
How to Book
Please call first to discuss the availability 
of your preferred dates and return the 
booking form and deposits within 7 days of 
booking and full payment is required no less

Fill in the grid overleaf. Ensure that you 
include the correct totals for each menu 
option. Naming all the individuals in 
your party will save time when we serve 
your meals.

Contact us if you need to discuss special 
dietary requirements (coeliacs, allergies 
etc) or have any other queries.

01225	764	366
the.farmhouse@btconnect.com

www.farmhousesouthwick.co.uk
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than 14 days before the booked date.

Function Room 
Available For 

Weddings, Wakes 
 & Parties.

Contact Jan or Adam
01225 764366Restaurant:         2 	course 	£ 	25.95, 3 c	ourse £	 29.95	

Function 	room: 	 2 	course 	£ 26.95, 3 c	ourse£ 	30.95

Christmas 
Menu 

2024

Christmas Menu 2024
£10 non-refundable deposit per person, payable within 7 days of
booking. Balance due no less than 14 days before date booked.



Booking
Name

Booking
Date

Tel

Email

Number
in party

Guest Names

Option Totals

Course Totals £10 non-refundable deposit per person on booking. All orders
and balance must be received at least 2 weeks in advance.
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Restaurant:         2 course £ 25.95, 3 course £ 29.95 
Function room:  2 course £ 26.95, 3 course£ 30.95

Starters
Smoked Salmon Pasta Salad Mix

with Pesto topped with Parmesan shavings

Leek & Potato Soup
with crusty bread

Duck & Orange Paté
with fruit chutney & crusty bread

Vol au Vent
filled with cream cheese, guacamole & Tomato Salsa

Mains
Roast Turkey 

with all the trimmings

Beef Cobbler
beef in a rich red wine gravy
topped with savoury scone 

Chicken Breast
filled with sausage meat & chestnut stuffing 

with Bacon & Stilton sauce

Haddock Fillet
with Dill & Prawn Hollandaise sauce 

Vegetarian Nut Roast en Croûte
with vegetarian gravy

Desserts
Raspberry & Meringue Roulade

with fresh cream

Chocolate & Cherry Cheesecake
with clotted cream

Fresh Fruit Salad
with lemon sorbet

Christmas Pudding
with Brandy Sauce

Starters		      Mains		          Desserts




