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Christmas at

GORSE HILL
Surrey







Special Offer 

Champagne Festive Af ternoon Tea  £42 per person

Mulled Wine Festive Af ternoon Tea £4 0 per person

We are able to cater for die tar y requirements upon request .

Private rooms avai lable for larger groups.

FESTIVE AFTERNOON TEA

Sandwiche s
Bee troot Smoked Salmon with cream cheese & cucumber

Roast Turkey with sage & onion s tuff ing & cranberr y jam 

Honey Roasted Gammon Ham with English mustard 

Brie with spiced fruit  chutney

Swee t s
Rich Butter Plain Scones & Fruit  Scones served with 

clotted cream and fruit  jam

Carrot & Cinnamon Cake 

Chocolate & Orange Ganache Sl ice 

Gingerbread Man

Stollen Bites 

Iced Fruit  Cake

Warm Mince Pies

Freshly brewed tea and coffee

Enjoy a  Fest ive  Af ternoon Tea at  Gorse  

H i l l  th is  Chr istmas t ime.  Relax  in  our  

cosy  lounge beside a  real  log �re  and 

t wink l ing Chr istmas t ree.

Avai lab l e  Date s :
Available from 20th November until  7th January

Not available Christmas Day or Boxing Day

T imes :
12pm – 5pm

£36
Per Person



Private room avai lable for larger groups.

FESTIVE LUNCH

Star t e r s
Maple Roasted Carrot & Parsnip Soup ( G F,  D F,  N F,  V,  Vg)

With herb oil  & roasted sunflower seeds 

Pork,  Duck Liver & Port Pâté
With garden leaves,  caramelised onion chutney & crostini  

Peppered Mackerel Fille t ( G F,  D F,  N F )
With pickled bee troot ,  micro herbs & a parsley lemon dressing

Mains
Roast Turkey Breast ( N F )

With pigs in blanke ts ,  seasonal root vege tables ,  brussel sprouts ,  roast 
potatoes,  sage and onion s tuff ing & a thyme jus

Herb & Lemon Baked Cod Loin ( G F,  N F )
With sautéed potatoes,  confit  fennel & lemon velouté 

Winter Squash,  Cranberr y & Chestnut Roast ( G F,  D F,  V,  Vg)
With seasonal root vege tables ,  brussel sprouts ,  roast potatoes,  sage and 

onion s tuff ing & a thyme jus

Desse r t s
Belgian Chocolate & Clementine Torte ( G F,  D F,  V,  Vg)

With a r ich chocolate sauce & winter berries

Sticky Date Pudding ( N F )
With a warm toffee sauce & vanil la ice cream

Christmas Pudding 
with a brandy custard & forest fruit  compote

Freshly brewed tea,  coffee,  and mince pies
 

Inc lus i on s :
A glass  of  house wine,  three course  meal  

with  co�ee,  crackers  and fest ive  

novelt ies

Dates :
Available from 20th November until  7th January

Not available on Christmas Day

T imes :
12pm – 5pm

£42
Per Person







Accommodation
Stay overnight from £9 9 per room incl breakfast (based on two people sharing) .  Pre-booking required.

CHRISTMAS PARTY NIGHTS

Star t e r s
Maple Roasted Carrot & Parsnip Soup ( G F,  D F,  N F,  V,  Vg)

With herb oil  & roasted sunflower seeds 

Pork,  Duck Liver & Port Pâté 
With garden leaves,  caramelised onion chutney & crostini  

Peppered Mackerel Fille t ( G F,  D F,  N F )
With pickled bee troot ,  micro herbs & a parsley lemon dressing

Mains
Roast Turkey Breast ( N F ) ( G F Optional)

With pigs in blanke ts ,  seasonal root vege tables ,  brussel sprouts ,  roast 
potatoes,  sage and onion s tuff ing & a thyme jus

Herb & Lemon Baked Cod Loin ( G F,  N F )
With sautéed potatoes,  confit  fennel & lemon velouté 

Winter Squash,  Cranberr y & Chestnut Roast ( G F,  D F,  V )
With seasonal root vege tables ,  brussel sprouts ,  roast potatoes,  sage and 

onion s tuff ing & a thyme jus

Desse r t s
Belgian Chocolate & Clementine Torte ( G F,  D F,  V,  Vg)

With a r ich chocolate sauce & winter berries

Sticky Date Pudding ( N F,  V )
With a warm toffee sauce & vanil la ice cream

Christmas Pudding 
with a brandy custard & forest fruit  compote

Freshly brewed tea,  coffee,  and mince pies
 

Dates :
Thursday 23rd November  £58

Fr iday 24th November  £58

Saturday 25th November  £58

Thursday 30th November  £58

Fr iday 1st  December  £68

Saturday 2nd December  £68

Thursday 7th December  £64

Fr iday 8th December  £68

Saturday 9th December  £68

Thursday 14th December  £64

Fr iday 15h December  £68

Saturday 16th December  £68

Thursday 21st  December  £64

Inc lus i on s :
A glass  of  prosecco on arr ival ,  hal f  a  bott le  

of  house wine,  three course  meal  with  

co�ee,  crackers,  fest ive  novelt ies  and DJ.

T imes :
7pm -  M idnight

£58
Per Person

From

Other dates and private parties available



LUNCH ON CHRISTMAS DAY
Star t e r s

Caramelised Parsnip & Pumpkin Chowder ( D F,  V,  VG ) ( G F optional)
With a herb oil ,  cr ispy sage & rustic ciabatta croutons

Confit  Beetroot & Goat Cheese Salad ( G F,  V )
With pickled blackberries ,  candied walnuts & micro herbs

Confit  Duck Tian ( G F,  D F,  N F )
With pickled cucumber,  cr ispy oriental  salad,  sesame seeds

& a swee t chil l i  sauce

Smoked Salmon Roulade ( G F,  N F )
with horseradish cream cheese,  fr isee & salmon roe

Mains
Lemon & Parsley Baked Salmon Supreme ( G F,  N F )

with spring onion mashed potato,  tenderstem broccoli  &
a creamy prawn bisque

Roast Turkey Breast ( G F optional)  ( N F )
With pigs in the blanke ts ,  seasonal root vege tables ,  brussels sprouts ,  

roast potatoes,  sage and onion s tuff ing & a l ightly spiced cranberr y jus

Slow Braised Feather Blade of Beef ( G F,  D F,  N F )
With sautéed baby red potatoes,  thyme roasted root vege tables ,  tender 

s tem broccoli  & red wine jus

Wild Mushroom, Spinach & Chestnut Wellington ( D F,  N F,  V,  VG )
With seasonal root vege tables ,  brussels sprouts ,  roast potatoes,  sage and 

onion s tuff ing & a l ightly spiced cranberr y jus

Desse r t s
Spiced Christmas Pudding ( V )

With brandy sauce,  poached plums & red currants 

Chocolate Mi Cuit  ( V )
With mulled pear compote,  clotted cream ice cream & winter berries  

Tiramisu Dome ( N F )
With espresso chantil ly cream & berr y compote 

Red Hibiscus Poached Pears ( G F,  D F,  N F,  V,  Vg)
Wth vegan vanil la ice cream & s tar anise and cinnamon syrup 

Selection of English Cheese ( V )
Served with selection of chutneys,  grapes,  celer y s t icks and crackers

Freshly brewed tea,  coffee,  and mince pies
 

Inc lus i on s :
Glass  of  champagne and canapés

on arr ival

Date :
25th December

T imes :
12pm – 3pm

£100
Per Adult

£50
Per Child 12yrs

& under

Accommodation
Stay overnight from £1 3 5 per room incl breakfast (based on two people sharing) .  Pre-booking required.







GORSE HILL
Surrey

NS100223

- H O S P I T A L I T Y -


