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MAGICAL CHRISTMAS
& NEW YEAR
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BARTON HALL I8 A
MAGICAL PLACE AT CHRISTMAS
FULL OF HOPE, DREAMS
AND S8PARKLE

We take our festivities very seriously here at Barton Hall,
after all, this is your chance to sparkle too. What would
Christmas and New Year be without magical food and drink,
endless laughter and good company, what would it be without the
warm embrace of beautifully decorated surroundings
and plenty of sparkle?

Just like previous years, our team have worked hard to create a
range of festivities and menus we think you'll adore.

Cheers everyone.






CHRISTMAS PARTIES

Enjoy a magical three-course meal followed by dancing and disco

A Glass of Champagne on arrival
3 course festive dinner

7pm Arrival / 8pm Dinner served

Saxophonist & DJ Entertainment

Carriages at midnight ﬁé&) &J)L

£69.95pp - Sat 25th November, Fri 1st Dec, Sat 2nd Dec, Fri 22 Dec, Sat 23rd Dec
£75.00pp - Casino Night - Black Tie - Saturday 16th December

S8TARTERS

Roasted tomato and red pepper,
crusty warm bread v

Locally sourced Brixworth pate, onion chutney,
warm crusty bread

Traditional prawn cocktail, Maire Rose sauce,
brown bread, lemon wedge

MAINS

Roast turkey, stuffing, pigs in blankets, chateaux
potatoes, honey roasted parsnip, carrots and
seasonal vegetables, red wine jus and

Yorkshire pudding.

Pan-fried salmon supreme, lemon herb butter
sauce, buttered green beans, honey glazed carrots

Roasted root vegetable Wellington, pumpkin seed
pesto, chateaux potato and seasonal vegetables v

DESSERTS
Christmas pudding served with brandy cream

Chocolate & orange tart, vanilla ice cream

Morello cherry cheesecake, cherry ice cream

For Christmas Parties, we request payment on booking.
Non-refundable and non-transferable. Preorders required
14 days before the event. Tables up to 10 with a minimum of 6.
We reserve the right to merge tables where necessary.




FESTIVE LUNCHES & SUPPERS

Enjoy the lovely surroundings of Vines Restaurant & Bar
and set course meals for the perfect office festive get- together

FESTIVE LUNCHES

Two Course £25 per person

Three Course £30 per person

Served between 12.30pm and 2.30pm

FESTIVE DINNERS

Three course Dinner £40 per person

Served between 6.00pm - 9.00pm




Afternoon Tea is always a special treat, but add a touch of festive sparkle
and it becomes truly magical.
We've created a perfectly seasonal Afternoon Tea menu for you all to enjoy this year.

Wi

ea £30.00 per person
With glass of Prosecco £36.00 per person

SANDWICHES
Turkey and Cranberry

Smoked Salmon and Cream Cheese
Cheese and spiced chutney

Egg Mayo

S8CONES
Plain Scones

Cranberry, Cinnamon and Orange Scones

SWEETS

Chocolate Orange Choux Bun - Candied Orange
Peel and Chocolate Soil

Blondie - Wild Berries
Mince Pie Tartlet - Brandy Créme Patisserie

Gingerbread Opera Cake - Whipped Caramel,
Honeycomb
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CHRISTMAS DAY LUNCH

Here’s to the big one, that special day to enjoy with your loved ones.
Get dressed up and look forward to a magical Christmas lunch in the warm embrace
of Barton Hall; we’ll make sure your special day sparkles.

Glass of Champagne on arrival
Canapés on your table
Coffee and mince pies

2 Sittings from 12pm - 2.30pm and 1.30pm - 3.00pm
£120.00 per person | Children £60.00 (12 years and under)

STARTERS

Roast sweet potato and coconut soup,
crusty bread, herb oil v

Crayfish & prawn Cocktail, cucumber,
lemon and dill mayo

Smoked duck, beetroot, toasted hazelnut,
orange segments, chicory leaves salad

Compressed Melon, bocconcini, mint syrup v

MAINS

Roast turkey or sirloin, stuffing, pigs in blankets,
chateaux potatoes, honey roasted parsnip,
Brussel sprouts, red wine jus, Yorkshire pudding.

Roast wellington butternut squash, chateaux
potatoes, roasted parsnip, carrots Brussel sprouts,
toasted pumpkin seeds, pesto cream sauce v

Pan fried cod supreme, chive mash, roasted baby
carrots, spinach cream sauce

DESSERTS
Traditional Christmas pudding served with

brandy cream, redcurrants

Artisan cheese selection, roasted figs, grapes,
oat crackers, spiced fruit chutney

Pear & Chocolate frangipane tart,
coconut ice cream

Strawberry and basil créme brilée
shortbread biscuit




MAKE A NIGHT OF IT

With its 34 stylish bedrooms, a night’s stay at Barton Hall
might be just the getaway you need over the festive season.
Whether you're joining us for a Christmas party, a friend’s reunion
or just fancy a night away, you'll find it the perfect tonic
from the season’s madness.
Standard Bedroom £90 Single Occupancy / £100 Double Occd/pa
Superior Bedroom £130 Single Occupancy / £140 Double Occug y
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FESTIVE BOOKING

TERMS & CONDITIONS

A non-refundable and non-transferable deposit
of £20.00 per person is required at the time of
booking for Party Nights, Christmas Day Lunch,
Boxing Day Lunch & Private events.

Full payments for party nights and private
functions are due 6 weeks prior to the event
taking place.

Christmas Day Lunch, Boxing Day Lunch full
payments are due 2 weeks prior. All payments
are non- refundable and non-transferable.

All bedroom bookings must be accompanied with
a £50.00 nonrefundable and non-transferable
deposit per night.

It is the responsibility of the guest to make
Barton Hall aware of any allergens or dietary
requirements.

to the client shall not exceed the amount paid
by the client to Barton Hall in respect of the

particular event.

If for any reason beyond Barton Hall’s control
some or all of the entertainment was to be
cancelled on a party night, Barton Hall will only
be liable to repay no more than the cost of the
entertainment.

Barton Hall reserves the right to alter prices,
menus or services without prior notification.

Any damage caused must be paid for by the
guest or the person hosting the party.

We recommend guests take out their own

insurance for peace of mind in the event of
cancelling their stay with us as bookings are
non-refundable.)







BARTON HALL HOTEL & SPA

Barton Rd, Barton Seagrave, Kettering NN15 6RS
01536 515 505 enquiries@bartonhall.com

www.bartonhall.com



