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INTO A
ROCKWATER
C HRESH MA S

This season, linger over seasonal feasts,
raise a glass with winter cocktails, and
enjoy long evenings with the people who
matter most. A time for warmth,
celebration and a little indulgence.
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A
BEAUTIFUL
SPACE FOR

EVERY
OCCASION




BAR &
KITCHEN

Tucked beside the fire with uninterrupted
sea views, the Lounge is made for festive
gatherings - from relaxed drinks to intimate
celebrations.

Ideal for 15 to 50 guests, the space offers a
mix of seated and standing areas, seasonal
sharing menus, and a warm, easy atmosphere.
Whether it's mulled wine with friends or a
candlelit dinner, it's the kind of place people
linger, long after the sun goes down.

The
PUB

Our effortlessly cool, lounge-style space with
all the charm of an old-school local,
re imagined with Rockwater’s signature soul.
Think: vintage dartboard, pool table, log
burning stove and twinkling lights, paired with
warm lighting, curated interiors,
& a vibe that strikes just the right balance
between relaxed & refined.

Whether you're planning an intimate
gathering of 15 or a full-scale celebration for
up to 130 guests, The Pub is designed

to flex around your vision.

THE
ROOF
TERRACE

This winter, The Roof Terrace is warmed
by wood fires, furniture draped in
sheepskins and twinkling fairy lights.

Host up to 100 guests for feasting-style
seated dining, or take it exclusively for
standing celebrations by the sea, complete
with circulated seasonal snacks and light

bite bowls.
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THE ROOF TERRACE

3 COURSE FESTIVE MENU | £60

STARTERS

HAM HOCK AND PARSLEY TERRINE
Piccalilli, Toast

MIXED BEETROOT CARPACCIO
Whipped Goats Cheese, Candied Walnuts, Pickled Shallots and Watercress

ATLANTIC PRAWN COCKTAIL
Bloody Mary Marie Rose, Pickled Cucumber, Brown Bread Crumb

CREAMED CAULIFLOWER AND CHESTNUT SOUP
White Truffle Oil, Sourdough Croutons

MAINS

ROAST TURKEY
Chestnut & Sage Stuffing, Roast Potatoes, Honey Roast Carrots and Parsnips,
Brussels Sprouts, Pig in a Blanket, Roast Gravy

ROAST COD FILLET
Fondant Potato, Parsnip Puree, Buttered Kale, Champagne and Chive Butter Sauce

AGED FILLET OF BEEF
Truffled Potato, Honey Roast Carrots, Madeira Jus

SALT BAKED CELERIAC
Winter Greens, Glazed Carrots, Truffled Mushroom Jus and toasted Hazelnuts

DESSERTS

TRADITIONAL CHRISTMAS PUDDING
Brandy Anglaise Sauce

STICKY DATE PUDDING
Salted Caramel Sauce, Vanilla Bean Ice Cream

CHOCOLATE AND ORANGE TART
Dark Chocolate Ganache, Orange Sorbet, Candied Orange, Cocoa Nib Crumb

ROCKWATER ALLERGY INFORMATION Please scan the QR code for further information.

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 every penny of this is shared between the team.
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CONFIT DUCK LEG AND PLUM TARTLET
Spiced Plum, Pickled Walnut

SMOKED SALMON BLINI
Salmon Keta, Horseradish Cream, Pickled Cucumber

WILD MUSHROOM AND CHESTNUT ARANCINI
Truffled Mayonnaise

PIGS IN BLANKETS
Maple and Mustard Glaze

SLOW BRAISED SHORT RIB
Roasted Root Vegetables, Red Wine Jus, Crispy Shallots

CRAB AND LOBSTER MACARONI
Lobster Bisque, Parmesan Crumb

WINTER VEGETABLE BOURGUIGNON
Chestnut Mushroom, Root Vegetables, Crispy Potato, Red Wine Sauce

ROAST TURKEY AND STUFFING
Duck Fat Roast Potatoes, Pigs in Blankets, Cranberry, Sage Gravy

Please let us know of any dietary requirements, and we'll be happy to accommodate individual requests where possible.

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 every penny of this is shared between the team.






THE ROOF TERRACE

PACKAGES

FESTIVE

SEATED DINING

MIN 50 GUESTS | MAX 100 GUESTS
FROM £87.5PP (Sunday—Wednesday)
FROM £105PP (Thursday—Saturday)

WHAT'S INCLUDED:

- GLASS OF BUBBLES ON ARRIVAL

- EXCLUSIVE USE OF THE
ROOF TERRACE (7pm—12am)

- DELICIOUS THREE-COURSE DINNER
- FESTIVE STYLING & DECOR
- 3-HOUR DJ SET (9pm—12am)

- DANCE FLOOR TO KEEP
THE PARTY GOING

- BESPOKE DRINKS LIST

- NAME PLACE SETTINGS FOR THAT
PERSONAL TOUCH

OPTIONAL ADD-ONS:

- HALF A BOTTLE OF WINE PER GUEST
FROM +£15 PER PERSON
- 3 X DRINKS TOKENS +£30 PER PERSON
- PIZZA STATION FROM +£4 PER PERSON
- BESPOKE DECOR - POA
- SAXOPHONIST WITH DJ - POA

STANDING PARTY
& DANCE FLOOR

MIN 100 GUESTS | MAX 250 GUESTS
FROM £65PP (Sunday—Wednesday)
FROM £85PP (Thursday—Saturday)

WHAT'S INCLUDED:

- GLASS OF BUBBLES ON ARRIVAL

- EXCLUSIVE USE OF THE
ROOF TERRACE (7pm-lam)

- SNACKS & LIGHT BITE BOWLS
- FESTIVE DECOR
- 3-HOUR DJ SET (9pm—12am)
- BESPOKE DRINKS LIST

- DANCE FLOOR TO KEEP
THE PARTY GOING

OPTIONAL ADD-ONS:

- HALF A BOTTLE OF WINE PER GUEST
FROM +£15 PER PERSON

- 3 X DRINKS TOKENS +£30 PER PERSON
- PI1ZZA STATION FROM +£4 PER PERSON

- BESPOKE DECOR - POA
- SAXOPHONIST WITH DJ - POA

PICK YOUR VIBE - BRING YOUR CREW.
LET'S MAKE CHRISTMAS 2026 UNFORGETTABLE
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EXCLUSIVE PARTY PACKAGE
MIN 50 GUESTS | MAX 150 GUESTS

FROM £65PP (Sunday—Wednesday)
FROM £80PP (Thursday—Saturday)

- GLASS OF BUBBLES ON ARRIVAL
- EXCLUSIVE USE OF THE PUB (7pm-12am)
- PRIVATE BAR
- CANAPES & LIGHT BITE BOWLS
- FESTIVE DECOR
- 3-HOUR DJ SET (9pm—12am)

- BESPOKE DRINKS LIST
- DANCE FLOOR
- POOL TABLE
- DART BOARD

- HALF A BOTTLE OF WINE PER GUEST FROM +£15 PER PERSON

- 3 X DRINKS TOKENS +£30 PER PERSON
- PIZZA STATION FROM +£4 PER PERSON
- BESPOKE DECOR - POA
- SAXOPHONIST WITH DJ - POA
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STAY CONNECTED
Follow us on social media for updates and photos
Western Esplanade | Kingsway | Hove | BN3 4FA
T. 01273 091166 | = events@rockwater.uk | @& rockwater.uk



