
DATES
Shared - 13th, 14th & 21st December

Private - Please enquire for availability

TIMES
Doors open 7:00pm

Dinner at 8:00pm

Carriages at 12:30am

STARTERS
Salmon and Prawn Terrine with Pickled Cucumber Aioli, Baked Croutes (GFO)

Potted Ham Hock Rillette with Pickled Shallot Puree, Crackling, Crisp Onions, Crisp Toast (DF, GFO) 

Herb Marinated Mozzarella with Roast Vegetable and Quinoa Salad, Tomato Coulis (V, VEO, GF)

MAINS
Roast Turkey Breast with Pigs in Blankets, Pork and Herb Stuffing, Turkey Gravy (GF, DFO) 

Roast Fillet of Cod with Herb Crust, White Wine Sauce (DFO, GFO) 

Oven Roasted Celeriac with Wild Mushroom, Leek and Chestnut Strudel, Wild Mushroom Sauce (V, VE, DF, GFO)

All Served with Roast Potatoes, Braised Red Cabbage & Apple, Baby Carrots & Brussel Sprouts 

DESSERTS
Trio of Mini–Christmas Desserts (GFO / VO, VEO)

Cheese Selection with Fruit Chutney, Wafers, Celery, Grapes (GFO)

Shared Party Night £59.95 per person
Exclusive Party Nights from £66.95 per person

INCLUSIONS
Festive Arrival Drink

Coffee & Mince Pie Station

Photo Booth & Resident DJ.

ACCOMMODATION
From £129 Bed & Breakfast

Pre-Booking required

WINTER WONDERLAND
PARTY NIGHTs



DELUXE DRINKS PACKAGE
2 bott les of  Prosecco

8 bott les of  Beer to include Peroni  & Amigos

1 bott le of  Malbec Red Wine

1 bott le Pinot Grigio White Wine

£135.00

PREMIUM DRINKS PACKAGE
1 bott le  of  Prosecco

1 bott le  of  Malbec Red Wine

1 bott le  Pinot  Gr ig io White Wine

£80.00

BUCKET OF BEERS
8 premium Beers including Peroni  & Amigos 

£32.00

CHRISTMAS PARTY DRINKS PACKAGES


