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ENJOY A GLASS OF BUBBLES ON ARRIVAL BEFORE
BEING SEATED FOR A DELICIOUS MEAL WITH
AFTER DINNER COFFEE AND INDULGENT MINCE
PIES TO ROUND OFF THE FEAST. THE RESIDENT
DJ WILL HAVE YOU UP ON THE DANCE FLOOR
DANCING THE NIGHT AWAY.

Glass of bubbles on arrival | Three-course meal
Tea/coffee | Mince pies | Disco | Festive
novelties

6:00pm- Bar opens | 7:30pm- Dinner is served
9:00pm- Midnight- Disco | Midnight- Carriages

Please note timings are approximate.

Over 14’s only. Parties of less than eight will be seated
with other smaller parties.

Cream of Winter Vegetable Soup Garden, Herb Oil GF, VE, V,
DF

Ham Hock Terrine, Piccalilli, Baby Leaf Salad, Ciabatta
Croutons GF*, DF

Prawn Cocktail, Marie Rose Sauce, Shredded Lettuce, Cherry
Tomato and Lemon DF

Roast Turkey Breast, Roast Potatoes, Apricot Stuffing,
Seasonal Vegetables, Pigs in Blankets, Red Wine Gravy GF*,
DF

Sea Bass Fillet, Crushed New Potatoes, Seasonal Vegetables,
Dill Cream Sauce GF

Slow Cooked Shin of Beef, Roast Potatoes, Seasonal
Vegetables, Red Wine Gravy GF, DF

Mixed Herb and Nut Roat, Roast Potatoes, Seasonal
Vegetables, Vegetable Gravy GF, VE, V, DF

Traditional Christmas Pudding, Brandy Sauce, Cranberry
Compote VE, V

Lemon Posset, Winter Berry Compote GF, V

Chocolate Tart, Raspberry Coulis, Vanilla Chantilly Cream V

All our food and drinks have been freshly
prepared in our premises where we handle
all allergens. If you have a food allergy or
intolerance, please speak to your server
before you order your meal or drinks.

VE = Vegan, V = Vegetarian, GF = Gluten Free,
DF = Dairy Free, * = Available on Request



All our food and drinks have been freshly
prepared in our premises where we handle
all allergens. If you have a food allergy or
intolerance, please speak to your server
before you order your meal or drinks.

VE = Vegan, V = Vegetarian, GF = Gluten Free,
DF = Dairy Free, * = Available on Request

80'S NIGHT

JOIN-A-PARTY NIGHT

STEP BACK IN TIME AT OUR 80’S NIGHT
CHRISTMAS BASH! ENJOY A DELIGHTFUL
THREE-COURSE MEAL WITH TEA/COFFEE AND

MINCE PIES, THEN GROOVE TO FESTIVE BEATS

ON THE DANCE FLOOR, EMBRACING THE
SPIRIT OF THE 80S!

INCLUDES

Glass of bubbles | Three-course meal
Tea/coffee | Mince pies | 80’s Disco | Festive
novelties

TIMINGS

6:00pm- Bar opens | 7:30pm- Dinner | 9:00pm-

Midnight- 80’s disco | Midnight- Carriages
Please note timings are approximate.

Over 14’s only. Parties of less than eight will be seated
with other smaller parties.

FROM £39 PER PERSON

THURSDAY 12TH DECEMBER

FIND OUT MORE

MENU

STARTER
Cream of Winter Vegetable Soup, Garden Herb Oil GF, VE, V,
DF

Ham Hock Terrine, Piccalilli, Baby Leaf Salad, Ciabatta
Croutons GF*, DF

MAIN
Roast Turkey Breast, Roast Potatoes, Apricot Stuffing,

Seasonal Vegetables, Pigs in Blankets, Red Wine Gravy GF*,
DF

Mixed Herb and Nut Roast, Roast Potatoes, Seasonal
Vegetables, Vegetable Gravy GF, VE, V, DF

DESSERT

Traditional Christmas Pudding, Brandy Sauce, Cranberry
Compote VE*, V

Chocolate Tart, Raspberry Coulis, Vanilla Chantilly V



ENJOY A GLASS OF BUBBLES ON ARRIVAL BEFORE
BEING SEATED FOR A DELICIOUS MEAL WITH
AFTER DINNER COFFEE AND INDULGENT MINCE
PIES TO ROUND OFF THE FEAST. THEN HAVE HIT
THE FUN MONEY CASINO TABLES BEFORE YOU
TAKE TO THE DANCE FLOOR AND DANCE THE
NIGHT AWAY.

Glass of bubbles on arrival| Three-course meal
Tea/coffee | Mince pies | Casino fun money
tables | Disco | Festive novelties

6:00pm- Bar opens | 7:30pm- Dinner is served
9:00pm- Casino fun money tables & Disco
Midnight- Carriages

Please note timings are approximate.

Over 14’s only. Parties of less than eight will be seated
with other smaller parties.

Cream of Winter Vegetable Soup Garden, Herb Oil GF, VE, V,
DF

Ham Hock Terrine, Piccalilli, Baby Leaf Salad, Ciabatta
Croutons GF*, DF

Prawn Cocktail, Marie Rose Sauce, Shredded Lettuce, Cherry
Tomato and Lemon DF

Roast Turkey Breast, Roast Potatoes, Apricot Stuffing,
Seasonal Vegetables, Pigs in Blankets, Red Wine Gravy GF*,
DF

Sea Bass Fillet, Crushed New Potatoes, Seasonal Vegetables,
Dill Cream Sauce GF

Slow Cooked Shin of Beef, Roast Potatoes, Seasonal
Vegetables, Red Wine Gravy GF, DF

Mixed Herb and Nut Roat, Roast Potatoes, Seasonal
Vegetables, Vegetable Gravy GF, VE, V, DF

Traditional Christmas Pudding, Brandy Sauce, Cranberry
Compote VE, V

Lemon Posset, Winter Berry Compote GF, V

Chocolate Tart, Raspberry Coulis, Vanilla Chantilly Cream V

All our food and drinks have been freshly
prepared in our premises where we handle
all allergens. If you have a food allergy or
intolerance, please speak to your server
before you order your meal or drinks.

VE = Vegan, V = Vegetarian, GF = Gluten Free,
DF = Dairy Free, * = Available on Request
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All our food and drinks have been freshly
prepared in our premises where we handle
all allergens. If you have a food allergy or
intolerance, please speak to your server
before you order your meal or drinks.

VE = Vegan, V = Vegetarian, GF = Gluten Free,
DF = Dairy Free, * = Available on Request

HANDBAG OF HARMONIES

JOIN-A-PARTY NIGHT

IMMERSE YOURSELF IN THE HOLIDAY SPIRIT
WITH HANDBAG OF HARMONIES AT OUR
CHRISTMAS BASH! INDULGE IN A DELIGHTFUL
THREE-COURSE MEAL, INCLUDING TEA/
COFFEE AND MINCE PIES, AND LISTEN TO OUR
STUNNING CHOIR, HANDBAG OF HARMONIES
PERFORM. THEN, GET READY TO GROOVE ON
THE DANCE FLOOR TO FESTIVE BEATS.

INCLUDES

Glass of bubbles on arrival | Three-course meal |
Tea/coffee | Mince pies | Handbag of Harmonies
Choir | Festive novelties

TIMINGS

6:00pm- Bar opens | 7:30pm- Dinner is served
9:00pm- Midnight- Disco | Midnight- Carriages
Please note timings are approximate.

Over 14’s only. Parties of less than eight will be seated
with other smaller parties.

FIND OUT MORE

FROM £50 PER PERSON

MENU

STARTER

Cream of Winter Vegetable Soup Garden, Herb Oil GF, VE, V,
DF

Ham Hock Terrine, Piccalilli, Baby Leaf Salad, Ciabatta
Croutons GF*, DF

Prawn Cocktail, Marie Rose Sauce, Shredded Lettuce, Cherry
Tomato and Lemon DF

MAIN

Roast Turkey Breast, Roast Potatoes, Apricot Stuffing,
Seasonal Vegetables, Pigs in Blankets, Red Wine Gravy GF*,
DF

Sea Bass Fillet, Crushed New Potatoes, Seasonal Vegetables,
Dill Cream Sauce GF

Slow Cooked Shin of Beef, Roast Potatoes, Seasonal
Vegetables, Red Wine Gravy GF, DF

Mixed Herb and Nut Roat, Roast Potatoes, Seasonal
Vegetables, Vegetable Gravy GF, VE, V, DF

DESSERT

Traditional Christmas Pudding, Brandy Sauce, Cranberry
Compote VE, V

Lemon Posset, Winter Berry Compote GF, V

Chocolate Tart, Raspberry Coulis, Vanilla Chantilly Cream V



All our food and drinks have been freshly
prepared in our premises where we handle
all allergens. If you have a food allergy or
intolerance, please speak to your server
before you order your meal or drinks.

VE = Vegan, V = Vegetarian, GF = Gluten Free,
DF = Dairy Free, * = Available on Request

DINE IN STYLE

INTIMATE LUNCH OR DINNER
ENJOY A RELAXING DINING EXPERIENCE FOR
LUNCH OR DINNER IN ONE OF OUR PRIVATE
DINING SUITES. NO MATTER HOW BIG YOUR
PARTY SIZE IS WE HAVE A NUMBER OF SUITES

THAT WOULD BE PERFECT FOR YOUR EVERY
NEED.

INCLUDES

Three course meal | Tea/coffee | Mince pies
Complimentary room hire | Festive novelties

PRICES

DINNER: MON- THU £35.50 | FRI- SUN £40.50

LUNCH: MON- THU £28 | FRI- SUN £35

FROM £28 PER PERSON

FIND OUT MORE

MENU

STARTER

Cream of Winter Vegetable Soup Garden, Herb Oil GF, VE, V,
DF

Ham Hock Terrine, Piccalilli, Baby Leaf Salad, Ciabatta
Croutons GF*, DF

Prawn Cocktail, Marie Rose Sauce, Shredded Lettuce, Cherry
Tomato and Lemon DF

MAIN

Roast Turkey Breast, Roast Potatoes, Apricot Stuffing,
Seasonal Vegetables, Pigs in Blankets, Red Wine Gravy GF*,
DF

Sea Bass Fillet, Crushed New Potatoes, Seasonal Vegetables,
Dill Cream Sauce GF

Slow Cooked Shin of Beef, Roast Potatoes, Seasonal
Vegetables, Red Wine Gravy GF, DF

Mixed Herb and Nut Roat, Roast Potatoes, Seasonal
Vegetables, Vegetable Gravy GF, VE, V, DF

DESSERT

Traditional Christmas Pudding, Brandy Sauce, Cranberry
Compote VE, V

Lemon Posset, Winter Berry Compote GF, V

Chocolate Tart, Raspberry Coulis, Vanilla Chantilly Cream V



TIME TO SPA-RTY

THE ALTERNATIVE CHRISTMAS PARTY

ENJOY AN AFTERNOON OF LUXURY WITH YOUR FRIENDS, FAMILY OR COLLEAGUES. START
YOUR SPA-RTY FROM 2PM AND RELAX POOLSIDE PRIOR TO YOUR LUXURIOUS TREATMENT AND
FESTIVE AFTERNOON TEA.

PACKAGE INFORMATION

Four-hour spa access | Festive afternoon tea | A glass of prosecco | 25-minute treatment | Robe and flip flops

AVAILABLE 1ST NOVEMBER - 31ST DECEMBER

MON - FRI £85 PER PERSON SAT - SUN £95 PER PERSON BOOK ONLINE



CHR'S':"AS DAY £99 ADULT | £50 CHILD BOOK ONLINE

AN INDULGENT FEAST

EXPERIENCE A LAVISH AND UNFORGETTABLE CHRISTMAS LUNCH. ENJOY A GLASS OF PROSECCO ON
ARRIVAL BEFORRE YOU INDULGE IN AN EXQUISITE THREE COURSE MEAL, CURATED TO TANTALISE YOUR
TASTE BUDS AND ELEVATE YOUR FESTIVE SPIRIT. TEA/COFFEE AND MINCE PIES ROUND OFF THE FEAST.

STARTER

Spiced Pumpkin Soup, Roast Pumpkin and Maple Dressing GF, VE, V, DF

Smoked Salmon and Prawn Roulade, Pickled Cucumber, Dill Emulsion, Caviar GF
Sage and Onion Arancini, Chestnut Puree, Winter Leaf Salad, Cranberries VE, V, DF

Pressing of Confit Chicken, Baby Leeks, Prune Puree, Crispy Onions, Celeriac Remoulade GF, DF

INTERMEZZO

Lemon Sorbet, Fresh Mint GF, VE, V, DF

MAIN

Roast Turkey Breast, Roast Potatoes, Apricot Stuffing, Seasonal Vegetables, Pigs in Blankets, Red Wine Gravy GF* DF
Roast Sirloin of Beef, Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding, Bordelaise Sauce GF

ar \7\" Loin of Cod, Lemon Potato Rosti, Baby Leeks, Samphire, Seaweed Butter Sauce GF

6. iStock

Credit: kajakiki . Chestnut and Cranberry Roast, Roast Potatoes, Seasonal Vegetables, Vegetable Gravy GF, VE, V, DF

DESSERT

Traditional Christmas Pudding, Brandy Sauce, Spiced Maple Butter, Cranberry Compote VE*, V
Selection of Artisan Cheeses, Chutney, Celery, Grapes, Crackers GF*, V

Orange and Cinnamon Créme Brule, Port Roast Figs, Shortbread Biscuit GF*

White Chocolate Mousse, Dark Chocolate Brownie, Milk Chocolate Gel V

Please note a minimum of six guests applies.

1354723925

All our food and drinks have been freshly prepared in our premises where we handle all allergens. If you
have a food allergy or intolerance, please speak to your server before you order your meal or drinks.
VE = Vegan, V = Vegetarian, GF = Gluten Free, DF = Dairy Free, * = Available on Request



Tikka Cured Salmon, Cucumber, Yoghurt Dressing, Curry Oil GF

Roasted Cauliflower, Cauliflower Cream, Pickled Golden Raisins, Cauliflower Bhaji GF, VE, V

Duo of Beef Sticky Brisket, Roast Loin, Celeriac Puree, Crispy Onion, Baby Leeks
Mushroom Wellington, Salt Baked Celeriac, Truffle Pesto, Garden Greens VE, V

Cod Loin Potato Rosti, Mussel Cream, Baby Leeks GF

Sorbet, Blackcurrant, Sherry Caramel GF, VE, V

Chocolate and Hazelnut Parfait, Caramel Sauce, Salted Caramel Ice Cream, Hazelnut Crunch V
Salt Baked Pineapple, Passionfruit Curd, Coconut Ice Cream, Lime Syrup GF, VE, V

Selection of Artisan Cheeses, Celery, Crackers, Chutney, Grapes GF, V

All our food and drinks have been freshly prepared in our premises where we handle all
allergens. If you have a food allergy or intolerance, please speak to your server before you
order your meal or drinks.

VE = Vegan, V = Vegetarian, GF = Gluten Free, DF = Dairy Free, * = Available on Request

Over 14’s only. Parties of less than eight will be seated with other smaller parties.




FESTIVE AFTERNOON TEA MENU

A FESTIVE TREAT ARRIVAL DRINK

OUR FESTIVE AFTERNOON TEA HAS A SPRINKLE A Glass of Mulled Wine or Glass of Bubbles
OF CHRISTMAS AND IS THE PERFECT TREAT
AFTER A FROSTY WINTER WALK AROUND THE

GROUNDS. SNUGGLE-UP BY THE LOG FIRE IN SAVOURY
OUR COSY, COMFORTABLE LOUNGE WHILST
YOU DINE ON THIS FESTIVE FEAST. Roast Turkey Sandwich, Cranberry and Stuffing GF*

Honey Roast Ham Sandwich, Tomato, Grain Mustard GF*
Egg Mayonnaise Sandwich, Rocket V, GF*

Smoked Salmon Sandwich, Chive Creme Fraiche, Cucumber
GF*

SWEET

Plain, Cranberry and Mixed Spice with Clotted Cream and
Preserves DF*

Mini Mince Pies V
Black Forest Pavlova GF, V
Christmas Tree Truffle

Christmas Cake Slice

DRINK

All our food and drinks have been freshly
Freshly Brewed Tea, Coffee or Hot Chocolate prepared in our premises where we handle

all allergens. If you have a food allergy or

intolerance, please speak to your server
BOOK ONLINE £28.95 PER PERSON before you order your meal or drinks.

VE = Vegan, V = Vegetarian, GF = Gluten Free,

DF = Dairy Free, * = Available on Request
23RD NOVEMBER - 3RD JANUARY




All our food and drinks have been freshly
prepared in our premises where we handle
all allergens. If you have a food allergy or
intolerance, please speak to your server
before you order your meal or drinks.

VE = Vegan, V = Vegetarian, GF = Gluten Free,
DF = Dairy Free, * = Available on Request

BREAKFAST WITH SANTA

MAGICAL MOMENT

EXPERIENCE THE MAGIC OF BREAKFAST

WITH SANTA, FEATURING A FULL ENGLISH
BREAKFAST, MEET AND GREET WITH SANTA,
AND A SPECIAL GIFT FOR EACH CHILD. JOIN US
FOR THIS FESTIVE OCCASION AND INDULGE

IN A DELIGHTFUL SPREAD AND REFRESHING
DRINKS, WHILE CHILDREN RECEIVE A SPECIAL
GIFT FROM SANTA.

INCLUDES

Full Breakfast | Tea/coffee/Juice | Meet and greet
with Santa | Child gift from Santa

DATES

Sunday 8th December
Sunday 15th December

£7.95 CHILD | £16.95 ADULT

BOOK ONLINE

BREAKFAST MENU

ADULT

Full Breakfast: Bacon, Olde English Sausages, Free Range
Fried Egg, Field Mushroom, Grilled Tomato, Baked Beans,
Black Pudding GF*

Full Vegetarian Breakfast: Vegetarian Sausages, Hash

Brown, Free Range Fried Egg, Field Mushroom, Grilled
Tomato, Baked Beans GF, V, DF

CHILD

Mini Full Breakfast: Bacon, Olde English Sausages, Free
Range Egg, Field Mushroom, Grilled Tomato, Baked Beans,
Black Pudding GF*

Mini Full Vegetarian Breakfast: Vegetarian Sausages, Hash
Brown, Free Range Egg, Field Mushroom, Grilled Tomato,
Baked Beans GF, V, DF

A CHILD AND ADULT CONTINENTAL OPTION IS ALSO
AVAILABLE.

DRINK

Freshly Brewed Tea, Coffee or Juice



LUNCH WITH SANTA

CHRISTMAS ENCHANTMENT

JOIN US FOR A HEARTWARMING SUNDAY
LUNCH WITH SANTA, FEATURING A DELICIOUS
TWO-COURSE MEAL, FESTIVE MINCE PIES,
AND A SPECIAL MEET AND GREET WITH SANTA
HIMSELF. DON’T FORGET, EACH CHILD WILL
RECEIVE A CHERISHED GIFT TO MAKE THEIR
DAY EVEN MORE MAGICAL!

INCLUDES

Two-course lunch | Meet and greet with Santa |
Child gift from Santa

DATES

Sunday 8th December
Sunday 15th December

£20.00 CHILD | £24.95 ADULT

BOOK ONLINE

MENU

MAIN

Roast Sirloin of Beef, Yorkshire Pudding GF*, DF

Roast Breast of Turkey, Sage and Apricot Stuffing GF*, DF
Roast Loin of Pork GF, DF

Herb and Nut Roast GF, VE, V, DF

All Served with Roast Potatoes, Seasonal Vegetables and Red

Wine Gravy GF, V

Beer Battered Haddock, Hand Cut Chips, Mushy Peas, Tartar

Sauce DF

40z Double Beef Burger, Brioche Bun, Fries, Gherkin,
Lettuce, Tomato

Beef and Ale Pie, Chips or Mash, Seasonal Vegetables

Wild Mushroom Linguine, Cep Powder, Truffle Oil and
Rocket Salad VE, V, DF

DESSERT

Traditional Christmas Pudding, Brandy Sauce, Cranberry
Compote VE*, V

Lemon Posset, Winter Berry Compote GF, V
Chocolate Tart, Raspberry Coulis, Vanilla Chantilly V
Sticky Toffee Pudding, Caramel Sauce, Vanilla Ice Cream V

Salted Caramel Brownie, Raspberry Coulis and Raspberry
Sorbet GF, VE, V, DF

All our food and drinks have been freshly
prepared in our premises where we handle
all allergens. If you have a food allergy or
intolerance, please speak to your server
before you order your meal or drinks.

VE = Vegan, V = Vegetarian, GF = Gluten Free,
DF = Dairy Free, * = Available on Request



BOOZE AND SNOOZE

PARTY NIGHT ACCOMMODATION

INDULGE IN UNBEATABLE ACCOMMODATION RATES AND REVEL IN YOUR PARTY WITHOUT FRETTING OVER DRIVING. UNWIND THE NEXT MORNING
WITH A LIGHT BREAKFAST AT THYME AT THE MANOR AND RELAX AND REJUVENATE POST-PARTY IN THE SPA, OR GET PREPPED FOR THE FESTIVITIES
FOR YOUR UPCOMING PARTY. SECURE YOUR SPOT WITH OUR ADVANCE PURCHASE RATE. FULL PRE-PAYMENT REQUIRED ON BOOKING, NON-
TRANSFERABLE, NON-REFUNDABLE.

RATES

We are delighed to offer 10% off our daily rates for all party bookers! Use promo code SNOOZE when booking online.

CLASSIC GARDEN VIEW SUPERIOR PREMIER
+£20 supplement +£40 supplement +£70 supplement

BOOK ONLINE



HOW TO BOOK

WE LOOK FORWARD TO HOSTING YOUR EVENT

TO BOOK PLEASE VISIT OUR WEBSITE ROWTONHALLHOTEL/CHRISTMAS AND FILL IN THE
ENQUIRY FORM.

Non-refundable deposits are required for all events with final balance due four weeks before. Any additional
refreshments, service or services must be paid at the time of purchase during the event. Shared party tables may
apply to groups of less than eight guests (This does not apply to Christmas Day bookings). Certain menu items
may be subject to change due to supply shortages, items that are substituted will not differ in dietary require-
ments. Please note a smart casual dress code is applicable at all Christmas parties.

AFTERNOON TEA LUXURY DINING CHRISTMAS PARTIES
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