
Starters
Cauliflower & parsnip soup, bread

Toulouse sausage arancini, smoky white bean purée 
Venison, pork & pancetta terrine, focaccia toasts, chutney

Miso-glazed baked Aubergine, crunchy slaw, peanut dressing
Smoked salmon & beetroot puff pastry tart

Prawn cocktail with kimchi-spiced Marie Rose sauce, sweet pickled cucumber

Main
Festive Roast Turkey – all the trimmings

Confit duck leg with maple & cranberry glaze, fondant potato, savoy cabbage & bacon 
Smoked Haddock & prawn gratin, seasonal vegetables 

Baked trout fillet, fennel & orange hollandaise, roasted new potatoes, seasonal vegetables
Mushroom, spinach & ricotta cannelloni, garlic focaccia

Apricot, lentil & winter squash roast, redcurrant gravy, vegetarian roast trimmings
Braised lamb Wellington, root vegetable & potato gratin, red cabbage

Dessert
Christmas pudding, brandy sauce 

‘Pornstar Martini’ posset - passion fruit posset, prosecco sorbet & pistachio shortbread 
White chocolate & Baileys baked cheesecake, ice cream

Pear, chocolate & treacle sponge, vanilla custard
Waffle ‘Suzette’-Belgian waffle with Grand Marnier-glazed orange segments & ice cream.

Sussex Cheese & biscuits, chutney
----------

Coffee Station & chocolates

2026 Christmas Disco Menu
Bookings open for December 4  , 5 , 11 , 17  , 18  & 19  th th th th th th

Can’t make December? Ask us about our Christmas booking options for November 2026 or
January 2027

 Bubbles on arrival - 6:30PM onwards
Starters served @ 7:30PM

Dancing and Disco till midnight
£48.95 per person, including service

£20 non-refundable deposit required by 21st October
Full payment and choices by 16th November

Allergen information - Please make very clear at the time of booking any allergen or dietary
requirements. 

There is a DF & GF option for all starters and mains; please state clearly when ordering
All vegetarian starters and mains can be vegan.

Please get in touch with us for dessert allergen information.
Call 01825 762989 or Email highlandsinnuckfield@gmail.com
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Smoked Haddock & prawn gratin, seasonal vegetables 

Baked trout fillet, fennel & orange hollandaise, roasted new potatoes, seasonal vegetables
Mushroom, spinach & ricotta cannelloni, garlic focaccia

Apricot, lentil & winter squash roast, redcurrant gravy, vegetarian roast trimmings
Braised lamb Wellington, root vegetable & potato gratin, red cabbage

Dessert
Christmas pudding, brandy sauce

‘Pornstar Martini’ posset - Passion fruit posset, prosecco sorbet & pistachio shortbread 
White chocolate & baileys baked cheesecake, ice cream

Pear, chocolate & treacle sponge, vanilla custard
Waffle ‘Suzette’-Belgian waffle with Grand Marnier-glazed orange segments & ice cream.

Sussex Cheese & biscuits, chutney 
----------

Coffee Station & chocolates

2026 Christmas Menu
Not availabe on disco evenings, by pre booking only Nov 27th-Dec 24th

Can’t make December, ask us about our Christmas booking options for November
2026 and  January 2027

£37.50 3 courses 
£31.50 2 courses

£20 non refundable deposit required by 30th October
Full payment and choices by 18th November

Allergen information - Please make very clear at time of booking any allergen or dietary
requirements, 

There is a DF & GF option for all starters and mains; please state clearly when ordering
All vegetarian starters and mains can be vegan.

Please get in touch with us for dessert allergen information.
Call 01825 762989 or Email highlandsinnuckfield@gmail.com
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