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ENJOY CHRISTMAS ROUND OURS

Join us and experience high quality cuisine, great atmosphere and festive entertainment as we celebrate the most wonderful time of the year!
We have everything you need for a relaxing and enjoyable Christmas with family, friends and colleagues.

We pride ourselves on delivering outstanding service and we will ensure to make this year one to remember.
For further information and bookings please contact us:
Christmas@stanhillcourthotel.co.uk

01293 862166

Please let us know at the time of booking if you have any special dietary requirements or allergies.



TIME TO CELEBRATE

Gather your friends or work colleagues together and let your hair down at one of our Festive Party Nights!
Indulge in our 3 course Festive Feast Menu including mince pies, tea and coffee and dance the night away with our resident D).

Arrival and drinks from 6:30pm | Seating at 7:30pm | Carriages at 12:00am

Party Nights available from 26 November 202 |

Sunday - Thursday
£33.95 pp

Fridays & Saturdays
£39.95 pp

January Dates
£30.95 pp
Don’t worry about that taxi home and stay the night at a discounted Bed and Breakfast Rate from £89.00



RESERVESEEINCEES

Our Festive Feasts Menu can provide the perfect opportunity to catch up with friends,
family or colleagues in the run up to Christmas.

Enjoy at lunch or dinner throughout the Festive Season and opt for 3 courses or 2 courses
including mince pies, tea & coffee.

2 Courses | £25.95 pp
3 Courses | £30.95 pp




FESTIVE LLUNCHES & PARTY NIGHTS MENU

Starters Desserts

Roasted Red Pepper & Tomato Soup with warm Rustic Bread (V))
Traditional Christmas Pudding with aWarm Brandy Sauce

Potted Devonshire Crab & Crayfish with Ciabatta Toast
Red Velvet Mini Cake with Vanilla Ice Cream (VG)

Duck & Pork Terrine with Caramelised Onion Chutmey, served with Herbed Crostini ; -
Rich Chocolate Torte with Raspberry Sorbet

Roasted Beetroot Napoleon with Walnut & Chive Cream Cheese (V) Selection of Homemade Sorbets (VG/GF)

Mai Includes Teas / Coffees, Mince Pies, Crackers
ains

Traditional Roast Turkey with all of the trimmings, Pigs in Blanket, Sage & Apricot Stuffing,
Roast Potatoes, Seasonal Vegetables & a Red Wine Jus
Slow Cooked Blade of Beef served with Champ Mash, Roasted Root Vegetables and a Braising Jus

Roast Salmon Fillet with a Pesto Crust, Crushed New Potatoes, Green Beans & a Butter Sauce

Butternut Squash & Kale Risotto with Herbed Parmesan Crisp (V)



CHRISTMAS
STAYCATION

We've decked the halls, baked the mince pies and prepared the mulled wine! Find your
Festive Spirit with us this Christmas Break!

It's more important than ever to spend Christmas with friends or family this year and we want to make
it extra special so you can reconnect with loved ones over Christmas.

Our Christmas Staycation package is available 24th December - 26th December from £455.80 (based
on 2 adults sharing a Classic room, upgrades available) with the option to add on a 3rd night so you can
enjoy Boxing day with us too!

WHAT'S INCLUDED:

Christmas Eve | Mince pies and Mulled Wine with Entertainment, 2 course Dinner, Overnight stay
with Breakfast

Christmas Day | 5 Course Christmas Day Lunch,Afternoon Cake and Tea with the Queen's Speech,
Evening Cold Buffet. Overnight Stay with Breakfast.

Pt P P P Pt Pt Pt P P P P Pt —~—— —~

ADD ON BOXING DAY from £151.80 (based on 2 adults sharing a Classic room, upgrades
available).

Boxing Day | 3 Course Festive Lunch, Overnight Stay with Breakfast.

See our website for more information! www.stanhillcourthotel.co.uk



CHRISTMAS DAY

Experience a unique and elegant Christmas Day Feast with your loved ones. Our
Christmas Day menu has been carefully designed by our Head Chef to capture the
true essence of Christmas.

£85 per person, £15 deposit required per adult
£28 per child under |12 years (half roast, ice cream and juice)

Served from 12:00pm — 4:00pm

Booking enquiries:

christmas@stanhillcourthotel.co.uk




CHRISTMAS DAY M.

Welcome Drink

Amuse Bouche
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Your choice of Mulled Wine, Prosecco or Fruit Juice

Shot of Spiced Parsnip Soup (VG) Or Smoked Salmon & Cream Cheese Crostini

Starters

Potted Devonshire Crab & Crayfish with
CiabattaToast

Chicken Truffle & Herb Terrine withCranberry
Sauce, served with Herbed Crostini

Baked Garlic & Rosemary Camembert in Puff
Pastry with Cranberry Chutney

Roasted Red Pepper & Tomato Soup with warm
Rustic Bread (V)

M ains

Traditional Roast Turkey with all of the trimmings,
Pigs in Blanket, Sage & Apricot Stuffing, Roast
Potatoes, Seasonal Vegetables & a Port Jus

Slow Cooked Blade of Beef served with Champ
Mash, Roasted Root Vegetables and Braising Jus

Pan Fried Seabass Fillet served with New
Potatoes & Grilled Asparagus, Potted Shrimp &
Lemon

Vegetable Nut Roast served with Champ Mash,
Roasted Root Vegetables and a Vegetarian Jus (V)

Desserts

Traditional Christmas Pudding with a
warm Brandy Sauce

Bread & Butter Pudding with warm
Custard

Apple Tarte Tatin served with IceCream

Stanhill Cheeseboard- Sussex
Camembert, Brighton Blue, Sussex
Charmer with Crackers, Biscuits &
Quince Jelly

Tea or Coffee served witha selection of Petit
Fours



BOXING DAY LUNCH

Enjoy our Boxing Day Festive Feasts Menu on Boxing Day
3 courses | £30.95 per person

Starters

Cauliflower Cheese Soup with warm Rustic Bread (V) Desserts

Traditional Christmas Pudding with aWarm Brandy Sauce
Potted Devonshire Crab & Crayfish with Ciabatta Toast 5 :

Bread & Butter Pudding served with warm Custard
Duck & Pork Terrine with Cranberries & Pistachios, served with Herbed Crostini

Warm Apple Crumble served with Ice Cream
Roasted Beetroot Napoleon with Walnut & Chive Cream Cheese (V)

Selection of Homemade Sorbets (VG/GF)

die - Includes Teas / Coffees, Mince Pies, Crackers

Traditional Roast Turkey with all of the trimmings, Pigs in Blanket, Sage & Apricot Stuffing,

Roast Potatoes, Seasonal Vegetables & a Red Wine Jus
Slow Cooked Lamb Shoulder served with Champ Mash, Roasted RootVegetables and Lamb Jus
Roast Salmon Fillet with a Pesto Crust, Crushed New Potatoes, Stem Broccoli & a Butter Sauce

Butternut Squash & Kale Risotto served with a Herbed Parmesan Crisp (V)



NEW YEAR’S EVE

£65 per person
New Year’s Eve Package from £224.90 for 2 people B&B

Welcome Cocktail
Espresso Martini OR Passion Fruit Martini OR Pink Gin Fizz Martini OR Sparkling Fruit Juice
Starters
Smoked Salmon, Prawn and Crab Pot, topped with Creme Fraiche served with toasted Ciabatta
Deep-fried Brie in Panko Breadcrumbs served with Spiced Fruit Chutney
Cauliflower Cheese Soup served with warm Rustic Bread (V)
Cognac and Chicken Liver Pate with Onion Marmalade and Crostini
Mains
Slow cooked Pork Belly with Dauphinoise Potatoes, Beetroot and Red Cabbage served with Gravy
Lamb Shank served with Mixed Vegetables, mashed Potato and Lamb Jus
Pan fried Seabass, on a bed of Peas, Fennel and Samphire, served with New Potatoes and Dill Sauce
Butternut Squash and Sage Risotto, served with Herbed Parmesan Cheese Crisp (V)
Desserts
Apple and Mixed Berry Crumble with Warm Custard
Espresso Martini Cheesecake with Vanilla Ice Cream

Champagne Sorbet

Coffee, Tea and Petit Four

Celebratory Glass of Chapel Down Sparkling Bacchus

A nen-refundable deposit of £15 pp is required to secure your booking. Menu choices must be returned to us |4 days prior to your arrival, NYE package price is based on 2
people sharing a Classic Room - room upgrades are available upon booking.



ENJOY CHRISTMAS ROUND OURS

BOOK NOW

For further information and bookings please contact us:
Christmas@stanhillcourthotel.co.uk
01293 862166



