
STARTERS
Parsnip & Celeriac Soup (VG)

Crispy sage and parsnips

Pressed Ham Hock Terrine (DF)
Confit onion marmalade & olive oil and sea salt toast

Beetroot cured Salmon Gravadlax (GF)
Dill, mustard & honey dressing 

MAINS
Traditional Roast Turkey

Sea salt & rosemary roast potatoes, roasted root vegetables, stuffing, sprouts, pig in
blanket, turkey gravy 

Sun blushed Tomato, Mushroom & Kale Strudel (VG)
Sea salt & rosemary roast potatoes, roasted root vegetables, stuffing, sprouts and

vegetarian gravy 

Harissa Glazed Tuna Steak (GF)
Sweet potato, tender stem broccoli, red onion, crispy spiced chickpea, mango salsa

DESSERTS
Belgium Chocolate Torte

 Raspberry coulis

Traditional Christmas Pudding 
Brandy sauce

Clementine Crème Brulee 
 

Festive Parties

MINIMUM SPEND |  £6000

FRIDAY & SATURDAY | £60 /pp
SUNDAY - THURSDAY | £54 /pp

S T A Y  O V E R N I G H T  F R O M  £109  W I T H  B R E A K F A S T
( + £13.95  D O U B L E  O C C U P A N C Y )

25% non-refundabe deposit is required to secure your booking. Menu choices must be
returned to us 14 days prior to your event date, bedroom rate based on a classic room with breakfast, room

upgrades are available upon booking. If the minimum spend for exclusivity cannot be met, additional charges will
be applied to reach the minimum spend. Stanhill Court Hotel reserves the right to cancel any joiner party event or
offer alternative dates if minumum numbers have not been met. By paying your deposit you are agreeing to these

terms and conditions.

INCLUDES
Arrival Glass of Prosecco /

Bottle of Beer
3 Course Menu

Glass of House Wine
DJ & Disco
Room Hire

Tea & Coffee Station & Mince
Pies


