








Desserts

Traditional Christmas Pudding with a Warm Brandy Sauce

Red Velvet Mini Cake with Vanilla Ice Cream(VG)  

Rich Chocolate Torte with Raspberry Sorbet  

Selection of Homemade Sorbets (VG/GF)

Includes Teas /   Coffees, Mince Pies,Crackers





£85 per person, £15 deposit required per adult



Starters

Potted Devonshire Crab & Crayfish with  

CiabattaToast

Chicken Truffle & Herb Terrine withCranberry  

Sauce, served with Herbed Crostini

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

Slow Cooked Blade of Beef served with Champ  

Mash, Roasted RootVegetables and Braising Jus

Pan Fried Seabass Fillet served with New  

Potatoes & Grilled Asparagus, Potted Shrimp&  

Lemon

Vegetable Nut Roast served with Champ Mash,  

Roasted Root Vegetables and a Vegetarian Jus(V)

Desserts

Traditional Christmas Pudding with a

warm Brandy Sauce

Bread & Butter Pudding with warm  

Custard

Apple Tarte Tatin served with IceCream

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 orFruit Juice

Amuse Bouche

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



Desserts

Traditional Christmas Pudding with a Warm Brandy Sauce  

Bread & Butter Pudding served with warm Custard  

Warm Apple Crumble served with IceCream

Selection of Homemade Sorbets (VG/GF)

Includes Teas /   Coffees, Mince Pies,Crackers






