
Christmas 2019  

Unlimited Bar Christmas Party includes; 

Two course meal & unlimited bar (7pm-11pm): £49pp Sunday & Thursdays only   

Buffet Style Christmas Party includes; 

Full buffet, arrival drink & wine or beer served with meal: £34.95pp Available throughout 

December   

Christmas Party Night includes;  

Three course meal, arrival drink & wine or beer with meal: £49pp Friday & Saturdays  

 

Corinthian & Canon Christmas Menu  

To start  

Potted Hot smoked salmon and mackerel pate served with dill cucumber and leaves, lemon dressing 

Pressed chicken, leek and chestnut terrine with red onion compote and port reduction 

Roasted pumpkin soup with sage oil artisan bread 

Mini Falafels with tahini dressing and lebanese taboulet (vegan) 
 

To follow  

Roasted turkey with pigs in banquet, chestnut stuffing  

Roasted Cod supreme with butter chive champagne sauce 

Roasted ballotine of aubergines mushroom and chestnut served with sage cranberry sauce (vegan) 

Braised feather blade of beef with pancetta & red wine glazed onions 

Side garnish: roast garlic & thyme potatoes roasted parsnips, cauliflower cheese glazed Chante nay 
carrot, roasted maple syrup sprouts 

 

For dessert 

Sticky toffee pudding with salted caramel ice cream 

Christmas pudding served with brandy sauce  

Christmas panettone & chocolate bread and butter pudding with vanilla ice cream 

Caramelized pineapple with roasted coconut rice pudding (vegan)  

 

Christmas Party Buffet 

Roasted turkey with pigs in banquet, chestnut stuffing  



Side garnish: roast garlic & thyme potatoes roasted parsnips, cauliflower cheese glazed Chante nay 
carrot, roasted maple syrup sprouts 

Side (one item) Any extra £1.25 pp 

Sweet potatoes fries  

Spicy Koukash fries 

Batata harra spicy potatoes 

 

Salad (two item) Any extra £1.50pp 

Hummus with focaccia 

Baba ghanoush with focaccia 

Pearl barley salad with lemon dressing 

Mediterranean coleslaw  

Olive, tomatoes & basil pasta salad 

 Lebanese tabbouleh 

Smoked aubergine and potatoes salad 

 

Extra (one item) Any extra £2.50 pp 

Olive and basil fish cake  

Parmesan arancini  

Chicken pesto skewers 

Sticky sesame chicken stern fries 

Teriyaki salmon and vegetable noodle 

Honey glazed chipolata  

Mini burger with mustard mayonnaise 

BBQ spare pork ribs  

Scotch egg with piccalilli 

Spicy Turkish meat ball tomato sauce 

Cider glazed pork belly 

Spicy geek style chicken wing 

Falafel with tahini dressing 

 

 



 

 

Koukash Bar & Restaurant  

Christmas Party Night Menu 

To start 

Smoked salmon served with spicy crab croquette lemon dill cream cheese and toast 

Slow cooked pork belly with a porcini barley risotto cider jus 

Roasted pumpkin soup with goat cheese & herb oil 

Mini Falafels with tahini dressing and lebanese taboulet (vegan) 
 

 

To follow 

Roasted turkey with pigs in banquet, chestnut stuffing  

Roasted hake with red wine confit pork Orecchiette pasta red jus 

Baked Greek vegetable Christmas moussaka garnish with chestnut salad (Vegan) 

Chargrilled mature beef sirloin with parsnip puree & spicy spinach (supplement £7)  

Side garnish: roast garlic & thyme potatoes, roasted parsnips, cauliflower cheese glazed Chante nay 
carrot, roasted maple syrup  

Sprouts 

 

For dessert 

Sticky toffee pudding with salted caramel ice cream 

Christmas pudding served with brandy sauce  

Christmas panettone bread and butter pudding with vanilla ice cream 

Caramelized pineapple with roasted coconut rice pudding (vegan) 

 

 

 

 

 

 

 

 



 

 

Koukash Christmas Lunch - £19.95  

 

To start  

Potted mackerel pate served with dill cucumber and leaves, lemon dressing 

Pressed chicken, leek and chestnut terrine with red onion compote and port reduction 

Red wine glazed onion tart with Goats cheese and rocket salad 

Mini Falafels with tahini dressing and lebanese taboulet 
 

To follow  

Roasted turkey with pigs in banquet, chestnut stuffing  

Roasted salmon supreme with butter chive champagne sauce 

Roasted ballotine of aubergines mushroom and chestnut served with sage cranberry sauce 

Braised feather blade of beef with pancetta & red wine glazed onions 

Side garnish: roast garlic & thyme potatoes roasted parsnips, cauliflower cheese glazed Chante nay 
carrot, roasted maple syrup sprouts 

 

For dessert 

Sticky toffee pudding with salted caramel ice cream 

Christmas pudding served with brandy sauce  

Christmas panettone bread and butter pudding with vanilla ice cream 

Caramelized pineapple with roasted coconut rice pudding  

 

Tea and coffee served with mince pies 

 

 

 

 

 


