
R E S I D E N T I A L
P A C K A G E S

C H R I S T M A S
D A Y

  L U N C H  

F E S T I V E
P A R T Y

N I G H T S



STARTER
Thai Sweet potato & carrot soup 

Ginger crème fraiche (GF) *(VE)*
Chicken & game terrine

 Plum & apple chutney and toasted sourdough *(GF)*
Roasted squash panzanella salad 

Pomegranate dressing (VE) **





MAIN
Traditional turkey breast 

Sage & apple stuffing bacon ballotine, pigs in blankets, 
roast potatoes, Yorkshire pudding and seasonal vegetables

Grilled Hake fillet
 Gnocchi, wilted greens with a ginger & tea, vinaigrette (DF) *(GF)*

Beetroot & red onion strudel 
Roast potatoes and seasonal vegetables (VE)






DESSERT
Christmas pudding

 Brandy sauce, winter berry compote *(GF)* *(VE)*
Dark chocolate & hazelnut cheesecake

 White chocolate mousse
Coconut & spiced pear

Crème brûlée crumble *(GF)*



ACCOMPANIMENTS
Tea, coffee & mince pies






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










F E S T I V E  D I N I N G

3 Course dinner - Arrival drink - Festive novelties 
AVAILABLE MONDAY - SUNDAY 

SUBJECT TO AVAILABILITY

£28 PER PERSON

A selection of freshly made sandwiches including:
Turkey & cranberry *(GF)* 

Tuna mayonnaise & red onion*(GF)* 
Egg mayo & rocket (V) *(GF)*



An assortment of sweet treats Including: 

Cranberry & dark chocolate brownie
Pear & cinnamon cake
Warm mince pie *(GF)*
Mini gingerbread man






Homemade scones: 
A fruit scone or a plain scone accompanied by clotted cream &

strawberry jam 



Homemade savouries: 
A warm wholegrain and shallot sausage roll *(VE)*



Christmas spiced tea



*Please make a member of the team aware

 of any dietary requirements. 

A F T E R N O O N  T E A

F E S T I V E

Upgrade to a Sparkling Festive Afternoon Tea, and add a
glass of Prosecco, Mulled wine or Mulled cider at

£5 per person 

£15 PER PERSON OR 2 FOR £28 

Served daily between 12pm &  5pm
23rd November - 31st December 

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



P A R T Y  N I G H T S

J O I N - A - P A R T Y

FRIDAY 9TH DECEMBER
SATURDAY 10TH DECEMBER 

FRIDAY 16TH DECEMBER 

Our party nights will get you in the festive spirit with a red
carpet drinks reception, 3 course choice dinner from our

festive menu, seasonal novelties & dancing the night away
to our resident DJ. 

A D D  H A L F

A  B O T T L E

O F  W I N E

A T  £ 8 P P

P R I V A T E  P A R T I E S

If you're looking for an exclusive party to come closer
together with your team, friends or family why not

book yours privately? 
Private parties are available on any day of the week
and with our flexible function rooms, we can host an
event for the more intimate gathering to a party of

250 guests.



Includes festive dining, arrival drink, festive novelties,
DJ & disco. 




FROM
£35 PER PERSON

£ 3 2  
P P

*Minimum numbers apply



D R I N K  P A C K A G E S

Why spend your night queuing at the bar instead of on the
dance floor?  Beat the queues and pre-order your drinks for

your arrival.

*Packages must be pre-ordered and pre-paid a minumum of 2 weeks
prior to your event

BUCKET OF BEER (10 BOTTLES)
2 BOTTLES OF HOUSE WINE

1 BOTTLE OF PROSECCO
2 BOTTLES OF WATER

£35 PER BUCKET

 1 BOTTLES OF HOUSE RED
1 BOTTLES OF HOUSE WHITE

1 BOTTLE OF PROSECCO

C H R I S T M A S  S P I R I T

1 BOTTLE OF HOUSE SPIRIT
(GIN, VODKA, RUM, WHISKY)

 5 CARAFES OF MIXER
1 BOTTLE OF PROSECCO

M I S T L E T O E

L E T  I T  S N O WB L I T Z E N ' S  B U C K E T

THURSDAY

FRIDAY 

SATURDAY 

P A R T Y  N I G H T

A C C O M O D A T I O N

Take the trouble out of travelling home and enjoy
20% discount on accommodation  with our overnight

packages including full buffet breakfast .

Single room - £80 
Double room - £90

Single room - £90 
Double room - £100

Single room - £130 
Double room - £140

S O B E R  S L E I G H R I D E  

6 BOTTLES OF ALCOHOL FREE BEER/CIDER
2 BOTTLES OF WATER

1 CARAFE OF SOFT DRINK



T ' I S  T H E  S E A S O N

 BUCKET OF CIDER - 8 BOTTLES 

BUCKET OF BEER - 10 BOTTLES

£65

£20 PER BOTTLE £105

£30 £145

 1 BOTTLE OF HOUSE WINE
(RED, WHITE, ROSE)



STARTER
Butternut squash, sweet potato & rosemary soup

Toasted chickpeas (VE) (GF)
Poached salmon roulade

Smoked salmon, cream cheese puree, lemon, watercress (GF)
Game terrine

Smoked streaky bacon, pear chutney, toasted brioche *(GF)*





PALLET CLEANSER
Champagne Bellini (VE) (GF)






MAIN COURSE
Local roasted turkey breast

Apple & sage stuffing, pigs in blankets, roasted potatoes, 
Yorkshire pudding, gravy

Pan fried 6oz fillet steak
Creamy mashed potato, pink peppercorn sauce (GF) *(DF)*            

Grilled swordfish loin
Lemon & thyme fondant potato, fine beans, prawn salsa (GF) *(DF)*

Jackfruit & mushroom & spinach pie
 Creamy mashed potato, fine beans, gravy (VE)



All served with honey roasted carrots, parsnips, 

sprouts & sticky red cabbage. 





DESSERT
Christmas pudding

Brandy sauce, mulled winter berry compote *(GF)* *(VE)*
Spiced pear & toffee cheesecake

 Custard coulis, apple crumble Chantilly
Rhubarb & ginger delice

Green apple pure, poached baby apple. 





CHEESE
Yorkshire cheese board

3 local cheeses, celery, grapes, chutney, biscuits.**



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




£69
per Adult

CHRISTMAS DAY LUNCH 12:30PM - 2:30PM 
£29

per child  (4-11ys)
1 - 3 yrs  

eat for free

C H R I S T M A S  D A Y  L U N C H  

Early check-in from 2pm on
Christmas eve

Cream tea in the afternoon
Glass of fizz

3 course dinner 





Breakfast on Christmas day
5 course Christmas lunch 

Glass of fizz
Light evening buffet 






Breakfast on Boxing day
 4 course gala dinner with

entertainment 



Breakfast on 27th December 





4-NIGHT PACKAGE





Check-in 23rd or 24th 



Includes the 3 night package
 plus dinner and breakfast




5-NIGHT PACKAGE



Check-in 23rd 



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

arrival,  dinner, breakfast







3-NIGHT PACKAGE

A magical and memorable Christmas awaits at The Crown Hotel. 

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

R E S I D E N T I A L  S T A Y S

*50% deposit due at the time of booking with final payment due by 1st
November. 

£389 PER PERSON 

£459 PER PERSON 

£529 PER PERSON 



T W I X M A S

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.




N E W  Y E A R  

You are invited to welcome in 2023
with grandeur and elegance.

Arrive for a truly scrumptious cream
tea before an evening of New Years

Eve celebrations including
Champagne arrival, 4 course black

tie gala dinner, live entertainment &
a midnight toast.

1 NIGHT PACKAGE







2 NIGHT PACKAGE 







3 NIGHT PACKAGE

A R R I V E
2 7 T H

D E C E M B E R
£219 PER PERSON

From £159
per person

From £229
per person

From £299
per person


EXTEND YOUR
STAY WITH

BREAKFAST AND
DINNER INCLUDED

N E W  Y E A R S  E V E

SATURDAY 31ST DECEMBER 

STARTER
Confit duck & chicken terrine

Shallot chutney, toasted brioche, watercress *(GF)*
Goats cheese & beetroot terrine

 Shallot chutney, long croutons, watercress *(GF)*





FISH
Oak smoked salmon 

Crab remoulade, lemon dressing (GF)
Beetroot carpaccio

 Cheese mousse, walnut dressing (GF)





MAIN
Classic beef wellington 

Fondant potato, honey glazed carrots, fine beans, port jus 
Leek, butternut squash & pear roulade

 Cheese mousse, walnut dressing (VE) (GF)





DESSERT
Lemon taster

Lemon tart, baked lemon cheesecake, lemon curd pavlova, 
white chocolate & honey puree






ACCOMPANIMENTS
Tea & coffee



(V) = Vegetarian / (VE) = Vegan / (GF) = Gluten free / DF = Dairy Free

 ** = Can be adapted for dietary requirements







New Years Eve Celebration only: £79 per person 
For live availability visit our website 



B O O K I N G  T E R M S

o Bookings will be treated as provisional until correct deposit has been
paid 
o Provisional bookings will be held for a maximum of 7 days and then
released  
o A non-refundable, non-transferable* deposit must be paid in order to
confirm/ secure any provisional booking and to guarantee numbers
o Any bookings made four weeks prior to events date requires full
immediate payment. *£10 per person *50% for Christmas day lunch & new
year’s eve parties
o Seating arrangements are not confirmed  
o All prices, promotions and menus are correct as of May 2022 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 Please note menus detailed in the brochure are set and cannot be
substituted.  
o The hotel reserves the right to amalgamate or move any Christmas
events to a smaller room to ensure optimum numbers and under unusual
circumstances cancel or re-arrange the event. in such a case alternative
date will be offered.  
o Food pre orders for events must be received 4 weeks prior to the event.
A delay will mean that the hotel reserves the right to choose a set menu 
o The hotel reserves the right to amend or cancel the advertised
entertainment without prior notice 
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 
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 

T H E  C R O W N  H O T E L ,  H A R R O G A T E ,  H G 1 2 R Z
0 1 4 2 3  5 6 7 7 5 5


