THE

Roval Oa

AT WHATLINGTON

Christmas Party Menu
Starter

Spicy roast parsnip soup with crusty bread and butter
Coarse country pate with balsamic and red onion chutney and toast
Smoked salmon and crayfish salad with orange and dill dressing

Wild mushroom and spinach risotto with herb dressing
Main Course

Baked salmon fillet with crevette, lemon and dill cream sauce, served with wilted spinach and
crushed new potatoes

Chargrilled Ribeye steak coated with a rich Madeira sauce and served with chips and seasonal
vegetables

Traditional roast Sussex turkey with Chef’s stuffing, sausage wraps, herb roasted potatoes and
seasonal vegetables

Spiced winter vegetable and pine nut pastry with a tomato salsa, herbed polenta cake and
dressed leaves

Slow-roasted half Sussex pheasant, brandy and blackberry jus, served on black pepper mash
Dessert

Traditional Christmas pudding with brandy butter

White chocolate and Baileys cheesecake with praline ice cream

Marmalade and cinnamon bread and butter pudding with vanilla custard

Poached King William pear in mulled wine with honeycomb ice cream

Potted Stilton and Port with crackers and apple wedges
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3 courses £18 per person
2 courses (main course and dessert)  £14 per person
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