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18th November - 24th December 2024



S T E P 
I N T O  A 

R O C K W AT E R 
C H R I S T M A S

Join us for a magical festive season and 
savour seasonally inspired feasts, sip on 
handcrafted holiday cocktails, reconnect 

with loved ones, celebrate with  
colleagues, create new traditions and 

make the most of this wonderful 
time of year.
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T H E 
L O D G E

The Lodge exudes warmth and comfort, 
making it an ideal venue to host a  

festive party. By day, its rustic charm creates a 
cosy, nostalgic ambience, with plush sofas and  

armchairs arranged around a wood burning 
stove. For events, the space can be  

transformed to accommodate up to 150 
guests, with twinkling fairy lights and festive 

décor setting the stage for a lively yet relaxed 
atmosphere.

Available for 15 to 150 guests with a seasonal 
canapé or light bite bowl menu for you to 

choose from. 

B A R  & 
K I T C H E N

Step into the charming warmth of our  
Bar & Kitchen, a cosy space with  

restaurant, lounge and bar seating, as  
well as a fire to sip winter warmers next to. 

Available for group dining for up to 40 guests, 
with a three-course set menu that takes you 
on a festive culinary journey, celebrating the 

flavours of the season. Intimate standing 
events can also be accommodated in the 

Lounge area for up to 30 guests, 
accompanied by a seasonal canapé or light 

bite bowl menu. 

R O O F 
T E R R A C E

Our Roof Terrace transforms in winter  
with twinkling fairy lights, furnishings 

draped in sheepskins and a wood  
burning stove to cosy up to.

Available for seated dining for 
up to 100 guests and for exclusive hire  

for standing events from 70 - 200 guests. 

V I E W  T H E  M E N U S V I E W  T H E  M E N U S V I E W  T H E  M E N U S
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F E S T I V E  M E N U
3  C O U R S E S  -  £ 4 5 P P

Max 12 guests

S TA R T E R S
S M O K E D  H A D D O C K  

A N D  M A C K E R E L  R I L L E T T E S
Black Olive Croute, Spiced Butter

P O R K  A N D  R A B B I T  T E R R I N E (gf)
Fig and Pistachio Chutney

H E R I TA G E  B E E T R O O T  S A L A D (gf)(pb)
Pickled Black Walnut Ketchup, Labneh

M A I N S 

C O N F I T  C R E E D Y  C A R V E R  D U C K  L E G (gf)
Potato Fondant, Cavelo Nero, Duck and Cranberry Bon Bon,  

Ruby Port Jus

B A K E D  C O D  F I L L E T (gf)
Puy Lentil Casserole, Roast Caraway Carrots,  

Red Wine and Aniseed Sauce

C A R A M E L I S E D  R O M A N E S C O  C A U L I F L O W E R  S T E A K (gf)(pb) 
Truffled Celeriac Puree, Chestnut and Cranberry Crumble, Red Wine Sauce

D E S S E R T S 

W I N T E R  B E R R Y  E T O N  M E S S (gf) 
Tonka Bean Chantilly

A P P L E  A N D  R H U B A R B  C R U M B L E (pb)
Chestnut Cream 

C H E E S E  P L AT E (gfo)(Supplement £4)  
A selection of local Cheeses, Spiced Pear Chutney, 

 Crackers and Fruits 

B A R  &  K I T C H E N
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Allergens: (v)Vegetarian. (pb) Plant-Based ingredients. (gf) Gluten-free. (gfo) Gluten-free option available.

All our food is freshly prepared in our open kitchens so we cannot guarantee the absence of any unintentional allergens in any of our 
dishes or drinks. For further information please speak to one of our managers. Please let your server know if you have any allergies or 

intolerances.  An optional service charge of 12.5% will be added to your bill and very penny of this is shared between the team.



F E S T I V E  D I N I N G  PA C K A G E
£ 6 0 P P

To include a glass of bubbles on arrival & Christmas Cracker
Max 50 guests

S O U R D O U G H (v)(gfo) 
Cranberry and Brandy Butter 

S E A R E D  S C A L L O P S (gf) 
Curried Parsnip Puree, Parsnip Crisps

G R I L L E D  H I S P I  C A B B A G E (gf)(pb) 
Miso Butter, Shio Kombu, Pine Nuts, Sesame

C O N F I T  P O R K  B E L LY (gf)
Caramelised Chestnut and Celeriac Puree, Compressed Apple

D U C K  L I V E R  PA R F A I T  (gf) 
Cranberry and Sour Cherry Chutney, Wild Mushroom Fricassee 

A G E D  B E E F  F I L L E T (gf) 
Celeriac and Truffle, Honey Roasted Carrots, Ruby Jus

S A L M O N  G R A V L A X (gf) 
Dill and Cucumber, Rye Bread 

R O A S T E D  N E W  P O TAT O E S (gf)(pb) 
Chive and Chilli Butter

W H O L E  R O A S T E D  S A L M O N  F I L L E T (gf) 
(Supplement £16 pp - Minimum 4 people) 

Crushed Ratte Potatoes, Fennel Salad, Orange and Pink Peppercorn Glaze 

P O R T  G L A Z E D  S H O R T- R I B 
(Supplement £24pp - Minimum 4 people) 

Smoked Pomme Puree, Charred Creamy Leeks, Buttered Red Cabbage, Ruby Jus

M I N I  D E S S E R T  T R I O  (£8pp Supplement)
Mince Pie, Petit Fours, Salted Caramel Tart 

 V E G A N  M E N U  A V A I L A B L E  O N  R E Q U E S T

Allergens: (v)Vegetarian. (pb) Plant-Based ingredients. (gf) Gluten-free. (gfo) Gluten-free option available.

All our food is freshly prepared in our open kitchens so we cannot guarantee the absence of any unintentional allergens 
in any of our dishes or drinks. For further information please speak to one of our managers. Please let your server 
know if you have any allergies or intolerances.  An optional service charge of 12.5% will be added to your bill and 

very penny of this is shared between the team.

R O O F  T E R R A C E
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F E S T I V E  F E A S T  M E N U
3  C O U R S E S  -  £ 6 0 P P

 To include a glass of bubbles on arrival and Christmas Crackers

S TA R T E R S

D U C K  B O N  B O N (gf)
Cranberry Jam, Pickled Cucumber Salad

S M O K E D  H A D D O C K  A N D  M A C K E R E L  R I L L E T T E S
Black Olive Croute, Spiced Butter

B A B Y  H E R I TA G E  B E E T R O O T  S A L A D (gf)(pb) 
Pickled Black Walnut Ketchup, Labneh

M A I N S

B R A I S E D  T U R K E Y  C R O W N (gf) 
Duck Fat Roasted Potatoes, Port Jus, all the trimmings

R O A S T E D  H A L I B U T  F I L L E T (gf) 
Potato Fondant, Sea Greens, White Crab Beurre Blanc

M U S H R O O M  R A G U (gf)(pb) 
Swede Fondant, Truffle Oil, Sorrel

D E S S E R T S

S T E M  G I N G E R  P U D D I N G (pb) 
Brandy Butter

B A I L E Y S  A N D  C A R A M E L  C H E E S E C A K E 
Zesty Blackcurrant Compote 

C H E E S E  P L AT E (gfo) 
Selection of local Cheeses, Spiced Pear Chutney, Crackers and Fruits

M I N I  M I N C E  P I E S

Allergens: (v)Vegetarian. (pb) Plant-Based ingredients. (gf) Gluten-free. (gfo) Gluten-free option available.
All our food is freshly prepared in our open kitchens so we cannot guarantee the absence of any  

unintentional allergens in any of our dishes or drinks. For further information please speak to one of our managers. Please 
let your server know if you have any allergies or intolerances.  An optional service charge of 12.5% will be added to your bill 

and very penny of this is shared between the team.

R O O F  T E R R A C E
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C A N A P E  M E N U  
- - - £ 3 . 5  E A C H - - -

S E A R E D  P O R K  B E L LY (gf) 
Cranberry and Sour Cherry Chutney 
S E A R E D  T I G E R  P R A W N S (gf) 

Chilli Oil 
B E E T R O O T  H U M M U S (pb) 

Charcoal Cracker 
T U R K E Y  R O U L A D E (gf)

Apricot and Sage, Pistachio Crumb 
A U B E R G I N E  S A M B A L (pb)

Coriander Emulsion

- - - £ 4 . 5  E A C H - - -

MU SHROOM AND BL ACK  TRU F F L E  ARANCIN I (v) 
M I N I  W I L D  M U S H R O O M  V O L - A U -V E N T S (gf) 

Candied Chestnut 
O Y S T E R (gf) 

Mignonette Sauce  
S A L M O N  G R A V L A X (gf) 
Dill and Cucumber, Rye Bread 

D U C K  L I V E R  PA R F A I T (gf) 
Brioche Croute 

- - - £ 5 . 5  E A C H - - -

B E E F  TA R TA R E  B I T E 
Crostini, Horseradish Cream 
S C A L L O P  TA R TA R E (gf) 

Yuzu Dressing, Crispy Prosciutto  
D U C K  B O N  B O N (gf) 

Cranberry Mayo 
M I S O  B A K E D  C E L E R I A C (pb)(gf) 

Yuzu Mayo 
S P I C E D  C R A B  PAT E 

Crostini, Lovage Mayo

L I G H T  B O W L  E V E N T  M E N U 
- - - £ 6 . 5  E A C H - - -

B R A I S E D  T U R K E Y (gf) 
Roast New Potatoes, Jus

H A D D O C K  K E D G E R E (gf) 
Mango Chutney

M A C  A N D  C H E E S E (v) 
Crispy Shallot, Fried Capers

AT L A N T I C  P R A W N S (gf) 
Mango and Mint Salsa, Sweet Chilli Remoulade

H E R I TA G E  B E E T R O O T  S A L A D (gf)(pb) 
Pickled Black Walnut Ketchup,  Labneh

P I G S  I N  B L A N K E T S (gf) 
Pomme Puree, Honey and Mustard Glaze 

- - - £ 7. 5  E A C H - - -

P O R T  B R A I S E D  S H O R T  R I B (gf) 
Smoked Pomme Puree

T U N A  TA R TA R E (gf) 
Wasabi Dressing, Crispy Shallot

M U S H R O O M  A N D  T R U F F L E  R I S O T T O (v)(gf) 
Parmesan Shavings 

S T E A K  B I T E S (gf) 
Tripple Cooked Bites, Bearnaise 

T E R I Y A K I  T O F U (pb)(gf) 
Pickled Cucumber, Daikon, Sesame

C R A B  N A C H O S 
Dill Mayo, Crispy Shallots

T H E  L O D G E

Allergens: (v)Vegetarian. (pb) Plant-Based ingredients. (gf) Gluten-free. (gfo) Gluten-free option available.
All our food is freshly prepared in our open kitchens so we cannot guarantee the absence of any unintentional allergens in any  

of our dishes or drinks. For further information please speak to one of our managers. Please let your server know if you have any 
allergies or intolerances.  An optional service charge of 12.5% will be added to your bill and very penny of this is shared between the team.
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E V E N T  D É C O R 
&  S T Y L I N G

O U R  E V E N T S  D É C O R  A N D  S T Y L I N G  S E R V I C E 
W I L L  E L E V AT E  E V E R Y  F E S T I V E  O C C A S I O N 
W I T H  B E S P O K E  D E S I G N S  T H AT  B R I N G  T H E 
M A G I C  O F  T H E  H O L I D A Y  S E A S O N  T O  L I F E . 

Whether you’re planning a cosy winter gathering, a grand holiday 
celebration, or your work Christmas party, our team will help you 

transform your event with stunning seasonal décor - from 
twinkling lights and lush garlands to elegantly set tables and festive 

centrepieces. We work with you to craft warm, inviting 
atmospheres that capture the spirit of the season, making your 

event at Rockwater a truly unforgettable experience. Let us handle 
the details so you can relax and enjoy the festivities.

We have a curated selection of preferred suppliers to meet all 
your event styling and décor needs, ensuring every detail is 
beautifully crafted. Whether you’re looking for bespoke table 

arrangements featuring fresh flowers, elegant candles, and festive 
Christmas crackers, or larger statement pieces like balloon  

arches, custom neon lighting, glitter walls and photo booths,  
we’ve got you covered. Our offerings also include unique touches 

like magic mirrors, popcorn stands, and stunning flower walls,  
all designed to elevate your event and create an unforgettable

experience. Whatever your vision, our trusted suppliers
will bring it to life.
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E V E N T  D É C O R 
&  S T Y L I N G

B A L L O O N S  &  D E C O R AT I O N S 
Balloon Arch 
Prosecco Walls
Light Up Letters
Popcorn Cart
Magic Mirror
Photobooth
360 Photobooth
Red Carpet
Decorations
DJ Lights
Flower Wall
Selfie Stands
 
F L O W E R S
Vases
Bespoke Floral Arrangements
 
C A N D L E S
 
P H O T O G R A P H E R  &  V I D E O G R A P H E R
 
M U S I C  A N D  E N T E R TA I N M E N T
In-house DJs
Live Bands
Saxophonist
Bongos
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F O R  Y O U R  C H R I S T M A S  E V E N T, 
W E  O F F E R  A  R A N G E  O F  M U S I C  

O P T I O N S  T O  C R E AT E  T H E  P E R F E C T 
F E S T I V E  AT M O S P H E R E .  

You can choose a DJ to spin a mix of holiday classics,  
modern hits, and dance tracks, or opt for a live band 
or ensemble to bring a warm, festive vibe with soulful  

renditions of Christmas carols and jazzy 
seasonal favourites. 

Our team is available to discuss our preferred  
music suppliers and assist with technical  

requirements, ensuring the perfect soundtrack 
for your festive event.

E V E N T
E N T E R TA I N M E N T

10 | Christmas



E V E N T S , 
A C T I V I T I E S , 

M A S T E R C L A S S E S 
&  W O R K S H O P S
W E  O F F E R  A  W I D E  A R R A Y  O F 

C H R I S T M A S  E V E N T S ,  W O R K S H O P S , 
M A S T E R C L A S S E S ,  A N D  A C T I V I T I E S 

TA I L O R E D  F O R  P R I V AT E  H I R E S , 
C R E AT I N G  T H E  P E R F E C T  F E S T I V E 

E X P E R I E N C E . 

From hands-on wreath-making workshops and 
cocktail masterclasses to festive baking sessions 

and holiday-themed craft activities, there’s 
something for everyone to enjoy.  

Our bespoke events can be customised to suit 
your group’s preferences, whether it’s a cosy 

gathering with interactive experiences or a more 
structured masterclass led by expert instructors, 
or a hybrid event with a variety of activities. With 
our gorgeous venue and expert planning team, 

your Christmas event with us will be a 
memorable celebration filled with creativity, 

learning and holiday cheer.
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Y O G A  &  P I L AT E S

S U P P E R  C L U B

C O C K TA I L  M A S T E R C L A S S

C H E E S E  M A S T E R C L A S S

C H R I S T M A S  Q U I Z

S I P  &  PA I N T

C R A F T  W O R K S H O P S

B O X I N G  C L A S S

W R E AT H  M A K I N G

C H A M PA G N E  M A S T E R C L A S S

W I N E  TA S T I N G

CHRISTMAS CUPCAKE DECOR

W I N E  &  C H E E S E  TA S T I N G

F O O D  W O R K S H O P S

S E A S O N A L  F L O W E R S

M A S T E R
C L A S S E S



Cocktail Masterclass
 Wine Tasting

 Wine & Cheese Tasting 
 Champagne Masterclass

Cheese Masterclass
Food Workshops

Christmas cupcake decorating
Supper Club

Christmas Quiz
Wreath Making

Seasonal Flower Arrangement
Craft Workshops

Sip & Paint
Yoga And Pilates Classes

Boxing Class

H O V E

S TA Y  C O N N E C T E D  
Follow us on social media for updates and photos

Western Esplanade | Kingsway | Hove | BN3 4FA 
T. 01273 091 166 |       events@rockwater.uk  |       rockwater.uk

L O V E  A N D  C A R E

its the most

wonderful time

of the year

sparkling lights

family & friends

H O T  C H O C O L A T E

C R A C K L I N G  F I R E

C O Z Y  B L A N K E T S

https://www.instagram.com/rockwaterhove/?hl=en
mailto:events@rockwater.uk
https://rockwater.uk



