


‘MENU

COURSE 1

SEASON’S GREETINGS

A mini Christmas wreath of rocket leaves, cherry tomatoes, and
bocconcini — a festive little start that’s fresh, merry, and just

the right touch of holiday mischief.

COURSE 2

SHOVEL & SWIRL

A cool, creamy mix of mint, lime juice, pineapple juice, coconut milk,
and crushed ice — crisp and smooth like freshly shoveled snow. A
snowy-night sip with a hint of mischief...

COURSE 3

PIZZA! P1ZZA' PIZZA!
A mini Margherita OG — hot, cheesy, and way too good to

share. Grab your slice before someone else claims it.

COURSE 4

THE SCOOP SITUATION

One bold scoop of vanilla and chocolate chunk ice cream
crowned with crushed candy cane — a cheeky little treat for
when you’ve got the place (and the ice cream) all to yourself.

**Please be advised that the menu options for this film are poultry & vegetarian

We cannot cater for any other dietary requirements, or allergens, for this experience



"MENU

COURSE 5

SAVED FOR LATER (SUPPOSEDLY)

Shrimp cocktail with Mary Rose sauce or crispy baby corn

fritters with a smooth lemon-garlic aioli — meant for later, but too tempting to resist.

COURSE 6

TABLE FOR ONE

Golden, creamy mac & cheese served with smoked chicken
sausage or as a classic veggie version — both complemented

by a side of buttery, pan-tossed broccoli and a touch of Christmas cheer.

COURSE 7

SIP OF THE SEASON

Unwrap the cheer! A sparkling cranberry cocktail served inside a festive
red glass globe — pour it out and let the holiday sparkle begin. Available

with vodka or as a merry mocktail.

COURSE 8

HOME ALONE TREAT

A cosy Christmas twist to end the night — gooey chocolate
brownies topped with fluffy swirls of cream and the cutest Santa-
strawberry hats. Sweet, festive, and just the right amount of
naughty... the perfect bite after a merry meal.

**Please be advised that the menu options for this film are poultry & vegetarian

We cannot cater for any other dietary requirements, or allergens, for this experience



