
Gills Green, Hawkhurst, KentTN18 5EJ
Tel: 01580 753119 enquiries@thegreathouse.net

www.thegreathouse.net

Christmas and NewYear 2008



CHRISTMAS PARTY
Monday 1st December toTuesday 23rd December 2008
Festive winter menu with choice
Served daily (except Sundays) from 12pm to 9.30pm
Lunch £22pp, Dinner Mon-Thu £25pp, Fri to Sat £30pp

CHRISTMAS EVE
Wednesday 24th December 2008
A la carte and bar menu
Served from 12pm to 9pm

CHRISTMAS DAY LUNCH
Thursday 25th December 2008
Celebration 5-course menu with choice
Served from 12pm to 4pm
Adults £59, children £25

BOXING DAY LUNCH
Friday 26th December 2008
Varied menu, including traditional Sunday roast
Served from 12pm to 9pm

Deposit required for Christmas Day Lunch (£30), New Year’s Eve Dinner (£30) and Festive Menu (£10) per person

NEW YEARS EVE DINNER
Wednesday 31st December 2008
Celebration 5-course menu with choice
Champagne & Canapes reception
7pm for drinks, food served at 8pm
Dancing until 2am
£59pp

NEW YEARS DAY
Thursday 1st January 2009
Varied menu, including traditional Sunday roast
Served from 1pm to 6pm

For more details and menus please ask
a member of our team or download
all menus and information on
www.thegreathouse.net

Offers: Book a table on 1st, 2nd, 3rd & 4th of
December & recieve a free glass of
Chapel Down Brut
(valid for tables of 8 or more)

Christmas Party Menu
Pre-Starter (Optional)

Basket of farmhouse bread 1.50
Bowl of marinated Kalamata olives 2.50

* * *
Cream of roasted winter vegetables soup, crusty bread (V)

Home cured Gravadlax of Scottish salmon, sour cream cucumber
Confit leg of duck & walnut salad

The Great House local game terrine, pear chutney & toast
Fillet of honeydew melon, winter berries compote &

crème fraiche (V)

* * *
Traditional roast turkey with pigs in blankets, chestnut &

sage stuffing, cranberry sauce
Medallion of pork fillet, bubble & squeak, onion gravy

Baked sea bass fillet,wilted spinach,pomme puree,prawn & caper sauce
Slow cooked Scottish venison casserole,

with roast honey root vegetables & steamed potatoes
Feuillete of wild mushrooms, Puy lentils, shallots,

madeira cream & green salad (V)

* * *
Traditional Christmas pudding with brandy sauce
Kentish apple & cinnamon crumble & custard

Chocolate tart with vanilla ice-cream & spiced syrup
Vanilla crème brulée, shortbread biscuit
Selection of farmhouse dairy ice-cream

British cheese board, smoked Applewood, Stilton, mature cheddar,
walnuts, grapes, winter chutney & biscuits (supplemental 2pp)

Christmas novelties £1.00 pp


