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BOOKINGS 
Tel: +44 (0)1225 742777  
reservations@lucknampark.co.uk  
www.lucknampark.co.uk
Please advise of any allergies or dietary requirements in 
advance.  A discretionary service charge of 12.5% will be 
added to your food and beverage bill.

CONTENTS Wishing you a warm 

festive welcome 
at our quintessentially 

English retreat

LUXURY GIFT VOUCHERS
Give the gift of experience...

Treat a loved one to a gift they will treasure. Our exclusive 
vouchers include equestrian experiences, afternoon tea, 
personalised spa treatments, cookery courses, gourmet 
dinners and indulgent overnight stays. Choose to receive the 
gift as an e-voucher or delivered in our elegant presentation 
wallet. Explore our range of gift vouchers online at 
lucknampark.co.uk. 

WREATH MAKING WORKSHOPS
17th & 18th December, 10am - 1pm

Join us in our spectacular surroundings and learn how 
to create the perfect addition to your festive decorations.  
Includes tea/coffee and pastry on arrival, wreath making 
workshop, two course lunch in The Brasserie with a glass of 
wine or soft drink followed by tea/coffee and a mince pie. 
The event costs £69 per person, subject to availability. 
Full payment is required at the time of booking which is 
non-refundable. 

FESTIVE BAKING
30th November, 6th, 12th & 21st December 

Let’s help take the pressure off and show you how to make 
your own seasonal desserts, centrepieces and festive breads 
at the Lucknam Park Cookery School. Using the flavours 
of the season, you will learn how easy it is to have the 
wonderful aromas of Christmas  spices throughout your 
home. The course runs from 10am - 3pm and costs £140 per 
person, subject to availability. 
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This festive season, cosy up in our elegant Drawing Room or 
Library, enjoy the sweeping views of the beautiful parkland 
and indulge in a sweet treat with family and friends. 

This delicious afternoon tea is carefully crafted by our patisserie 
team using the finest ingredients.  

Festive tea is available from 2nd - 23rd December 2019. 

Served Monday to Saturday 1.30pm - 5.00pm and Sunday 
3.00pm - 5.00pm. 
 
Festive Full Afternoon Tea includes:

A selection of savouries including smoked salmon muffin, 
Wiltshire game Scotch egg, Wiltshire ham & tomato chutney on 
olive bread sandwich, Coronation turkey on seeded bread
sandwich, free range egg & buttermilk roll.

A selection of warm homemade scones with clotted cream and 
home-made preserves. 

A selection of dainty festive patisserie including chestnut & milk 
chocolate tart, mince pie macaroon, Bailey’s & coffee choux bun, 
frosted carrot & cranberry cake.

Your choice of Gillards of Bath, leaf tea or coffee.

£30 per person
*Add a glass of champagne from £14 per person

FESTIVE AFTERNOON TEA

Starter
Valley smokehouse haddock, 

garden leek and potato chowder, 
crispy Burford Brown egg

Parfait of duck and chicken livers, 
fig marmalade, almond caramel and brioche

Salad of baby violet artichokes, 
Jerusalem artichoke and salsify, 

marinated wild mushrooms

Main
Cornish brill, 

hand rolled macaroni, buttered iceberg, 
brown shrimp and lemongrass butter

Glazed ox cheek, 
salt baked celeriac, baby leeks and horseradish

Pithivier of spinach, 
Somerset ricotta and pine nuts, 
braised winter root vegetables

Dessert
Warm Valrhona chocolate tart, 

salted caramel ice cream
Vanilla crème brûlée, 

honey jelly, warm fig doughnuts
Cropwell Bishop Stilton, 

sea salt crackers, quince jelly

PRIVATE PARTIES

Starter
Roast diver scallops, 

spiced pork fritter, Bramley apple, 
horseradish and red wine dressing

Salad of wild duck, 
spiced pear, salted hazelnut caramel 

Heritage beetroot and Somerset ricotta tart, 
beetroot jam

Main
Cornish brill, 

creamed sweetcorn, spring onions, 
chorizo jam

Brecon venison, 
creamed Brussel sprouts, cannelloni of roast 

butternut and chestnut, bitter chocolate sauce  
Salt baked Bromham celeriac, 

braised wild mushrooms, 
caramelised sherry vinegar, winter truffle

Dessert
Manjari Chocolate crémeux, 

sesame brittle, vanilla poached pear, milk sorbet
Yuzu and lime vacherin, 

caramel poached pineapple, coconut sorbet
Hazelnut praline soufflé, 

orange marmalade ice cream

With four fabulous rooms suitable for elegant cocktail receptions and exclusive dinner 
parties, Lucknam Park is the perfect location for you to take time to really celebrate the 
season. Our Executive Chef Hywel Jones and his team transform the freshest and best
produce into pictures on a plate. The festive private dining menus are available from 
2nd - 21st December 2019 for a maximum of 80 people. A room hire charge may apply. 
Up to 12 guests can pre-order from a choice of 3 starters, 3 mains and 3 desserts. For 12 
guests and above, a set menu will be required. 

Lunch Menu Dinner Menu 
£45 per person for three courses £65 per person for three courses
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Set within the walled gardens, The Brasserie is an excellent choice 
for an informal celebration. The festive menu is available for lunch 
and dinner from 2nd - 23rd December 2019. 

Festive Menu 
£36 per person for three courses

Starter
Hot smoked Loch Duart salmon, 

sweetcorn salsa, chive and sour cream dressing
Crispy baby calamari,

 coriander, chilli lime and tamarind
Potted chicken liver parfait, 

mandarin jelly, cranberry chutney, sourdough toast
Salad of roast iron bark pumpkin and salsify,

 caramelised onion vinaigrette, wild mushroom bonbons
Wood roast Bromham parsnip soup, 
pickled apple, Winter truffle Chantilly

Main 
Roast Everleigh Estate black leg turkey, 

sage and chestnut stuffing, pigs in blankets, Bromham vegetables
Slow cooked ox cheek, 

hispi cabbage, smoked bacon, creamed potatoes
Wood roast Cornish cod, 

gem lettuce, brown shrimp, lemon and parsley
Artichoke, tomato and basil pithivier, 

black olive jam
Wood roast baby cauliflower, 

melted leeks, West Country Cheddar, hazelnut pesto  

Dessert 
Christmas pudding tart, 

brandy ice cream
Mulled wine poached pear, 

walnut flap jack, yoghurt sorbet
Milk chocolate crémeux,

banana and passion fruit sorbet, rum and raisin doughnuts
Date loaf, 

butterscotch sauce, vanilla ice cream
Cropwell Bishop Stilton, 
walnut toast, quince jelly  

GETTING FESTIVE 
AT THE BRASSERIE
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Join us at The Brasserie for your 2019 Christmas lunch. 
Set within the 500 acre Lucknam Park private estate, experience 
our outstanding cuisine in a truly unique and relaxed setting. 
This package is available for non-residents of the hotel.  

Christmas Day Menu
£125 per person 

Christmas canapés and Champagne on arrival

Hot smoked Loch Duart salmon, 
sweetcorn salsa, chive and sour cream dressing

Roast black leg turkey, 
all the trimmings

Christmas pudding brûlée tart, 
mandarin sorbet

Coffee/tea and mince pie macaroons

Arrival at Midday.  Full payment required at time of booking 
which is non-refundable and non-transferable. Any additional 
items will be chargeable.

Choose from a delicious selection of seasonal dishes with our 
new brunch menu, best served with a glass of Champagne. 

The menu is available from 28th - 31st December 2019 and is 
served from 11am - 3pm daily. It’s the perfect treat to enjoy with 
friends before heading into 2020.  

 

CHRISTMAS DAY
AT THE BRASSERIE

FESTIVE BRUNCH
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Christmas Eve
TUESDAY 24TH DECEMBER

From 3.00pm Full Afternoon Tea.

7.00pm Champagne reception with Christmas 
carols performed by the local Parish Choir.

From 8.00pm Christmas Eve dinner in Restaurant 
Hywel Jones.

11.00pm Depart for Midnight Mass at Colerne 
Parish Church and return for hot chocolate, mulled 
wine and mince pies in the Library.

Boxing Day
THURSDAY 26TH DECEMBER

From 7.30am – 10.30am Breakfast served in 
Restaurant Hywel Jones or alternatively in your 
room.

12.45pm Depart to the Theatre Royal, Bath for 
the pantomime Beauty & the Beast. For guests 
not attending the pantomime, a light lunch will be 
served in The Brasserie. 

From 3.00pm – 5.00pm Treasure hunt for adults 
and children, followed by Full Afternoon Tea.

7.30pm Champagne reception.

From 8.00pm Black Tie Dinner followed by a live 
band and dancing until midnight.

Christmas Day
WEDNESDAY 25TH DECEMBER

From 7.30am – 10.30am Breakfast served in 
Restaurant Hywel Jones or alternatively in your 
room.

11.00am Father Christmas will arrive by Victorian 
horse drawn carriage to deliver festive gifts. The 
carriage will be available for rides around the estate.

From 12.30pm Traditional Christmas lunch 
accompanied by a harpist.

3.00pm Her Majesty the Queen’s Christmas 
Message.

From 4.00pm – 5.00pm Tea with Christmas cake.

From 7.00pm Buffet supper served in Restaurant 
Hywel Jones.

Friday 
27TH DECEMBER

From 7.30am – 10.30am Breakfast served in 
Restaurant Hywel Jones or alternatively in your 
room.

Guest’s departure by 12noon.

Or, if you’re not quite ready to leave, stay on for a few 
more days of indulgence. Our reservations team can 
advise you on the best available rates. 

CHRISTMAS CELEBRATION 
£1,100
£1,210
£1,550
£1,850
£2,000
£2,175
£2,425

£120

The rates above are per room per night based 
on double occupancy.  Minimum stay of 
three nights. The rates for children include 
bed and breakfast only. 

Tariff 2019   

Classic Room
Garden Room 
Park Room 
Cottage Suite 
Grand Suite Courtyard
Grand Suite 
Grand Master Suite 
Children under 12 
sharing with parents, per night 

A quintessential country retreat with a sensational spa and a touch of tradition. Leave the 
organising to us and enjoy a hassle-free Christmas. With a relaxed and cosy atmosphere, you 
will feel at home to celebrate in our traditionally decorated hotel.

May we advise you 
A deposit of 50% is requested at the time of 
booking and the remaining balance 8 weeks 
prior to arrival.

For bookings of 5 rooms or more, a deposit 
of 50% is required upon confirmation; the 
remaining 50% will be taken 12 weeks prior 
to arrival.

Tariffs include accommodation, meals, 
drinks receptions, entertainment and VAT as 
listed in the programme. Wine, liqueurs, spa 
treatments, horse riding and any additional 
items will be charged as taken.

Lucknam Park reserves the right to change 
the entertainment without prior notice. 
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NEW YEAR’S EVE 

New Year’s Eve
TUESDAY 31ST DECEMBER

Arrival from 3pm.

From 3.00pm Full Afternoon Tea.

7.00pm Champagne reception.

From 8.00pm Gala Dinner (Black Tie) followed by 
a live band and dancing until 1.00am.

New Year’s Day
WEDNESDAY 1ST JANUARY

8.00am – 12 noon Brunch will be served in 
Restaurant Hywel Jones.

Enjoy a day at leisure.

From 3.00pm Treasure Hunt for adults and 
children followed by Full Afternoon Tea.

From 7.00pm Jazz Band to play in 
the Library.

From 7.30pm New Year’s Day Celebration Dinner.
Thursday
2ND JANUARY

7.30am -10.30am Breakfast served in Restaurant 
Hywel Jones or alternatively in your room.

Departure by 12 noon.

Or, if you’re not quite ready to leave, stay on for a few 
more days of indulgence. Our reservations team can 
advise you on the best available rates. 

£970
£1,070
£1,330
£1,630
£1,765
£1,950
£2,175

£115

The rates above are per room per night based 
on double occupancy.  Minimum stay of 
two nights. The rates for children include bed 
and breakfast only. 

Tariff 2019   

Classic Room
Garden Room 
Park Room 
Cottage Suite 
Grand Suite Courtyard
Grand Suite 
Grand Master Suite 
Children under 12 
sharing with parents, per night 

See in the New Year in style at a venue with something for everyone. Two nights of 
luxurious accommodation, elegance and glamour, fine dining and dancing. Lucknam 
Park offers a party with all the trimmings. Join us for a truly memorable time. 

May we advise you 
A deposit of 50% is requested at the time of 
booking and the remaining balance 8 weeks 
prior to arrival.

For bookings of 5 rooms or more, a deposit 
of 50% is required upon confirmation; the 
remaining 50% will be taken 12 weeks prior 
to arrival.

Tariffs include accommodation, meals, 
drinks receptions, entertainment and VAT as 
listed in the programme. Wine, liqueurs, spa 
treatments, horse riding and any additional 
items will be charged as taken.

Lucknam Park reserves the right to change 
the entertainment without prior notice. 
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WINTER ESCAPES
An irresistible break to kick-off 2020. Escape for this two night 
winter warming getaway with 5 star service and luxury at every 
corner. 

Enjoy winter walks in our 500 acres of parkland, cosy up by the 
fire and enjoy some well-deserved ‘me time’ at the 
award-winning spa. 
 
This exclusive two night stay includes:

• Three course dinner in The Brasserie each night
• Full English breakfast each morning of your stay
• Full use of the spa facilities
  
Prices start from £394 per room per night, based on two people 
sharing a classic room. 
 
Minimum two night stay. This break is available from 2nd
January until 6th February 2020, subject to availability. 
Not valid in conjunction with any other offer. 
 
To book, please call us on 01225 742777 or visit
lucknampark.co.uk
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