
NNeeww  YYeeaarrss  EEvvee  

Dinner with Disco 
Glass of Bubbly on Arrival 

Carriages 1.00am 
 

Amuse Bouche: Flavours of Leek & Potato 
 

Ballotine of Free Range Chicken,  
Jerusalem artichoke velouté, celery & bread crackers 
Caramelised Shallot & Thyme Tart, crumbled 
Lincolnshire poacher cheese, pickled baby beetroot 
Confit Smoked Salmon, textures of fennel,  
lemon & rocket 
 

Roast Rack of Free Range Pork, coriander crackling, 
Thornham apple puree, sautéed pumpkin & sage 
Fillet of Norfolk Beef (served medium rare), 
ox cheek ragout, potato & shallot terrine, carrot & salsify 
Pan-Fried Fillet of Seabass, smoked potato puree, 
leeks, Brancaster mussel fricassé 
Roast Pumpkin & Vacherin Cheese Fondue, 
toasted seeds & breadsticks 
 

Celebration of 70% Chocolate:  
Milk Chocolate Mousse, Double Chocolate Pavé,  
Dark Chocolate & Apricot Tart, crème fraiche 
Pistachio Parfait, caramelised puff pastry, 
roast pineapple  
Selection of British Cheeses, apple chutney,  
frozen grapes & oat cakes 
 

££5500..0000  ppeerr  ppeerrssoonn  
  

AA  nnoonn--rreeffuunnddaabbllee  ddeeppoossiitt  ooff  ££2200..0000  ppeerr  ppeerrssoonn  iiss  

rreeqquuiirreedd  ttoo  ccoonnffiirrmm  tthhee  bbooookkiinngg,,  wwiitthh  tthhee  

rreemmaaiinniinngg  bbaallaannccee  ttoo  bbee  ppaaiidd  bbyy  1155tthh  DDeecceemmbbeerr  
  

NB:  - indicates a presence of Nuts are in the dish 
(All dishes are prepared in a kitchen where nuts are handled) 

CChhrriissttmmaass  BBrreeaakk  
Christmas Break £765 for two people 

£490.50 single occupancy 
(£15.00 supplement  per night for a superior room) 

 

Christmas Eve Friday 24th December 
2.00pm-5.00pm Arrive for Afternoon Tea 

Champagne & Canapés before Dinner 
6.30pm-9.00pm Dinner 

 

Christmas Day Saturday 25th December 
8.00am-9.30am Breakfast 

Noon-3.00pm Christmas Lunch 
8.00pm Evening Buffet 

 

Boxing Day Sunday 26th December 
8.00am-9.30am Breakfast 

3.00pm-5.00pm Afternoon Tea 
6.30pm-9.00pm Dinner 

 

Depart Monday 27th December by 11.00am 
8.00am-9.30am Breakfast 

 

NNeeww  YYeeaarrss  EEvvee  BBrreeaakk  
£325 for two people sharing a standard room 

Dinner, Bed & Breakfast Only 
(£15.00 supplement per night for a superior room) 

 

Thursday 31st December 
3.00pm-5.00pm Afternoon Tea 

7.00pm Dinner & Disco 
 

Friday 1st January 
9.00am-10.30am Breakfast 
Depart Rooms by 11.30am 

 
 
 
 
 
 

AA  nnoonn--rreeffuunnddaabbllee  ddeeppoossiitt  ppeerr  ppeerrssoonn  ooff  ££115500  iiss  rreeqquuiirreedd  ttoo  

ccoonnffiirrmm  tthhee  CChhrriissttmmaass  BBrreeaakk  oorr  ££110000  tthhee  NNeeww  YYeeaarr  BBrreeaakk  

  

  

  

  

  

  

  

  

  

  

  

  

CCChhhrrriiissstttmmmaaasss      

&&&      

NNNeeewww   YYYeeeaaarrr      

wwwiiittthhh   ttthhheee   

BBBrrriiiaaarrrfffiiieeellldddsss   



PPrree  CChhrriissttmmaass  LLuunncchh  

 
From the 1st Dec to 23rd Dec 
Excluding Sunday Lunch’s 

 
Parsnip, Honey & Thyme Soup 
Ham Hock & Parsley Terrine,  
piccalilli & granary crostini 
Smoked Haddock Croquette,  
lemon & black pepper mayonnaise 
Warm Salad of Caramelised Red Onion,  
Binham blue cheese & walnuts, sherry vinegar  
 

Roast Norfolk Turkey, duck fat roast potatoes,  
pigs in blankets, bread sauce, chestnut stuffing,  
cranberry & orange relish  
Braised Beef, wine, shallots, button mushrooms,  
baby jacket potatoes, caramelised root vegetables 
Roast Fillet of Cod, sweet potato puree, sage,  
crispy bacon, Brancaster mussel butter sauce 
Baked Pumpkin & Smoked Garlic Pilaff Rice, 
pumpkin seeds, parmesan & artichoke crisps 
 
Traditional Christmas Pudding, brandy butter sauce 

Double Chocolate & Hazelnut Torte,  
salt caramel sauce, crème fraiche  
Selection of British Cheeses, apple chutney,  
frozen grapes, oat cakes 

  

22  CCoouurrsseess  ££1133..5500  

33  CCoouurrsseess  ££1177..5500  
  

AA  nnoonn--rreeffuunnddaabbllee  ddeeppoossiitt  ooff  ££1100..0000  ppeerr  ppeerrssoonn  iiss  

rreeqquuiirreedd  ttoo  ccoonnffiirrmm  tthhee  bbooookkiinngg,,  wwiitthh  tthhee  

rreemmaaiinniinngg  bbaallaannccee  ttoo  bbee  ppaaiidd  1144  ddaayyss  bbeeffoorree  

PPaarrttyy  NNiigghhttss  

 
 

11th, 17th & 18th December 
Dinner with disco & party novelties 

Carriages 12.00am 
 

Canapés on arrival 7.00-7.30pm 
Three Cheese & Chive Choux Bun 
Crispy Ham Hock, quails egg & parsley 
Chicken Liver Pate, brioche toast, fig chutney 
Smoked Salmon, pickled cucumber, horseradish pancake 
 
Roast Norfolk Turkey, duck fat roast potatoes,  
pigs in blankets, bread sauce, chestnut stuffing,  
cranberry & orange relish  
Braised Beef, wine, shallots, button mushrooms,  
baby jacket potatoes, caramelised root vegetables 
Roast Fillet of Cod, sweet potato puree, sage,  
crispy bacon, Brancaster mussel butter sauce 
Baked Pumpkin & Smoked Garlic Pilaff Rice, 
pumpkin seeds, parmesan & artichoke crisps 

 
Traditional Christmas Pudding, brandy butter sauce 
Double Chocolate & Hazelnut Torte,  
salt caramel sauce, crème frâiche  
Selection of British Cheeses, apple chutney,  
frozen grapes, oat cakes 

 

££2222..5500  ppeerr  ppeerrssoonn  
  

AA  nnoonn--rreeffuunnddaabbllee  ddeeppoossiitt  ooff  ££1100..0000  ppeerr  ppeerrssoonn  iiss  

rreeqquuiirreedd  ttoo  ccoonnffiirrmm  tthhee  bbooookkiinngg,,  wwiitthh  tthhee  

rreemmaaiinniinngg  bbaallaannccee  ttoo  bbee  ppaaiidd  1144  ddaayyss  bbeeffoorree  

CChhrriissttmmaass  DDaayy  

Homemade Celeriac Soup, olive oil breadsticks 
Brancaster Mussels in Lightly Curried Veloute, 
coriander & coconut 
Carpaccio of Norfolk Venison, pickled vegetable salad, 
baby rocket & green peppercorn dressing 
Beetroot Cured Salmon, horseradish crème frâiche, 
chicory & clementine 
Binham Blue Croquette, textures of onion,  
sherry vinegar 
 

Roast Norfolk Turkey, duck fat roast potatoes,  
pigs in blanket, bread sauce, chestnut stuffing,  
cranberry & orange relish  
Sirloin of Norfolk Beef, (served medium rare) braised 
ox tail, root vegetable gratin, curly kale & bourguignon sauce 
Seared Fillet of Halibut, Jerusalem artichoke puree, 
confit pumpkin, crispy pancetta & brussels sprout 
Grilled Fillet of Plaice, roast butternut squash & sage, 
baby fondant potatoes, shallot veloute 
Wild Mushroom & Pearl Barley Risotto,  
parmesan & crispy onion rings 
 

Traditional Christmas Pudding, brandy butter sauce 
70% Chocolate Pave, vanilla salt, sesame seed brandy 
snap, griottine cherries 

Burnt Honey, Orange & Yogurt Panacotta,  
almond biscotti  
Selection of British Cheeses, apple chutney,  
frozen grapes, oat cakes 

  

££5522..5500  ppeerr  ppeerrssoonn  

££2255..0000  ppeerr  cchhiilldd  
  

AA  nnoonn--rreeffuunnddaabbllee  ddeeppoossiitt  ooff  ££2200..0000  ppeerr  ppeerrssoonn  iiss  

rreeqquuiirreedd  ttoo  ccoonnffiirrmm  tthhee  bbooookkiinngg,,  wwiitthh  tthhee  

rreemmaaiinniinngg  bbaallaannccee  dduuee  oonn  tthhee  ddaayy 


