
THREE COURSE MENU | £35pp

STARTERS

Spiced parsnip and Bramley apple soup,  
crispy kale (V)

Ham hock and split pea terrine, turmeric  
pickled cauliflower

Smoked salmon, mustard and dill sauce,  
radish, rye croutons

MAINS

Bronze turkey roast with all the trimmings

Hake, leek, chestnut mushroom and white bean 
fricassee, truffle oil, crispy leek

Spiced cauliflower steak, caper and raisin puree, 
maple roasted pecan, pumpkin wedge (VE)

DESSERTS

Christmas pudding, brandy sauce

Dark chocolate mousse, chilli salted caramel, 
honeycomb and clementine

Apple cake with crème fraîche

DRINKS UPGRADE PACKAGE
£55pp | Includes the following:

Three course menu

Glass of sparkling on arrival

Glass of red or white wine per person

Tea, coffee and mince pies

DRINKS & CANAPÉ  
UPGRADE PACKAGE
£65pp | Includes the following:

Three course menu

Glass of Prosecco on arrival

Selection of four Christmas canapés

Half bottle red or white wine per person

Tea, coffee and mince pies

CELEBRATE CHRISTMAS AT THE ROYAL ACADEMY 
OF ARTS WITH A FESTIVE THREE COURSE LUNCH  

OR DINNER FROM £35 PER PERSON.

Minimum of 8 guests per booking, available from 2 December 2019. Vegetarian, vegan and gluten free options available.  
An optional 12.5% service charge will be added to your bill

FESTIVE AFTERNOON TEA £22.50pp  
Add a glass of Champagne £31.50pp
Includes a selection of finger sandwiches; 
Scone with clotted cream and preserves; 
Selection of Christmas cakes and pastries; 
Your choice of loose leaf tea or coffee.

BOOK YOUR TABLE  
0739 324 2872 | info@peytonandbyrne.co.uk


