
C H R I S T M A S  A T  

T H E  B U X T E D  I N N

C H R I S T M A S  P A R T Y

W E E K E N D S

2 9  N O V E M B E R  -  2 0  D E C E M B E R

T H T H

2  C O U R S E  £ 2 8  |  3  C O U R S E  £ 3 6  

L I V E  M U S I C  |  G U E S T  D J  S E T S

C E L E B R A T E  C H R I S T M A S  I N  T R U E

B U X T E D  S T Y L E  –  W I T H

F A N T A S T I C  F O O D ,  F E S T I V E  F U N ,

A N D  A  P A R T Y  A T M O S P H E R E  Y O U

W O N ’ T  F O R G E T .



CHRISTMAS PUDDING
Brandy sauce, clotted cream

WINTER BERRY CRUMBLE
Granola, shortbread, vanilla ice cream

HONEY MILK PANNA COTTA
Honeycomb, caramel popcorn

SUSSEX CHEESE PLATE (£5 supplement)
Charmer, Brighton Blue, Sussex ash, quince & wafers

THE BUXTED INN
Christmas Party Menu

(v) - vegetarian (vg) - vegan * - Non gluten containing ingredients. Please inform your server of any allergies or dietary needs. While we take care to accommodate,
 our open kitchen means we can’t guarantee allergen-free dishes. 12.5% service charge Added to tables above 6pp goes entirely to our team

2 Courses £28 | 3 Courses £36

Desserts

TURKEY BALLOTINE
Pork stuffing, streaky bacon, pigs in blankets, duck fat roasties, glazed parsnips, carrots, greens, peas &

pearl onions

12HR ROAST SUSSEX BEEF
Jumbo Yorkshire, pigs in blankets & full trimmings

PAN-FRIED WILD SCOTTISH SALMON
Fondant potato, tenderstem broccoli, crispy kale, shrimp hollandaise

BEETROOT WELLINGTON
Carrot & pumpkin mash, puy lentils, roasted hispi, greens, peas & pearl onions

VENISON BURGER
Sussex venison, bacon, Swiss cheese, onion jam, brioche bun, fries

8OZ SUSSEX SIRLOIN (£10 supplement)
Vine tomatoes, grilled mushroom, triple-cooked chips, garden salad

Mains

ROASTED CARROT & SPICED SQUASH SOUP
Granola crumb, sourdough, cultured butter

WILD MUSHROOMS ON TOAST
Spinach, truffle oil, Sussex Charmer

PROSECCO CURED SALMON
Elderflower, horseradish crème fraîche, cucumber, samphire

WILD BOAR PÂTÉ
Apple & gooseberry chutney, sourdough

Starters

29th November till 20  Decemberth


