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With the build up to Christmas always being a busy one,  

why not take your foot off the accelerator pedal and treat 

yourself to an evening off before the main event! 

Enjoy a festive evening of musical entertainment from  

Lance Jones, tasty cuisine and the warm ambience  

of extended family and friends. 

Tables available between 6:30pm and 8:00pm

Live music from 7:00pm
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Platter f Starters
Chicken and sweet chestnut ballotine  |  Tian of goat’s cheese and slow roasted pepper v

Grilled tiger prawns  |  Saffron and garlic mayonnaise v  |  Toasted rye bread v

Vegan and gluten free alternatives can be provided

Mains
Pan roasted corn fed chicken stuffed with tarragon mousse, Madeira sauce gf

Pan fried sea bass, braised fennel bulbs, lemon and caviar butter emulsion gf

Roasted lamb rump, peperonata, red wine jus gf

Polenta and mozzarella cheese timbale, roasted pepper coulis v

Main courses are served with Duchess potato and seasonal vegetables

Platter f Desserts
Chocolate mandarin tartlet v  |  Pistachio pannacotta

Warm steamed ginger sponge v  |  Winter berries and raspberry sorbet v

Vegan and gluten free alternatives can be provided

•

Tea, coffee and chocolates

Other dietary requirements available upon request – see booking conditions

£36 PER ADULT
£18 PER CHILD (3-12 YEARS)

CHILDREN 2 & UNDER – FREE

Christmas Eve
DINNER

Why not join for us for a Christmas Staycation?
Package prices available for 2,3 or 4 nights, please speak to a member of the team.

For bookings call 01737 845 300 or email events@hartsfieldmanor.co.uk


