
CHRISTMAS

Potato & Leek Soup
Freshly Baked Art isan Breads,  

Salted Butter
-

Turkey & Ham Roulade
Roast Seasonal  Vegetables,  

Buttered Mash, Pigs ‘N’  Blankets,  
Red Wine Sauce 

(V)  Mushroom & Brie Well ington
Seasonal  Vegetables,  Buttered Mash

-
Christmas Pavlova

Seasonal  Berr ies,  Passionfruit  Curd,  
Vani l la Bean Cream 

-
Thompson Family Tea 

or Johnsons Coffee 

Exclusive hire from 18:30-01:00
Festive drinks reception of  mul led wine or  cider
Stunning Christmas décor & fest ive backdrops
Table decorations & Christmas crackers
Chairs,  tables,  l inen,  crockery,  cutlery and glassware
Security and dedicated Event Manager on the evening
4-course dinner served in the elegant surroundings of  Cultra Manor

Live entertainment,  DJ or l ighting packages
Upgrades avai lable including drinks packages & late night snacks

Cultra Manor.
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Package includes:

028 9039 5111
events@nationalmuseumsni.org

Not included:



FESTIVE EXTRAS
FOOD PACKAGESWELCOME DRINKS

Supplement to Fizz  

Supplement to Cocktai ls

                                 £10
CHRISTMAS SPRITZ
Aperol,  prosecco,  soda water,  orange 

A CHRISTMAS COLLINS
Gin,  elderf lower,  lemon, soda

CHRISTMOPOLTIAN 
Vodka,  tr iple sec,  cranberry,  l ime

SANTA’S PASSIONFRUIT PUNCH
Vodka,  passionfruit ,  grapefruit ,  l ime

CRANBERRY BRAMBLE
Gin,  cranberry,  lemon

                                     £175 
2 bott les prosecco
2 bott les red
2 bott les white
10 bott led beer

 

                                    £250
2 Bott les Pol  Roger Champagne
2 bott les red
2 bott les white
10 bott led beer

 

                                    £350
4 bott les prosecco
3 bott les red
3 bott les white
25 bott led beer

                                    £550
4 bott les Pol  Roger champagne
3 bott les red
3 bott les white
25 bott led beer

DRINKS PACKAGES
S L E I G H - I N  I T  

B U T  W A I T ,  T H E R E ’ S  M R Y H H  

T H E  N A U G H T Y  L I S T  

U P  T O  S N O W  G O O D

D R I N K S  R E C E P T I O N

C O C K T A I L S

                                                        per i tem

Bal lyl isk br ie bl ini ,  spiced cranberry gel  (v)  
Roast  Ir ish beef,  chive mayonnaise,  mini
Yorkshire pudding 
Chicken l iver  parfait ,  red onion jam 
Kearney blue cheese mousse,  mul led pear,
hazelnut crouton (v)  
Glazed f ig,  goats cheese,  br ioche toast  (v)

                                                        per i tem

‘Toad In The Hole’ ,  red wine sauce
Glazed pork bel ly  bites,  toasted sesame
Pul led beef,  Mac and Cheese fr i tter  
Duck and braised red cabbage croute,  Hoisin
ketchup
Gri l led hal loumi with hot honey glaze

               

                                      
                                                         per person
Selection of  award winning cured meats,
chutneys,  crackers,  fruit  and cheese.

C O L D  C A N A P É S  

H O T  C A N A P É S  

G R A Z I N G  S T A T I O N

£2.10

£2.10

£12

+£2 pp
+£5 pp


