
H O L I  P I X I E
S P E C I A L  C H R I S T M A S  M E N U

HERBED POLENTA CAKES
$3.50/sl ice

CRAB BISQUE
$5.00

PUFF PASTRY TART
with Goat Cheese,  Sun Dried Tomato,  Olive and

Mushroom / $7.50

BRAISED BONELESS SHORT RIBS
with Garl ic Mashed Potatoes,  Sautéed Broccolini ,

Gremolata & Chipotle Aioli  /  $8.00

PISTACHIO CRUSTED SALMON
with Berry Salsa,  Wild Rice,  Potato Cake & Sautéed

Snap Peas /  $8.50

 Glass of bubbles on arrival     3 canapés per person 
 3 course menu     Tea & coffee and mini mince pies

 

Penshurst Place Christmas Menu
Party Package

£45.00pp

Canapé Selection
 

Cranberry glazed chicken skewer with mango and pineapple salsa
 

Chilli and coconut crumb coated king prawns / cauliflower (vegan) skewers
 

Wild mushroom and parmesan arancini balls, roasted red pepper confit (v)
 

Starters
 

Cider and onion soup, cheese and apple toasts (v) *
 

Chicken Caesar croquettes on a bed of braised baby gem, freshly shaved parmesan and classic Caesar dressing
 

Baby potato and herb salad wrapped in smoked salmon, sour dough crisps and chive oil
 

Mains
 

Roasted roulade of Norfolk turkey, sage and cranberry stuffing, fondant potatoes, pigs in blankets, 
honey glazed carrots and parsnips, roasted Brussel sprouts, cranberry sauce and classic pan gravy

 
Herb crusted salmon fillet, wilted greens, glazed Chantenay carrots, citrus potato terrine, lemon and cream reduction

 
Mushroom, brie and spinach wellington, slow cooked heirloom tomatoes and spinach pesto (v) *

 
Desserts

 
Traditional Christmas pudding, brandy butter sauce *

 
Chocolate truffle cake, honeycomb ice-cream

 
Baby pears and apricots poached in mulled wine, pickled walnuts and stilton crumb *

 
Coffee and mini mince pies

 
* This menu item can be adapted to be vegan-friendly

 
 



H O L I  P I X I E
S P E C I A L  C H R I S T M A S  M E N U

HERBED POLENTA CAKES
$3.50/sl ice

CRAB BISQUE
$5.00

PUFF PASTRY TART
with Goat Cheese,  Sun Dried Tomato,  Olive and

Mushroom / $7.50

BRAISED BONELESS SHORT RIBS
with Garl ic Mashed Potatoes,  Sautéed Broccolini ,

Gremolata & Chipotle Aioli  /  $8.00

PISTACHIO CRUSTED SALMON
with Berry Salsa,  Wild Rice,  Potato Cake & Sautéed

Snap Peas /  $8.50

 Glass of Champagne on arrival     4 canapés per person 
 4 course menu     Tea & coffee and mini mince pies

 

Penshurst Place Christmas Menu
Extra Special Party Package

£60.00pp

Canapé Selection
 

Posh fish and chips
 

Roasted sirloin of beef, mini-Yorkshire pudding, béarnaise sauce
 

 Vegan pigs in blankets (v) *
 

Sussex charmer and pear pasty (v)
 

Starters
 

Chicken liver and brandy parfait, red onion chutney and sourdough toast
 

Severn & Wye oak smoked salmon, horseradish cream, Irish soda bread and lemon gel
 

Celeriac, cobnut and truffle soup, soda bread (v) *
 

Mains
 

Redcurrant glazed rump of lamb, confit of lamb shoulder croquette, sautéed cabbage, honey roast baby carrots 
and minted jus

 
Herb crusted salmon fillet, wilted greens, glazed Chantenay carrots, citrus potato terrine, lemon and cream reduction

 
Roasted portabello mushrooms, red pepper houmous, slow roasted plum tomatoes all wrapped in filo pastry, roasted

winter beets, roasted pepper coulis, chili oil (v) *
 

Desserts
 

Baked pear and caramel cheesecake, salted caramel ice cream
 

Baileys bread and butter pudding, coffee liquor custard
 

Deconstructed toffee apple crumble, vanilla semifreddo *

Kentish Cheese Board 
 

Chaucer’s camembert, Kelly’s goat, Canterbury
cobble, Kentish blue, Ashmore farmhouse, artisan

crackers, grapes, local ale chutney

Coffee and mini mince pies
 

* This menu item can be adapted to be vegan-friendly
 


