2019 CHRISTMAS MENU AND BOOKING FORM
Here at Cristina’s we welcome you to our friendly neighbourhood restaurant to enjoy the festive season
as it should be – with big portions, lots of fun and a merry atmosphere for everyone!
We’ll be serving our Festive Menu complete with crackers on arrival at set times, for both lunch and
dinner - ensuring everyone has food hot straight from the oven. Freshness & quality is very important to
us, as is making your visit perfect in every way. Trust us, book your Festive Feast with us and you can
rest assured everyone will have a truly wonderful time.
Please email info@cristinassteak.com or call us for any questions >>> 020 8127 4329.

ON ARRIVAL
Christmas Crackers!
Festive Nibbles

STARTERS
Smoked Creamy Sprouts & Cayenne Soup with Sourdough Bread (v)

Fried Camembert with a Winter Fruit Coulis & Chargrilled Lime (v)
Smoked Salmon Pate with Dill on Toasted Artisan Bread

MAINS
Turkey Steak
Salmon en Croute
Bistro Steak (served medium pink)
10oz Juicy Sirloin Steak (£9 Upgrade)
Pumpkin, Spinach & Feta Wellington (v)

All mains served ‘Family Sharing Style’ with Honey Roast Carrots,
Yorkshire Pudding, Cinnamon Beetroot, Roast Potatoes,
Garlic-Infused Peas, Special Stuffing & Gravy!

DESSERTS
Chocolate Orange Mousse
Cranberry Eton Mess
Cheese Selection with Rosemary Jelly

£24 per person.

SET TIMES
We are a small, passionate restaurant and unlike many other places at Christmas we take great care to
make all of our food fresh to order. To be able to do this we serve our Festive Menu available on the
days above at the below set times:
Lunch arrivals at 12:30pm (starters served at 1pm*)
Dinner arrivals at 6:30pm (starters served from 7pm*)
On arrival your table will be laid with festive nibbles and Christmas crackers and our staff will see to your
drinks before your starters arrive.
*Please note, if you have a fixed-time limit for your festive celebration with us, do let us know and we’ll
be endeavour to accommodate your wishes, for example if you need to get back to the office and have
less time than usual, we can then possibly bring starters out on arrival depending on the number of
other bookings.

BOOKING TERMS
- Premium days (22nd & 23rd of December incur extra £10 per head charge). We will be closed on the
24th and 25th.
- A 50% deposit is needed to secure your booking, which will be refunded off your bill. Cancellations 7
days before dining date forfeit this deposit. We accept a minimum 4 persons per booking HOWEVER if
dining as a couple or threesome, please do speak to us as we may likely still be able to accommodate
you...
- Please note the Bisto steak will only be cooked pink. If any guest prefer a more well-done steak, please
choose the Sirloin Upgrade and specify doneness below. Please ensure all of your guests are aware of
this
- Our ‘10oz juicy sirloin steak upgrade’ is £9 extra. Please be sure to state whether you want this rare,
medium rare, medium, medium-well or well done in the document below.
- Guests’ food choices selected overleaf are final. However, if you wish to make a change please inform
the management no less than 3 days before arrival, thank you.
Info to fill in and provide to Cristina’s with your deposit and time are on the next pages
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TOTAL
Cheese Selection with Rosemary Jelly

Cranberry Eton Mess

Mains

Chocolate Orange Mousse

Salmon en Croute

Pumpkin, Spinach & Feta Wellington (v)

Starters

10oz Sirloin Steak (£9 upgrade - specifiy doneness in notes)

Bistro Steak (ONLY served medium pink)

Turkey Steak

Smoked Salmon Pate with Dill on Toasted Artisan Bread

Fried Camembert with a Winter Fruit Coulis & Chargrilled Lime (v)

Smoked Creamy Sprouts & Cayenne Soup w/ Sourdough (v)

Party Name
Booking Date + Lunch / Dinner
Person of Contact
Telephone Number
Email Address
Desserts

Special requests or allergies ?

Sirloin Upgrade? Please write name AND steak doneness

I confirm I understand that (unless otherwise agreed with Cristina's management),
lunch arrival is at 12:30 and dinner arrival is at 6:30 :)

