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Christmas 
Menu

106-108 New Road Side,
Horsforth,
Leeds,
LS18 4QB
Tel: 0113 2588439
E. managers@kobeleeds.co.uk

www.arcinspirations.com

Christmas 
Menu
Celebrate this 

Christmas in style,  
Kobe offers the  
perfect festive 

atmosphere for you  
and your friends

3 courses
for £23.95

Hold your Christmas  
party before the 9th of 
December and receive  

a complementary 
bottle of fizz*

Even more reason to 
get into the spirit this 

Christmas!
*One bottle available per 6 people 

attending, receive the fizz at your function 
or on a separate occasion - your call

Enjoy your  
Christmas experience  
by treating yourself 

to a Tia Breeze 
Tia Maria with cranberry 
juice and a slice of fresh 

lime at the festive price of

£2.95

COCKTAIL 
MASTERCLASS

Tom Cruise here we come! Always wanted 
to get behind a bar? Well here’s your chance. 
Let our award winning Mixologists train you 
and your friends in a fantastic fun session  
to make your very own classic cocktails.

£25 including 5 drinks, 

£35 including a buffet

All prices are per person

COCKTAIL PARTY
Have your very own private area for  
you and your friends for an exclusive  

Christmas Cocktail party

£20 for 5 cocktails and

£30 including a Christmas buffet

All prices are per person
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Kobe 3 courses £23.95

Kobe 2 courses £19.50

Two courses available
Monday to Sunday 12 - 4

Choose from a starter  
and main course

No price increase for 3 years!

Booking Form
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Kobe Buffet Menu

Number of Guests

A £10 per head deposit is required to confirm your 
booking. This deposit is non-refundable and is payable 
21 days prior to your booking. Your table will be held for a 
maximum of 15 minutes after which time it will be offered 
to other guests and your deposit will be forfeited.

To make a booking or for any other enquiries, 
please contact us on 0113 2588439 or email 

managers@kobeleeds.co.uk

£13.95 per person

• Mini Christmas dinners with  
all the trimmings

• Choice of Cajun chicken or brie, 
pepper & cranberry wraps (n)

• Cheese & tomato garlic breads (v)

• Sweet chilli chicken skewers (n)

• Baby Greek salads (v)

• Mini cheese burgers with mayo, 
salsa and crisp gem leaves

• House fries (v)

• Lamb kofta skewers with  
minted yoghurt

• Mince pies (v, n)

(v) Vegetarian    (n) Contains Nuts

We cannot guarantee our food has  
not come into contact with nuts.

If you have any allergy or are sensitive  
to certain ingredients, please ask our  

manager for assistance.
A full list of ingredients is available for 

your peace of mind.

All items are subject to availability

Starters
Spiced Pumpkin Soup (v)
Served with warmed bread

Smoked Salmon Parcel
Smoked salmon, prawns, cream cheese,  
lemon & rocket parcel, fruity balsamic 
dressing, rocket and crostinis

Duck Pate (v)
Served with roasted onion chutney, fresh 
leaves, raspberry vinaigrette and warmed 
granary bread

Camembert & Cranberry Pots (v)
Camembert cheese studded with garlic 
& rosemary, oven baked and served with  
cranberry sauce and crostinis

Mains
Traditional Roast Turkey (n)
With chestnut & thyme stuffing, fondant 
potatoes, honey roasted carrots, parsnips  
and cranberry jam & red wine jus

Roast Cod
Oven baked loin of cod topped with roasted 
peppers and wrapped in prosciutto ham, 
dauphinoise potatoes, pan-fried greens  
and roast cherry tomato sauce

Roast Chicken
Pan–seared and roasted chicken breast 
smothered in a ‘coq au vin’ style sauce, 
dauphinoise potatoes, green beans and  
mange tout

Three Cheese, Red Onion  
& Thyme Tart (v)
Caramelized red onions, gruyere, goat’s 
cheese & parmesan tart, honey roasted 
carrots & parsnips, fondant potatoes  
and herb cream

Desserts
Christmas Pudding (v, n)
Served with brandy sauce and crème fraiche

Fresh Fruit Salad (v)
Served with whipping cream

Dark Chocolate Torte (v, n)
Served with fruit compote and  
chantilly cream

Tarte au Citron (v, n)
Served with fruit compote and  
chantilly cream

Buffet
Menu


