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christmas@ricc.co.uk
01803 206 311

Parties, Dinners, 
Buffets & Lunches

2017



It’s Never Too 

Early To Book!
Shared Parties
Book online today

www.rivieracentre.co.uk
Our shared party nights run throughout December 

Fri 01Fri 01

Sat 02 

Fri 08

Sat 09

Fri 15

Sat 16

Fri 22
Bar open from 7pm - 12:30amBar open from 7pm - 12:30am

Disco until 1am

Carvery served from 7:30pm - 9pm

Dinner served from 8:15pm

*£1 discount on selected wines when pre-ordered online

Private Parties
Check availability today

christmas@ricc.co.ukchristmas@ricc.co.uk
01803 206 311

Our private dinners, lunches and buffets are available 
through out

December 2017 

January 2018



Carvery & Disco
Shared Parties

Minimum party size is 4

Help yourself from Chef’s delicious carvery:
roast turkey, sirloin of beef and pork

with all the trimmings

corn polenta and goats cheese stack corn polenta and goats cheese stack (v) (gf)
with  honey and coarse grain mustard drizzle

winter vegetable and chestnut parcel (v)
with shallot and port jus

all served with Chef̀s selection of seasonal vegetables and potatoes
——————

Help yourself from the dessert table:
traditional Christmas pudding traditional Christmas pudding (v)

with brandy sauce

St. Clements posset (v) (gf)
with festive winter berries

baked white chocolate tart (v)
with cinnamon jelly and a rich fudge sauce

a selection of cheeses and biscuits (v)
with grapes and celery sticks    with grapes and celery sticks    

——————
tea, coffee and mints

£20.50 per person

Christmas Parties
Our shared party nights offer one of the most fun, 
exciting and memorable nights out in Torquay. The 
Carvery and Dinner events include a disco until 1am 
and parking until 10am the following morning. 

Alternatively we offer private dinners, lunches and Alternatively we offer private dinners, lunches and 
buffets for those who have a large enough party to 

create their own festive atmosphere!



Dinner & Disco
Shared Parties

Minimum party size is 8

spiced parsnip and cauliflower soup (v)
with stilton croutons 

marinated king prawn and mango platter (gf)
with cos lettuce and a citrus dressing with cos lettuce and a citrus dressing 

brie and cranberry tart (v)
with baby leaf salad and apple and sage chutney 

smoked chicken and crispy bacon Caesar salad
with parmesan shavings and garlic croutons

——————
roast loin of pork in a white wine sauce
with herb, spiced apricot and orange chutneywith herb, spiced apricot and orange chutney

turkey breast parcel
with sage and onion stuffing, sausages and roast gravy

corn polenta and goats cheese stack (v) (gf)
with honey and coarse grain mustard drizzle

salmon, fresh herb and watercress en croute
 with sweet pepper cream sauce

winter vegetable and chestnut parcel winter vegetable and chestnut parcel (v)
with shallot and port jus

all served with Chef̀s selection of seasonal vegetables and potatoes
——————

traditional Christmas pudding (v)
with brandy sauce 

St. Clements posset (v) (gf)
with festive winter berrieswith festive winter berries

baked white chocolate tart (v)
with cinnamon jelly and a rich fudge sauce

a selection of cheeses and biscuits (v)
with grapes and celery sticks

——————
tea, coffee and mints

£27 per person£27 per person



vegetarian (v)  gluten free (gf)

Festive Dinner & Disco
Private Parties

Minimum party size is 40

Please see ‘Dinner & Disco’ shared parties menu.

£27 per person

Festive Lunch
Private Private Parties

Minimum party size is 20

Please see ‘Dinner & Disco’ shared parties menu.

two courses £15.95 per person
three courses £18.50 per person

Festive Buffet
Private Parties

Minimum party size is 40Minimum party size is 40

freshly prepared sandwiches 
including meat, fish and vegetarian fillings

turkey and cranberry sausages 
wrapped in bacon

sage marinated chicken (gf)
and onion skewers

blinis blinis 
smoked salmon and cream cheese

tartlets (v) 
goats cheese and redcurrant 

 mini bruschetta's (v) 
cheese and tomato, spinach and feta

 herb roasted potatoes (v)

————————————
shortbread fingers (v)

cranberry and orange scented

——————
tea, coffee and mints

£13.95 per person



Festive Wine List
White

* Gulara Chardonnay (Australia)
clean, fresh melon and apple fruit flavours, with a crisp finish

* Millstream Chenin Blanc (S. Africa)
light and fresh with an attractive quince and pear character

LLyric Pinot Grigio (Italy)
characterful Pinot Grigio with tempting apricot, peach and melon

Box of Budgies (New Zealand) 
youthful aroma of fruit and herbs, followed by a light and lively pallet

Cune Monopole Rioja Blanco (Spain)
crisp zesty dry wine, light-bodied and underpinned by lemony fruit

Red
* Gulara Shiraz (Australia)* Gulara Shiraz (Australia)

juicy, youthful red with plenty of bramble fruit and a hint of pepper

* Invenio Merlot (France)
deep ruby colour, with perfumed red fruit character

Las Ondas Cabernet Sauvignon (Chile)
ripe black fruits and oak in the aroma of this mid bodied red

Andean Vineyards Malbec (Argentina)
mid bodied, warming red with damson and spice aromasmid bodied, warming red with damson and spice aromas

Paternina Banda Azul Crianza (Spain)
traditional rioja with soft redcurrant and vanilla oak nose and palate

Rosé
* Jack & Gina Zinfandel Rosé (California)

medium-sweet with delicious red fruit flavours and plenty of acidity

Las Ondas Pinot Noir Rosé Reserva Bio Bio Valley (Chile)
intense, fresh and elegant with red fruits and sour cherriesintense, fresh and elegant with red fruits and sour cherries

Sparkling & Champagne
* Prosecco Viticoltori Ponte (Treviso, Italy)
clean, dry and crisp, with a creamy finish

H Lanvin Brut (France)
golden in colour with fine bubbles this elegant Champagne is fresh 

on the nose with a rounded toasty palate

TTaittinger Brut Réserve NV (Reims, France)
toasty and biscuit on the nose, good weight of fruit in the mouth


