
Be My Guest
Host your own very exclusive event
with us. Think of it as an intimate
celebration or thank you dinner
that you may hold at home – but
this way with none of the planning
and certainly no washing up.

If  you’ve a special team that goes the extra
mile for you all year round, Christmas is the
perfect excuse for you to do the same in return. 
So this year we’re offering you all the Christmas
comforts of a party at home - but in your own
private dining room here in the hotel.
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If you’ve a small group to entertain you
can treat them to a well deserved
evening filled with superior dining and
wining in truly festive surroundings.

We’ll provide Christmas spirit and all the trimmings -
with our traditional approach that’s more deck the halls
than gaudy mirror balls.  

Welcome your guests with free-flowing Champagne
and canapés before tucking in to a delicious Christmas
dinner. Feel free to show off your turkey carving skills at
the table - but don’t worry, Chef is on standby if it
makes you feel safer! For afters we’ll dim the lights 
and flame the pud to keep that festive feeling ignited
for longer.

After dinner, you’re free to sit back and relax - but
should you enjoy traditional Christmas fun, we’ll even
leave you with a selection of traditional board games to
choose from.

With absolutely no compromise on quality - and with
special overnight rates for you and all your guests - we
hope a good time will be had by all. 

So if the thought of getting hot on the dance floor
leaves you cold, this might just be the perfect solution.
It’s a far cry from the office ‘do’ we’ve all been to in the
past, but we think this intimate evening is one you’ll
remember - for all the right reasons!

To find out more or make your booking call Sharon Parkin, 
our Christmas Co-ordinator on 01768 860165

Why not stay the night?
Overnight accommodation

from £44.50 per person in a
twin/double and from £65
single – including Breakfast.

Champagne and Canapés on Arrival 

Brixham Lobster and Prawn Cocktail
lemon and brown bread

Traditional Cumbrian Roast Free Range Turkey  - carved at the table 
honey glazed root vegetables, goose fat roast potatoes, buttered sprouts

and chestnuts, chipolatas, bread sauce, and roast gravy

Handmade Christmas Plum Pudding – flamed at the table
served with brandy cream sauce and rum butter

Platter of Cumbrian Cheese
celery, fruit bread and apple chutney  

Freshly Brewed Coffee and Warm Mince Pies

Priced at £82.50 per person

Free-flowing Sancerre and Fleurie served throughout the meal, 
with complimentary filtered water  

Minimum numbers 8 – maximum numbers 15


