
v Vegetarian     vg Vegan     gf Gluten Free

YOUR GOTHAM CHRISTMAS AWAITS, SPEAK TO OUR EVENTS TEAM TO BEGIN PLANNING 

events@hotelgothamnewcastle.co.uk

C H R I S T M A S 
B U F F E T  M E N U
H O T

Roast Turkey Breast 
cranberry and thyme jus

Rosemary & Garlic Roasted  
New Potatoes v

Nduja & Honey Carrots

Orange & Sweet Chilli  
Belly Pork

S A L A D S

Roasted Sprouts 
smoked bacon,  
toasted almonds

Golden Roasted Cauliflower  
& Chickpea v 
goat’s cheese, pine nuts,  
lemon dressing

Spiced Butternut Squash vg 
feta, pomegranate and  
mint dressing

Roasted Beets with Hot Smoked Salmon 

watercress, chestnuts, dill and shallot dressing

Chicken Caesar

D E S S E R T S

Raspberry & Frangipane Tart gf

C A N A P É  M E N U
Ham Hock 
coriander and sweet chilli bon bon

Tempura King Prawn

Whipped Goat’s Cheese v 
gordal olive, basil, toasted rye

Mini Lamb Kofta 
mint yoghurt

Hot Smoked Salmon & Dill Fishcake 
tartare sauce

Beef Sliders 
smoked cheese, red onion

Hash Brown 
parma ham, grain mustard

Aged Beef Tartare 
tarragon, gem lettuce

Spicy Tempura Cauliflower vg 
gochujang mayonnaise

Sun Dried Tomato &  
Pecorino Arancini v

F E S T I V E  B U F F E T S 

&  C A N A P É  R E C E P T I O N

CHRISTMAS CANAPÉS

3 CANAPÉS: £12 PER PERSON  
5 CANAPÉS: £18 PER PERSON  
ADDITIONAL SELECTIONS:  
£5 PER CANAPÉ
Minimum spend applies.  
Sunday - Thursday: £5,000. 
Friday & Saturday: £8,000

FESTIVE BUFFET

SUN - THUR:	 £70 PER PERSON  
FRI - SAT:	 £80 PER PERSON
Minimum spend applies.  
Sunday - Thursday: £5,000.  
Friday & Saturday: £8,000


