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CHRISTMAS AT THE
VERMONT HOTEL

CHRISTMAS AT THE VERMONT IS THE MOST WONDERFUL TIME OF THE YEAR;
A TIME FOR GATHERING WITH FAMILY, FRIENDS AND COLLEAGUES TO

CELEBRATE THE FESTIVE SEASON.

WE HAVE A FULL AND EXCITING PROGRAMME TO SUIT EVERYONE, SO WHY NOT KICK OFF
THE FESTIVE SEASON IN STYLE AND JOIN US FOR ONE OF OUR POPULAR EVENTS.

CHRISTMAS AT THE VERMONT IS NOTHING SHORT OF SPECTACULAR.

OUR CHEFS CONJURE UP DELICIOUS FESTIVE DISHES
ENOUGH TO MAKE YOUR MOUTH WATER!

BOOK YOUR CHRISTMAS EVENT WITH US AND YOU CAN RELAX KNOWING
THAT EVERYTHING IS BEING TAKEN CARE OF, AS WEPRIDE

SPECIAL EVENTS

Black & Gold
Christmas Party

Christmas Party Nights
Off Peak Party Nights
Christmas Party Lunchs

FAMILY EVENTS
Breakfast with Santa

Sunday Lunch with Frozen

Family Afternoon
Tea with Santa

Santa Sunday Lunch

Christmas Disco

FESTIVE DINING

Festive Afternoon Tea
With Brass Band

Festive Lunch & Dinner

Festive Afternoon Tea

Boxing Day and
New Year’s Day Lunch

CHRISTMAS DAY
Christmas Day

Christmas Day in
The Maven

OURSELVES ON GETTING EVERY DETAIL JUST RIGHT.

CONTENTS

NEW YEAR’S EVE
Black & Gold
New Year’s Eve Ball

New Year’s Eve In
The Maven

POST
CHRISTMAS PARTIES

January Party Nights

PRIVATE PARTIES

SPECIAL BEDROOM RATES
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WE INVITE YOU TO A NIGHT OF CHRISTMAS SPARKLE. THERE IS NO SUCH
NOTION AS BEING OVERDRESSED THINK DIAMONDS, PEARLS & SEQUINS!

ENJOY A DRINK ON ARRIVAL WITH ENTERTAINMENT FROM OUR MAGICIAN FOLLOWED
BY A DELICIOUS THREE COURSE MEAL AND DISCO WITH OUR RESIDENT DJ.

FRIDAY 29™ NOVEMBER
FRIDAY 6™ DECEMBER
SATURDAY 7™ DECEMBER
FRIDAY 13™ DECEMBER
SATURDAY 14™ DECEMBER
FRIDAY 20™ DECEMBER

SATURDAY 215" DECEMBER

£47.95

PER PERSON

ARRIVAL AT 7PM
CARRIAGES AT 1AM

TOMATO & ROASTED RED PEPPER SOUP (VE, GF)
CHICKEN LIVER PARFAIT

Plum Chutney, Toasted Sourdough

ROAST TURKEY CROWN

Apricot & Chestnut Stuffing, Creamed Mash, Roast Potatoes, Pigs In
Blankets, Yorkshire Pudding, Roasted Winter Root Vegetables

ROAST SALMON FILLET

Celeriac Mash, Puttanesca Sauce, Herb Qil (GF)

NUT ROAST

Apricot Stuffing, Mash, Roast Potatoes,
Roasted Winter Root Vegetables (VE)

CARAMEL & CHOCOLATE TART
Vanilla Mascarpone, Blueberries (VE, GF)

LEMON CHEESECAKE

Italian Meringue, Fruit Coulis (V)



CELEBRATE WITH FRIENDS, FAMILY & COLLEAGUES AND JOIN US AT
ONE OF OUR POPULAR CHRISTMAS PARTY NIGHTS.

ENJOY A DRINK ON ARRIVAL, FOLLOWED BY A DELICIOUS 2-COURSE MEAL.
FINISH THE EVENING BY DANCING THE NIGHT AWAY WITH OUR RESIDENT D]J.

FRIDAY 29™ NOVEMBER

SATURDAY 30™ NOVEMBER

FRIDAY 6™ DECEMBER
SATURDAY 7™ DECEMBER
FRIDAY 13™ DECEMBER
SATURDAY 14™ DECEMBER

FRIDAY 20™ DECEMBER
SATURDAY 215" DECEMBER

£42.95

PER PERSON

ARRIVAL AT 7PM
CARRIAGES AT 1AM

ROAST TURKEY CROWN

ricot & Chestnut Stuffing, Creamed Mash, Roast Potatoes, Pigs In
Blankets, Yorkshire Pud%li

ng, Roasted Winter Root Vegetables

NUT ROAST

Apricot Stuffing, Mash, Roast Potatoes,
Roasted Winter Root Vegetables (VE)

CARAMEL & CHOCOLATE TART

Vanilla Mascarpone, Blueberries (VE, GF)

LEMON CHEESECAKE

Italian Meringue, Fruit Coulis (V)



CELEBRATE WITH FRIENDS, FAMILY & COLLEAGUES AND JOIN US AT
ONE OF OUR POPULAR CHRISTMAS PARTY NIGHTS.

ENJOY A DELICIOUS 2-COURSE MEAL AND FINISH THE EVENING BY
DANCING THE NIGHT AWAY WITH OUR RESIDENT D]J.

SUNDAY 15™ DECEMBER £ 3 6 . 9 5

THURSDAY 19™ DECEMBER PER PERSON
ARRIVAL AT 7PM CARRIAGES AT 12AM

ROAST TURKEY CROWN
Apricot & Chestnut Stuffing, Creamed Mash, Roast Potatoes, Pigs In Blankets, Yorkshire Pudding, Roasted Winter Root Vegetables

NUT ROAST
Apricot Stuffing, Mash, Roast Potatoes, Roasted Winter Root Vegetables (VE)

CARAMEL & CHOCOLATE TART
Vanilla Mascarpone, Blueberries (VE, GF)

LEMON CHEESECAKE

Italian Meringue, Fruit Coulis (V)



JOIN US AT ONE OF OUR CHRISTMAS PARTY LUNCHES WITH FRIENDS, FAMILY & COLLEAGUES.

ENJOY A DELICIOUS 2-COURSE LUNCH AND DANCE THE AFTERNOON AWAY
WITH OUR RESIDENT D]J.

FRIDAY 6™ DECEMBER £29 .95

FRIDAY 13™ DECEMBER PER PERSON
FRIDAY 20™ DECEMBER ARRIVAL AT 12PM CARRIAGES AT 4:30PM

ROAST TURKEY CROWN
Apricot & Chestnut Stuffing, Creamed Mash, Roast Potatoes, Pigs In Blankets,
Yorkshire Pudding, Roasted Winter Root Vegetables

ROAST SALMON FILLET
Celeriac Mash, Puttanesca Sauce, Herb Oil (GF)

NUT ROAST
Apricot Stuffing, Mash, Roast Potatoes, Roasted Winter Root Vegetables (VE)

CARAMEL & CHOCOLATE TART
Vanilla Mascarpone, Blueberries (VE, GF)

LEMON CHEESECAKE

Italian Meringue, Fruit Coulis (V)
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SANTA AND HIS ELVES HAVE ARRIVED AT THE VERMONT HOTEL AND
ARE WAITING FOR A VISIT FROM YOUR LITTLE ONES.

JOIN US FOR A BREAKFAST BUFFET, FOLLOWED BY ENTERTAINMENT FROM
SANTA’SJOLLY ELVES WITH A VISIT FROM SANTA.

SUNDAY 8™ DECEMBER
SUNDAY 15™ DECEMBER
SUNDAY 22%° DECEMBER

MONDAY 23*° DECEMBER
TUESDAY 24™ DECEMBER

£22.00

PER PERSON

ARRIVAL AT 9AM | BREAKFAST AT 9:15AM | ELVES SHOW 10AM



JOIN US FOR A FUN-FILLED AFTERNOON WITH SPECIAL GUESTS FROM
FROZEN AFTER INDULGING IN OUR FESTIVE LUNCH.

SATURDAY 14™ DECEMBER
SATURDAY 215" DECEMBER

ADULTS £29.95

CHILDREN
UNDER 10 £19.95

ARRIVAL 12:15PM




CHILDREN MENU U10

STARTERS
TOMATO SOUP (v, GF)

GARLIC DOUGH BALLS
Salad (V)

VEGETABLE STICKS
Hummus (VE, GF)

MAINS

MINI ROAST TURKEY
Creamed Mash, Pigs In Blankets, Yorkshire Pudding,

Roasted Winter Root Vegetables (GF on Request)

MINI NUT ROAST
Mash, Yorkshire Pudding,

Roasted Winter Root Vegetables (VE)

CHICKEN GOUJONS

Rustic Fries, Beans

FISH GOUJONS

Rustic Fries, Garden Peas

SAUSAGE AND MASH
Vegetables

DESSERTS
ICE CREAM SUNDAE

Chocolate Sauce, Brownie Bits (V)

FRESH FRUIT SALAD
Raspberry Sorbet (VE, GF)

CARAMEL & CHOCOLATE TART
Vanilla Mascarpone, Blueberries (VE, GF)

ADULT MENU
STARTERS

TOMATO & ROASTED RED PEPPER SOUP (VE, GF)

CHICKEN LIVER PARFAIT
Plum Chutney, Toasted Sourdough

TRADITIONAL PRAWN COCKTAIL

Iceberg, Marie Rose Sauce, Brown Bread, Butter

MAINS
ROAST TURKEY CROWN
FEATHER BLADE OF BEEF
NUT ROAST (VE)

All served with Apricot & Chestnut Stuffing,
Creamed Mash, Roast Potatoes, Pigs In Blankets,
Yorkshire Pudding, Roasted Winter Root
Vegetables (GF on Request)

ROAST SALMON FILLET
Celeriac Mash, Puttanesca Sauce, Herb Oil (GF)

DESSERTS

STICKY TOFFEE PUDDING
Toffee Sauce, Vanilla Ice Cream (V)

TRADITIONAL CHRISTMAS PUDDING
Brandy Sauce (V)

SELECTION OF ICE CREAMS
Fruit Compote (V, GF)

CARAMEL & CHOCOLATE TART
Vanilla Mascarpone, Blueberries (VE, GF)



GATHER THE FAMILY AND RELAX IN OUR MAVEN RESTAURANT
WHILE ENJOYING OUR FAMOUS FESTIVE AFTERNOON TEA, WITH A
VISIT TO YOUR TABLE FROM SANTA.

Indulge in a selection of festive sandwiches accompanied with
freshly baked scones, preserves and clotted cream along with
a selection of festive cakes and chocolate delights. Served
with a choice of freshly brewed tea or coffee.

Indulge in a selection of festive sandwiches, served with a
variety of festive cakes and chocolate delights.

ADULTS £29.95
MONDAY 23RD DECEMBER | CHILDREN UNDER 10 £19.95

TUESDAY 24TH DECEMBER SITTINGS

12:00PM - 2:00PM
3:30PM - 5:30PM







SANTA HAS ARRIVED AT THE VERMONT HOTEL AND IS WAITING FOR A VISIT FROM
YOUR LITTLE ONES. JOIN US IN THE MAVEN RESTAURANT FOR A TRADITIONAL
FAMILY SUNDAY LUNCH, AND A VISIT FROM SANTA TO YOUR TABLE.

SUNDAY 1° DECEMBER

SUNDAY 8™ DECEMBER
SUNDAY 15™ DECEMBER
SUNDAY 22™ DECEMBER

ADULTS £29.95
CHILDREN UNDER 10 £17.95

SITTINGS
12:30PM - 2:30PM
3:30PM - 5:30PM




CHILDREN UNDER 10

STARTERS

TOMATO SOUP
(V; GF)

GARLIC DOUGH BALLS
Salad (V)

VEGETABLE STICKS
Hummus (VE, GF)

MAINS

MINI ROAST TURKEY
Creamed Mash,
Pigs In Blankets, Yorkshire Pudding,
Roasted Winter Root Vegetables
(GF on Request)

MINI NUT ROAST
Mash, Yorkshire Pudding,
Roasted Winter Root Vegetables (VE)

CHICKEN GOUJONS

Rustic Fries, Beans

FISH GOUJONS

Rustic Fries, Garden Peas

SAUSAGE & MASH
Vegetables

DESSERTS
ICE CREAM SUNDAE

Chocolate Sauce, Brownie Bits (V)

FRESH FRUIT SALAD
Raspberry Sorbet (VE, GF)

CARAMEL & CHOCOLATE TART
Vanilla Mascarpone, Blueberries (VE, GF)

ADULTS

STARTERS

TOMATO & ROASTED RED PEPPER SOUP (VE, GF)

SPICED FETA, PISTACHIO &
CLEMENTINE SALAD (V,N)

CHICKEN LIVER PARFAIT
Plum Chutney, Toasted Sourdough

TRADITIONAL PRAWN COCKTAIL

Iceberg, Marie Rose Sauce, Brown Bread, Butter

TEXTURES OF BEETROOT
Goats Cheese, Honeycomb, Pear (GE, V)

MAINS
ROAST TURKEY CROWN
FEATHER BLADE OF BEEF
CRISPY BELLY PORK
NUT ROAST (VE)
All served with Apricot & Chestnut Stuffing, Creamed Mash,

Roast Potatoes, Pigs In Blankets, Yorkshire Pudding,
Roasted Winter Root Vegetables (GF on Request)

ROAST SALMON FILLET
Celeriac Mash, Puttanesca Sauce, Herb Oil (GF)

BEER BATTERED COD
Triple Cooked Chips, Mushy Peas, Tartare, Lemon

THAI VEGETABLE GREEN CURRY
Sticky Lime Jasmine Rice, Toasted Peanuts, Chilli,

Spring Onion & Coriander (GE, VE, N)

DESSERTS

STICKY TOFFEE PUDDING
Toffee Sauce, Vanilla Ice Cream (V)

TRADITIONAL CHRISTMAS PUDDING
Brandy Sauce (V)

CRANBERRY & {\MA)RETTO BRULEE
V, GF

SELECTION OF ICE CREAM
Fruit Compote (V, GF)

ARTISAN CHEESE BOARD SELECTION
Crackers, Grapes, Chutney (V)

CARAMEL & CHOCOLATE TART
Vanilla Mascarpone, Blueberries (VE, GF)



TELL YOUR LITTLE ONES TO PUT ON THEIR DANCING SHOES AND PARTY THE
AFTERNOON AWAY IN OUR FUN-FILLED DISCO EVENT WITH A VISIT FROM SANTA

SUNDAY 22" DECEMBER

ADULTS £27.95
CHILDREN UNDER 10 £19.95

ARRIVAL AT 12:15PM
CARRIAGES 3:15PM




CHILDREN UNDER 10

MAINS

MINI ROAST TURKEY
Creamed Mash, Pigs In Blankets, Yorkshire Pudding,

Roasted Winter Root Vegetables (GF on Request)

MINI NUT ROAST
Mash, Yorkshire Pudding,

Roasted Winter Root Vegetables (VE)

CHICKEN GOUJONS

Rustic Fries, Beans

FISH GOUJONS

Rustic Fries, Garden Peas

SAUSAGE AND MASH
Vegetables

DESSERTS
ICE CREAM SUNDAE

Chocolate Sauce, Brownie Bits (V)

FRESH FRUIT SALAD
Raspberry Sorbet (VE, GF)

CARAMEL & CHOCOLATE TART
Vanilla Mascarpone, Blueberries (VE, GF

ADULTS

MAINS
ROAST TURKEY CROWN
FEATHER BLADE OF BEEF
NUT ROAST (VE)

All served with Apricot & Chestnut Stuffing,
Creamed Mash, Roast Potatoes, Pigs In Blankets,
Yorkshire Pudding, Roasted Winter Root
Vegetables (GF on Request)

ROAST SALMON FILLET
Celeriac Mash, Puttanesca Sauce, Herb Oil (GF)

DESSERTS
STICKY TOFFEE PUDDING

Toffee Sauce, Vanilla Ice Cream (V)

TRADITIONAL CHRISTMAS PUDDING

Brandy Sauce (V)

SELECTION OF ICE CREAMS
Fruit Compote (V, GF)

CARAMEL & CHOCOLATE TART
Vanilla Mascarpone, Blueberries (VE, GF)
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DUE TO POPULAR DEMAND THE WESTOE BRASS BAND ENSEMBLE WILL
ENTERTAIN GUESTS WITH CHRISTMAS CLASSICS WHILE YOU ENJOY
OUR FAMOUS FESTIVE AFTERNOON TEA.

Indulge in a selection of festive sandwiches accompanied
with freshly baked scones, preserves and
clotted cream along with a selection of festive cakes
and chocolate delights. Served with a choice of
freshly brewed tea or coffee.

WEDNESDAY 18TH DECEMBER
THURSDAY 19TH DECEMBER

£29.95 PER PERSON

ARRIVAL 2PM
CARRIAGES 4:30PM




INDULGE THIS CHRISTMAS WITH FAMILY, FRIENDS AND COLLEAGUES AND JOIN
US IN THE MAVEN THIS FESTIVE SEASON.

2NP DECEMBER TO 30™ DECEMBER*
*EXCLUDING SUNDAYS

TWO COURSES £24.95

THREE COURSES £28.95

LUNCH SERVED 12:30PM - 4PM
DINNER SERVED 6PM - 9:30PM




STARTERS

TOMATO & ROASTED

RED PEPPER SOUP
(VE, GF)

CHICKEN LIVER

PARFAIT
Plum Chutney;,
Toasted Sourdough

SPICED FETA,
PISTACHIO &
CLEMENTINE

SALAD
(,N)

TRADITIONAL

PRAWN COCKTAIL
Rhubarb Chutney, Brioche Toast

TEXTURES OF BEETROOT

Goats Cheese, Honeycomb,
Pear (GE, V)

TANDOORI SALMON
Chilli, Mango Salsa (GF)

SALT & CHILLI TOFU
Crunchy Salad (VE, GF)

MAINS

ROAST TURKEY CROWN
Apricot & Chestnut Stuffing,
Creamed Mash, Roast Potatoes,
Pigs In Blankets, Yorkshire Pudding &
Roasted Winter Root Vegetables

FEATHER BLADE
OF BEEF
Gravy, Creamed Mash, Roast Potatoes,
Yorkshire Pudding & Roasted Winter
Root Vegetables

ROAST SALMON FILLET

Celeriac Mash, Puttanesca
Sauce, Herb Oil (GF)

STEAMED BREAM
Shellfish Bouillabaisse, Kale, Herb Aioli

BEER BATTERED COD
Triple Cooked Chips, Mushy
Peas, Tartare, Lemon

THAI VEGETABLE
GREEN CURRY

Sticky Lime Jasmine Rice,
Toasted Peanuts, Chilli, Spring
Onion & Coriander (GE VE, N)

NUT ROAST
Apricot Stuffing, Mash,
Roast Potatoes, Roasted Winter
Root Vegetables (VE)

THE MAVEN BURGER
Smoked Bacon, Confit Onions, Cheddar
Cheese, Gem Lettuce, Tomato,
Slaw, Rustic Fries

DESSERTS

STICKY TOFFEE

PUDDING
Toffee Sauce, Vanilla Ice Cream (V)

TRADITIONAL
CHRISTMAS

PUDDING
Brandy Sauce (V)

SELECTION OF

ICE CREAM
Fruit Compote (V, GF)

CRANBERRY &

AMARETTO BRULEE
(V, GF)

ARTISAN CHEESE

BOARD SELECTION
Crackers, Grapes, Chutney (V)

CARAMEL &
CHOCOLATE TART

Vanilla Mascarpone,
Blueberries (VE, GF)




RELAX AND ENJOY OUR POPULAR AFTERNOON TEA WITH FAMILY AND
FRIENDS IN THE VERMONT LOUNGE, REDWOOD BAR OR THE MAVEN.

Indulge in a selection of festive sandwiches accompanied
with freshly baked scones, preserves and clotted cream along
with a selection of festive cakes and chocolate delights.
Served with a choice of freshly brewed tea or coffee.

Indulge in a selection of festive sandwiches, served with a
variety of festive cakes and chocolate delights.

15T DECEMBER TO 31°" DECEMBER
SERVED 12:30PM - 4PM

FESTIVE AFTERNOON TEA

£24.95 PER PERSON

CHILDREN AFTERNOON TEA
£12.95 PER PERSON UNDER 10




CONTINUE YOUR FESTIVE CELEBRATIONS BY JOINING US FOR A DELICIOUS
BOXING DAY OR NEW YEAR’S DAY LUNCH IN OUR MAVEN RESTAURANT.

ADULTS £32.95
CHILDREN UNDER 10 £18.95 SERVED

CHILDREN UNDER 3 £14.95 1PM - 8:30PM
(CHILDREN’S MENU AVAILABLE ON REQUEST)

TOMATO & ROASTED CHICKEN SUPREME
RED PEPPER SOUP (VE, GF) FEATHER BLADE OF BEEF
CRISPY BELLY PORK
CHICKEN LIVER PARFAIT NUT ROAST (VE)

Plum Chutney, Toasted Sourdough

SPICED FETA, PISTACHIO
& CLEMENTINE SALAD (v, N) ROAST SALMON FILLET

Celeriac Mash, Puttanesca Sauce, Herb Oil (GF)

All served with dprlcot & Chestnut Stuffing, Creamed Mash, Roast Potatoes,
Yorkshire Pudding, Roasted Winter Root Vegetables (GFon Request)

TRADITIONAL
PRAWN COCKTAIL BEER BATTERED COD

Iceberg, Marie Rose Sauce, Brown Bread, Butter Triple Cooked Chips, Mushy Peas, Tartare, Lemon
TEXTURES OF BEETROOT THAI VEGETABLE GREEN CURRY
Goats Cheese, Honeycomb, Pear (GE V) Sticky Lime Jasmine Rice, Toasted Peanuts, Chilli,

Spring Onion & Coriander (GE, VE, N)
STICKY TOFFEE PUDDING CRANBERRY & AMARETTO BRULEE
Toffee Sauce, Vanilla Ice Cream (V (V, GF)
TRADITIONAL CHRISTMAS PUDDING SELECTION OF ICE CREAMS
Brandy Sauce (V) Fruit Compote (V, GF)

CARAMEL & CHOCOLATE TART
Vanilla Mascarpone,Blueberries (VE, GF)
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ENJOY THE COMFORTS OF A HOME FESTIVE LUNCH IN THE LUXURIOUS & ELEGANT
SURROUNDINGS OF OUR GOLD ROOM OR BALLROOM.

YOU WILL BE WELCOMED WITH A GLASS OF PROSECCO AS YOU TAKE YOUR SEAT,
FOLLOWED BY A CHRISTMAS DAY LUNCH.

ADULTS £86.95 GOLD ROOM
3:30PM - 5:30PM

BALLROOM

CHILDREN UNDER 10 £44.95
CHILDREN UNDER 3 £17.95 1PM - 3PM

CURRIED CAULIFLOWER SOUP HAM HOCK TERRINE
Toasted Almonds, Curry Oil (N, V) Piclliacli, Toasted Brioche
KING PRAWN & CRAB COCKTAIL WILD MUSHROOM & SMOKED LEEK ARANCINI
Bitter Leaf, Tomato, Cucumber, Brown Crab Marie Rose Sauce, Truffle Mayo, Herb Salad (VE)

Wholemeal Sourdough

ROAST SIRLOIN OF BEEF ROAST TURKEY CROWN
Creamed Mash, Roast Potatoes, Yorkshire Pudding, Roasted Winter Root Vegetables Apricot & Chestnut Stuffing, Creamed Mash, Roast Potatoes, Pigs In
Blankets, Yorkshire Pudding, Roasted Winter Root Vegetables
ROASTED LAMB SHANK
Creamed Mash, Roast Potatoes, Roasted Winter Root Vegetables, Salsa Verdi (GF) PARSNIP & PORCINI WELLINGTON

Cavolo Nero, Roast Potatoes, Roasted Winter Root Vegetables (VE)

ROASTED COD LOIN

Asparagus ,Baby Spinach, Dauphinoise Potato, Prosecco Seafood Sauce

TRADITIONAL CHRISTMAS PUDDING RASPBERRY & AMARETTO BRULEE (v, Gp)

Brandy S (V)
randy e SELECTION OF ICE CREAMS

STICKY TOFFEE PUDDING Fruit Compote (V, GF)
Toffee Sauce, Vanilla Ice Cream (V)

CARAMEL & CHOCOLATE TART
Vanilla Mascarpone,Blueberries (VE, GF)



INDULGE THIS CHRISTMAS WITH FAMILY & FRIENDS AND LET US DO THE HARD WORK.
JOIN US IN THE MAVEN RESTAURANT FOR TRADITIONAL CHRISTMAS DAY LUNCH.

YOU WILL BE WELCOMED WITH A KIR ROYALE AND CANAPES WHEN YOU ARRIVE AT
YOUR TABLE, FOLLOWED BY AN EXQUISITE 3-COURSE LUNCH, FINISH WITH
COFFEE AND MINCE PIES.

ADULTS £96.95
CHILDREN UNDER 10 £56.95
CHILDREN UNDER 3 £17.95

(CHILDREN’S MENU AVAILABLE ON REQUEST)

FIRST SITTING - 12:30PM - 2:30PM
SECOND SITTING - 3:30PM - 5:30PM

PLEASE ARRIVE 15 MINUTES PRIOR TO SITTING TIME




STARTERS

CURRIED CAULIFLOWER
SOUP

Toasted Almonds,
Curry Oil (N, V)

KING PRAWN &
CRAB COCKTAIL

Bitter Leaf, Tomato, Cucumber,
Brown Crab Marie Rose Sauce,
Wholemeal Sourdough

HAM HOCK TERRINE

Piclliacli, Toasted Brioche

WILD MUSHROOM &

SMOKED LEEK ARANCINI
Truffle Mayo, Herb Salad (VE)

PAN FRIED
CHICKEN LIVERS

Maslala Cream, Grapes, Pinenuts,
Toasted Sourdough

OAK SMOKED
SALMON

Pickled Cucumber, Preserved
Lemon, Horseradish
Cream, Brown Bread

MAINS

ROAST TURKEY CROWN
Apricot & Chestnut Stuffing,
Creamed Mash, Roast Potatoes,
Pigs In Blankets, Yorkshire Pudding &
Roasted Winter Root Vegetables

ROAST SIRLOIN
OF BEEF
Creamed Mash, Roast Potatoes,
Yorkshire Pudding, Roasted
Winter Root Vegetables

ROASTED LAMB SHANK
Creamed Mash, Roast Potatoes,
Roasted Winter Root Vegetables,
Salsa Verdi (GF)

ROASTED COD LOIN
Asparagus ,Baby Spinach, Dauphinoise
Potato, Prosecco Seafood Sauce

PARSNIP & PORCINI
WELLINGTON
Cavolo Nero, Roast Potatoes,
Roasted Winter Root
Vegetables (VE)

DESSERTS

STICKY TOFFEE

PUDDING
Toffee Sauce, Vanilla Ice Cream (V)

TRADITIONAL
CHRISTMAS

PUDDING
Brandy Sauce (V)

ARTISAN CHEESE

BOARD SELECTION
Crackers, Grapes, Chutney (V)

DOUBLE CHOCOLATE

MOUSSE
Griottine Cherries (GF)

CARAMEL &
CHOCOLATE TART

Vanilla Mascarpone,
Blueberries (VE, GF)

RASPBERRY &

AMARETTO BRULEE
(V, GF)







THIS NEW YEAR’S EVE, JOIN US FOR A GLAMOROUS EVENING AT THE VERMONT HOTEL.
WE INVITE YOU TO A NIGHT OF FESTIVE SPARKLE WHERE THERE IS NO SUCH NOTION
AS BEING OVERDRESSED - THINK DIAMONDS, PEARLS & SEQUINS!

ENJOY A GLASS OF CHAMPAGNE AND CANAPES ON ARRIVAL WITH ENTERTAINMENT FROM
OUR RESIDENT MAGICIAN, FOLLOWED BY A DELICIOUS THREE COURSE MEAL AND
THEN DANCE THE NIGHT AWAY WITH OUR RESIDENT DJ.

£89.95 PER PERSON ARRIVAL 7PM

DRESS CODE: BLACK TIE CARRIAGES 1AM

TOMATO & ROASTED GOATS CHEESE, PROSCIUTTO,
RED PEPPER SOUP (v, GF) FIG & BALSAMIC VINEGAR (v)

FRENCH TRIMMED CHICKEN SUPREME SWEET POTATO & ROASTED TOMATO RISOTTO

Girolle Mushroom, Buttered Leeks, Green Beans, Gratin Potato Crispy Rocket, Basil Pesto (VE, N)
STEAMED BREAM
Shellfish Bouillabaisse, Kale, Herb Aioli
TRADITIONAL CHRISTMAS PUDDING RASPBERRY & AMARETTO BRULEE (v, GF)
Brandy Sauce (V)
SELECTION OF ICE CREAMS
STICKY TOFFEE PUDDING Fruit Compote (V, GF)

Toffee Sauce, Vanilla Ice Cream (V)

CARAMEL & CHOCOLATE TART
Vanilla Mascarpone,Blueberries (VE, GF)



ENJOY AN EXTRAVAGANT EVENING IN OUR
MAVEN RESTAURANT TO CONCLUDE
THE YEAR IN ULTIMATE STYLE & LUXURY.

3 - COURSES £44.95

TABLES FROM 7PM




STARTERS

TOMATO & ROASTED

RED PEPPER SOUP
(VE, GF)

CHICKEN LIVER

PARFAIT

Plum Chutney,
Toasted Sourdough

SPICED FETA,
PISTACHIO &
CLEMENTINE

SALAD
(V,N)

TRADITIONAL

PRAWN COCKTAIL
Rhubarb Chutney, Brioche Toast

TEXTURES OF BEETROOT

Goats Cheese, Honeycomb,
Pear (GE, V)

TANDOORI SALMON
Chilli, Mango Salsa (GF)

SALT & CHILLI TOFU
Crunchy Salad (VE, GF)

MAINS

FEATHER BLADE OF BEEF

Gravy, Creamed Mash, Roast Potatoes, Yorkshire Pudding

& Roasted Winter Root Vegetables

ROAST SALMON FILLET

Celeriac Mash, Puttanesca
Sauce, Herb Oil (GF)

STEAMED BREAM
Shellfish Bouillabaisse, Kale, Herb Aioli

BEER BATTERED COD
Triple Cooked Chips, Mushy
Peas, Tartare, Lemon

THAI VEGETABLE GREEN CURRY
Sticky Lime Jasmine Rice, Toasted Peanuts,
Chilli, Spring Onion & Coriander (GF, VE, N)

NUT ROAST
Apricot Stuffing, Mash, Roast Potatoes,
Roasted Winter Root Vegetables (VE)

THE MAVEN BURGER

Smoked Bacon, Confit Onions, Cheddar Cheese,

Gem Lettuce, Tomato, Slaw, Rustic Fries

FILLET STEAK

Wild Mushroom Ragu, Cauliflower Puree, Young Carrot

(£10 Supplement)

SWEET POTATO & ROASTED

TOMATO RISOTTO
Crispy Rocket, Basil Pesto (VE, N)

FRENCH TRIMMED CHICKEN SUPREME

Girolle Mushroom, Buttered Leeks, Green Beans, Gratin Potato

DESSERTS

STICKY TOFFEE
PUDDING

Toffee Sauce, Vanilla Ice Cream (V)

TRADITIONAL
CHRISTMAS

PUDDING
Brandy Sauce (V)

SELECTION OF

ICE CREAM
Fruit Compote (V, GF)

RASPBERRY &

AMARETTO BRULEE
(V; GF)

ARTISAN CHEESE

BOARD SELECTION
Crackers, Grapes, Chutney (V)

CARAMEL &
CHOCOLATE TART

Vanilla Mascarpone,
Blueberries (VE, GF)
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CAN’T JOIN US IN DECEMBER? DON’T WORRY, WE HAVE THE PERFECT OPTION FOR
YOU IN JANUARY... THE FESTIVE SEASON MAY BE OVER, BUT YOU CAN STILL
CELEBRATE WITH FRIENDS, FAMILY AND COLLEAGUES.

YOU ARE INVITED TO DANCE THE NIGHT AWAY WITH
OUR RESIDENT DJ, BUT NOT BEFORE YOU DINE ON
A DELICIOUS BUFFET

HOT & COLD BUFFET

FRIDAY 31T JANUARY

£24.95 PER PERSON

ARRIVAL 7PM CARRIAGES 12AM




L PRIVATE PARTIES

. % LOOKING FOR THE PERFECT CITY CENTRE VENUE TO HOST YOUR PRIVATE PARTY?
. LOOK NO FURTHER... WE PROMISE THAT YOUR EVENT WILL BE TAILOR-MADE
. IN STYLE, DELIVERED WITH EXCELLENCE, NEVER TO BE FORGOTTEN.

+ WE CAN HOST UP TO 150 GUESTS FOR A PARTY,
OR 15 OR MORE GUESTS FOR AN INTIMATE LUNCH,
. DINNER OR AFTERNOON TEA.

-+ SPECIAL
- BEDROOM RATES

. + R MAKE A NIGHT OF IT! STAY IN ONE OF OUR DOUBLE OR TWIN ROOMS WHEN
: ATTENDING A FUNCTION AT THE VERMONT HOTEL AND YOU WILL BENEFIT
: . FROM A SPECIAL PARTY NIGHT RATE.

o ALL ROOMS OFFER CONTEMPORARY AND ELEGANT
v : COMFORT IN THE HEAR T OF THE CITY AND ARE
) EQUIPPED WITH EVERYTHING YOU MAY NEED.

TO BOOK CALL 0191 233 1010 OR
EMAIL CHRISTMAS@VERMONTHOTEL.CO.UK




1. ALL PRICES SHOWN ARE INCLUSIVE OF VAT

2. ALL BOOKINGS WILL BE TREATED AS PROVISIONAL UNTIL CORRECT
DEPOSIT HAS BEEN PAID. PROVISIONAL BOOKINGS WILL BE HELD FOR NO
LONGER THAN 7 DAYS FROM THE DATE OF BOOKING.

3. ANON-REFUNDABLE, NON-TRANSFERABLE* DEPOSIT MUST BE PAID
TO CONFIRM/ SECURE ANY PROVISIONAL BOOKING AND TO GUARANTEE
NUMBERS. ANY BOOKINGS MADE AFTER 6 WEEKS PRIOR TO EVENTS DATE
REQUIRES FULL IMMEDIATE PAYMENT.

*£10 PER PERSON FOR ALL EVENTS

4. PAYMENT METHODS: CASH, CREDIT/DEBIT CARD OR BACS. THE HOTEL
ACCEPTS THE FOLLOWING CARDS- VISA, MASTERCARD, AMERICAN
EXPRESS, SWITCH, MAESTRO. COMPANY CHEQUES WILL ONLY BE
ACCEPTED BY PRIOR ARRANGEMENTS

5. FOR ALL BOOKINGS DURING THE FESTIVE PERIOD, PAYMENT IN FULL
IS REQUIRED 6 WEEKS PRIOR TO THE DATE OF THE EVENT OR YOU’RE
BOOKING MAY BE CANCELLED. IF THE HOTEL IS UNABLE TO OPERATE AN
EVENT DUE TO COVID RESTRICTIONS SET OUT BY THE GOVERNMENT, A
FULL REFUND OF MONIES WILL BE GIVEN.

6. ANY CANCELLATIONS MUST BE NOTIFIED TO THE HOTEL IN WRITING.
FOR ANY CANCELLATIONS LESS THAN 6 WEEKS PRIOR THE EVENT DATE,
THE FULL COST WILL BE CHARGEABLE. ALL MONIES PREPAID ARE STRICTLY
NON-REFUNDABLE & NON-TRANSFERABLE AND CANNOT BE USED TO PAY
FOR ANY OTHER GOODS OR SERVICES.

7. THE HOTEL WILL NOT BE LIABLE FOR FAILURE TO PROVIDE AGREED
FACILITIES IN THE EVENT OF IT BEING PREVENTED FROM DOING SO BY
CAUSES BEYOND ITS CONTROL, INCLUDING BUT NOT LIMITED TO, FIRE,
FLOOD, STORM, RIOT, INDUSTRIAL ACTION OR ACT OF GOD OR COVID 19.

8. GROUPS OF LESS THAN 10 MAY HAVE TO SHARE A TABLE WITH
OTHER PARTIES. GROUPS OF 10 AND MORE WILL BE CATERED FOR ON
MORE THAN ONE TABLE. FUNCTION ROOM LAYOUT IS AT THE HOTEL'S
DISCRETION. SEATING ARRANGEMENTS CAN BE REQUESTED BUT ARE
NOT GUARANTEED.

9. ALL PRICES, PROMOTIONS AND MENUS ARE CORRECT AS OF APRIL 2024
AND ARE SUBJECT TO AVAILABILITY AND CHANGE WITHOUT NOTICE.

10. THE CLIENT AND ALL PERSONS ATTENDING THE FUNCTION MUST
COMPLY WITH THE REQUIREMENTS OF ALL COMPETENT STATUTORY
AUTHORITIES INCLUDING FIRE, HEALTH & SAFETY AND MUST ENSURE
THAT THE RIGHTS OF THE PERFORMING RIGHTS SOCIETY ARE NOT
INFRINGED. THE CLIENT WILL INDEMNIFY THE HOTEL AGAINST ANY
LOSS OR DAMAGE ARISING FROM ANY FAILURE TO COMPLY.

11. THE HOTEL DOES NOT ALLOW ALCOHOL TO BE BROUGHT ONTO
THE PREMISES & ONLY DRINKS PURCHASED ON THE PREMISES OF THE
VERMONT HOTEL MAY BE CONSUMED

12. ALL ADDITIONAL COSTS FOR DRINKS & WINE MUST BE SETTLED PRIOR
TO LEAVING THE HOTEL ON THE DAY OF THE PARTY

13. THE HOTEL RESERVES THE RIGHT TO AMALGAMATE OR MOVE ANY
CHRISTMAS EVENTS TO A SMALLER ROOM TO ENSURE OPTIMUM NUMBERS
AND UNDER UNUSUAL CIRCUMSTANCES CANCEL OR RE-ARRANGE THE
EVENT. IN SUCH A CASE ALTERNATIVE DATE WILL BE OFFERED.

14. THE HOTEL RESERVES THE RIGHT TO AMEND OR CANCEL THE
ADVERTISED ENTERTAINMENT WITHOUT PRIOR NOTICE

15. THE MANAGEMENT RESERVES THE RIGHT TO REFUSE ENTRY TO THE
HOTEL AND ESCORT A GUEST OFF THE PREMISES FOR INAPPROPRIATE
BEHAVIOUR. IN ADDITION, THE HOTEL RESERVES THE RIGHT TO CHARGE
THE ORGANISER/COMPANY/INDIVIDUAL FOR ANY DAMAGES CAUSED BY
THE GUEST.

16. ALL EVENING PARTIES ARE STRICTLY OVER 18’S. THE HOTEL RESERVES
THE RIGHT TO REFUSE ADMITTANCE TO CHILDREN UNDER 18.

17. THE HOTEL ABIDES BY THE SMOKE FREE LEGISLATION UNDER THE
HEALTH ACT 2006 AND PROMOTED A NO SMOKING POLICY IN THE HOTEL
INCLUDING ELECTRONIC VAPOUR.

18. DRINKS WILL ONLY BE SERVED TO OVER 18’S, PLEASE DRINK
RESPONSIBLY. THE HOTEL RESERVES THE RIGHT TO REFUSE THE SERVICE
OF ALCOHOLIC BEVERAGES.

19. PLEASE NOTE FOOD PRE ORDERS FOR CHRISTMAS EVENTS MUST BE
RECEIVED 6 WEEKS PRIOR TO THE EVENT. IN CASE OF DELAY THE HOTEL
RESERVES THE RIGHT TO CHOOSE A SET MENU.

20. ALL SPECIAL DIETARY REQUIREMENTS MUST BE NOTIFIED TO THE
HOTEL 6 WEEKS PRIOR TO YOUR EVENT DATE, ANY DELAY IN NOTICE
MAY LEAD TO THE HOTEL NOT BEING ABLE TO ACCOMMODATE THE
REQUIREMENTS. PLEASE NOTE MENUS DETAILED IN THE BROCHURE ARE
SET AND CANNOT BE SUBSTITUTED.

21. ACCOMMODATION IS SUBJECT TO AVAILABILITY AT THE TIME OF THE
BOOKING. GROUP BOOKINGS FOR 10 OR MORE ROOMS ARE SUBJECT TO
SEPARATE TERMS & CONDITIONS.

22. ALL ACCOMMODATION IS TO BE GUARANTEED WITH A CREDIT OR
DEBIT CARD AT THE TIME OF BOOKING.

23. THE HOTEL RESERVES THE RIGHT TO REFUSE ENTRY TO ANYONE THAT
DOESN’T ADHERE TO THE DRESS CODE.

24. BY PAYING A DEPOSIT YOU CONFIRM THAT YOU HAVE READ AND
FULLY UNDERSTAND THAT THE CONTRACT IS SUBJECT TO THE TERMS
AND CONDITIONS SET OUT AND YOU AGREE TO THE RATES QUOTED BY
THE EVENT SALES TEAM.
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