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Appetizer

Prawn, Smoked Salmon and Cray Fish Cocktail served with bread
and butter, and a Marie Rose Sauce
Deep Fried Crispy Whitebait
Rich Chicken Liver Paté
Oven-Baked Breadcrumbed Brie

Main Course

Christmas Roast Turkey served with all the trimmings and gravy
Crispy pork Belly served with apple and fennel purée, and a rich red
wine and onion gravy
Beetroot and Butternut Wellington
Home Made Game Pie with Short-crust Pastry

Dessert
Traditional Christmas Pudding
Baileys and Dark Chocolate Cheesecake

Spiced Poached Pears served warm with mixed berries
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All bookings require a non-refundable £10 deposit per person to secure the booking, this will be
taken off your total bill on the evening.
All parties are to choose as a group whether to collectively have the Two or Three course option.

2 Courses £27.95 | 3 Courses £34.95

www.thechichesterarms.co.uk



