






Desserts

Traditional Christmas Pudding with a Warm Brandy Sauce

Dark Chocolate & Raspberry Bread & Butter Pudding

Rich Chocolate Torte with Baileys Cream

Selection of Homemade Sorbets (VG/GF)

Includes Teas / Coffees, Mince Pies, Crackers





Make your event planning even easier and start your celebration with a pop!

These packages and discounted prices are only available if pre-ordered 3 days 

before your event date.  Please note alternative wines from our menu are 

available to pre-order. 







Starters

Potted Devonshire Crab & Crayfish with 

Ciabatta Toast

Whole Guinea Fowl wrapped in Parma Ham 

with a Wild Mushroom & Pan Jus

Baked Garlic & Rosemary Camembert in Puff 

Pastry with Cranberry Chutney

Roasted Red Pepper & Tomato Soup with warm 

Rustic Bread (V)

Mains

Traditional Roast Turkey with all of the 

trimmings, Pigs in Blanket, Sage & Apricot Stuffing, 

Roast Potatoes, Seasonal Vegetables & a Port Jus

Beef Wellington served with Champ Mash, 

Roasted Root Vegetables and a Braising Jus

Pan Fried Seabass Fillet served with New 

Potatoes & Grilled Asparagus, Potted Shrimp & 

Lemon

Vegetable Nut Wellington served with Champ 

Mash, Roasted Root Vegetables and a Vegetarian 

Jus (V)

Desserts

Traditional Christmas Pudding with a 

Warm Brandy Sauce

Dark Chocolate & Raspberry Bread & 

Butter Pudding 

Rich Chocolate Torte with Baileys Cream

Stanhill Cheeseboard- Sussex 

Camembert, Brighton Blue, Sussex 

Charmer with Crackers, Biscuits & 

Quince Jelly

Tea or Coffee served with a selection of 

Petit Fours

Welcome Drink

Your choice of Mulled Wine, Prosecco or Fruit Juice

Amuse Bouche

Shot of Spiced Parsnip Soup (VG) Or  Smoked Salmon & Cream Cheese Crostini
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