
FESTIVE

MENU

Upgrade your Christmas party with us by adding one 
of our Festive Drinks Packages to your booking.

We have a range of packages available, each priced separately. 

platinum drinks package
£32 per person (3 drinks for £18, 2 drinks for £13) 

(enjoy unlimited drinks for the duration of your booking from our wide 
selection of premium ciders, lagers, wines, spirits and mixers. T&Cs apply)

£18 per person (enjoy 3 drinks from our Platinum Package)

£13 per person (enjoy 2 drinks from our Platinum Package) 

gold drinks package
£25 per person (3 drinks for £15, 2 drinks for £11) 

(enjoy unlimited drinks for the duration of your booking from our wide 
selection of premium ciders, lagers, wines, spirits and mixers. T&Cs apply)

£15 per person (enjoy 3 drinks from our Gold Package)

£11 per person (enjoy 2 drinks from our Gold Package)

green drinks package
(non-alcoholic) £25 per person (3 for £18, 2 for £13)

(enjoy unlimited drinks for the duration of your booking from our wide 
selection of premium no alcohol lagers, wines and cocktails. T&Cs apply)

£18 per person (enjoy 3 drinks from our Green Package)

£13 per person (enjoy 2 drinks from our Green Package)

wine package
4 bottles £70 or 6 bottles £95

(mix & match available) 

Choose from a selection 
of white, rosé or red

beer package
£17 any 5 bottles of beer (Corona Extra, Tiger, Budweiser, 

Asahi Super Dry 0%)

T&Cs
•  Our Bottomless Festive Drinks Packages include 1.45hr of unlimited drinks from your chosen 

drinks package and last orders is 15 minutes before the end of your slot.

•  Your 1.45hrs starts from the time of your booking. If you're late, we can't guarantee you'll be 
able to enjoy the full 1.45hrs as we may have another booking on the table after you.  
It's always best to arrive on time for the best experience.

•  Bottomless Festive Drinks Packages are available to parties of 6 adults or more and we can 
only accept bookings for tables that are 18+

•  All packages are per person and each member of the party must have paid for an individual 
Festive Drinks Package. 

•  Whole table must participate and each member of the party must be in possession of a Festive 
Drinks Package wrist band.

•  Available between 1st December 2026 and 1st January 2027 and only available when dining 
with us from our Festive Food Menu.

•  Festive Food menu priced separately.

•  Festive Drinks Packages must be pre booked 24 hours in advance.

•  We serve one drink at a time per person, but our teams are very good at keeping you topped 
up for the duration of your visit.

•  Manager can refuse the right to top ups or extra drinks.

•  We reserve the right to withdraw this offer.

•  Please drink responsibly.

FESTIVE DRINKS 
PACKAGES

COOKED TO ORDER
TRY SELECTED DISHES

ALLERGEN ADVICE
For full allergen information, please ask a member of the team. 
This menu does not list all ingredients, so if you would like 
to know more, please speak to our team before ordering. There 
may be a risk of cross-contamination which could affect those 
with severe allergies. Food and drinks are prepared in an 
environment where nuts are handled. We cannot guarantee 
any food or drink served on the premises is entirely nut-free.

Steamed Dim Sum

Potato Gnocchi with Pesto

Japanese-Style Udon Noodles

Variety of Pastas & Risottos 

Hakka Noodles (cooked to order) 

Thai-Style Pad Thai Noodles 

(cooked to order)

Paella (cooked to order)

Smoked Eel Nigiri

Chicken Tikka Masala

Massaman Beef Curry

Mattar Chaat vegan

Aloo Tikki Chaat

PLUS LOTS 

MORE FRESH AND 

TASTY FAVOURITES

Tel: 0117 922 0330

www.zazabazaar.com

FIND US BOOKINGS
Harbourside, Canon’s Rd, 

Bristol BS1 5UH

STREET FOOD CLASSICS

Bringing you fi ve continents of 

flavour all year round, including:

zazabazaar   @zazabazaarrestaurant   

Free WI-FI available



CHOICE OF 
VEGAN DISHES 

& DESSERTS 
AVAILABLE ON 

REQUEST

PLEASE SEE REVERSE FOR ALLERGEN ADVICE

Starters & Mains

BUTTERNUT SQUASH SOUP
A French speciality. Warm, hearty soup, perfect for winter

NEW ORLEANS VEG JAMBALAYA
The famous Louisiana-style red rice cooked with paprika, 

Cajun spice and a tangy tomato broth vegan

SOUTHERN FRIED CHICKEN
Japanese festive dish for Christmas (Dinner and all day Sunday)

PRAWN MAPPAS
Succulent prawns simmered in silky coconut milk with aromatic Kerala 

spices, curry leaves and green chillies. Creating a mild, creamy and fragrant 

coastal curry, perfect with steamed rice (Dinner and all day Sunday)

CHAR SIU PORK BUN
Fluffy Hong Kong-style steamed bao fi lled with succulent char siu

 pork in a rich, sweet and savoury glaze (Lunch and Dinner)

CURRIED GOAT WITH RICE AND PEAS
A dish made from tenderized goat meat with Jamaican all spice, chives, 

thymes and curry powder (Dinner and all day Sunday)

MUSTARD-INFUSED ROAST BEEF
A traditional roast dinner with mustard-roasted beef 

(Dinner and all day Sunday)

MAPLE & MUSTARD GLAZED GAMMON 
WITH A BOURBON & APPLE SAUCE

A Swiss delicacy. Gammon, with maple syrup served with burnt 

apple and whiskey sauce (Dinner and all day Sunday)

ROAST CAULIFLOWER STEAK
Roast cauliflower steak and lotus stem crisps cooked with 

Schezwan chilli and salt vegan

ROAST CHICKEN SUPREME 
Succulent roast chicken supreme, delicately paired with a rich wild 

mushroom and cream sauce, full of deep, earthy flavours 

(Dinner and all day Sunday)

CHEESE BOARD 
A specialty cheese board with continental cheeses, 

grapes and crackers (Dinner and all day Sunday)

PLA RAD PIK 
Crisp golden-fried fi sh fi llet delicately glazed in a fragrant Thai

 garlic and chilli sauce, offering a harmonious balance of sweet, sour, 

savoury and gentle heat (Dinner and all day Sunday)

LIVE COOKING
AL PASTOR STYLE TACOS 

Made to order with choice of fi llings including spit-grilled pork, 

pulled beef and roasted cauliflower. Served with green tomatillo 

salsa, spicy chilli salsa and pico de gallo (Dinner and all day Sunday)

TEXAS STYLE PORK RIBS IN 
CHIPOTLE & BOURBON GLAZE

Fresh Texas-style pork ribs marinated in chipotle and 

bourbon glaze (Dinner and all day Sunday)

DOSA (CRISPY RICE PANCAKES)
Served stuffed with choice of fi lling: Chicken Tikka Masala, 

Prawn Masala and Masala Potato vegan

FRESH FESTIVE FAVOURITES

Featuring diverse, authentic, international flavours, 
Za Za Bazaar World Food Banquet & Bar offers a 
huge array of world cuisine. Using traditional spices 
and fresh ingredients, we take your taste buds on 
an epic journey around the globe! 

We've scoured the world to fi nd the best festive 
dishes from every corner of the globe and we're 
celebrating by bringing them to you, alongside 
more of our Live Cooking and customer favourites 
including Duck and Dosa pancakes. We also have 
traditional specialities and our delicious street food 
classics. Your adventure starts now!

All prices are per person. Fair usage policy of 2 children per full paying adult.  
Open 12–11PM, 7 days a week, Za Za Bazaar closes 5 PM on 24th December & 
is closed all day on 25th December 2026.

Enjoy five 
continents of 
flavour in a 
vibrant festive 
atmosphere

FESTIVE MENU PRICES
1st December 2026–1st January 2027 

Lunch (Until 5pm) 
Monday–Saturday: £18.99

(Last seating 3 PM)

Dinner (5pm–11pm) 
(Last seating 9 PM)

Monday–Saturday: £24.99
Sunday (all day): £24.99

Children Prices 0–4 years old eat FREE & 5–11 years old eat half price.
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ENJOY AS MANY OF THESE 

DISHES AS YOU LIKE, 

INCLUDING OUR STREET

 FOOD CLASSICS OVERLEAF

DELICIOUS DESSERTS
CHRISTMAS PUDDING
A classic Christmas speciality with warm custard 
SWEET MINCE PIES
Traditional favourite sweet mince meat pies

WINTER BERRY PANNA COTTA  
Silky vanilla panna cotta beautifully balanced with a vibrant compote of seasonal winter berries

AMALFITANO STYLE 
PANETTONE
Italian Christmas speciality cake with
essence of sweet lemons

YULE LOG
A Christmas classic 
(Dinner and all day Sunday)

TANO STYLE 
ONE

as speciality cake with
eet lemons
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