FESTIVE SEASON
2021

MAKE THE MOST OF THIS MAGICAL TIME OF YEAR AND
JOIN US IN FESTIVE CELEBRATION WITH FRIENDS,
FAMILY AND COLLEAGUES
We offer a full complement of events throughout December including Christmas and New Year parties,
family feasts and festive breaks.
East Sussex National Resort is set in over 1,100 acres of rolling Sussex countryside affording wonderful
seasonal views, yet easily accessible from Brighton, Eastbourne, Tunbridge Wells, Gatwick and Crawley.
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FESTIVE LUNCH
Available 29th November - 24th December.

Festive Lunch Menu
Spiced parsnip soup crispy parsnips and chestnuts. (VE)
Chicken and apricot terrine, spiced fruit chutney and sourdough toast.
Smoked haddock and mozzarella fish cake, mango and lime salsa.
Smoked tofu and pickled winter vegetables, chicory with orange salad. (VE)
Traditional roast turkey, apricot and chestnut stuffing, pig in blanket, buttered sprouts, roast potatoes, and honey roast carrots and parsnips.
Pan roast fillet of hake, gratin potato, braised fennel, fine beans, and white wine sauce.
Potato gnocci, roast chestnuts and a creamy stilton cheese sauce. (V)
Wild mushroom risotto, vegan cheese and wild rocket. (VE)
Classic Christmas pudding, brandy custard. (gluten, nut free and vegan available)
Belgian chocolate and raspberry torte, orange anglaise and chocolate tuile.
Sticky toffee pudding, spiced winter berry compote and vanilla ice cream. (VE)
Baked New York cheesecake, roast figs and pistachios.
Tea, coffee, and mince pies (Gluten free and vegan options available).

£20
per adult

(V = Vegetarian, VE = Vegan)

Book now on 01825 880 088 or email christmas@eastsussexnational.co.uk
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FESTIVE PARTY NIGHTS
Contact us for availability
Arrival drinks 7pm • Dinner served 7.30pm • Disco • Carriages midnight
A glass of bubbly, three course dinner with tea/coffee and mince pies, DJ and disco, Christmas crackers and party novelties.

Festive Party Nights Menu
Freshly baked bread roll and butter
Spiced parsnip soup, crispy parsnips and chestnuts (VE)
Ham hock, pea, and grain mustard terrine, spiced fruit chutney and sourdough toast
Salmon and crab with dressed leaves, beetroot gravadlax, crab cake, mango and lime salsa
Smoked tofu and pickled winter vegetables, beetroot puree and chicory with orange dressing (VE)
Traditional roast turkey, apricot and chestnut stuffing, pig in blanket, buttered sprouts, roast potatoes, and honey roast carrots and parsnips
Slow braised beef, horseradish mash, caramelised carrots, red wine jus
Pan roast fillet of hake, gratin potato, braised fennel, fine beans, and white wine sauce
Mushroom, brie, hazelnut, and cranberry wellington, buttered sprouts, roast potatoes, honey roasted carrots and parsnips (V)
Classic Christmas pudding, brandy custard (gluten, nut free and vegan available)
Belgian chocolate and orange tart, orange anglaise and vanilla ice cream (VE)
Glazed lemon tart, raspberry sauce
Selection of cheese, chutney, grapes and biscuits
Tea, coffee, and mince pies (gluten free and vegan available)

£45
per person

Book now on 01825 880 088 or email christmas@eastsussexnational.co.uk
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PRIVATE CHRISTMAS PARTY NIGHTS
We are experts in party planning so just dress to impress and let us do all the work. You’ll enjoy a delicious three course dinner with
½ a bottle of wine, hats, novelties and crackers. Then it’s time to hit the dance floor as our DJ takes over until late.

Private Party Night Menu
Freshly baked bread roll and butter.
Spiced parsnip soup, crispy parsnips and chestnuts. (VE)
Ham hock, pea, and grain mustard terrine, spiced fruit chutney and sourdough toast.
Salmon and crab with dressed leaves, beetroot gravadlax, crab cake, mango and lime salsa.
Smoked tofu and pickled winter vegetables, beetroot puree and chicory with orange dressing. (VE)
Traditional roast turkey, apricot and chestnut stuffing, pig in blanket, buttered sprouts, roast potatoes, and honey roast carrots and parsnips.
Pan roast fillet of hake, gratin potato, braised fennel, fine beans, and white wine sauce.
Mushroom, brie, hazelnut, and cranberry wellington, buttered sprouts, roast potatoes, honey roasted carrots and parsnips. (V)
Roasted cauliflower risotto, toasted almonds, vegan parmesan, and dressed roquette. (VE)
Classic Christmas pudding, brandy custard. (GF, NF and VE available)
Belgian chocolate and orange tart, orange anglaise and vanilla ice cream. (VE)
Glazed lemon tart, raspberry sauce.
Apple tatin, caramel sauce, and all butter puff pastry, Cornish clotted cream, toffee sauce.
Tea, coffee, and mince pies (gluten free and vegan available).

£45

£16

per adult

per child (under 12)

Book now on 01825 880 088 or email christmas@eastsussexnational.co.uk
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JANUARY PARTY NIGHTS
If you have been so busy through the entire Christmas season with no time to relax and enjoy
– then it is not too late to celebrate with friends, family or colleagues.
Ask about our January party nights.

£35
per adult

Book now on 01825 880 088 or email christmas@eastsussexnational.co.uk
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FESTIVE AFTERNOON TEA
Available 29th November - 24th December / 26th December - 31st December.
Fruit scones, Plain scones , Clotted cream, Raspberry jam.
Mini star mince pies.
Christmas cake.
Chocolate opera with happy christmas disc.
Eggnog panna cotta snowball and Santa head.
White bread with turkey and cranberry.
Granary bread with smoked salmon and cream cheese.
Red cabbage, spinach, red onion, and asian dressing wrap.
Open ciabatta sandwich with hummus and roast vegetables.
VEGAN AFTERNOON TEA AVAILABLE - Please contact us for further information.

£19.95
per person

Book now on 01825 880 088 or email christmas@eastsussexnational.co.uk
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BOTTOMLESS FESTIVE BRUNCH
26th December - 31st December, 1st & 2nd January.

Eggs benedict, toasted English muffin, smoked ham, and hollandaise sauce.
Smoked salmon and scrambled free range eggs, on toasted malted bloomer with watercress.
Vegan French toast, berry compote and toasted nuts.
American pancakes, crispy steaky bacon and maple syrup.
Cinnamon couscous, cardamom oat milk and poached fruit.
Huevos rancheros, egg, tomato, avocado, kidney beans and cheese, on top of tortilla.
All day breakfast
2 rashers of bacon, grilled plum tomato, grilled flat mushroom, Cumberland sausage,
hash brown and two eggs either poached, fried, or scrambled.

£25
per person
with prosecco and draught beer included for 2 hours

Book now on 01825 880 088 or email christmas@eastsussexnational.co.uk
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LUNCH WITH SANTA
The magic of Christmas arrives early at East Sussex National, on Sunday 12th December 12noon to 3pm,
your child will meet and receive a hand delivered present from Santa.
As well as the visit from Santa there will be festive face painting and a magician to keep the kids entertained.

Carvery Options

Tomato soup with croutons / Cold meat platter and pickles / Hummus and vegetables / Smoked mackerel and horseradish cream.
Beetroot and balsamic salad / Mixed leaf salad / Potato and mustard salad / Selection of breads.
.................
Honey glazed ham / Roast turkey / Grilled salmon / Mac ‘n’ cheese / Nut roast in pastry (VG)
Roast potatoes / Pigs in blankets / Roast parsnips / Sprouts / Cauliflower cheese / Glazed carrots.
.................
Chocolate brownie (VG) / Baked cheesecake / Christmas pudding / Vanilla ice cream.
Selection of toppings for ice cream / Chocolate sauce / Toffee sauce / Vanilla custard.

£37.50
per adult

£19.50
per child (6-12)

£15.50
per child (3-5)

FREE
per child (0-2)

Book now on 01825 880 088 or email christmas@eastsussexnational.co.uk
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CHRISTMAS DAY LUNCH
Let us take the hassle out of Christmas leaving time for you to relax with your family and friends.
Enjoy a leisurely four course festive lunch in our restaurant and maybe take a walk afterwards in our stunning grounds.
Glass of bubbles on arrival. Seating from 12noon to 3pm.

Christmas Day Lunch Menu

Potted ham rillette and duck liver, piccalilli and sourdough toast.
Smoked salmon and tiger prawns, dill and horseradish crème fraîche.
Munchkin squash risotto, vegan cream cheese and toasted pumpkin seeds.
Chestnut soup, smoked bacon and sour cream (Vegetarian option without bacon).
.................
Lemon sorbet and Champagne.
.................
Traditional roast bronze turkey, pig in blanket, apricot stuffing, sprouts, roast parsnips, glazed carrots, roast potatoes and thyme sauce.
Fillet of sea bass, basil mashed potato puree, baby fennel and chive cream sauce.
Roast haunch of venison, fondant potato, braised red cabbage and juniper sauce.
Nut Wellington, roast potatoes, roast parsnips, glazed carrots and thyme sauce. (VG)
.................
Steamed Christmas pudding, brandy custard.
Apple and rhubarb crumble, with vegan custard. (VG)
Chocolate tart and pistachio ice cream.
Selection of Sussex cheeses, chutney, grapes and biscuits.
.................
Coffee, tea and mince pies.

£99
per adult

£49

per child (6-12)

£29

per child (3-5)

FREE
per child (0-2)

Book now on 01825 880 088 or email christmas@eastsussexnational.co.uk
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BOXING DAY LUNCH
Round off the Christmas period by joining us for a sumptuous carvery.
Lunch is served between 12noon to 3pm.

Carvery Options

Parsnip and apple soup with croutons / Cold meat platter / Eggs Benedict / Eggs royale
Celeriac and mustard salad / Potato and chive salad / Three bean and roquette salad.
.................
Roast loin of pork / Beef and mushroom pie / Chicken goujons / Spicy chickpea and kale pithivier (VG)
Roast potatoes / Mashed potatoes / Glazed carrots / Buttered greens / Cauliflower cheese / Apple sauce / Thyme gravy / Tomato sauce.
.................
Baked cheesecake / Sticky toffee pudding / Cheese platter / Vanilla ice cream.
Selection of toppings for ice cream / Toffee sauce / Custard.

£49
per adult

£24.50
per child (6-12)

£19.50
per child (3-5)

FREE
per child (0-2)

Book now on 01825 880 088 or email christmas@eastsussexnational.co.uk
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NEW YEAR’S EVE GALA BALL
Arrive for 7pm bubbles and canapés in the hotel lobby, then be called through for dinner at 7.45pm.
Then see in the new year and carry on dancing with our live DJ until 1am. Please note this event is for over 18s only. Black tie dress code.

New Year’s Eve Menu

Game terrine en croute, apple chutney and sourdough toast.
Pan roast red mullet, escabeche dressing and olive tapenade.
Jerusalem artichoke soup, winter truffle cream.
Pickle vegetable and smoked tofu salad, mustard dressing and sourdough croutons.
.................
Beef Wellington, braised red cabbage, glazed carrots and truffle sauce.
Herb crusted hake fillet, crab risotto and baby leeks.
Poulet noir chicken, wild mushroom and lentil stew and compressed leg.
Spinach, wild mushroom and chestnut Wellington, squash puree and baby vegetables.
.................
Chocolate macaroon, chocolate cremeaux and pickled blackberries.
Rhubarb and apple tatin, clotted cream ice cream.
Vegan carrot cake, vegan cream cheese ice cream.
Vacherin Mont d’or, walnut and raisin bread.
.................
Coffee, tea and petit fours.
Ticket only

Ticket & overnight stay

£99

£179

per adult

per adult

(based on two adults sharing)
Our residential package includes the New Year’s Eve Party, an overnight stay in one of our stylish bedrooms,
and a leisurely breakfast in the restaurant. The perfect way to see in 2022.

Book now on 01825 880 088 or email christmas@eastsussexnational.co.uk
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RESIDENTIAL PACKAGES
With comfortable, spacious rooms, 1,100 acres of rolling Sussex countryside and extensive leisure facilities, you can really relax and
unwind here at the East Sussex National Resort. Take a stroll in the grounds, play a round of golf or get truly pampered in the spa.
Details of our two night package are as follows;

Christmas Eve

Arrive and check into your room from 2pm. Take time to settle into your new home for the next three days.
The evening commences with a glass of bubbly and canapés from 6.15pm in the lounge followed by a three course dinner in our restaurant.
Then why not relax in our bar and treat yourself to a Christmas tipple in anticipation of the big day.

Christmas Day

Wake up to a wonderful English and continental breakfast 8am to 10.30am. After a morning spent at your leisure, perhaps relaxing in the lounge
opening presents, it’s time for a four course Christmas Day lunch accompanied by some festive magic, seating from 12noon to 3pm.
Today really is the day to eat, drink and be merry. The afternoon is yours to do as you wish. If you are still hungry, then join us at 6.30pm in the
restaurant for a carved buffet dinner. Then while away the rest of the evening with your loved ones, a selection of board games available.

Boxing Day

Enjoy Boxing Day brunch, between 8am and 10.30am.

Add on an extra night, upgrade to our three night residential package
Spend the rest of the morning exploring the grounds, working up an appetite for our Boxing Day carvery in the restaurant from 12noon to 3pm.
Then while away the rest of the day with your loved ones, with full use of our leisure facilities, enjoy a three course dinner in our Pavilion restaurant.

27th December

Wake up to a wonderful English and continental breakfast 8am to 10.30am
before we bid you a fond farewell and best wishes for a wonderful new year.

Two night package from

Three night package from

£375

£440

per adult

per adult

Add additional nights from £47.50 per person to include bed and breakfast
All residential packages based on two people sharing. Children’s prices available on request.

Book now on 01825 880 088 or email christmas@eastsussexnational.co.uk
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DO YOU HEAR WHAT I HEAR?
Festive Spa Packages at East Sussex National

Our festive spa packages are the perfect way to relax and unwind after the hectic festive season.
Contact spa@eastsussexnational.co.uk for more information.

Book now on 01825 880 088 or email spa@eastsussexnational.co.uk
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CHRISTMAS CONFERENCES
Why not treat your team and upgrade your day delegate package by
adding a delicious three course Christmas lunch with all the trimmings?

£10

per person

GOLF GETAWAYS
Stay and play throughout December.
Book a stay with us Sunday to Thursday and receive
dinner, bed and breakfast with two rounds of golf.
From only

£115
per person

(Bed and breakfast based on two people sharing).

CHRISTMAS GIFTS TO
ENJOY ALL YEAR ROUND
Looking for inspiration for a different gift this Christmas?
We offer vouchers for spa days, spa treatments, afternoon teas,
overnight stays and golf, as well as monetary value.
www.eastsussexnational.co.uk

Book now on 01825 880 088 or email christmas@eastsussexnational.co.uk
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T. 01825 880 088
E. christmas@eastsussexnational.co.uk
www.eastsussexnational.co.uk
Little Horsted, Uckfield, East Sussex TN22 5ES

Managed and operated by Countrywide Hotels

