
T H E  G I F T  O F  T O G E T H E R N E S S

FESTIVE
SEASON 2025

Marco’s New York Italian, Brentwood



Adults  |  2 Courses £29.50  |  3 Courses £37.50

Add a Glass of Prosecco £6.50

MARCO’S 
FESTIVE DINNER

Join us for a delicious two or three-course festive lunch, inspired by the bold and 

comforting flavours of New York Italian cuisine.

Available from Monday - Thursday
Starting 21st November

I N D U L G E
Union Jack Cheese Plate 

Rutland Red, White Stilton, Blue Stilton, vintage Cheddar, fig chutney, Peter’s Yard biscuits 

(580 kcal)  |  + 10.00

Luxury Warm Mince Pies 
(354 kcal)  |  + 2.00 

British Reared Roast Turkey
Served with all the trimmings, bread sauce, 

cranberry, roasting juices 

(1042 kcal)

Fillet of Grilled 
Sea Bass alla Siciliana

Caponata of vegetables, tomato vinaigrette, 

buttered minted new potatoes, soft herbs 

(400 kcal)

Butcher’s Steak with Peppercorn Sauce
Roasted Piccolo tomatoes, 

Koffmann chips, young watercress

(849 kcal)

Potato Gnocchi (VE)
Basil dressing, Piccolo tomatoes, 

extra virgin olive oil, toasted pine nuts 

(584 kcal)

Upgrade to a 28-day aged Campbell Brothers’ sirloin steak + 7.00

MAINS

Traditional Christmas Pudding (V)
Semifreddo redcurrants, 

warm brandy sauce, candied walnuts

(463 kcal)

Ice Creams & Sorbets (V/VE)
Speak to your server for today’s flavours 

(424 kcal)

Dark Chocolate Fondant (V)
Caramel sauce, vanilla ice cream, honeycomb  

(592 kcal)

Jamaican Mess “The Perfect Mistake” (V)
Banana & caramel sauce 

(622 kcal)

PUDDINGS

Butternut Squash Velouté (V)
Croutons, aged Italian hard cheese,  

fresh chives 

(250 kcal)

Shallot & Pea Ravioli (VE)
Extra virgin olive oil, tarragon,  

woodland mushrooms, soft herbs  

(197 kcal)

Finest Quality Smoked Salmon
Celeriac remoulade, Lilliput capers, soft herbs,

bread and butter 

(397 kcal)

Box Tree Chicken Liver Pâté
Toasted sourdough, fig chutney  

(592 kcal)

STARTERSRosemary 
Focaccia (V)

Extra virgin olive oil

+ 5.95

Martini 
Olives (VE)
Fresh lemon, 

extra virgin olive oil

+ 5.25



EXCLUSIVE 
PARTY NIGHTS

3 Courses & a Glass of Prosecco £47.50  |  Disco & Dancing Until Late

7.30pm – 8.00pm Prosecco on arrival

8.00pm – Sit down

11.45pm – Bacon rolls

12.30am - Carriages

Available on Fridays & Saturdays 
throughout November & December

Finest Quality Smoked Salmon 
Celeriac remoulade, Lilliput capers, soft herbs 

(397 kcal)

Box Tree Chicken Liver Pâté
Toasted sourdough, fig chutney 

(592 kcal)

STARTERS
Butternut Squash Velouté (V)

Croutons, aged Italian hard cheese, fresh chives 

(250 kcal)

British Reared Roast Turkey
Served with all the trimmings, bread sauce, 

cranberry, roasting juices 

(1042 kcal)

Potato Gnocchi (VE)
Basil dressing, Piccolo tomatoes, 

extra virgin olive oil, toasted pine nuts 

(584 kcal)

MAINS
Fillet Of Grilled Sea Bass Alla Siciliana
Caponata of vegetables, tomato vinaigrette, soft herbs 

(400 kcal)

Traditional Christmas Pudding (V)
Semifreddo redcurrants, warm brandy sauce, 

candied walnuts (VE available)

Dark Chocolate Fondant (V)
Caramel sauce, vanilla ice cream, honeycomb 

(592 kcal)

PUDDINGS
Jamaican Mess “The Perfect Mistake” (V) 

Banana & caramel sauce 

(622 kcal)



£10 VOUCHER ON US 
WHEN YOU BOOK YOUR FESTIVE 

CELEBRATIONS WITH US
Before 25th September

DRINKS
PACKAGES

Order by the end of September to receive 20% off.
Order by the end of October to receive 10% off

Pecorino IGTTerri di Chieti Merlot Berri Estates, Australia Parini Pinot Grigio Rose Italy

WINE  |  £22.50 (PER BOTTLE)
Choose From:

COCKTAIL PITCHERS  |  £35 (SERVES 6)

Pornstar Martini Mojito Classic Margarita

Choose From:

BEER BUCKETS  |  £30 (6 BOTTLES PER BUCKET)

Madri peroni corona

Choose From:

SOFT DRINKS BUCKET  |  £20 (6 PER BUCKET) 

Pepsi diet pepsi j20

Choose From:



Menu subject to change

V = Vegetarian | Ve = Vegan | GF = Gluten Free

If marked with * the dish can be adapted to be suitable for vegetarian (v*), vegan (Ve*) or gluten free (GF*)

To note some dishes may include alcohol

All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. Full 

allergen information is available upon request. If you have a question, food allergy or intolerance, please let us know before placing your 

order. Please ask a team member for further details.

Tel 
01277 247220

Email 
 specialevents@hibrentwood.co.uk

Website

 MPWNewYorkItalian  |   marcosnewyorkitalian_


