CHRISTMAS
& New Year

2017







Christmas Disco Party
Nights 2019
£ 29.95 per person
/th, 13th, 14th & 21st December

Arrival from 7pm meal served at 7.30pm

Menu
Starters

Roast apple & parsnip soup
warm baked bread

Pan fried garlic king prawns, chilli, jalapenos & cheddar bread
Pork & ham terrine, pease pudding & tfoasted brioche

Smoked salmon & salmon fish cake with
spinach, peas & fish cream

Mains
Traditional roast turkey, pigs in blankets, cranberry & sage stuffing
roast & mashed potatoes & pan gravy

Crilled haddock, samphire grass, prawn & mussel bisque,
charred leeks, parisian potatoes

Duo of lamb (lamb cutlet & stuffed roast loin of lamb)
dauphinoise potatoes, braised red cabbage, port wine jus

Mediterranean & cream cheese cannelloni,
chestnut & parmesan crumb, light fomato sauce
All served with seasonal vegetables

Desserts
Christmas pudding & brandy sauce

Raspberry & Biscoff biscuit cheesecake
Mango ice cream

Double chocolate & chestnut brownie
Pistachio ice cream

Selection of local cheese & biscuits,
chutney, celery & grapes

Overnight accommodation available
for all events
Please speak to reception

To book an event tel: 0191 378 3780



Christmas Fayre Menu 2019
£ 24.95 per person

Served throughout December from 12.00 - 9.30pm

Stariehs
Roast apple & parsnip soup
warm baked bread
Pan fried garlic king prawns, chilli, jalapenos & cheddar bread

Pork & ham terrine, pease pudding & foasted brioche

Smoked salmon & salmon fish cake with
spinach, peas & fish cream

Mains
Traditional roast turkey, pigs in blankets, cranberry & sage stuffing
roast & mashed potatoes & pan gravy

Grilled haddock, samphire grass, prawn & mussel bisque,
charred leeks, parisian potatoes

Duo of lamb ( lamb cutlet & stuffed roast loin of lamb)
dauphinoise potatoes, braised red cabbage, port wine jus

Mediterranean & cream cheese cannelloni,
chestnut & parmesan crumb, light fomato sauce

Desserts
Christmas pudding & brandy sauce

Raspberry & Biscoff biscuit cheesecake
Mango ice cream

Double chocolate & chestnut brownie
Pistachio ice cream

Selection of local cheese & biscuits,
chutney, celery & grapes

Tea or coffee & mince pies




Christmas Day Celebrations
£ 89.95 per Adult £45.00 per Child (under 12yrs)
Glass of Bubbly & canapés on arrival

Stiarters
Sweet fomato & red pepper soup,
basil dumplings & Gruyéere cheese bread

Plate of oak smoked salmon, celeriac remoulade
soft boiled hen’s egg. capers & brown bread

Chicken liver & foie gras parfait, tomato chutney & brioche

Deep fried duck & hoi sin bon bons, crispy leaf & Asian salad
plum dipping sauce

Intermediate

Champagne sorbet, brandy soaked strawberries

Mains
Traditional roast turkey, chipolatas, cranberry & sage stuffing
roast & mashed potatoes, pan gravy

Roast sirloin of beef cooked medium, yorkshire pudding,
mashed & roast potatoes & pan gravy

Trio of lamb, dauphinoise potatoes, wild mushrooms
juniper & berry jus, orange glazed carrots

Crilled halibut, asparagus & pancetta, pommes anna
soft poached hen’s egg, hollandaise sauce

Mediterranean & cream cheese cannelloni,
chestnut & parmesan crumb, light tomato sauce

All served with seasonal vegetables

Desserts
Bailey's assiette of desserts
Christmas pudding & brandy sauce
Selection of local cheese & biscuits, chutney
celery & grapes

Tea, coffee & truffles

Maximum of 100 people,
book early to avoid disappointment






New Year's Eve Celebrations
£ 89.95 per person

Glass of Bubbly on arrival - Meal served from 7.30pm
Includes a Royale sit down meal,

casino tables & disco

CASIN
ROYALF

OO & Extravaganza
Starters

Sweet tomato & red pepper soup,
basil dumplings & Gruyere cheese bread

Plate of oak smoked salmon, celeriac remoulade
soft boiled hen’s egg, capers & brown bread

Chicken liver & foie gras parfait, ftomato chutney & brioche

Deep fried duck & hoi sin bon bons, crispy leaf & Asian salad
plum dipping sauce

Intfermediate
Champagne sorbet, brandy soaked strawberries

Mains
60z fillet of beef layered with creamed wild mushrooms

dauphinoise potatoes & confit vegetables,
roast shallots & red wine jus

Trio of lamb, dauphinoise potatoes, wild mushrooms
juniper & berry jus, orange glazed carrofts

Grilled halibut, asparagus & pancetta, pommes anna
soft poached hen’s egg, hollandaise sauce

Mediterranean & cream cheese canelloni,
chestnut & herb crumb & light tomato sauce
All served with seasonal vegetables

Desserts
Bailey's assiette of desserts
Christmas pudding & brandy sauce
Selection of local cheese & biscuits, chutney
celery & grapes

Tea, coffee & truffles

Maximum of 80 people, book early to avoid disappointment




A £10 deposit per person is required to secure your booking
for Christmas Party Nights and Christmas Fayre bookings.

A £20 deposit per person is required for
Christmas Day and New Year's Eve.

Full pre-payment for any event is due 28 days prior to the event
along with every guests pre-order.
Standard event terms and conditions apply.
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