
 

Christmas Menu  

Two courses £22.95 / Three courses £27.95 
 

To Start: 

Ham hock terrine served with homemade piccalilli, watercress and warm fresh bread 

Homemade spiced butternut squash soup served with warm fresh bread 

Roasted golden and candied beetroot, goat s cheese mousse and candied walnuts 

Pan fried scallops, artichoke puree, crispy pancetta and pea shoots 

 

Main course: 

Bronze roasted turkey with all the trimmings: roasted potatoes, homemade sage and onion 

stuffing, glazed-roasted root vegetables, pigs in blankets and seasonal vegetables.  

All served with a rich jus 

Slow-cooked beef cheeks with confit garlic mashed potato, seasonal vegetables,  

parsnip puree and a rich jus 

Salmon en croute served with roasted garlic and rosemary new potatoes, glazed root 

vegetables and a tarragon and white wine sauce 

Chestnut and shallot tatins served with glazed root and seasonal vegetables and a 

mushroom and Madeira sauce 

 

Dessert: 

Individual Christmas pudding served warm with cream or vanilla ice cream 

Chocolate and orange fondant served with vanilla ice cream  

Lattice mincemeat tart served with brandy sauce and brandy snaps  

Poached pears with mulled berries and ice cream 

 

 

 



 

 

Christmas in the café  

Our Christmas menu is available from 6th to 22nd December for lunch bookings (Monday 

to Saturday) and evening dinner on Thursday, Friday and Saturday nights. 

 

In the evening, bookings can be made between 6.30pm & 9pm. 

If your party consists of 6 people or more, you will need to  

pre-order your food in advance.  

 

No pre-order is required for parties of less than 6 people in the evening.  

 

For lunch, all Christmas menu bookings, regardless of size,  

must pre-order their food in advance. Bookings can be made between 12pm & 3pm. 

 

We will happily cater for any special dietary requirements you or a member of your party may 

have. Please let us know beforehand how we can help. 

 

Once you have made your booking, if we require a pre-order (see above), please email your 

 and any special dietary requirements to: info@thesussexproducecafe.co.uk 

 

Pre-orders for both lunch and dinner must be emailed to the café  

at least 48 hours prior to your booking. 

 
For menus and online booking, please visit: www.thesussexproducecompany.co.uk 

Credit card details will be required at time of booking. 

If you require any further information, please do not hesitate to contact us: 

info@thesussexproducecafe.co.uk 

01903 815045 
 

Thank you and we look forward to welcoming you to the café this 

Christmas. 
 


