Christmas at

2019

Christmas Party
Nights
Starters

£46

Price Per Person

Accommodation
Stay overnight for £79
per room incl. breakfast.
Pre-booking required

Spiced honey roasted butternut squash velouté drizzled
with crème fraiche & herb croutons
Chicken liver & cognac pate with garden leaves, caramelised onion
chutney, garlic crostini & French dressing
Smoked salmon carpaccio with golden beetroot, micro amaranth
& citrus dressing

Inclusions

Mains

A glass of Prosecco on arrival, 3 course
meal with tea and coffee, half a bottle
of house wine, crackers & festive

Traditional roast turkey breast served with pigs in blanket, seasonal root
vegetables, Brussel sprouts, roast potatoes, sage and onion stuffing
and thyme jus
Salmon & fennel arancini with creamy beetroot ragout, tender stem
broccoli & micro herbs
Pumpkin & sage ravioli tossed in green pesto, crispy rocket
& grated hard cheese

Desserts

Chocolate & orange tart with clotted cream & physalis
Winter fruit crumble tart with toasted granola & vanilla ice cream
Christmas pudding crème brûlée & cinnamon dusted shortbread biscuit
Freshly brewed tea, coffee and mince pies

novelties and DJ

Times
7pm-midnight
Party booker receives a complimentary
bedroom and bottle of bubbly

Price Per Person

Festive
Afternoon Tea

£19

Accommodation
Stay overnight for £79
per room incl. breakfast.
Pre-booking required

Sandwiches

Smoked salmon with cucumber & dill cream cheese
Turkey with stuffing and cranberry
Pastrami with horseradish cream and watercress
Herbed goats cheese and tomato

Enjoy festive Afternoon Tea at
Easthampstead Park this Christmas
time. Relax in our cosy lounge beside
a real log fire end twinkling
Christmas tree.

Sweets

Iced Christmas fruit cake
Lemon & poppy seed cake
Chocolate & salted caramel walnut brownie
Mini stollen bites
Rich butter scones with clotted cream and strawberry jam
Warm mince pie
Mini macaroons
Selection of freshly brewed Tea and Coffee

Times
12pm – 5pm
Not available Christmas Day

Special offer
Unlimited Tea & Coffee

Festive
Lunch
Starters

£29

Price Per Person

Accommodation
Stay overnight for £79
per room incl. breakfast.
Pre-booking required

Spiced honey roasted butternut squash velouté
drizzled with crème fraiche & herb croutons
Chicken liver & cognac pate with garden leaves, caramelised onion chutney,
garlic crostini & French dressing
Smoked salmon carpaccio with golden beetroot, micro amaranth
& citrus dressing

Mains

Traditional roast turkey breast served with pigs in blanket, seasonal root
vegetables, Brussel sprouts, roast potatoes, sage and onion stuffing and
thyme jus

Inclusions

A Glass of House Wine
A 3 Course Meal
Tea & Coffee

Salmon & fennel arancini with creamy beetroot ragout, tender stem
broccoli & micro herbs
Pumpkin & sage ravioli tossed in green pesto, crispy rocket
& grated hard cheese

Desserts

Chocolate & orange tart with clotted cream & physalis
Winter fruit crumble tart with toasted granola & vanilla ice cream

Times

12pm – 2pm (Mon – Sun)
Not available Christmas Day

Christmas pudding crème brûlée with cinnamon dusted shortbread biscuit

Special offer

Freshly brewed Tea, Coffee and Mince Pies

10% Off Pre Ordered Wines

Lunch on
Christmas Day
Starters

£80

Price Per Person

Including a glass of champagne
and canapés on arrival
(Children under 12: £40 each)

Trio of golden, red & candy beetroot salad with goat's cheese mousse,
hazelnut crumble & micro herbs
Honey roasted parsnip velouté with truffle oil & twist rustic ciabatta
Confit duck tian with pickled cucumber, crispy oriental salad & hoisin &
sweet chilli sauce
Peppered mackerel fillet with pearl barley & apple salad with citrus emulsion

Mains

Baked cod supreme butternut squash puree, tender stem broccoli,
crushed potato & beetroot with oriental salsa
Roast turkey breast served with pigs in blankets, seasonal root vegetables,
brussels sprouts, roast potatoes, sage and onion stuffing
and light spiced cranberry jus
5 hours feather blade of beef with horseradish mash potato, roast carrot
& parsnip, tender stem broccoli & red wine jus
Brie, mushroom & cranberry wellington with savoy cabbage & peas served
with creamy herb Provencal veloute

Desserts

Spiced Christmas pudding with brandy sauce & cinnamon dusted
candied orange
Chocolate ganache with pineapple compote, Chantilly cream & gold dust
Christmas mess with crushed meringue, whipped cream, winter berries
& lemon curd
Selection of English cheese served with selection of chutneys, grapes,
celery stick and crackers.
Freshly brewed Tea, Coffee and Mince Pies

Times

12pm – 3pm

Overnight Accommodation
Christmas Eve or Christmas Night:
£80 per room including breakfast

Christmas Day
Night
Lobster & Seafood Buffet

£150

Price Per Couple

Join us for Chef’s spectacular lobster and seafood buffet:
Seafood salad marinated with calamari, shrimps, mussel meat, lemon olive
parsley, celery olive oil dressing
Vietnamese seafood salad:
Rice noodles, beansprouts, carrots, spring onion, mint, coriander, lemon
grace chilli & soy sauce
Selection of sushi, fish & vegetable wasabi & pickled ginger
Festive Head Chef Dressed salmon platter

Inclusions
A spectacular lobster and seafood
buffet, overnight accommodation with
a complimentary bottle of
Prosecco in your room on arrival and
breakfast on Boxing Day

Symphony of Seafood:
Lobster, green mussel, scallops, king prawns, calamari, mackerel, sardines
Selection of Dips:
Tartar sauce, horseradish & caper sauce with bacon
Beetroot & Bourbon ketchup, broad bean & mint ‘mushy peas’
malt vinegar & dill mayo

Desserts

Buffet Only
Lobster & seafood buffet
£35 per person

Spiced apple cheesecake
Tiramisu
Profiterole
Chocolate and raspberry roulade
Mince pie
Freshly brewed Tea

Times

Served 8pm on Christmas Day
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