A VERY LONDON CHRISTMAS

J a n - Fe b
offers
for
See inside gs
n
vi
sa
k
a
e
off-p

FESTIVEMENU
PARTYPACKAGES
2017

TEL EP H ON E

020 7655 4805

T O RESERV E

A VERY LONDON CHRISTMAS

Festive menu
LUNCH

£35.00

DINNER

£39.00

Available 27th November - 22nd December. For up to 40 guests.

STARTERS

Roast winter Heritage squash soup, coriander yoghurt
–
Rosary goat’s cheese & caramelised smoked red onion tart,
hazelnut dressed salad
–
Apple wood smoked salmon, classic garnish, pumpernickel bread
–
Chicken liver parfait, grape chutney and toasted brioche

MAINS

Free range turkey ballotine, pancetta wrapped chipolatas,
bread sauce and cranberry compote
–
21-day dry aged sirloin, slow roasted bone
marrow and grilled tomato
–
Pan fired sea bass fillet, sea vegetables and crayfish veloute
–
Spinach & ricotta cannelloni, roast red pepper sauce
All served with goose fat roast potatoes, buttered new potatoes and seasonal vegetables

DESSERTS

Hush Heath Christmas pudding, Pedro Ximenez cream
–
Valrhona chocolate truffle cake, Chantilly cream
–
Warm rice pudding, damson compote,
cinnamon sugar and flaked almonds
–
Kentish cheese board, quince and biscuits (£3.00 supplement)
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Grazing menu
£25.00
Reserved areas in our main bar for drinking, grazing and celebrating
until late, for up to 80 guests.
Exclusive hire of The Hide for up to 80 guests.
Prawn cocktail pot
–
Dipped turkey brioche and cranberry
–
Mini brisket burgers
–
Mini hot dogs
–
Mini fish & chip cones
–
Breaded harissa halloumi fingers (v)
–
Macaroni cheese balls (v)
Mini choc Valrhona cake
–
Cheese and biscuits
–
Mince pies

Breakfast menu

£16 PER PERSON (min of 10 people)
Glass of prosecco | Tea or Coffee
Choice of:
Full English breakfast
–
Full veggie breakfast
–
Salmon and scrambled eggs on sourdough
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New Year’s Eve menu
£45.00 PER PERSON
Welcome glass of Balfour ‘Leslies Reserve’ NV

STARTERS

Wild mushroom and roasted shallot soup, stilton beignet
–
Lobster and prawn cocktail, crisp gem lettuce, avocado, citrus dressing
–
Chicken liver and truffle parfait, caramelised onion and toasted brioche

–

MAINS

7oz fillet of dry aged beef, potato rosti, creamed spinach
Hush Heath Manor Pinot Noir jus
–
Pan fried North Sea caught halibut, potted shrimp butter and pak choi
–
Potato gnocchi goat cheese, rocket, tomato and pesto

–

DESSERTS

Classic lemon tart, raspberry cream fraiche
–
Valrhona chocolate fondant soufflé, vanilla ice cream
–
Artisan cheese plate, walnut bread, crackers
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Winter in Kent
The Hush Heath Estate owns two other pubs in Kent;
The Goudhurst Inn and The Tickled Trout. Enjoy dinner, bed and
breakfast between 27th November - 23rd December from £145.
For more information or to book visit the pub websites
www.thegoudhurstinn.com | www.thetickledtrout.com

January - February

During January and February 2018 we’re offering two main
courses for the price of £18 from our a la carte menu.
Just quote “#2418” when ordering.
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Too busy for a December party?

This year we’re doing half price post Christmas Parties.
Enjoy 50% off when booking your Christmas party for January.

A discretionary 12.5% service charge will be added your final bill, all of which
goes to the staff. Minimum booking number of 6 apply. T’s and C’s Apply.

Closing Dates
The Bull & The Hide will be closed on the 23rd, 24th, 25th
and the 26th of December

January & February just for you
All festive party guests will
receive a £20 Hush Heath
voucher to use in the New Year
at all of our Hush Heath venues.

Get in touch for further information & to
start planning your perfect party today:
020 7655 4805
info@thebullandthehide.com
www.thebullandthehide.com
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