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This is a sample menu and subject to change. Please check our website for full menu.

C H U R R O S
Cinnamon-sugar dusted churros with your choice of: Chocolate GanacheChocolate Ganache (V)  or Dulce De LecheDulce De Leche  (V)

Vegan dessert option available.

D E S S E RT

H O T  H O N E Y  P I G S  I N  B L A N K E T S
Tossed in hot honey glaze.

P A O  D E  Q U E I J O
Our iconic Brazilian cheese dough balls, served with garlic butter. (V,GF)

P A D R O N  P E P P E R S
Fried green padron peppers with Maldon sea salt. (V)

Gluten Free and Vegan options available.

X M A S  D I N N E R  T O S T A D A S
Pigs in blankets, pulled turkey, festive salsa, guacamole and crispy sage.

B E E T R O O T  &  F E T A  T O S T A D A S
Roasted beetroot, guacamole, feta, pomegranate molasses and fresh pomegranate seeds. (V)

Gluten Free and Vegan options available.

B U T T E R M I L K  F R I E D  C H I C K E N
With agave aioli and pineapple citrus slaw.

P O P C O R N  S Q U I D
With garlic aioli.

H O T  H O N E Y  F R I E D  H A L L O U M I
With chilli flakes. (V)

Gluten Free option available.

C H I C K E N  W I N G S
Choose from: BBQBBQ, , Hot Honey Hot Honey or Cholula Hot SauceCholula Hot Sauce

P A T A T A S  B R A V A S
Fried potatoes, chipotle sauce and garlic aioli. (V)

C O R N  O N  T H E  C O B
(V,GF)  Vegan option available.

~~

I

TA PA S
C H O O S E  3  P E R  P E R S O N

L O A D E D  F E S T I V E  N A C H O S
Loaded with pulled turkey, crumbled stuffing, mozzarella and camembert,

with sour cream, festive spiced salsa and crispy sage.
Gluten Free, Veggie and Vegan options available.

STA RT E R S

FROM £20* PER PERSON
MAX PARTY SIZE 6

SHARING MENU

Christmas
tapas

*OFF PEAK: SUN-WED, 18TH NOV – 10TH DEC

PEAK: £25 PER PERSON
(£27 LAS IGUANAS ROYAL FESTIVAL HALL)



This is a sample menu and subject to change. Please check our website for full menu.

SET MENU

Christmas
Party

C H U R R O S
Cinnamon-sugar dusted churros with your choice of: Chocolate GanacheChocolate Ganache (V)  or Dulce De LecheDulce De Leche  (V)

S T I C K Y  T O F F E E  X M A S  P U D D I N G
Served with dulce de leche custard and vanilla ice cream.

C H O C O L A T E  B R O W N I E
Warm chocolate brownie, salted caramel & vanilla ice cream,

rich chocolate & dulce de leche sauces. (V)

I C E  C R E A M  &  S O R B E T
Choose any of the following three scoops:

Salted Caramel Ice CreamSalted Caramel Ice Cream  (V,GF); ; Vanilla Ice CreamVanilla Ice Cream  (V,GF);;
Lemon SorbetLemon Sorbet  (VG,GF); ; Mango SorbetMango Sorbet  (VG,GF)

D E S S E RT

L A S  I G U A N A S  F A J I T A S
Sautéed mixed peppers, onions and spices, with fresh guacamole, fresh salsa, sour cream and 

cheese. Choose from: ChickenChicken  or  MushroomMushroom  (V)  Gluten Free option available.

F E S T I V E  F E A S T  B U R G E R
Crispy buttermilk chicken breast topped with a pig in blanket,

Camembert cheese, festive salsa and chipotle slaw.

G A U C H O  S M A S H  B U R G E R
Double stack smash beef patties, Monterey Jack cheese,smoked streaky bacon,

lettuce, pickles, burger sauce.

B A H I A N  C U R R Y
Coconut, ginger, garlic, cumin, cayenne, tomatoes & coriander, served with our Pao de Queijo 

Brazilian cheese dough balls. Choose from: ChickenChicken or Halloumi & Mixed PeppersHalloumi & Mixed Peppers  (V)
Gluten Free and Vegan options available.

E N C H I L A D A S
Baked tortillas stuffed with rice and refried black beans, topped with cheese and chipotle sauce. 

Chipotle ChickenChipotle Chicken  or  Squash, Peppers & SpinachSquash, Peppers & Spinach  (V)

M A I N S

~

L O A D E D  N A C H O S
Fresh guacamole, fresh salsa, cheese, jalapeños,pickled red onions,chipotle cheese sauce

and sour cream. (V)  Gluten Free and Vegan options available.

B E E T R O O T  &  F E T A  T O S T A D A S
Roasted beetroot, guacamole, feta, pomegranate molasses and fresh pomegranate seeds. (V)

Gluten Free and Vegan options available.

X M A S  D I N N E R  T O S T A D A S
Pig in blanket, pulled turkey, festive salsa, guacamole and crispy sage.

C A L A M A R E S
With garlic aioli. 

C H I C K E N  W I N G S
Choose from: BBQBBQ, , Hot Honey Hot Honey or Cholula Hot SauceCholula Hot Sauce

STA RT E R S

FROM £20* PER PERSON
2 COURSES £20 OR 3 COURSES £25

*OFF PEAK: SUN-WED, 18TH NOV – 10TH DEC

PEAK: 2 COURSES £25 OR 3 COURSES £30



This is a sample menu and subject to change. Please check our website for full menu.

B E E R  &  F I Z Z  Options available.

M A R G A R I T - E H
Almave Blanco Non-Alcoholic Agave Spirit,
lime, orange bitters. 

H U G O  T R I P Z
TRIP 15mg CBD Elderflower & Mint,
elderflower, mint.

P O C O  P I C A N T E
Almave Ambar Non-Alcoholic Agave Spirit,
lime, chilli, coriander. 

M I N D F U L  M U L E
Three Spirit Nightcap, TRIP 15mg CBD Peach
& Ginger, lime.

T R O P I C A L  C O O L E R
Mango, pineapple, lime, lemonade.

P A S S I O N  F R U I T  N O - J I T O
Passion fruit, apple, mint, lime, soda.

C O C O N U T  C O O L E R
Pineapple, coconut.

P O P  S T A R  M A R T I N I
Passion fruit, pineapple, cranberry, vanilla.

P I N K  S T R A W B E R R Y 
L E M O N A D E
Strawberry, lemonade, lemon, strawberry
popping boba.

A LCO H O L  F R E E

M A N G O  C O L L I N S  
Absolut Mango Vodka, triple sec, mango, orange, 
lemonade.

S E X  O N  T H E  B E A C H  
Absolut Vodka, peach schnapps, orange, cranberry.

P A L O M A
Olmeca Blanco Tequila, grapefruit soda, lime.

M O S C O W  M U L E
Absolut Vodka, ginger beer, lime.

P I N K  P U N C H
Malibu Coconut Rum, strawberry liqueur,
cranberry, lemon, lemonade.

S T R A W B E R R Y  S O U R  B O M B
Malibu Strawberry, pineapple, lime, soda.

L E M O N W R A D E  R U M  P U N C H  
Wray & Nephew Overproof Rum, pineapple,
passion fruit, vanilla, lemonade.

L O N G  I S L A N D  I C E D  T E A  
Absolut Vodka, Havana Club Especial Rum,
Beefeater Gin, Olmeca Blanco Tequila, triple sec,
lemon, Coke.

W R A Y  O F  S U N S H I N E  
Wray & Nephew Overproof Rum, lime, pineapple, 
lemonade.

P O R N S T A R  S P R I T Z
Absolut Vanilia Vodka, passion fruit, pineapple,
vanilla, lime, lemonade.

W O O  W O O  
Absolut Vodka, peach schnapps, cranberry.

CO C K TA I L S

M A I N S  Upgrade options available.

C L A S S I C  B U R G E R
Lettuce, tomato and burger sauce, with fries.
Grilled ChickenGrilled Chicken  or  Vegetarian PattyVegetarian Patty  (V)
 
B A H I A N  K A T S U  C U R R Y
Buttermilk fried chicken with our Bahian curry of 
coconut, tomato, ginger, cumin, cayenne & fresh 
coriander, served with spring onion rice.
 
F E S T I V E  F E A S T  B U R G E R
Crispy buttermilk chicken breast topped with a pig 
in blanket, Camembert cheese, festive salsa and 
chipotle slaw.

C H I L L I
With spring onion rice, tortilla chips and sour cream..
Chilli Con Carne Chilli Con Carne or Sweet Potato, Squash & Beans Sweet Potato, Squash & Beans  (V) 
Vegan and Gluten Free options available.
 
M A C  &  C H E E S E
With cheese sauce and mozzarella. (V)
 
G R I L L E D  C H I C K E N  & 
R O A S T E D  C O R N  S A L A D
Marinated grilled chicken, roasted corn, cherry 
tomatoes, lettuce, hot honey & lime dressing. (GF)

FROM £42.95* PER PERSON

PEAK: £49.95

*OFF PEAK: SUN-WED,
18TH NOV – 10TH DEC

Festive Bottomless
Festive Bottomless

BrunchBrunch

6 BOTTLES OF CORONA
£20

2 BOTTLES OF PROSECCO
£25

3 BOTTLES OF WINE
£35

DRINKS PACKAGE
ADD ON A



Festive
Venue Hire

LARGE GROUPS / CORPORATES

Need more space?
Celebrate the festive season in style with an exclusive 

area in our restaurants, perfect for large groups.
Whether it’s a corporate Christmas party or a festive 
gathering with friends and family we have a vibrant

atmosphere tailored to your celebration!

for larger bookings or venue hire 
send your enquiry to:

www.iguanas.co.uk
book now


