
C H R I S T M A S 
PA RT Y  N I G H T S

3rd, 4th, 10th, 11th, 
17th & 18th DEC
7 : 3 0 P M  A R R I VA L

D J  &  D I S C O 
U N T I L  1 1 : 3 0 P M
50% deposit required to secure booking. 

Full payment and pre-order required at least 14 days 
prior to your chosen party night date.

01323 720320 | www.thebeachdeck.co.uk

£39pp

Glass of Prosecco 
on  arrival

THREE  COURSE THREE  COURSE 
D INNERDINNER

Eat, 
Drink & 
B E  M E R RY



F o r  f u r t h e r  i n f o r m a t i o n  p l e a s e  c o n t a c t  i n f o @ t h e b e a c h d e c k . c o . u k

S TA R T E R S
Duck Liver & Por t Pate , Toasted Br ioche w/ Pickled Cranberr ies 

Roasted Gar lic & Caulif lower Cheese Soup w/ Toasted Hazelnuts & Crusty Bread  

Hendr icks Gin & Beetroot Cured Salmon w/ Cucumber & Apple Salad

Spinach Falafel w/ Beetroot Hummus & Baby Spinach Salad

M A I N S
Norfolk Bronze Roast Turkey Breast w/ Roast Potatoes, Apr icot Stuffing  

Cumber land Sausage Wrapped in Bacon, Seasonal Vegetables & Thyme Sauce 

Slow Roasted Pork Belly, Roast Potatoes, Spiced Braised Cabbage 
& Apple Sauce 

Gr il led Sea Bass w/ Salsa Verdi & Moroccan Spiced Chickpea & Bar ley Salad

Goan Tofu & Eggplant Curr y w/ Jasmine Rice & Flat Bread 

D E S S E R T S 
Christmas Pudding w/ Plum Compote & Brandy Sauce  

Double Mint Chocolate Truffle w/ Vanil la Ice Cream

Classic Apple Flan w/ Caramel Ice Cream

Trio of Sussex Cheeses w/ Apple Chutney & Biscuits 

Vegan Chocolate Brownie w/ Vegan Vanil la Ice Cream

V VG Vegan Vegetarian (An ‘option’ can be adapted to vegan or 
gluten free. Please ask for details)

GF Gluten Free GFO Gluten Free Option
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Christmas Party
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