
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Buxted Park festive menus

Christmas Eve menu
 

Pumpkin and butternut cream
Toasted pumpkin seeds

 *****

Scotch quail’s egg
Tea smoked quail, artichoke purée, pickled carrot, mustard vinaigrette

 *****

Elderflower sorbet

 ***** 

Beef Wellington
Celeriac dauphinoise, parsnip purée, braised red cabbage, 

black pepper brandy sauce

 *****

Dark chocolate mousse
Vanilla mousse, cherry compote

 *****

Coffee and mince pies



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Christmas Day menu

 
Jerusalem artichoke and celeriac soup

Truffle oil, oyster mushroom tempura

 *****

Cherry smoked fillet of pork
Pickled beetroot, mulled apple gel, candy sweet pancetta, pretzel bread

 *****

Raspberry and gin sorbet

 *****

Roast Sussex Turkey
Roast potato, roasted maple parsnips, Brussels sprouts, cranberry sticky red cabbage, 

roast root vegetable, pigs in blankets, sage stuffing and turkey jus

 *****

Christmas pudding
Brandy crème anglaise, brandy butter

***** 

Coffee and mini mince pies



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Boxing Day lunch menu
 

Butternut and carrot soup
Brioche croûte

Pressed chicken rillettes terrine
Celeriac remoulade, pretzel bread, pickled plum chutney

Baked goats’ cheese, shallot marmalade filo tart
Red pepper hummus, watercress herb salad

 *****
Gin and passionfruit sorbet

*****

Roast sirloin of beef
Yorkshire pudding, cauliflower cheese, roast potato, braised red cabbage, 

roast parsnips, Brussels sprouts, herb jus

Baked fillet of cod
Saffron chive mash, Provencal vegetables, spinach, vermouth wine cream sauce

Falafel croquettes
Coriander crushed potato, sweetcorn purée, crisp leeks, roasted red pepper salsa

 *****

Chef’s all you can eat dessert buffet

 *****

Coffee and mince pies
 



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Boxing Day dinner menu

 
Smoked salmon and sea trout rillette
Olive tapenade, tomato salsa, olive bread

 *****

Bellini sorbet

 *****

Roast rump of lamb
Boulangère potato, creamed savoy cabbage, carrot anise purée, 

wild mushroom and port jus

*****
 

Lemon curd delice
Apricot sorbet, baby meringues

 *****

Coffee and mince pies



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team.

Christmas party nights menu

Leek and celeriac soup
Brioche croûte

Pressed chicken rillettes terrine
Celeriac remoulade, pretzel bread, pickled plum chutney

Baked goats’ cheese, shallot marmalade filo tart
Red pepper hummus, watercress herb salad

 *****

Roast corn-fed chicken
Cranberry and date stuffing, roast potatoes, Brussels sprouts, pigs in blankets, roast maple 

glazed parsnips, root vegetables, chicken and sage gravy

Baked fillet of cod
Saffron chive mash, Provencal vegetables, spinach, vermouth wine cream sauce

Falafel croquettes
Coriander crushed potato, sweetcorn purèe, crisp leeks, roasted red pepper salsa

*****

Christmas pudding and brandy sauce
Clotted cream ice cream

Rhubarb and custard delice
Poached rhubarb, rhubarb sorbet custard cream

Dark chocolate tart
Toasted marshmallow, salted caramel ice cream 

 *****

Coffee and mini mince pies
 

 


