
the roebuck
christmas menu



christmas feast menu

this season we invite you to share a feast at the buck. 
bring your friends, family & colleagues for an intimate 
celebration, sharing sumptuous cuts of organic meat, 

sustainable fish & seasonal vegetables. 
christmas day comes early with a joint for each table to 

carve, plus all the trimmings, hats & all.

to start, a selection of

sussex game terrine wrapped in bacon
smoked chalk stream trout & caper berries

beetroot hummus, soured cream & toasted hazelnuts
served with a selection of homemade breads & butter

mains

roast rib of gillwing farm dexter beef
whole grilled chalk stream farm sea trout

beetroot & squash wellington (vg)
 

all served with roast potatoes, sage & onion stuffing, 
roasted carrots & parsnips, pigs in blankets, brussels 

sprouts, swede mash & gravy

pudding

figgy pudding & brandy cream
vegan pecan pudding (vg)

apple & cinnamon pie & lightly whipped cream

selection of british cheeses & homemade biscuits 
(£6 supplement per person)

£35 

we endeavour to use local suppliers, organic & seasonal 
produce to keep the roebuck’s carbon hoof-print down. if 
you have any dietary requirements please speak to us and 

we will accommodate your needs.



christmas buffet menu

select from

scotch egg
sausage roll
welsh rarebit

salt fish croquettes & gribiche
verdi dolci giganti olives

seasonal mushroom & veg skewers
tabbouleh salad

diced & spiced potatoes

£4 per portion

smoked chalk stream trout & caper berries
beetroot hummus, soured cream & toasted hazelnuts
carpaccio of dexter beef with courgette chutney

£5 per portion

sussex game terrine wrapped in bacon
chicken goujons
cheese & biscuits

£6 per portion

we recommend between two and four items per person
minimum 5 items per dish
minimum buffet spend £100



wine menu

white

la casa, spain, macabeo, 2017 £17
vergel Blanco, Valencia, spain, sauvignon blanc, airen, 2016 £21.50

arrogant Frog, languedoc, france, chardonnay, 2016 £24.50
domaine de petit roubié, languedoc, france, picpoul de pinet 2017 £25

villadellops, penedes, spain, xarel lo, 2016 £26
weingut zur römerkelter, mosel, germany, riesling, 2016 £28  

bodegas los frailes, blanc de trilogia 333, valencia, spain, sauvignon 
blanc, muscat, verdil, 2013 £29.50 

rose

vergel, alicante, spain, rosado, monastrell, 2017 £22

red

la casa, spain, tempranillo, 2017 £17
domaine bergon, pays d’oc, france, merlot, 2016 £21

hecht & bannier, languedoc, france, syrah, grenache, carignan, 2016 £25
château couronneau, france, aoc bordeaux supérieur 2015 £27

when we dance, chianti, italy, sangiovese, 2016 £28
meinklang, burgenland, austria, pinot noir, 2016 £33

bubbles

castellroig, spain, brut cava, macabeo, xarel lo, parellada, 2015 £26
artigianale, treviso, italy, prosecco brut spumante, glera, 2015 £28
meinklang, burgenland, austria, rose fizzante, pinot noir, 2013 £30

davenport estate, east sussex, england, pinot noir, auxerrois, 2014 £40

beer list:

big drop brewing co lager/pale/stout 0.5% £3.80
crate brewery citra sour 3.5% £4.40

hiver honey beer 5.0% £4.40
the kiln brewery dry stout 4.0% £4.40 (vg)

magic rock brewing high wire grapefruit pale ale 5.5% £4.40 (vg)
umbrella alcoholic ginger beer 5.0% £4.40 (vg)

tiny rebel cwtch welsh red ale 4.6% £4.40
brick brewery peckham rye red ale 4.7% £4.60 (vg)

the wild beer co epic saison 5.0% £4.60 (vg)
the wild beer co pogo pale ale 4.1% £4.60

bellfield brewery lawless village ipa/pilsner 4.5% £4.70 (vg/gf)
thornbridge crackendale citra pale ale 5.2% £4.80

thornbridge & rooster’s counter culture american wheat 5.5% £4.80



booking a table

all you need to do is tell us how many of which mains & 
desserts your party would like to order plus any dietry 
requirements from which we will provide a festive feast 
for all - whole joints of meat & whole fish served to 

your table for you to carve & share

please indicate below the number of orders in your party 
for each dish :

roasted rib of gillwing farm dexter beef
whole grilled chalk stream farm sea trout
beetroot & squash wellington (vg)
 
figgy pudding & brandy cream
vegan pecan pudding (vg)
apple & cinnamon pie & lightly whipped cream
selection of british cheeses & homemade biscuits 
(£6 supplement per person)

contact name ___________________________________________
company name (if applicable)____________________________
contact number _________________________________________
e-mail _________________________________________________
party date & time ______________________________________
total party size _______________________________________

wine order _____________________________________________
beer order _____________________________________________
dietary requirements ___________________________________

we require a £20 deposit per person when booking your 
christmas feast & we need your order two weeks before 

your booking

www.theroebuck.net @roebuckborough 020 7347 7324 info@theroebuck.net


