
The Hotel Riviera provides the perfect setting 
for your Christmas party. Treat your family or 

colleagues to an unforgettable celebration at either 
lunchtime or on selected evenings during December. 

No matter how large or small your party, we will 
confidently cater for your requirements.

We are also open to non-residents for luncheon 
and dinner on Christmas Eve, Christmas Day and 

Boxing Day, or why not join us to celebrate the 
New Year at our popular Gala Dinner and Dance.
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D e c e m b e r  at  t h e  R i v i e r a
CHRISTMAS FESTIVE 

LUNCHEON
 Friday 9 December to Thursday 22 December 2011 inc.

Lyme Bay Crab and Spring Onion Salad
Served with Cherry Tomatoes and Granary Loaf

Duo of Melon Consisting of Honeydew Pearls and Galia Melon Soup
Served with Mixed Berries 

Ham Hock and Chive Terrine 
With Pineapple Compote and Ciabatta Crisps

Breaded Mushrooms Stuffed with Stilton and Garlic
accompanied by a Tomato and Cranberry Chutney

Chilled Fruit or Tomato Juice

Leek and Potato Soup or Strawberry Sorbet

Seared Fillet of Brill
Served with Spinach Mashed Potatoes, Crispy Leeks and  

a Rosemary Infused Fish Cream
Roast Devonshire Turkey

Served with Chestnut Stuffing, Chipolata, Cranberry Sauce and Roasting Jus
Char Grilled Sirloin Steak 

Served with Confit Flat Cap Mushrooms, Oven Dried Tomatoes,  
Watercress and a Madeira Sauce

Pan Fried Duck Breast
Served with Savoy Cabbage, Fondant Potato, Blueberry Purée and a Port Sauce

Vegetarian Alternative: Char Grilled Halloumi Cheese
Served with Sauté Potatoes, Apple Compote, Rocket Salad 

and a Poppy Seed Dressing 
or

Deep Fried Wild Rice Cake
Served with Baby Spinach and a Spicy Cherry Tomato Dressing

A Selection of Fresh Vegetables and Potatoes in Season  
are served with all main courses

Steamed Christmas Pudding with a Brandy Cream Sauce
Warm Apple and Cinnamon Strudel served with Vanilla Ice Cream
Coffee Panacotta served with Amoretti Biscuits and Mixed Berries

Fresh Fruit Salad with Double or Clotted Cream 
Homemade Ice Creams or Sorbets

or 
A Selection of West Country Cheeses

Served with Biscuits, Grapes, Celery and Chutney

Coffee and Mints

Five Course Luncheon  £29.50 (inc. vat) 

CHRISTMAS FESTIVE  
DINNER & DANCE

Saturday 10, Friday 16 & Saturday 17 December 2011 

Loch Fyne Oak Smoked Salmon Roulade
Filled with Prawns, Crab and a Spring Onion Crème Frâiche 

 finished with a Lemon Dressing
Chicken Liver Parfait 

Served with a Red Onion Marmalade and Toasted Brioche
Trio of Baby Pears

Served with a Winter Berry Compote and a Raspberry Sorbet
Baked Caramelized Onion, Spinach and Grape Tartlet
Glazed with Somerset Brie and finished with Chive Oil

Chilled Fruit or Tomato Juice

Tomato and Basil Soup or Blackcurrant Sorbet

Seared Fillet of Sole
 With Crushed New Potatoes, Cherry Tomatoes and a Dill Fish Cream Sauce

Roast Devonshire Turkey 
Served with Chestnut Stuffing, Chipolata, Cranberry Sauce and Roasting Jus

Char Grilled Sirloin Steak 
 With French Fries, Grilled Plum Tomatoes, Watercress and a Béarnaise Sauce

Roast Rack of Devonshire Lamb
Served with Fondant Potato, Baby Spinach, Red Wine Shallots and a Thyme Jus

Vegetarian Alternative: Parsnip and Herb Pancakes Filled  
with Garlic Wild Mushrooms

Served with a Honey and Mustard Cream Sauce
or

Baked Butternut Squash Stuffed with a Spiced Ratatouille 
Glazed with Goats Cheese and finished with a Herb Dressing

A Selection of Fresh Vegetables and Potatoes in Season 
are served with all main courses

Steamed Christmas Pudding with a Brandy Cream Sauce
Eton Mess

Orange Chocolate Mousse
 Served with a Chocolate Orange Ice Cream

Vanilla Panacotta
 Served with Strawberry and Vanilla Compote and a Shortbread Biscuit

Homemade Ice Creams or Sorbets
or

A Selection of West Country Cheeses
Served with Biscuits, Grapes, Celery and Chutney

Coffee and Mints

Five Course Dinner and Dance  £41.50 (inc. vat) 


