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Christmas Menu 2026
| Fork Buffet £32.50 pp

Canapes on Arrival

Home cured mackerel fillet on croute
Celeriac remoulade, spiced pear jam

Pigs in blanket sausage rolls, mustard mayo .

Breaded deep fried Gordal olives stuffed with
ricotta & pickled chillies V/GF

Beetroot, black garlic & cauliflower fritters,
Truffle oil, vegan aioli VG

Main Event
Turkey ballotine stuffed with
Cured bacon, pork, sage & leeks. Rich ale & red wine gravy
Roasted root vegetables, duck fat potatoes GF

Cured & pan roasted fillet of sea bream,
Coconut & lemongrass potato mash DF

Butternut squash & Jerusalem artichoke orzo risotto
Crispy miso mustard brussel sprouts VG

Goats cheese, red Onion & spinach tart V
Caesar & mixed house salads

B Selection of warm breads & salted butter

. To Finish
Lemon & raspberry trifle, tuille curls VG

Pear tart tatin, pear vodka syrup, clotted cream

F Sussex cheese board, _ :
e . @® . " Brighton Blue, Sussex Charmer, Sussex Brie ¢« ®
.0° o . Croutes, chutney, celery & grapes . s

L]

‘Mince Pies & Brandy Butter or Homemade Rum & Almond Truffles
Supplement £4
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76 HIGH STREET, HURSTPIERPOINT, BN6 9RQ_ 01273 834608 WWW.THENEWINNHURST.COM

We prioritise local Sussex ingredients from local suppliers
Minimum Booking of 20 guests and deposit of £10 per person will be required to secure the booking
Cancellations less than 24 Hours before booking will result in loss of deposit.

VG VEGAN, V VEGETARIAN, GF GLUTEN FREE, DF DAIRY FREE, GFA GLUTEN FREE AVAILABLE, N CONTAINS NUTS. C CELERY OR CELERIAC, S SESAME
PLEASE INFORM US ON BOOKING IF ANY OF YOUR GUESTS ARE AFFECTED BY ANY OF THE 14 KNOWN OR OTHER FOOD ALLERGENS



	Christmas  Menu 2026 Fork Buffet £32.50 pp
	Canapes on Arrival
	Home cured mackerel fillet on croute Celeriac remoulade, spiced pear jam
	Pigs in blanket sausage rolls, mustard mayo
	Breaded deep fried Gordal olives stuffed with  ricotta & pickled chillies V/GF
	Beetroot, black garlic & cauliflower fritters,  Truffle oil, vegan aioli VG

	Main Event
	Turkey ballotine stuffed with  Cured bacon, pork, sage & leeks. Rich ale & red wine gravy Roasted root vegetables, duck fat potatoes GF
	Cured & pan roasted fillet of sea bream,  Coconut & lemongrass potato mash DF
	Butternut squash & Jerusalem artichoke orzo risotto Crispy miso mustard brussel sprouts VG
	Goats cheese, red Onion & spinach tart V
	Caesar & mixed house salads
	Selection of warm breads & salted butter

	To Finish
	Lemon & raspberry trifle, tuille curls VG
	Pear tart tatin, pear vodka syrup, clotted cream
	Sussex cheese board, Brighton Blue, Sussex Charmer, Sussex Brie Croutes, chutney, celery & grapes
	Mince Pies & Brandy Butter or Homemade Rum & Almond Truffles Supplement £4
	76 HIGH STREET, HURSTPIERPOINT, BN6 9RQ                   01273 834608
	WWW.THENEWINNHURST.COM
	We prioritise local Sussex ingredients from local suppliers Minimum Booking of 20 guests and deposit of £10 per person will be required to secure the booking Cancellations less than 24 Hours before booking will result in loss of deposit.





