
T H E  C A S T L E  I N N

C H R I S T M A S  PA R T Y  M E N U

2 Courses £30 / 3 Courses £36

Available for pre-booked tables of 4 or more

S  T  A  R  T  E  R  S

Creamed leek & potato soup with garlic croutons & herb oil GF VG

Prawn & crayfish cocktail with bloody Mary sauce, granary bread & butter GF

Chicken pâté with cranberry crumb, spiced apple chutney & toasted breads GF

Beetroot & whipped goat's cheese salad with honeyed walnuts & watercress GF V

M  A  I  N  S

Traditional roast turkey, pork & chestnut stuffing, bacon rolled chipolata

garlic & herb roast potatoes, honey roast roots, seasonal vegetables & rich gravy GF

Roasted salmon fillet, crushed new potatoes, white wine & dill cream sauce, seasonal

vegetables GF

Roast topside of beef, roast potatoes, roasted roots, seasonal vegetables & red wine gravy 

GF

Wild mushroom, chestnut & cranberry roast, roast potatoes, roasted roots, seasonal

vegetables & rich vegetable gravy VG

D  E  S  S  E  R  T

Christmas pudding with brandy custard GF

Warm chocolate & salted caramel sponge with chocolate sauce & vanilla ice cream GF

Sussex cheese plate with quince jelly, celery, savoury biscuits & fruit chutney GF

Spiced apple & blackberry crumblejack with vegan vanilla ice cream VG

Please Speak To a Member Of Our Team Regarding Allergies or Intolerances

GF – Option of Gluten Free  |  V – Vegetarian  |  VG – Vegan dish

~ 10% Service charge added to all bookings ~


	THE CASTLE INNCHRISTMAS PARTY MENU

