
Christmas  with  us



Christmas is such a wonderful time of 
the  year at the Donnington Manor Hotel.

From the spectacular twinkling lights
on arrival to the festive smell of mulled 
wine and a crackling  log fire. 
The Champagne is on ice, candles are 
glowing and our team of talented chefs 
are preparing the finest of feasts.

This Christmas whether you are celebrating the
season with friends, staying with us over Christmas, 
dining in The Chartwell restaurant. We will provide 
the fun, food and sparkle to your Christmas.

Our number one priority remains in the safety and wellbeing of our guests and our 
staff providing a safe and clean environment for you to enjoy your Christmas with us. 
Please be assured we are staying well informed and monitoring the developing situation 
and are following the advice and recommendations from the Government. All of our 
staff members continue to be strict around hygiene and cleaning procedures. We have 
also increased our cleaning throughout the hotel, particularly for those areas touched 
regularly by team members and guests.

On behalf of the team at the Donnington Manor Hotel we look forward to making this 
season one to remember.



SATURDAY 4 DECEMBER – TRIBUTE TO ADELE – £49.95 pp
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. 

FRIDAY 10 DECEMBER – TABLE MAGIC BY BHARAT – £49.95 pp
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.

SATURDAY 18 DECEMBER – CASINO ROYALE NIGHT– £49.95 pp
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.

Theme nights

Party nights
Join us on these dates for Dinner & Disco

NOV / 13, 20 and 27 (Festive dining only) from £42.95 pp
DEC / 3, 11 and 17 from £42.95 pp

Extend the fun and stay the night with us! We offer special accommodation rates from 

only £95 pp twin/double and £85 pp single, including a full English breakfast.



Festive Party 
       Menu

Prices starting from £42.95 per person. Items on the menu are subject to availability.

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

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

DESSERT

Pavlova
Served with fruit compote, Chantilly cream & fresh fruit

Dark Chocolate Tart
Served with fruit coulis & flaked almonds



Christmas Eve Menu

Prices starting from £32.95 per person. Items on the menu are subject to availability.

STARTERS

Tomato & Basil Soup  
Served with bread rolls

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



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

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

TEA / COFFEE 
Served with mince pies

5 Course Menu

Prices starting from £79 per person. 
Items on the menu are subject to availability.



Christmas Dinner 
     Buffet

Prices starting from £38 per person. Items on the menu are subject to availability.

25 December from 7pm - 9pm

Pâté and pickles
Selection of pork pies and gala pies
Poached salmon with dill mayonnaise
Honey glazed ham
Hand carved turkey
Mediterranean vegetables
Baked pasta 
Minted new potatoes
Panache of vegetables

Broccoli coleslaw
Tomato and red onion salad
Mixed leaves
French baguettes

Chocolate fudge cake and pouring cream
Selection of English cheeses, fig chutney and crackers



Prices starting from £32.95 per person. 
Items on the menu are subject to availability.

Boxing Day 
Menu

STARTER

Spicy Parsnip Soup
Served with Bread Rolls

Manor Trio Fishcake 
Served with baby leaves and house dressing

MAIN COURSE

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

3 Course Menu



ROARING 
TWENTIES PARTY

A night of glitz and glamour 
as we step back to the fabulous
roaring twenties for the evening. 

Join us as we welcome 
in the New Year in style!



Arrive in time for a traditional afternoon tea

Complimentary Bellini cocktails and canapés prior 
to an intimate candlelit dinner 

One night Package: £169.50 per person, £70 single supplement
Two night Package: £215 per person, £85 single supplement

Amuse-Bouche (Chefs Special) 

Goat’s Cheese Rolled In Hazelnut Candied Beetroot. 
Served with mixed leaf salad and house dressing

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

Sorbet

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

Spinach, Roast Pepper and Mushroom Wellington, served with roast 
potatoes, tender stem broccoli and honey roasted carrots

Dark Chocolate Tart, served with raspberry coulis, 
creme Chantilly and vanilla ice cream

Coffee, served with Petit four

£99 per person

Items on the menu are subject to availability.



Gift vouchers
Looking for a gift for that someone special or the person who has 
everything? Look no further! Our Donnington Manor Hotel and 
vouchers make the perfect gift. Our vouchers can be used for an 
indulgent afternoon tea, overnight stays or decadent meals with 
us. The choice is all theirs! 

You can order your vouchers online or at reception.



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. 
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 the deposit will 
not be refunded. Cancellations made less than 14 days prior to the date of the 
party night will be charged 50% of the entire booking ex VAT.
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 food and 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. 
M. Book early beofre 30th September 2021 and get 10% discount, subject to 
availability.

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 (non-
refundable). 
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 
traces of nuts, wheat, egg, dairy, soy, and fish. 
E. Cancellation policy - 28 days prior to the date of the event 
F. Tables are available for two hours only.

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 or BACs*. 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.

* BACS Bank Details: Barclays Bank Plc
Account Name: Donnington Manor Hotel
Sort Code: 20 - 00 - 00
Account Number: 43798798

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. A discretionary 
10% service charge will be added to your bill.

Terms and conditions



Dates for
your diary

Valentines Dinner - 14th February 2022

Mother’s Day Lunch - 27th March 2022

Easter Sunday Lunch - 17th April 2022

Father’s Day Sunday Lunch - 19th June 2022



01732 462681 • events@donningtonmanor.com

www.donningtonmanorhotel.co.uk


