


THE SUNCLIFF HOTEL

[-estive Silver Nenu

Our most popular 2 or 3 Course Traditional Festive Meal
Free welcome Glass of Wine (125ml) or Orange Juice included with Lunch & Dinner Booking

Lunch Dinner
2 Courses Mon-Sat £19.95 2 Courses Sun-Thu inclusive £23.50
3 Courses Mon-Sat £22.75 3 Courses Sun-Thu inclusive £27.50

3 Course Fri & Sat £34.95
Includes Welcome Drink
Lunch not available on Sunday Includes Welcome Drink

Starters
Carrot & Sweet Potato Soup (VG, GF)
Toasted Cumin Seeds
Chicken Liver Pate & Sourdough Toast (D, G, M)
Apple & Cider Brandy Chutney
Prawn, Cherry Tomato & Avocado Salad (C)
Lime & Chilli Dressing

N\ain Courses
Traditional Roast Turkey (G, SD)
Pigs in Blankets, Cranberry & Hazelnut Stuffing & Chefs Pan Gravy
Slow Cooked Beef Silverside (GF) (SD)
Wild Mushroom, Thyme & Port Gravy
Moroccan Spiced Cauliflower (VG, GF) (CE, SD)
Ras el hanout Vegetable & Apricot Tagine, Mint Yoghurt

(All served with Crispy Roasties & Seasonal Vegetables)

Desserts
Traditional Christmas Pudding (G, D, N, S)
Brandy Sauce
Rich Chocolate & Orange Gateau (G, D, E, S)
Chocolate Sauce & Orange
Apple Caramel Crumble Tart (GF) (D, N)
Cinnamon Clotted Cream & Toasted Almonds

Separate Plant Based (VG) & Gluten Free (GF) Menu available
(G) Cereal containing gluten, (C) Crustaceans, (E) Eggs, (F) Fish, (P) Peanuts, (S) Soya, (D) Milk, (N) Nuts,
(CE) Celery, (M) Mustard, (SS) Sesame Seed, (SD) Sulphur Dioxide & Sulphites, (L) Lupins, (MO) Molluscs
If you have any dietary requirements or need allergen advice, please discuss with sales team when booking.



THE SUNCLIFF HOTEL

I-estive Gold Nenu

A more extensive 2 or 3 Course Festive Menu with more options
Free welcome Glass of Wine (125ml) or Orange Juice included with Lunch & Dinner Booking

Lunch Dinner
2 Courses Mon-Sat £23.95 2 Courses Sun-Thu inclusive £28.50
3 Courses Mon-Sat £26.95 3 Courses Sun-Thu inclusive £32.25

3 Courses Fri & Sat £42.00
Includes Welcome Drink
Lunch not available on Sunday Includes Welcome Drink

Starters
Carrot & Sweet Potato Soup (VG, GF)
Toasted Cumin Seeds
Chicken Liver Pate & Sourdough Toast (D, G, M)
Apple & Cider Brandy Chutney
Prawn, Cherry Tomato & Avocado Salad (C)
Lime & Chilli Dressing
Gin Cured Salmon, Samphire & Créme Fraiche Quiche (G, F, E, D, M)
Horseradish Dressed Watercress Salad
Goat’s Cheese, Pear & Walnut Salad (P, N, D)
Rocket Leaves, Toasted Walnut, Beetroot Glaze

\\ain Courses
Traditional Roast Turkey (G, SD)
Pigs in Blankets, Sage, Onion & Cranberry Stuffing & Chefs Pan Gravy
Slow Cooked Beef Silverside (GF) (SD)

Wild Mushroom, Thyme & Port Gravy
Moroccan Spiced Cauliflower (VG, GF) (CE, SD)
Ras el hanout Vegetable & Apricot Tagine, Mint Yoghurt
Brown Butter Baked Cod (GF) (F, D, E,)

Fire Roasted Red Hollandaise & Samphire
Chargrilled Maple Cured Gammon Steak (GF) (SD)
Sweet Potato & Rosemary Puree & a Redcurrant Jus

(All served with Crispy Roasties & Seasonal Vegetables)

Desserts
Traditional Christmas Pudding (G, D, N, S)
Brandy Sauce
Rich Chocolate & Orange Gateau (G, D, E, S)
Chocolate Sauce & Orange
Apple Caramel Crumble Tart (D, N, GF)
Cinnamon Clotted Cream & Toasted Almonds
Vegan Rum & Coconut Panna Cotta (VG, GF)
Mango, Pineapple & Ginger Salsa
British Cheese Plate (G, D, M)
Chutney, Grapes & Crackers
Separate Plant Based (VG) & Gluten Free (GF) Menu available
(G) Cereal containing gluten, (C) Crustaceans, (E) Eggs, (F) Fish, (P) Peanuts, (S) Soya, (D) Milk, (N) Nuts,

(CE) Celery, (M) Mustard, (SS) Sesame Seed, (SD) Sulphur Dioxide & Sulphites, (L) Lupins, (MO) Molluscs
If you have any dietary requirements or need allergen advice, please discuss with sales team when booking.



THE SUNCLIFF HOTEL

Plant-based & Gluten-free
I-estive \enu

Starters

Carrot & Sweet Potato Soup (VG, GF)
Toasted Cumin Seeds

Vegan Greek White Cheese, Cherry Tomato, Avocado Salad (VG, GF)
Lime & Chilli Dressing
Main Courses

Moroccan Spice Cauliflower (VG, GF) (CE, SD)
Ras el hanout Vegetable & Apricot Tagine

Roast Fennel Seed & Herb Crusted Quorn Fillet (VG, GF) (M, SD)
Rustic Tomato, Herb & Cannellini Bean sauce

( All served with Crispy Roasties & Seasonal Vegetables )

Desserts

Traditional Christmas pudding (VG, GF) (N, S)
Brandy sauce

Vegan Rum & Coconut Panna Cotta (VG, GF)
Mango, Pineapple & Ginger Salsa

Apple Caramel Crumble Tart (VG, GF) (N)
Cinnamon Cream & Toasted Almonds

(VG) Vegan, (GF) Gluten Free
(G) Cereal containing gluten, (C) Crustaceans, (E) Eggs, (F) Fish, (P) Peanuts,
(S) Soya, (D) Milk, (N) Nuts, (CE) Celery, (M) Mustard, (SS) Sesame Seed,
(SD) Sulphur Dioxide & Sulphites, (L) Lupins, (MO) Molluscs



IBeverage Packages

For an additional charge per person any day, you can have an inclusive drinks package as shown below:

Alcoholic Package £15.95 per person

Pre-dinner drink (Draft/Bottled Beer or House Spirit & Mixer or 125ml House Wine/Prosecco)
and half a bottle of House Wine

Non-alcoholic Package £14.00 per person
Pre-dinner drink (non-alcoholic Bottled Lager, Peroni Libera
or Gordons Gin 0% & Mixer or Elderflower Presse with Sparkling Water)

and half bottle of Bon Voyage Merlot or Sauvignon Blanc (Served in a carafe)

This package is bookable for your whole party only

Wine & Beer Promotions

Buckets of Beer/Cider - Buy 5 bottles get the 6th bottle free!

Choose from Peroni, Budweiser, Becks, Rekorderlig Cider
Same Beer/ Cider per bucket

Buy 10 bottles of Wine and get the 11th free!

Pre-orders and full payment required in advance



Now taking bookings for:

Christmas Day Lunch 2023
New Year's Eve Gala Dinner 2023

Menus available to view on our website:
www.suncliff.oceana-collection.com

I-ree Dinner Place and
Complimentary Overnight Stav!

For all organisers with Sunday to Thursday
dinner bookings over 25 people

January 2024
Discounted Deal

Book your Christmas celebration in January 2024
and receive 10% discount (food only)
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Celebrate & Snooze!

Room and Breakfast

Midweek

Double/Twin £65.50 per room per night
Single £39.00 per room per night

Weekend

Double/Twin £87.50 per room per night
Single £44.00 per room per night

Room Only

Midweek
Double/Twin £55.00 per room per night
Single £35.00 per room per night

Weekend

Double/Twin £72.50 per room per night
Single £39.00 per room per night

Midweek (Sunday-Thursday) / Weekend (Friday & Saturday)

Pop in today or call to make a no obligation
appointment to book your festive meal






