
24TH DEC 2023 
TO 1ST JAN 2024

Festive
PROGRAMME



TERRINE & SEAFOOD
Pink Pepper Corn & Chicken Terrine with Piccalilli
Butter Bean, Lemon & Herb Pate with Melba Toast

Ham Hock Terrine with Picalilli
Duck & Pork Terrine with Cranberries & Pistachios

Potted Prawns with Fennel & Herb Salad
Smoked Salmon Terrine with Cucumber & Egg Caviar

Hamachi Ceviche with Pomegranate, Served with Avocado Relish Salad

ORGANIC GARDEN SALADS
Beetroot & Cheese Salad, Apple & Celery Salad

Crab & Papaya Salad, Shrimp & Pasta Salad
Fried Cauliflower Salad, Grilled Vegetables Salad Pesto & Balsamic, Nicoise Tuna Salad

Pumpkin & Feta Salad, Dijon Potato Salad
Thai Spicy Beef Salad, Roast Eggplant & Cashew Nuts Salad, Caramelized Pork Belly & Apple Salad, Organic Greens

Condiments & Dressings

SOUP | Squash Soup with Star Anise & Ginger Shrimps
Chef”s Bread Basket with Grissini Sticks, Foccacia Bread & Rolls with Butter

CARVING STATION
Oven Roast Marinated Prime Beef Ribs with Horse Raddish Sauce and Herb Yorkshire Puddings

Roasted Turkey, Trimmings & Stuffing

WARM “STUFFIN” SHACKS
(Stuffins & Muffins)

Sausage & Herbs, Pear & Polony
Apple & Onion, Olives & Cheese

SAUCES | Cranberry Sauce, Apple Sauce, Onion Jus | Turkey Gravy, Champagne Cream Sauce

MAINS
Mini Lobster Broilled on Champagne Cream Sauce, Classic Butter Chicken

Potato & Fennel Gratin, Roast Sweet Potatoes
Steamed Rice, Pan seared “Catch of the day” with Coriander Sauce

Shrimps Nasi Goreng, Dal Makhni, Shahi Jeera Pulao

LIVE GRILL STATION | Oregano & Paprika Spiced Calamari | Marinated Jumbo Prawns | Grilled Lamb Loin chops

DESSERTS | Chef’s selection of Desserts, Nuttela Cheese Cake | Strawberry & Mint Panacotta, Sacher Gateaux
Fruit Pizza, Key Lime Tartlet | Christmas Pudding with Brandy Sauce | Buche de Noel

Grand Marnier Chocolate Mousse | Tropical Fruit Platter | Artisan Cheeses & Gourmet Cracker’s | Mince Pie

KIDS’ CORNER | Chef’s special offerings

Tea or Coffee
Adult KES 6,500 | Kids [6–12 Yrs Old] KES 3,250

DECEMBER 24TH

CHRISTMAS EVE 
GalaBuffetDinner

DECEMBER 24TH | 7-10PM



SOUP | Lobster & Crab Bisque Soup | Corn Chowder 

CURED SALMON | Fennel Gravlax | Honey & Grain Mustard Gravlax

ASIAN TUNA SASHIMI STATION
Indian Ocean Yellow fin Tuna, Avocado, Cucumber, Spring Onion, Chili, Coriander, Tobiko, Wasabi Lime dressing

CAESAR SALAD STATION | Grilled Chicken, Smoked Salmon or Shrimp

MEDITERRANEAN SAUTÉÉ STATION
Indian Ocean Shrimp, Calamari, Crab, Garden Vegetables, Pesto, Crush Tomatoes & Olives

ORGANIC GARDEN SALADS
Organic Greens, Condiments & Dressings
Antipasti Platter, Cucumber & Berry Salad

Chicken & Pesto, Cobb Salad, Shrimp & Pineapple
Grilled Zucchini, Vodka Marinated Octopus

Lobster Mousse, Mixed Seafood Salad, Chicken Avocado Salad, Mixed Lentil Salad, Grilled mix Pepper Salad
Clove Studded Smoked Ham with Honey & Tikka with Pineapple Glaze

Roasted Arrow Roots, Sugar Snap Peas & Grain Mustard

OVEN ROASTED TURKEY
Orange Glazed Carrots, Butternut Squash | Wild Berry Glaze

PASTA STATION
Selection of Fresh Pastas with a choice of Bolognaise, Pomodoro & White Sauce

INDIAN TANDOOR MAKING FRESH NAN
LIVE GRILL STATION

Grilled Lobster Mexican Style | Indian Ocean Calamari & Fish Skewers | 14 spice Grilled Chicken Drumstick
Grilled Beef Sirloin Mini Steaks

Sides | Apple & Celery stuffing, Potato Lyonnais | Mukimo, Sautéé Beans | Buttered Brussels Sprouts

SAUCES | Bourbon Whiskey Jus, Cranberry Sauce, Wild Berry Sauce

MAINS
Shrimp Marinara, Butter Paneer Masala

Jack Daniel Braised Short Ribs
Oven Baked “Catch of the day”, Mango Salsa

Honey Glazed Carrots
Ginger Sesame Beef with Broccoli

Chicken with Cashew Nuts, Ginger Fried Rice
Kadai Paneer, Sweet & Sour Fish

Lasagna Bolognaise, Rosemary Potato Wedges

CHRISTMAS CHEF’S DESSERTS
Christmas Pudding, Chocolate Adam | Double Chocolate Yule log, Passion Mousse

Mixed Berries Cheese Cake, Chocolate Salami
Moist Chocolate Fudge Cake, White Forest Gateaux, Lemon Mousse Slice
Carrot Cake, Trio of Queen Cakes | Bread Pudding, Ice Cream & Toppings

KIDS’ CORNER | Chef’s special Festive offering

Tea or Coffee
Adult KES 6,500 | Kids [6–12 Yrs Old] KES 3,250

CHRISTMAS DAY 
GalaBuffetDinner

DECEMBER 25TH | 7-10PM

DECEMBER 25TH



SALAD BAR & STARTERS
Seafood Platter Potato & Egg Salad, Roasted Beetroot & Banana Salad, Roasted Eggplant & Cashew Nuts Salad

Choma Sausage Coleslaw, Spicy Mango & Onion Salad,
Smoked Grilled Chicken Salad, Grilled Zucchini & Feta Salad

Watamu Salad, Bean Sprout, Pineapple Salad, Chick Pea & Bamboo Shoots Salad, Thai Beef Salad.
Condiments: Black Olives, Green Olives, Mustard,

Capers, Gherkins, Mayonnaise & Olive Oil

SOUP
Fish & Tofu Vegetable Soup [V]

BAKERS BASKET
Assorted Bread Rolls with Butter

CARVERY
Roast Beef with Soy & Ginger Beef Jus

STIR-FRY CORNER
“Tepanyaki Style”

Beef Strips, Chicken Strips, Line Fish, Marinara Mix, Carrots, Tomato, Mushrooms, 
Bean Sprout, Pineapple, Spinach, Cabbage & Noodles

Condiments: Wasabi, Kikkoman, Sesame Seed Oil, Olive Oil, Lemon Juice, Chopped Ginger, 
Chopped Garlic, Chopped Chili & Cashew Nut

HOT FOOD
Peppered Braised Lamb Shanks, Chicken with Peanut & Chilli,

Mixed Vegetables & Pad Thai Noodles, Maxim Potatoes, Egg fried Basmati Rice, Calamari Murcia

DESSERTS
Cream Brulee, Cheese Cake, Swiss Role,
Strawberry Mousse, Classic Carrot Cake,

Warm Apple Pie, Custard Sauce, Fruit Platters
Ice Cream

TEA OR COFFEE 
Kenyan Tea, Coffee & Herbal Teas

Adult KES 4,500 | Kids [6–12 Yrs Old] KES 2,250

The Hemingways 
Dhow Breakfast
Treat your spouse, your family, or friends 
in a special way. Enjoy breakfast aboard our 
Swahili Dhow anchored right in the middle 
of the Mida creek as you watch the sun rise 
slowly. A perfect way to start your day with a 
glass of prosecco.

KES -5500 per person
Including KWS park entrance fees.

Sundowner Dhow Cruise
Join us and witness the Magical African 
Sunset on our traditional Swahili dhow as 
we sail along Mida Creek, an extension of 
the Watamu marine reserve. A perfect way to 
relax and unwind from the heat of the day as 
you enjoy the serene views of the mangroves 
and a glance of the Tsavo hills at a distance. 
Our crew await to serve you an array of fresh 
grills and refreshments.

KES 7500 per person 
excluding KWS park fees.

Make your Booking on:
fishing.centre@hemingways.co OR Call: 0709 188 000

ORIENTAL
Buffet Dinner

DECEMBER 26TH | 7-10PM



SALAD BAR
Tuna Avocado Salad, Sashimi Platter

Chilli Cassava & Coconut Salad, Tamarind Mixed Vegetables Salad, Bacon & Tomato Salad, 
Waldorff Salad, Citrus Coriander Seafood Salad

Tomatoes, Cucumber Slices
Chef’s Cold Canapes

Carrot Juliennes
Assorted Dressings and Condiments

SOUP OF THE DAY
Crab Bouillabaisse | Chef’s Bread Basket

MAINS
Braised Lamb Shank Chilli & Lime

Baked Spinach & Sweet Corn
Steamed Mixed Vegetables, Garlic Potato Wedges

Udang Goring (Stir Fried Prawn with Chilli & Onions)
Ikan Masak Kicap (Malaysian Fried Fish with Soya)

Vegetable Lasagne
Grilled Chicken Baked With Tandoori Spices

Baked Fish “Catch of the day”
Vegetable Risotto

LIVE COOKING
Pasta & Sauces

A Selection of Pastas: Fettuccine, Spaghetti, Penne & Fusilli
Sauces; Garlic & Olive Oil, Bolognaise, Al Pesto, Napolitana & Arabiatta

FROM THE GRILL
Grilled Jumbo Prawns, Marinated Indian Ocean Calamari

Catalan Style Octopus, Grilled Vegetables Skewers

DESSERT
Hemingways’ Tiramisu, White Forest Cake

Orange Pudding, Carrot Cake
Crème Caramel

Assorted Fruits Platter

Tea or Coffee
Adult KES 7,000 | Kids [6–12 Yrs Old] KES 3,500

SEAFOOD 
BuffetDinner
DECEMBER 28TH | 7-10PM

29
DECEMBER

TH

28
DECEMBER

TH

Sail Wind 
Band 



Beach Cricket
Join The Watamu Ashes
SATURDAY 30TH DEC 2023
FROM 11.30 AM

HEMINGWAYS VS OCEAN SPORTS

Dolphin Watching
Take a leisurely ride after breakfast and 
watch our majestic Indo Pacific Bottle nose 
and Humpback Dolphins as they bow ride 
in the wild. Then enjoy a guided snorkeling 
tour in the Watamu marine national park. A 
special ocean experience with a chance to 
spot one or a few of the “Big Five” Marine 
Mammals along with the many different 
reef fish species and corals.

KES 3,500 per person
Excluding the KWS park fees.
Make your Booking on:
fishing.centre@hemingways.co 
OR Call: 0709 188 000

Fishing & Yachting
Try and catch your “Special catch of the 
Day”, tag your first billfish or just enjoy 
an exclusive Dolphin watching expedition 
on the turquoise blue waters aboard our 
charter boats. A day well spent with your 
friends or family bringing back memories 
of a lifetime.

HALF DAY /FULL DAY SPECIAL OFFER
From - KES 85,000 per boat.
Max 4 - 8pax per boat.

Sudi Island Barbeque
Experience our special seafood lunch 
or dinner at Sudi, a deserted crystal 
white sandy beach Island on the 
Southern shores of Mida Creek, where 
tranquility and nature await you.

Take a canoe ride into the intertidal 
estuaries of the creek, cool off with 
a swim after lunch or just relax with 
a cold drink as our local, traditional 
dancers entertain you.

KES 9,000 per person 
Excluding KWS park fees.

Make your Booking on:
fishing.centre@hemingways.co OR Call: 0709 188 000

Kite Surfing
As the warm North-Eastern winds 
blow, they bring perfect conditions for 
Kitesurfing.

Learn to Kite with Tribe watersports, 
the only School in Watamu which offer 
courses cartering for all levels, from 
complete beginners to advanced riders.

The school is well equipped, and Ben 
leads a team of professional and highly 
experienced Kitesurfing Instructors.



SOUP | Hot & Sour Vegetable Soup, Chicken Consommé
SASHIMI | Tuna (Seared or Natural),  Served with a Spicy Teriyaki Dip

King Fish (Seared or Natural), With Sesame Dressing

MAKI
Tuna Maki

Avocado, Spring Onion, Cucumber, Crushed Wasabi Peas & Rockets
Inside out Prawn Maki

Tobiko, Cucumber, Avocado, Spring Onion & Wasabi Mayo
Vegetarian California Roll
Avocado,Cucumber & Carrots

Tartare’s & Ceviche’s
Beef Belly Tartare with Truffled Egg Yoke

With Capers, Parsley, Onions, Gherkins & Celery
Tuna Soyae (Tuna with Avocado)

Dressed in Olive Oil, Sesame Oil, Soy & Ginger Garnished with Rockets & Herb
Tahitian Tuna Ceviche Salad

With Radish, Avocado, Rocket, Green Onions & Chery Tomato
Dressed with a touch of Coconut Cream
Salmon Ceviche with Fennel Salad

With Asparagus, Cherry Tomato, Avocado & a Dill Yoghurt
Hamachi Tartare with Pomegranate

Served with a Herb & Fennel Salad
Tuna Carpaccio with a Citrus Ginger dressing
With Radish, Lump Roe & Baby Salad Leaves & Herbs

Peppered Crusted Beef Carpaccio with Truffle Vinaigrette
Parmesan Cheese, Cherry Tomatoes, Rockets & Herbs

CHEF’S SIGNATURE SALADS SELECTIONS
With assorted dressings & Vinaigrettes

Tuna Carpaccio with Citrus Ginger dressing | Pepper Crusted Beef Carpaccio with Truffle Vinaigrette
Atlantic Lobster Mousse with Tomato Jelly and Avocado | Potted Salmon on dark Cereal Bread, Spicy Pork & Honeydew

Maple Glazed Pecan & Butternut Squash Salad | German Potato & Truffle Salad, Crisp Bacon, Swahili Coleslaw
Deconstructed Caeser Salad, Thai Chicken & Noodle Salad | Carrots & Raisin, Tomato & Mozzarella

MAIN COURSE
Indian Ocean | Jaffna Prawns, Singapore Chilli Lobster, Crab Claws

Chinese Street | Kung Pao Chicken, Black Peppered Calamari Stir-Fry
The Kenyan Hill | Nyama Choma

The Spanish Corner | Cordero Asado a la Castellana (Roast Leg of Lamb), Paella
Little Italy | Ossobuco alla Milanese, Penne alla Primavera

The American Dinner | The Classic Hamburger, BBQ’d Spare Ribs

PASTRY CHEF’S HOLIDAY DESSERTS
Apple Pie, Lemon Meringue, Whiskey Coffee Cake

New Year Log Cake, Amarula Cream Brulée
Granadilla Cheese Cake, Strawberry Mousse

Caramelized Banana Shooter, White Chocolate Strawberry Éclair, Sherry Truffle, Umali, Ndizi Moto
Sticky Date Pudding Butter Scotch Sauce, Mid Night Sin Chocolate Cake, Strawberry Tart

Assorted Macaroons, Strawberry & Mint Mousse
Assorted Cheese Platter

Live station | Ice Cream & Toppings, Fruit Flambé | Kids menu | Chef’s choice of Festive Offerings
Adult KES 17,500 | Kids [6–12 Yrs Old] KES 8,750

HEMINGWAYS 
New Year’s Eve

31ST CARNIVAL NIGHT | 8PM - MIDNIGHT

Black  Tie
 Party



The greatest gift you can give 
yourself is a little bit of your own 
attention

It’s not selfish to love yourself, 
take care of yourself, and to make 
your happiness a priority. It’s 
necessary!

Make your booking on:
spa.watamu@hemingways.co
Or Call: 0709 188 110

THE BOUTIQUE SHOP
Celebrate every occasion with the 
perfect gift.

If you’re looking for the perfect gift 
this season, visit the Hemingways 
Watamu Boutique; stocking pieces 
that evoke the African spirit.

Special Curry Lunch
Salad

Chilli Mango & Sweet Corn Cold Soup
Spicy Thai Squid
Curried Potato
Cucumber Mint

Fresh Tomatoes Salad

Soup
Spicy Lamb Broth

Freshly Baked Grissini & Bread Rolls

Main Course
Chicken Curry

Hemingways’ Prawns Masala
Lamb Rogan Josh

Lentil Curry
Eggplant Masala

Basmati Steamed Rice
Steamed Rice

Chapati
Papadums

Desserts
Bread and Butter Pudding

Fruit Salad
Black Forest

Hemingways’ Tiramisu
Mango Mousse

Tea or Coffee
Adult KES 2,500

Kids [6–12 Yrs Old] KES 1,250

Sing Along With Stanley Duo Band 
while enjoying...KARAOKE, 

CURRY AND CHARITY
 

Join us from midday in the Main Bar for 
fresh Bloody Mary’s and live music by 

STANLEY DUO BAND.

It has become tradition at 
Hemingways Watamu that we try and 
raise funds for various charitable 
causes on New Year’s Day and 
thankfully many of our guests have 
been incredibly generous over the 
years in supporting our causes. 2024 
is no different.

Gede special school started as a 
special unit in January 1997. It 
became a fully-fledged special school 
owing to its fast-growing enrolment 
of learners in September 2006.

Since its inception it has been admitting 
two main types of disabilities; 
the physically handicapped and 
the hearing impaired. Among the 
physically handicapped is a distinct 
condition called cerebral palsy that 
needs very specialized services.

Our assistance will allow them to 
continue to help the most vulnerable 
in the community.

The Spa

Christmas Gifts

New Year’sDay
JANUARY 1ST 2024 | 12PM-3PM



DINING RESERVATIONS:
+254 709 188 000

dining.watamu@hemingways.co

ACTIVITY RESERVATIONS:
+254 709 188 000
fishing.centre@hemingways.co


