
Starters
Tomato and basil soup, chilli oil, oven roasted 

croutons
Duck liver parfait, braised ham roulade,  

sourdough shards, petit herbs,  
onion chutney, balsamic oil

Leek, petit pois and herb quiche, green pesto 
mayonnaise, mixed leaf and pecorino salad,  

olive oil (v)

Mains
Roast turkey, pig in blanket, sage and onion  

stuffing, red wine jus
Pan-fried fillet of seabass, salsa vierge

Roast vegetable and spinach wellington,  
red pepper and tomato coulis (v)

Desserts
Classic Christmas pudding, Brandy sauce

Raspberry and white chocolate cheesecake,  
vanilla tuile

‘Eggnog’ brulee, pistachio biscottiDates and Prices
Thursdays - 13th and 20th Dec  

£40 per person

Fridays -30th Nov, 14th and 21st Dec
Saturdays - 8th, 15th and 22nd Dec  

£45 per person

At a Glance
-  Arrive at 7.00pm and enjoy  
a welcome drink

-  A delicious three-course dinner  
served at 7.45pm accompanied  
by coffee and mince pies

-  Entertainment from our resident DJ

-  12.00am, bar closes

-  Carriages at midnight

-  Stay over option for party nights  
B&B from £89 per person, inclusive  
of spa access until 3.00pm.

   *Subject to availability

SPEND A GLORIOUS FESTIVE EVENING PARTYING
WITH FRIENDS OR WORK COLLEAGUES

Feel the Christmas spirit with our special 
party nights. Enjoy a mouth-watering 
feast, followed by an evening of  
entertainment in our elegant Joynes Suite.

MENU


