
Brookfield Hotel

Festive Events

The Brookfield Hotel, Havant Road, Emsworth
Hampshire PO10 7LF   T: 01243 373363

E: bookings@brookfieldhotel.co.uk
W: www.brookfieldhotel.co.uk

Selection of finger sandwiches
served on white or brown bread

� Turkey cranberry and stuffing
� Smoked salmon, chive cream cheese and rocket
� Brie and cranberry sauce
� Egg mayonnaise and watercress

� Chocolate yule log
� Christmas cake
� Cherry pavalova
� Mince pie
� Scones with clotted cream and jam

� Tea or Filter Coffee

Festive
Afternoon Tea

£17.50 per person

Enjoy a Winter Pimms
or Mulled Wine with
your Tea

£19.50 per person

New Years Day Brunch
Served from 10.00am until 2.00pm

� Grilled Smoked streaky bacon
and Cumberland sausages

� Creamy garlic and herb
chestnut mushrooms

� Scrambled eggs

� Lyonnaise potatoes

� Kedgeree

� Selection of Danish pastries

� Warm bacon and cheese croissants

� Warm brie and cranberry croissants

         Bagels with a selection of
� Sliced meats
� Cheese
� Smoked fish with chutney

and cream cheese

� Savoury and sweet muffins

� Fresh fruit platter

� Chef’s selection of desserts

� Cheese and biscuit platter

£25.00 per adult
£13.50 per child



Festive Menu
Roasted Parsnip and Celeriac Soup

topped with croutons

Glazed Goats Cheese Salad
rocket, chicory and bacon with a beetroot coulis

Smooth Chicken and Duck Liver Pate
cranberry and apricot chutney, sea salt and olive oil croute

Smoked Salmon, Prawn and Cream Cheese Roulade
lemon and herb mayonnaise with buttered brown bread

Traditional Roast Turkey
with cranberry and sage stuffing,

pig in blanket, roasted potatoes and a rich gravy

Braised Beef Steak
in a red wine, shallot, tarragon and chestnut mushroom jus

with roasted new potatoes

Herb Crusted Salmon Supreme
buttered new potatoes and a caper butter sauce

Chicken Breast wrapped in Parma Ham
roasted potatoes and a creamed green peppercorn sauce

Brie, Cranberry and Sage Puff Pastry Parcel
with roasted potatoes and a roast vegetable gravy

all served with seasonal vegetables

Traditional Christmas Pudding
served with brandy sauce

Chocolate, Salted Caramel and Orange Tart
with vanilla chantilly and an orange crisp

Lemon and Lime Cheesecake
mulled berry compote

Selection of Cheese and Biscuits
with grapes, celery and chutney

~~~
Tea or Coffee

New Years Eve Dinner

Game and Truffle Terrine
fig chutney puree, melba croutes

micro cress salad and parmesan tuille

Butter Roasted Turbot
gremolata and red amaranth

Fillet of Beef
topped with a wild mushroom and herb gratin

horseradish and thyme pomme Anna, beetroot puree,
fine beans wrapped in pancetta

with a red wine sauce jus

Blood Orange Trio
 Panna Cotta, Cheesecake and Tart

served with chocolate crumb,
orange crisp, and baby mint

~~~
Tea, Coffee & Petit Fours

£75.00 per person

3-Course Lunch £22.50
3-Course Dinner £28.50

Party Night £35.00
3 Course Boxing Day Lunch £35.00

Christmas Day Lunch
Cauliflower and Vanilla Soup
topped with confit lemon oil

and herb croutons

Roulade of Guinea Fowl, Chicken and Pistachio
pickled cranberry puree, brioche melba toast

micro herbs

Prawn, Crab and Crayfish Cocktail
spiced Mary rose sauce, baby gem lettuce,

cucumber ribbons and buttered granary bread

Rosemary Ash Goats Cheese Mousse
beetroot tatin, crispy shallots, herb dressing and pea shoots

Traditional Roast Turkey Carved from the Crown
thyme roasted chateau potatoes, pig in blanket,

cranberry, apricot and sage stuffing,
roasted chestnuts and a rich roast gravy

Pan Roasted Duck Breast - Served Pink
braised cabbage parcel with confit duck and root vegetables,

pea puree, pomme maxim potatoes
served with a burgundy red wine sauce

Rolled Lemon Sole Fillets with a Spinach Mousse
saffron Parisian potatoes, charred leeks,

wild mushrooms served with a light lobster broth

Chestnut, Cranberry, Walnut and Truffle Roast Roulade
swede and carrot puree, parsnip and horseradish bon bon

with a roasted vegetable jus

Traditional Christmas Pudding with Brandy Sauce
rum butter and red currants

Dark Chocolate, Clotted Cream and Raspberry Delice
raspberry and vanilla coulis

Passionfruit and Coconut Panna Cotta
pineapple crisp, toasted coconut and yogurt

Selection of Cheese
with artisan biscuits, celery,

grapes and a winter spiced chutney
~~~

Tea, Coffee & Petit Fours

£90.00 per person

PRIVATE DINING AVAILABLE


