
EVE PARTY
DECEMBER

TOWER SUITES BY BLUE ORCHID
100 MINORIES, LONDON, EC3N 1JY

TUESDAY 9 PM onwards31
2 0 2 4



Trio of smoked and cured salmon served with chive cream
Italian antipasti  platter served with cured meats,  gri l led vegetables,  olives and

grissini
Roasted beetroot & pumpkin salad with lentil ,  vegan feta and citrus dressing

Croquette of Gressingham duck served with celeriac remoulade, pear,  ginger & five
spice sauce

Crunchy Japanese tempura prawns served with tonkatsu sauce
Spiced lamb kofte served with minted tahini sauce
Crispy crumbed tofu served with Japanese ketjap

Crispy garden spice vegetable fritters served with tangy tamarind sauce

STARTER

Lemon and saffron lamb kebab served on bed of shakshuka vegetables and herb and
garlic dressing

Roast pork belly served on field mushroom, brandy glazed parsnips,  chestnuts and
smoky mustard gravy

Blackened salmon fi l let served with stir  fry vegetables,  rice vermicell i  and soya
dressing

Katsu chicken curry served with egg fried rice
Gnocchi with roasted butternut squash, spinach in rich plant cream sauce

Tossed mixed winter greens
Roasted sweet potatoes

MAINS

NEW YEAR’S EVE BUFFET MENU 
20:00 until 01:00                                         £179 per person

A 50% discount will be applied for children aged between 6 and 12 years. 
Complimentary for Children under 6

All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to your bill.
 All our food is prepared in a kitchen where all or some of the listed food allergens are present.

 (Allergens: Gluten, crustaceans, molluscs, egg, fish, peanuts, tree nuts, soya, milk, celery, mustard, sesame, lupin, sulphites). If
you have a food allergy or intolerance, please let us know when ordering. 

Chocolate and raspberry new year cake 
Strawberry Eton mess 
Pistachio cheese cake 

Rhubarb crumble with custard 
New York baked vanil la cheesecake

Fresh fruit salad and berry platter

DESSERTS


