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“e: A fhagical and memorable Christmas awaits at The Crown-Hotel.

holiday spirit with our 3, 4, & 5 night packages

"The halls will be decked and the festivities will be flowing as you relax into the’

i
.

I
11

3-NIGHT PACKAGE

‘Early check-in from 2pm on
Christmas eve
Cream tea in the afternoon
Glass of fizz
3 course dinner

Breakfast on Christmas day
S course Christmas lunch
Glass of fizz
Light evening buffet

Breakfast on Boxing day
4 course gala dinner with
entertainment

Breakfast on 27th December

£409 PER PERSON
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4-NIGHT PACKAGE

Check-in 23rd or 24th

Includes the 3 night package -

plus dinner and breakfast

£479 PER PERSON
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5-NIGHT PACKAGE

Check-in 23rd
Includes the 3 night package
arrival, dinner, breakfast

£549 PER PERSON

plus tea, coffee & mince pies on
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*50% deposit due at the time of booking with final payment due by Ist

November.

£79
per Adult

£30

per child (4-11ys)

1-3yrs
eat for free

CHRISTMAS DAY LUNCH 12:30PM - 2:30PM
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.CHRISTMAS DAY LUNCH
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. . Starters - - '
: Prax\/n & fennel bisque, lemon & chive oil, warm bread roll °
.. : ) ' - °
Duck liver pate, pear chutney, toasted brioche; dressed rocket . .
. : **) .
o . . Wild mushroom & roasted garlic gnocchi, hazelnut pesto. ¢
' Q2=)
. . .
. 5 Intermediate Course .
. Champagne mojito sorbet .
2 O (GF & VG)

. Main Courses
Local roasted turkey breast, apricot stuffing, pigs in blankets, Yorkshire puddin‘gs, '
turkey gravy
**)
Pan fried 6oz fillet of beef, pommes anna, poached vegetable pearls, red wine jus
(GF, **)
Grilled fillet of seabass, chive mash potato, red pepper salsa, tempura king prawn (**)
Celeriac, pear & hazelnut wellington, pearl potatoes, vegan gravy
(VG)

Main dishes served with sprouts, ginger glazed carrots, honey coated parsnips & red
cabbage.

Desserts
Christmas pudding, brandy sauce, mulled winter berry compote

**)

Chocolate & clementine torte, orange coulis & sorbet
(GF, VE)

Red velvet cheesecake, red berry creme anglaise and Eton mess Chantilly cream

(VG) = Vegetarian / (VE) = Vegan / (GF) = Gluten free / DF = Dairy Free
(**) = Can be adapted for dietary requirements
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- BOXING DAY GALA,
.. * . DINNER S
°:
. Starter
°. ' Lightly curried parsnip soup, naan bread croutons, coriander oil
* .. (VG, **)

Main Course
Slow cooked lamb shoulder, pommes anna, fine beans, thyme jus
(GF)

Courgette, butternut squash & mushroom roulade, fondant potato,
fine beans & thyme jus
(GF & VG)

Dessert
Golden layered salted caramel cheesecake, fruit coulis,
lemon curd Chantilly cream

Accompaniments
Tea & coffee

(VG) = Vegetarian / (VE) = Vegan / (GF) = Gluten free / DF = Dairy Free
(**) = Can be adapted for dietary requirements
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. The festive period between Christmas and New Year .
doesn't have to be a drag.
. Make your Christmas last even longer and get ready ‘_
to celebrate the New Year with a Twixmas break.
3 night stay including breakfast & evening meal.
£319
PER PERSON
NEW YEAR
You are invited to welcome in 2024 f 1 NIGHT PACKAGE %
with grandeur and elegance.
Arrive for a truly scrumptious cream From £179
tea before an evening of New Years per person
Eve celebrations including
Champagne arrival, 4 course black 2 NIGHT PACKAGE
tie gala dinner, live entertainment &
a midnight toast. From £249
per person

3 NIGHT PACKAGE

From £319
per person

For live availability visit our website




NEW YEARS EVE .
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. : Starters

.. . . . . . . .
Chicken and chorizo pressed terrine, caramelised onion chutney,

toasted brioche, dressed rocket

. Roasted red pepper & sweet potato pressed terrine, caramelised

onion chutney, toasted sourdough, dressed rocket
(VG, **)

Intermediate
Oak smoked salmon, crab remoulade, lemon dressing.
Beetroot carpaccio
(GF)
Beetroot carpaccio, cheese mousse, walnut dressing
(GF, **)

Main Courses
Fillet of beef topped with a black pepper & tarragon crust, fondant
potato, glazed carrots, fine beans, Diane sauce
(GF, **)

Parsnip & nut roast wellington, fondant potato, glazed carrots, fine
beans, port jus
(VG)

Dessert
Belgian chocolate & raspberry torte, Bailey's toffee sauce,
vanilla ice cream

Accompaniments
Tea & coffee

(VG) = Vegetarian / (VE) = Vegan / (GF) = Gluten free / DF = Dairy Free
(**) = Can be adapted for dietary requirements
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SUNDAY 31ST DECEMBER
New Years Eve Celebration: £79 per person*

*Qver 18's only

+
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BOOKING TERMS

o Bookings will be treated as provisional until correct deposit has been paid

o Full pre-payment for all bookings, must be received, in full, no later than 4
weeks prior to the event/booking date

o A non-refundable, non-transferable deposit must be paid in order to confirm/
secure any provisional bookings. £10 per person, or5S0% for Christmas day
lunch & new year’s eve parties

o Provisional bookings will be held for a maximum of 7 days and then released if
no deposit payment is received

o Any bookings made four weeks or less, prior to the event date requires full
immediate payment.

o We will endeavour to accommodate all seating requests, however these are
not guaranteed

o All prices, promotions and menus are correct as of April 2023 and are subject
to availability and change without notice

o All evening parties are strictly over 18’s only

o Any cancellations must be notified to the hotel in writing. For any
cancellations less than 4 weeks prior the event date, the full cost will be
chargeable.

o All monies prepaid are strictly non-refundable & non-transferable and cannot
be used to pay for any other goods or services.

o All special dietary requirements must be notified to the hotel 4 weeks prior to
your event date, any delay in notice may lead to hotel not being able to
accommodate the requirements

O The hotel reserves the right to amalgamate or move any Christmas events to
an alternative room to that stated on the original confirmation, to ensure
optimum numbers and under unusual circumstances cancel or re-arrange the
event. In such a case an alternative date will be offered.

o Food pre must be received no later than two weeks prior to the event date.
Any delay may result in the hotel stipulating a set menu for that group

o The hotel reserves the right to amend or cancel the advertised entertainment
without prior notice in extreme, unforeseeable circumstances

o Accommodation is subject to availability at the time of the booking

o Group bookings for 10 or more rooms are subject to separate terms &
conditions. Under such bookings, a group contract will be issued, and the
relevant terms and conditions issued

o All accommodation is to be guaranteed with a credit or debit card at the time
of booking.

o On site car parking is limited and charged at £12 per night
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THE CROWN

HARROGATE

THE CROWN HOTEL, HARROGATE, HG1 2RZ
01423 567755
EMAIL:
EVENTS@CROWNHOTELHARROGATE.COM
WEBSITE:
WWW. CROWNHOTELHARROGATE.COM




