
 

 

 

 
 

 
SATURDAY 9TH DECEMBER 

We are inviting all members and friends to a dinner and party to celebrate the Christmas 
season. Includes arrival drink, amuse bouche, 3 course dinner, after dinner coffee & petits 

fours, crackers, DJ (over 18’s only) £64 Members & £69 Non-Members. 
To book contact events@wickwoods.co.uk. 

 

STARTERS 

Sweet potato & coconut soup, toasted sourdough (gf available) 

 

Chicken liver parfait, red onion marmalade, toasted brioche (gf available) 

 

Mulled wine cured salmon, pickled vegetables & rye bread (gf available) 

 

Falafel, spiced cous cous, pickled red onion, pomegranate & hummus ve gf 

 

MAIN COURSES 

 Roast turkey breast, cranberry stuffing, pig in blanket, garlic & thyme roasted potatoes, 
honey roasted carrot, festive greens, Yorkshire pudding & red wine jus (gf available) 

 
Roast beef sirloin, garlic & thyme roasted potatoes, honey roasted carrot, festive greens, 

Yorkshire pudding & red wine jus (gf available) 
 

Salmon en croûte, mash potato, honey roasted carrot, festive greens, white wine & prawn sauce 
 

Festive nut loaf, garlic & thyme roast potatoes, roasted carrot, festive greens, 
Yorkshire pudding (gf or ve available) 

 

DESSERT 

Traditional Christmas pudding, brandy custard (ve & gf available) 

 

Lemon cheesecake, orange salad, meringue, orange sorbet gf   

 

Chocolate & raspberry brownie torte, caramelised popcorn, vanilla ice cream gf 

 

Selection of Sussex cheeses, quince jelly, grapes, Millers crackers (4 supplement) v 
 

AFTER DINNER 
 

Coffee & Petit Fours v 
 
 

Arrival & Drinks from 6.30-7.15pm, 3 Course Dinner 7.15pm, DJ from 9.15pm, Last Orders 11.30pm, Conclusion Midnight 
 

For any allergies, attendees must notify our Events Team during the booking process. 
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