THE CROWN
HARROGATE



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

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

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

£429 PER PERSON
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Clovistmas, Kebreadly

A magical and memorable Christmas awaits at The Crown Hotel.
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4-NIGHT PACKAGE
Check-in 23rd or 24th
Includes the 3 night package
plus dinner and breakfast
£499 PER PERSON
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5-NIGHT PACKAGE

Check-in 23rd

Includes the 3 night package
plus tea, coffee & mince pies on
arrival, dinner, breakfast

£569 PER PERSON
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*50% deposit due at the time of booking with final payment due by 1st
November.
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CHRISTMAS DAY LUNCH 3%{

Starters

Pressed Chicken, roasted pepper, and ham hock terrine, caramelized red onion
chutney, toasted brioche. (Can be GF)

Oak smoked salmon, shallot, capers, egg, brown bread, lemon & watercress.
(Can be GF & DF)

Butternut squash & roasted hazelnut Panzanella salad, citrus dressing.
(VE & can be GF)

Intermediate Course
Orange sorbet & Cointreau syrup. (VE & GF)

Main Courses

Local roasted turkey breast, sage & apple stuffing balls, pigs in blankets, roasted
potatoes, Yorkshire puddings, turkey gravy. (Can be GF & DF)

Grilled fillet of stone bass, herb pomme anna, fine beans, baby carrots, prawn & red
pepper salsa. (GF)

Sweet potato, cauliflower & lentil roast, sage & apple stuffing balls, pigs wrapped in
maple parsnip, roasted potatoes, vegan gravy. (VE & GF)

All mains served with maple roasted carrots, parsnips & sprouts topped with a
chestnut & tarragon crumble.

Desserts
Christmas pudding, mulled berry compote, brandy sauce. (Can be GF & VE)

Baked Speculoos & coconut cheesecake, sweet ginger filo tuilles, mango coulis.
(VE)

Raspberry & almond tart, raspberry jam coulis, Eton mess Chantilly. (GF)

(VG) = Vegetarian / (VE) = Vegan / (GF) = Gluten free / DF = Dairy Free
(**) = Can be adapted for dietary requirements

%&@CHRISTMAS DAY LUNCH 12:00HRS OR 14:00HRS&{
w £79 e | 3yre
|_ per Adult per child (4-11ys) cat for free




3%{ CHRISTMAS DAY

CHILDREN'S LUNCH

Starters
Cheesy garlic bread.

Melon fan with sweet berries. (VE)

Intermediate Course
Fruit Sorbet.
(GF & VG)

Main Courses

Local roasted turkey breast, apricot stuffing, pigs in blankets,
Yorkshire puddings, turkey gravy.
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Grilled Cumberland ring, mash potato, peas & gravy.

Homemade pasta with tomato sauce.
V)

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

Desserts

Christmas pudding with custard.
**)

Trio of ice cream - strawberry, chocolate & Vanilla.
(GF, VE)

(VG) = Vegetarian / (VE) = Vegan / (GF) = Gluten free / DF = Dairy Free
(**) = Can be adapted for dietary requirements




BOXING DAY GALA
DINNER

Starter
Pressed pork, apple & sage terrine, apple & plum chutney, toasted
sour dough. (Can be GF)

Roasted red pepper & Cajun spiced Quorn terrine, tomato chutney,
toasted sour dough. (VE & can be GF)

Main Course
12 hour slow cooked feather blade of beef topped with a mushroom
& roasted garlic mousse, fondant potato, honey glazed carrots,
peppercorn sauce. (GF)

Confit aubergine steak topped with a mushroom & roasted garlic
duxelle, fondant potato, maple glazed carrots, peppercorn sauce.
(VE & GF)

Dessert

Dark Chocolate & Clementine torte, spiced orange syrup.
(VE & GF)

(VG) = Vegetarian / (VE) = Vegan / (GF) = Gluten free / DF = Dairy Free
(**) = Can be adapted for dietary requirements




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.

ARRIVE
FROM £239 27TH
PER PERSON DECEMBER
NEW YEAR
You a.\re invited to welcome in 2025 f 1 NIGHT PACKAGE 3
with grandeur and elegance.
Arrive for a truly scrumptious cream From £199
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 £269
per person

3 NIGHT PACKAGE

From £339
per person
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NEW YEARS EVE
N2 GALA DINNER N2

Starters
Terrine de Campagne, toasted brioche, caramelized red onion chutney,
red wine dressing. (Can be GF)

Pressed ratatouille terrine, toasted sour dough, caramelized red onion
chutney, red wine dressing.
(VE, can be GF & DF)

Intermediate
Crayfish Thai noodle salad, mango dressing. (DF)

Aubergine Thai rice salad, mango dressing. (VE & GF)

Main Courses
Gridled venison haunch steak, fondant potato, red cabbage, fine beans,
red wine & rosemary jus. (GF and DF)

Vegan rack of lamb, fondant potato, red cabbage, fine beans, red wine &
rosemary jus. (VE & GF)

Dessert

Millionaire salted caramel shortbread cheesecake, rum &
pineapple salsa, vanilla ice cream. (GF & can be VE)

(VG) = Vegetarian / (VE) = Vegan / (GF) = Gluten free / DF = Dairy Free
(**) = Can be adapted for dietary requirements
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TUESDAY 31ST DECEMBER

New Years Eve Celebration: £79 per person*

*Qver 18's only
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BOOKING TERMS

1.Bookings will be treated as provisional until the correct deposit has been paid.

2.Full pre-payment for all bookings, must be received in full, no later than 4 weeks
prior to the event start date.

3.A non-refundable, non-transferable deposit must be paid in order to confirm/
secure any provisional bookings. £10 per person for Christmas parties, or £39.50
per person for Christmas day lunch.

4.Provisional bookings will be held for a maximum of 14 days and then released, if no
deposit payment is received.

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

6.Groups of 12 or more guests must also sulbmit a seating plan for each table by the
1st of November, failure to do so will result in the hotel allocating for you.

7.All prices, promotions and menus are correct as of March 2024 and are subject to
availability and change without notice.

8.All sharing party nights, Jingle and Mingle nights and New Years Eve, are strictly
over 18’s only.

9.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.

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

11.Please be advised that it is the responsibility of the client to inform the hotel of any
guests who have any food allergies or intolerances in advance of the event start
date.

12.All bookings must submit their pre ordered menus by the 1st of November with the
names of who has ordered which option.

13.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.

14. Food pre orders must be received no later than the 1st of November. Any delay
may result in the hotel stipulating a set menu for that group .

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

16.0n site car parking is limited and charged at £12 per night and day car parking is
charged at £6 per day.

17.VAT receipts will be sent after the event on request.

18.Party night discounted accommodation is only available to those who are
attending a public party or private party. All rates are subject to availability and all
reservations must be guaranteed with a debit or credit card. Any unguaranteed
reservations will be released.

19. Christmas residential bookings require a 50% deposit at the time of booking.




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



