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TNleeling Room Packeage

Chisimas Spectal
(Richmond Suile v Lower MNadlsons)

Exclusive Room e
Glass of Prosecco ornArviival
Hall a Bottle of Wine Pey Persorn
Background Nusie
SUL & Spairkeling Waler
Tea and Cotlee withy Nllince Pres

Thhee-Cowrse Sit- Dowrn package piice prom: £100
Fowr-Cowrse Si- Dowrn package piice from: £110

AL sales are inclusive of VAT althe cwvient applicable vale 6f-20%
A19.5% service charge witl be applicable
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Bervy Glaged Duck Palé Accompanied by Roast Tlorfollke Tinkey Breast Sewedwithh  Clusimas Pudding with Birandy Sauce

Werny, Spiced Caramelised Onion Chuiney, Sageand Chesinul Sliffing, Chypotalas, oy
7y Vegelables, Bussels Sprowls and Thyme and Cuslard Sawuce
Feslive Poached Pear & Walbnul Salad Gravy and CranbevySauce. o
Toasted Wabnuls; Crearmy Blue Cheese o Velvely White Chocolale and Rasphbervy
Cruumble, Tender BabySpinacty, AV Parn~- Roasted Cod Loy, Cushed Nlewr Cheesecare o a Crisp Vandla Biscwid
Finished with a Rick Babsamic Gluge Potalves; Pea Purée;, Pinol Gugio- Bewvre Base, with a Seasonal Bevyy Glage
5 Blanc
Gutled Prawrny, CreamyAvocade; Marngo 5

Ty . : : Handmade Pangerolle Pasia Stuped witty
and Tossed
Uy Quinoa Tossed with Crtsp Greens, o "< > 8000 Pt ST

anda oty : § Brown Bulley, Cuspy Sage & ChesinulShavings

A192.5% service charge wibll be applicable
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	Festive Packages 2026  All wrapped up
	Meeting Room Package
	Christmas Special (Richmond  Suite  or  Lower  Madison’s)
	Exclusive Room Hire Glass of Prosecco on Arrival Half a Bottle of Wine Per Person Christmas Novelties, Table Centrepieces, Table Name Cards and Table Numbers  Background Music Still & Sparkling Water Tea and Coffee with Mince Pies
	All rates are inclusive of VAT at the current applicable rate of 20% A 12.5% service charge will be applicable



	Christmas Menu
	Starters
	Mains
	Roast  Norfolk Turkey  Breast  Served with Sage and  Chestnut  Stuffing, Chipolatas, Rosemary  Roast  Potatoes, Glazed  Root Vegetables, Brussels  Sprouts  and Thyme  Gravy and Cranberry Sauce. or Pan-Roasted  Cod  Loin, Crushed New Potatoes, Pea Purée, Pinot  Grigio Beurre Blanc or Handmade Panzerotti Pasta  Stuffed  with Spiced Pumpkin and Ricotta, Finished with Brown Butter, Crispy Sage & Chestnut Shavings
	Berry  Glazed Duck Pâté  Accompanied by Warm, Spiced  Caramelised  Onion  Chutney, Toasted Brioche, and  a  Hint  of Cinnamon or Festive Poached Pear & Walnut  Salad Toasted Walnuts, Creamy Blue  Cheese Crumble, Tender Baby Spinach, All Finished with a Rich Balsamic  Glaze or  Grilled Prawn, Creamy Avocado, Mango and Fluffy Quinoa Tossed with  Crisp  Greens and a Zesty  Citrus  Dressing
	Christmas  Pudding with  Brandy  Sauce or Apple  Crumble with Vanilla  Ice Cream and  Custard  Sauce or Velvety White  Chocolate and Raspberry Cheesecake on a  Crisp Vanilla Biscuit Base, with a  Seasonal  Berry  Glaze
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