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Christmas
Celebrations
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o Book and secure your Christmas
Ty Celebration by 16th October and
receive half a bottle of wine

CHICHESTER

DINING

° er person with our three
Christmas Menu G s,

menu.

Two-courses

£29 Enjoy Christmas lunch every day from

Friday 1st — Sunday 24th December

Three-courses

£35

STARTER

Boat House shellfish bisque, puffed wild rice, coriander yogurt (gfo)
ChalkStream® trout pate, sweet pickled fennel, grilled sourdough (gfo)
Confit duck bonbon, red currant & cointreau marmalade, pea shoots (gf)
Vegan feta arancini, Kunal’s curry sauce, crispy curry leaves, lime (vg/gf)

MAIN
Roasted breast of turkey, roast potatoes, pigs in blankets, mulled wine
braised red cabbage, selection of vegetables, gravy (gf)
Maple & clove glazed smoked bacon, celeriac mash, black pudding crumb,
crispy onions, cider jus (add lobster £10 supplement)
Fillet of smoked haddock, warm curried tartare sauce, crispy kale,
potato terrine, poached hen’s egg (gf)

Salmon en croute, garlic & herb potatoes, harissa glazed carrots,
champagne & shellfish sauce (£5 supplement)

Winter root vegetable wellington, roast potatoes, mulled wine braised
red cabbage, selection of vegetables, red wine gravy (vg)

DESSERT

Dark chocolate and cherry tart, morello cherry sorbet (vg/gf)
Gingerbread cheesecake, stem ginger, salted caramel
Pear and almond frangipane tart, pear compote, pear crisps (n)
Christmas pudding, brandy Créme Anglaise, red currants

v — vegetarian | vg —vegan | gf — gluten-free | gfo — gluten-free option | n — contains nuts

Gluten free options available upon request | There is a possibility that nuts may be found in any menu items |
Fish may contain bones | Please inform us at your earliest convenience of any dietary or allergy requirements |
A discretionary 12.5% service charge will be added to your bill

°
To book, call 01243 513 203 or email manager@boathousechichester..ct.)m ...:
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Together We're Merrier




It’s time to shine and party the night away in oo,

true festive style at one of our fabulous shared © Earlv Bird Offer
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Christmas party nights. Enjoy our delicious ]
| Book and secure your table

three course Christmas menu before makinge -

i at our Party Nights by
your way to the dancefloor where our re31dent ) ‘ 16th October and receive
DJ will take you back in time with your .a' A, a festive cocktail

favourite floor fillers and Christmas classics. : on arrival.
& et
* Book your table from 6pm ;G "’.’ '.“.‘: . /\/
* DJ from 8.30pm until midnight
+ £35 per person «
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* . What better way to celebrate your Christmas do )
than by having the whole place to yourselves.
Whether you’re looking to host a festive cocktail .
< ® party with canapes, sit-down dinner or buffet, R e
our flexible package options will make your
=) £ Christmas celebration truly unforgettable.
o . v
. For more info contact us: 01243 513 203 ’
= .' manager@boathousechichester.com 4
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Book lunch g~ - :. Q

and meet Santa for
an additional £5 per Sunday 10th & 17th December

child which includes He’s red, he’s jolly and he’s stopping
by Boat House this year to bring
some Christmas magic to all the

good boys and girls.

a Christmas gift.
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‘estive Wreath Workshop .

Come and start the festive season with an evening of
creative fun making your own beautiful unique Christmas Thursday
wreath that will last well beyond Christmas Day. Becky 30th November
from Prim Floral will show you how to incorporate
natural and foraged materials into your design for a truly 6'30pm
one-of-a-kind-creation. Evening includes a delicious
charcuterie board and a glass of wine.

£65pp N
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