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The Bermondsey bells are ringing out for Christmas and it’s time to 
get things sorted for the festive period. 

 
Feast Menu 

Plates are served together, sharing style, for between 4 and 40 guests
(full menu available for vegetarians & vegans)  

Set Menu  
A more traditional fare for up to 16 guests 

Canapés 
For a lighter yuletide celebration

Drinks Packages 
Arrival drinks, or keep topped up throughout your event

Christmas Day 
We’re open on the big day itself,  

serving a festive set menu 
 

Book the Feast or Set menu between Sunday and Wednesday this 
December to receive them at a discounted price. Amen. 

CONTACT US
020 7357 6082 

events@villageeast.co.uk 

Miracle on  
Bermondsey  

Street



The Little Room
Up to 16 guests for a seated  

Christmas feast

The Snug
Up to 24 for a seated meal in 

a semi-private space



Dining Room
Up to 26 seated guests  
for a festive banquet 

Lounge Bar
Up to 40 guests seated or 80 standing 

for a seasonal knees up



2/3 Course 
Set Menu 

£35 / £40

ORECCHIETTE
purple kale pesto, pecan crumb  vg

STILTON & RICOTTA MOUSSE
roasted chestnuts, balsamic onions, sourdough

MACKEREL RILLETTES
pickled cucumber, dill oil, crostini

DUCK & GAMMON TERRINE
piccalilli, crostini

 
 

COCONUT QUINOA
roasted cauliflower, baby spinach  vg

HARISSA-BAKED AUBERGINE
couscous, pine nuts, watercress sauce, tahini  vg

ROAST COD
spiced puy lentils, tarragon yoghurt

SLOW-ROASTED PORK BELLY 
celeriac purée, apple chutney, crackling

SEASONAL SIDES

 
 

APPLE TARTE TATIN
vanilla ice cream, popping candy  v

SPECULOOS CHEESECAKE 
passion fruit sauce  v

APPLE TARTE TATIN
vanilla ice cream, raspberry flakes  v

SEASONAL CHEESEBOARD +£5

Sample menu. Please let us know if you have any allergies  
or intolerances. The 2 course option is only available 

for specified time slots. 



Feast Menu

£50 
plates are served together sharing style
vegan alternatives available on request

PINEAPPLE-GLAZED ENDIVE
crispy noodles, vanilla oil  vg

CRANBERRY QUINOA
walnuts  vg

CAULIFLOWER PAKORA
chickpeas, seeds, sumac  vg

ROASTED BALSAMIC CABBAGE
roasted barley, honey-glazed carrots  vg

SEASONAL SIDES

MEAD CHEESECAKE  v

PETIT FOURS  v

MINCE PIES  v

SEASONAL CHEESEBOARD +£5

Sample menu. Please let us know if you have any allergies  
or intolerances. We are happy to provide you with  

any information you may need.

SALMON GRAVADLAX
tomato & caviar vinaigrette, wasabi mascarpone

* CELERIAC SOUP
roasted seeds, crispy sprouts  vg

CONFIT DUCK CROQUETTES
cranberries, hoi sin

* BEETROOT ARANCINI
pea & mint dip  vg

BLACKENED MISO COD
carrot purée

* ROASTED ONION SQUASH
mushroom purée  vg

ROAST TURKEY
all the trimmings

* LENTIL, WALNUT & APPLE LOAF
sprout tops, gravy  vg



Canapés
minimum 4pp at £2.5 each

minimum 20 guests

CRANBERRY QUINOA
walnuts  vg 

 
BEETROOT ARANCINI 

pea & mint dip  vg 
 

STILTON & RICOTTA MOUSSE
crostini 

 
SALMON GRAVADLAX 

wasabi mascarpone 
 

MACKEREL RILLETTES 
crostini 

 
CONFIT DUCK CROQUETTES 

cranberries, hoi sin 
 

SOY & HONEY PORK BELLY 
baby gem, tartare, sriracha 

Sample menu. Please let us know if you have any allergies  
or intolerances. We are happy to provide you with  

any information you may need.

ARRIVAL PROSECCO  £7pp
glass of prosecco

for each of your guests

ARRIVAL CHAMPAGNE  £10pp
glass of Taittinger Brut Reserve

for each your guests

WINE FOR THE TABLE A  £12pp
half a bottle of house red or white

wine for each of your guests

WINE FOR THE TABLE B  £16pp
half a bottle of our pick of red or white wine for 

each of your guests

Drinks Packages



Sample menu. Please let us know if you have any allergies  
or intolerances. We are happy to provide you with  

any information you may need.

Christmas Day

£75
 

3 course set menu

CELERIAC SOUP
roasted seeds, crispy sprouts  vg

BEETROOT ARANCINI
pea & mint dip  vg

SALMON GRAVADLAX
tomato & caviar vinaigrette, wasabi mascarpone

CONFIT DUCK CROQUETTES
cranberries, hoi sin

ROASTED ONION SQUASH
mushroom purée  vg

LENTIL, WALNUT & APPLE LOAF
sprout tops, gravy  vg

BLACKENED MISO COD
carrot purée

ROAST TURKEY
all the trimmings

SEASONAL SIDES

BREAD & BUTTER PUDDING 
orange ice cream

FLOURLESS CHOCOLATE CAKE
crème fraîche

SEASONAL CHEESEBOARD +£5
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