Winter Wonderful

Magic nights

Festive Party
Menu

Enjoy the Christmas magic at The Donnington Manor
Hotel. We have put together a specially curated menu
and detailed selection of party nights throughout this
festive season which are ideal for both small, large
and exclusive groups to celebrate. Treat yourself this
Christmas and join us for our Winter Wonderland
celebration. We have a fabulous Glitter & Gold
Dinner on New Years’ Eve with a wonderful
menu and party to welcome 2021 together.
We look forward to welcoming you and
making this Christmas one you’ll never forget.

Starters

Christmas Cheese Balls
Cranberry & pistachio cheese balls rolled in chopped parsley
Salmon Carpaccio
Served with candied beetroot, orange segments & creamy horseradish
Parma Ham & Melon
Parma ham with three different types of melon, with pea shoots & balsamic dressing
Mains
Traditional Roast Turkey
Served with steamed brussel sprouts, roast carrots, tender stem broccoli, roast
potatoes, sage & onion stuffing, pigs in blankets & red wine gravy
Roasted Sea Bream
Served with roast potatoes, tender stem broccoli, brussel sprouts, carrots, lemon
wedges & coconut sauce with Thai chilis & ginger

Come and discover a dazzling Winter Wonderland with us at Donnington Manor
Party Nights.Every guest throughout December will enjoy an evening packed with
entertainment all set against a spectacular backdrop complete with a glowing
landscape of glitter, glitz and lights. With a scrumptious feast and bespoke menu
from our Head Chef, our fantastic theme nights are sure to get you into the festive
spirit, with top class entertainment from beginning to end!

Join us on these dates
Nov / 20, 21, 27 and 28 (Festive dining only)
Dec / 4, 5, 10, 11, 12, 17, 18 and 19
Overnight stay from £79 per person. Based on two adults sharing.

Golden Nut Roast
Served with roast potatoes, tender stem broccoli, brussel sprouts, carrots & a rich
tomato sauce
Dessert

Prices
starting
from
£38pp

Pavlova
Served with fruit compote, Chantilly cream & fresh fruit
Dark Chocolate Tart
Served with fruit coulis & flaked almonds
A discretionary 10% service charge will be added to your bill. From £38pp.

Christmas Eve
Menu
Starters
Tomato & Basil Soup
Served with bread rolls

Theme nights
Saturday 12 December – Magic & Mystery Masked Ball
Hide your face as you step into a world of magic and mystery! Featuring entertainment
from the renowned Bharat Patel who will be dazzling guests with close-up magic. Masks
provided, or bring your own! Our in-house DJ will take you through to midnight with a host
of festive tracks.
Friday 18 December – Adele Tribute Night
Featuring entertainment from the stunningly talented Maria Herriot who will be delighting
guests and performing Adele’s greatest hits. Our in-house DJ will take you through to midnight
with a host of festive tracks.
Saturday 19 December – Casino Royale Night
Try your luck at the roulette tables and compete with your fellow partygoers to win a fabulous
prize! The theme is Bond…James Bond…and all the glitz and glamour that goes with it! Our
in-house DJ will take you through to midnight with a host of festive tracks.

Salmon Carpaccio
Served with candied beetroot, orange segment
& creamy horseradish
Smoked Duck Breast
Served with onion chutney, Italian baby leaf salad
& balsamic reduction
Mains
Lamb Shank
Served with mashed potato, seasonal vegetables & gravy
Oven Roasted Salmon
Served with crushed potato, seasonal vegetables & sauce verge
Cumin, Butternut Squash & Lentil Wellington
Served with crushed potato, seasonal vegetables & a rich tomato sauce
Dessert
Chocolate & Coconut Tart
Apple Crumble
Served with vanilla ice cream or custard

A discretionary 10% service charge will be added to your bill.
Adult £29.50, child £16.50 and under 6 £12.50.

Christmas Day
Lunch Menu
Amuse-Bouche (Chefs Special)
STARTER
Vodka Marinated Beetroot and Salmon Gravlax
Served with Capers and radish salad walnut dressing with a balsamic drizzle
Mushroom Veloute Soup
Served with bread rolls and truffle oil
MAIN COURSE
Buttered Roast Turkey
Served with pigs in blanket, sage and onion stuffing, traditional Jus, roast
potatoes, honey roasted carrots and tender steamed broccoli and red wine sauce

Christmas
Day Buffet

Fillet of Wild Seabass
Served with a smoked caviar sauce vierge, crushed lemon and parsley potatoes,
tender stem broccoli and honey roasted carrots
Honey Roasted Butternut Squash
Served in filo parcel with sage feta cheese and roasted red pepper sauce with
roast potatoes, tender stem broccoli and honey roasted carrots
DESSERT
Traditional Christmas Pudding
Served with brandy sauce topped with cranberry sauce
Lemon Cheesecake
Served with crème Chantilly and raspberry coulis
Coffee
Served with mince pies

A discretionary 10% service charge will be added to your bill.
Adult £79, child £39 and under 6 £20.

Sandwich Section

DESSERTS

Meat Platter

Fruit salad

Cheese Platter

Eton Mess

Fish Platter
Green Salad

A discretionary 10% service charge will be added to your bill.
Adult £30.95, child £19.95.

Boxing Day
Menu
STARTER

New Years Eve Menu
Amuse-Bouche (Chefs Special)
STARTER
Goat’s Cheese Rolled In Hazelnut Candied Beetroot
Served with mixed leaf salad and house dressing

Spicy Parsnip Soup
Served with Bread Rolls

Salmon Gravlax
Served with marinated beetroot, a cauliflower puree and caviar

Manor Trio Fishcake
Served with baby leaves and house dressing

Sorbet

MAIN COURSE

Roast Marinated Lamb Rack with Fondant Potatoes
Served with tender stem broccoli and honey roasted carrots with a thyme and
rosemary jus

Roast Belly of Pork Crackling
Served with roast potatoes, tender stem
broccoli and honey roasted carrots
Pan Seared Scottish Salmon
Served with roast potatoes, broccoli
and garlic butter sauce
DESSERT
Traditional Christmas Pudding
Served with brandy sauce
Apple Tarte Tatin
Served with vanilla ice cream and
a drizzle of raspberry coulis

MAIN COURSE

Spinach, Roast Pepper and Mushroom Wellington
Served with roast potatoes, tender stem broccoli and honey roasted carrots
DESSERT
Dark Chocolate Tart
Served with raspberry coulis, creme Chantilly and vanilla ice cream
Coffee
Served with Petit four

Please contact the events team for our NYE Packages
A discretionary 10% service charge will be added to your bill.
Adult £32.95, child £18.95, under 6 £11.95.

A discretionary 10% service charge will be added to your bill.
Packages available upon request.

Prices
starting
from
£90pp

Terms and conditions
Christmas Party Nights
A. Must be confirmed 28 days before party night date with a non-refundable
deposit payment of a £15 per person deposit. Only one cheque per booking
will be accepted.
B. The full balance is required 14 days prior to your chosen date.
C. Cancellation policy – Any cancellations made before 28 days prior to the
date of the selected party night will be cancelled at no cost. Any cancellations
made between 28 and 14 days prior to the selected party night will be
charged the deposit. Cancellations made less than 14 days prior to the date of
the party night will be charged 50% of the entire booking.
D. All extras are to be settled on departure unless agreed beforehand and
confirmed by the Event Manager in writing.
E. Should any of your party be unable to attend, deposits paid are not
refundable.
F. All guests must pre-order and provide their menu choices at time of
confirmation, 28 days prior to the selected party night.
G. Exclusive use parties have separate terms and conditions.
H. Please tell us of any special dietary requirements at time of confirmation prior
to your arrival and we will do our best to cater to your needs.
I. Party guests are not permitted to bring their own beverages into the hotel.
J. Account bar facilities are not permitted unless prearranged with F&B Manager
or Event Manager.
K. Party organisers are responsible for the behaviour / conduct of their guests.
The hotel will seek indemnity for any loss or damage to any part of the hotel,
fixtures or fittings.
L. The management reserves the right in unusual circumstances or in the case of
low occupancy to cancel or re-organise events. In this case, an alternative date
will be offered or a full refund given.

Christmas Booking Conditions Christmas Day Lunch, Boxing
Day, and New Year’s Eve dinner and dance
A. A deposit of £40 per person is required at the time of booking (nonrefundable).
B. The balance is required 28 days prior to the arrival date.
C. All extras are to be settled on departure.
D. Before placing your order, please inform us if a person in your party has a
food allergy. Our products are produced in a kitchen that handles may contain
nuts, wheat, egg, dairy, soy, and fish.
E. Cancellation policy - 28 days prior to the date of the event
Residential Christmas programme and New Year’s programme
A. A deposit of £100 per person is required at the time of booking.
B. Full prepayment is required by December 1st. Payment can be made
using any of the following credit/debit cards: MasterCard, Visa, American
Express, Diners or Switch. Personal cheques can also be accepted but please
allow three working days for bank clearing. Company cheques can only be
accepted by prior arrangement. All payments will be automatically taken on 1st
December (apart from party nights).
C. The hotel will pre-authorise one card per room upon arrival to cover any
additional costs.
We strongly advise that you take out insurance in the event of unavoidable
cancellation as Donnington Manor Hotel will retain the right to charge
for cancellations unless we can resell the accommodation or table space
booked. All information is correct at the time of going to print.

Dates for
your diary
Valentines Dinner - 14th February 2021
Mother’s Day Lunch - 14th March 2021
Easter Sunday Lunch - 4th April 2021
Father’s Day Sunday Lunch - 20th June 2021

01732 462681 • events@donningtonmanor.com
www.donningtonmanorhotel.co.uk

