A FESTIVE FEAST

STARTERS
King Prawn Cocktail (GF)
Baby Shrimp, Avocado, Marie Rose Sauce, Shredded Lettuce
Beef Croquette
Braised Beef, Jus, Micro Herbs
Roasted Cauliflower Soup (GF, DF, Vegan)
Charred Garlic & Herbed Cauliflower, Truffle Oil, Spring Onions

Beetroot Tartare (GF, V)
Feta, Balsamic Vinegar, Spiced Candied Nuts, Rocket

MAINS

Roast Turkey (GF)
Sage & Onion Stuffing, Roast Potatoes, Honey Glazed Carrots, Parsnips, Brussel Sprouts & Gravy

Slow Roast Lamb Shank (GF)

Green Pea & Mint Mash, Carrot Puree, Sauteed Carrots, Pea Shoot & Gravy
Cod Loin (GF)

Baby Shrimp, Potato Fondant, Lobster Sauce, Micro Cress

Risotto (GF, Vegan®)

Goats Cheese*, Green Pea, Edible Flowers

Vegetable Wellington
Sage & Onion Stuffing, Roast Potatoes, Honey Glazed Carrots, Parsnips, Brussel Sprouts & Gravy

DESSERTS

Sticky Toffee Pudding

Salted Caramel Sauce, Vanilla Ice Cream

New York Cheesecake

Wild Berry Compote, Ice Cream, Biscoff Crumble
Mulled Wine Poached Pear (GF)

Cinnamon & Orange Infused, Clotted Cream

Sorbet (GF, Vegan)
Fruits

Two Course 48 | Three Course 53



	THE
	LISTING
	CHRISTMAS
	COLLECTION

	AREAS
	Main Bar
	10-20ppl
	A vibrant and social space at the heart of The Listing, perfect for after-work drinks, and casual group gatherings. Best suited for smaller groups and guests who enjoy being part of the lively atmosphere.


	The Atrium
	15-60ppl
	Right in the heart of the venue, bright and airy in the day, cozy & intimate by night. The Atrium offers a bright and stylish setting with a relaxed atmosphere. Ideal for group dining, celebrations, and corporate socials, with flexible layouts tailored to your party size.


	The Outlook
	15-70ppl
	Located beside our floor-to-ceiling terrace windows, The Outlook offers a stylish setting with plenty of natural light. Ideal for team events, presentations, group dining, celebrations, and larger bookings, the space also features a large projector screen and flexible layouts tailored to your group size.


	Lounge / Semi Private
	15-110ppl
	A cosy and versatile area designed for more intimate occasions, drinks receptions, and private gatherings. Roped-off sections and adaptable seating arrangements allow the space to comfortably accommodate a range of group sizes.


	PACKAGES

	01.
	SANTA BABY
	4 Bottles Madri Beer or 1 Bottle House Wine
	4 Canapés
	40 per person

	UNDER THE MISTLETOE
	Glass Prosecco Welcome Drink
	5 Bottles Madri Beer or 1 Bottle Pinot Grigio / Shiraz
	5 Canapés
	50 per person


	02.
	ALL I WANT FOR CHRISTMAS
	Kir Spritz On Arrival
	6 Bottles Madri Beer or 1 Bottle Pinot Grigio / Shiraz
	4 Canapés
	60 per person


	03.
	MERRY & BRIGHT
	Kir Spritz on Arrival
	6 Bottles Madri Beer or
	1 Bottle Sauvignon Blanc / Pinot Noir
	4 Canapés
	2 Bowls
	75 per person


	04.
	*Designed for Groups 10 - 30 Guests

	CANAPÉS
	MEAT
	SEA
	Crab & Avocado Tartlet

	GARDEN
	SWEET
	Chocolate Profiteroles
	Apple Crumble Tartlets
	3.7 per canapé


	BOWLS
	MEAT
	FISH
	GARDEN
	SLIDERS
	9 per bowl


	CASUAL GRAZING
	PIZZA MENU
	Tomato Base, Mozzarella

	Hawaiian - Ham & Pineapple 25
	Pepperoni - Chorizo, BBQ Buffalo Sauce 27.5
	Margarita - Mozzarella & Tomato, Basil Oil 25
	Spicy Chicken - Red Onion, Sriracha Mayo 27.5
	SLIDERS & FRIES 27.5

	Chicken, Sweet Chilli
	Beef, Burger Sauce
	Fish, Tartar Sauce
	Falafel, Tahini
	MEAT PLATTER 36

	Duck Spring Rolls, BBQ Buffalo Chicken Wings, Lamb Kofta, Beef Sliders, Garlic Bread, Fries
	VEGETARIAN PLATTER 35

	Mixed Vegetable Samosa, Falafel Sliders, Padron Peppers, Truffle Arancini, Garlic Bread, Fries
	SEAFOOD PLATTER 37.5

	Tempura Prawn, Calamari, Haddock Goujons, Fish Sliders, Garlic Bread, Fries
	ADD ON

	Chicken Wings w/ BBQ Buffalo Hot Sauce, Blue Cheese Mayo, Chilli, Spring Onions (GF) 10.5
	Nachos w/ House Salsa, Guacamole, Cheese Sauce, Jalapeños, Spring Onions (GF/V) 10.5
	Truffle Arancini w/ Cheese Fondue, Basil Oil, Truffle Aioli, Truffle Oil, Parmesan (V) 10.5
	Bruschetta w/ Mixed Baby Tomato, Vine Plum Tomato, Basil, Garlic & Olive Oil (Vegan) 10.5
	Padron Peppers w/ Maldon Salt Flakes 6
	Dirty Fries w/ Jalapeños, Burger Sauce, Hot Sauce 6.5
	Truffle & Parmesan Fries w/ Truffle Mayo 6.5
	Onion Rings w/ Celery Salt 6

	PARTY POURS
	WELCOME DRINK
	WINES
	BUY 5 GET 1 ADDITIONAL FREE
	WHITE
	RED
	ROSÉ

	CELEBRATION DRINKS
	BUCKETS
	COCKTAIL KILNER 150
	MOCKTAIL KILNER 85
	SOFT DRINKS
	CANS 5
	J2O 5.5
	BUBBLES
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	Charred Garlic & Herbed Cauliflower, Truffle Oil, Spring Onions
	Beetroot Tartare (GF, V)
	Feta, Balsamic Vinegar, Spiced Candied Nuts, Rocket


	MAINS
	Roast Turkey (GF)
	Sage & Onion Stuffing, Roast Potatoes, Honey Glazed Carrots, Parsnips, Brussel Sprouts & Gravy
	Slow Roast Lamb Shank (GF)
	Green Pea & Mint Mash, Carrot Puree, Sautéed Carrots, Pea Shoot & Gravy
	Cod Loin (GF)
	Baby Shrimp, Potato Fondant, Lobster Sauce, Micro Cress
	Risotto (GF, Vegan*)
	Goats Cheese*, Green Pea, Edible Flowers
	Vegetable Wellington
	Sage & Onion Stuffing, Roast Potatoes, Honey Glazed Carrots, Parsnips, Brussel Sprouts & Gravy


	DESSERTS
	Sticky Toffee Pudding
	Salted Caramel Sauce, Vanilla Ice Cream

	New York Cheesecake
	Wild Berry Compote, Ice Cream, Biscoff Crumble
	Mulled Wine Poached Pear (GF)
	Cinnamon & Orange Infused, Clotted Cream
	Sorbet (GF, Vegan)
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