
FESTIVE 
CELEBRATIONS

AT

 
T H E

J O L L Y   T A N N E R S



Our festive menu showcases a carefully crafted
selection of seasonal dishes, designed by Executive
Head Chef Mark Charker. Ideal for intimate work
gatherings, private celebrations, and festive get-
togethers.

Festive Set Menu

v - Vegetarian  n - Nuts  ve - Vegan  gf - Gluten Free  / Many dishes can be altered to suit dietary needs with the exclusion of
alteration of different ingredients

Before ordering, please make us aware of any requests, food allergies or intolerances that you may have. Trace elements of any allergens may be
present in all food that we serve.

 A discretionary service charge of 12% will be added to all orders. 

additional - for the table  ( between  two ) 
Nocellara Olives  (ve | gf)    4

Our Bread Rolls | Marmite Butter | Salted Whipped Butter  (v)    5

starters
curried butternut squash soup | chestnuts | samosa | coriander (ve | n) 

C h r i s t m a s  M e n u

house smoked poached salmon | ratte potatoes | trout roe | smoked butter sauce | parsley (gf)

Olde Sussex Cheddar & Pineapple Goujeres (v)    7                                                                                             

Our Sausage Rolls | piccalilli Ketchup (DF)   7                                                                                         

chicken terrine | fig purée | crunchy vegetables | caramelised onion brioche 

mains
turkey ballotine | pomme anna | carrot & anise purée | creamed savoy & bacon | cranberry jus (gf)

sussex coast monkfish | brandadé & onion tartlet | parsnip purée | braised chicory | red wine
sauce | chive

baked camembert wrapped in bread | root vegetables | wilted bitter leaves | hazelnuts | orange (n)
(vegan option available on request)

additional - sides
caramelised brussel sprouts & chestnuts  (gf)  4

cauliflower cheese (gf)   6

pigs in blankets   7

tater tots | garlic & chive mayonnaise (gf | df)   6

fries (ve | gf)  5

desserts
christmas pudding | Armagnac ice cream (n)

dark chocolate pave | honeycomb | soft toffee | baileys ice cream

orange & chocolate soufflé | salted chocolate sorbet (gf)

additional - something sweet
mulled wine pate de fruit | praline chocolate truffle (n) | mince pies     5

Sussex Cheese Plate | Pickled Celery | Grapes |Honey Jelly | Crackers | Walnut & Raisin Bread
| Olde Sussex Cheddar | Burwash Rose | Golden Cross | Balcombe Blue Cloud  (n)    14.50

additional - cheese selection

£49 Per Person - 3 course 

Group/Party

Cosy up with us this
Christmas



The festive spirit is in full swing at The Jolly Tanners!
 We can’t wait to see you—check out our seasonal

opening and kitchen hours below.

Festive Timings

Gift Vouchers

Monday 22  Dec | 12 - 8 (kitchen) | 12 - close (bar)nd

Tuesday 23  Dec | 12 - 8 (kitchen) | 12 - close (bar)rd

Christmas Eve | 12 -4 (kitchen) | 4 - 10 (bar)
Christmas Day | CLOSED

Boxing Day * | 11 - 4 (kitchen) | 11 - 8 (bar)
Saturday 27  Dec | 12 - 8 (kitchen) | 12 - close (bar)th

Sunday 28  Dec | 12 - 5 (kitchen) | 12 - 8 (bar)th

Monday 29  Dec | CLOSEDth

Tuesday 30  Dec | CLOSEDth

Stuck for gift ideas?
 Our pub gift vouchers are the perfect present for anyone who enjoys dining out. Available in any value. 

Reservations
01444 682 550

Handcross Road, Staplefield  
RH17 6EF

A Warm Welcome
Awaits YOU

*Pre made bookings only for this date

Christmas party bookings available 3  - 23  Decemberrd rd



Join us this festive season for a memorable celebration -
perfect for work Christmas parties or get-togethers with

friends.

Festive Parties & 
Group Bookings

Tanners Takeover 
Max 70 guests | seated dinner 

Wed | Thurs £6,500 - minimum spend
Fri £8,000 - minimum spend 

Buffet Menu  | £25 per head 

An Unforgettable
Celebration



Upstairs, our private dining room and adjoining games room
offer the perfect setting for festive celebrations of up to 10
guests. Enjoy an intimate dining experience followed by games
and relaxation, with billiards, darts, and a cosy space for after-
dinner drinks — all with dedicated staff on hand to take care of
your needs.

Private dining in The Hide

Minimum spend Hire | £850 + 12% service charge

Your local Christmas
cheer starts here



Boxing day brunch menu | Pre booking only
Sitting time 11 - 1600 

Boxing Day

Waffles

J.T Full English (vegetarian option available)  18
Cumberland sausage | streaky bacon | field mushroom | tater tots | baked beans |
2 eggs of your choice: fried/poached/scrambled 

Eggs 
Eggs Benedict | Toasted Muffin | Smoked Ham | Poached Eggs | Hollandaise    14

SMOKED SALMON | Scrambled eggs | fresh lemon    ``14

Eggs Florentine | Toasted Muffin | Wilted Baby Spinach | Poached Eggs | Hollandaise (v)    14
Eggs Royale | Toasted Muffin | Smoked Salmon| Poached Eggs | Hollandaise    16

Hangover Cures 
Bloody Mary    9.50
Virgin Bloody Mary    8
Bucks Fizz   9.50 

Smoked Streaky Bacon | Maple Syrup   13

Pulled Shitake Mushroom | Feta & Spinach (v)   12
King Prawns | Chive Sour Cream   14

Warm Bagels
all served with herb cream cheese
Smoked Salmon   14
Smoked Streaky Bacon   14
Tomato | Avocado | Hummus (v)    12

Loaded Tater Tots
Festive Loaded Tater Tots | Turkey  | Gravy | Crispy Onions    10
Vegetarian Loaded Tater Tots |  Halloumi | Marmite Gravy | Crispy Onions (v)    9

Burgers

Crispy Turkey Burger     18
Trenchmore Beef Burger     19

all served with koffman fries

Halloumi Burger    17

v - Vegetarian  n - Nuts  ve - Vegan  gf - Gluten Free  / Many dishes can be altered to suit dietary needs with the exclusion of alteration
of different ingredients

Before ordering, please make us aware of any requests, food allergies or intolerances that you may have. Trace elements of any allergens may be
present in all food that we serve.

 A discretionary service charge of 12% will be added to all orders. 

Sweet Pancakes 
Mixed Berries | Chantilly Cream | Toffee Sauce   9

Vanilla Ice Cream | Sprinkles | Strawberry Coulis   9
Marshmallows | Fudge | Dark & Orange Chocolate Sauce   9


