
The following is our 2009 
Christmas Programme to give 
you an idea of what we do 
each year. It will be updated 
with our 2010 Programme 
during the second quarter of 
the year.
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End your Christmas
break in style
and dine with us
on Boxing Day!

Don’t miss our
New Year’s Eve
Extravaganza!
With dancing to
our live band
‘Innervizion’

Boxing Day Menu
Starters:
Game Terrine, Red Wine Jelly &
Watercress Salad with Granary Toast

Roast Beetroot & Goats Cheese Salad
with a Balsamic Reduction (v)

Carrot & Coriander Soup (v)

Main Course:
Honey Glazed Gammon,
Parsley New Potatoes with a
Pineapple & Mustard Relish

Grilled Fillet of Plaice, Tomato Butter Sauce
with a Tomato & Chive Salsa

Roast Sirloin of Beef, Horseradish
Yorkshire Pudding & Gravy

Chesnut, Apple & Sage Risotto (v)

All above served with a selection of
Seasonal Vegetables

Dessert:
Baked White Chocolate Cheesecake
with Raspberry Compote & Passion
Fruit Syrup

Platter of British Cheeses,
Apple & Sultana Chutney, Grapes, Celery &
Crackers

Spiced Pear & Plum Crumble with
Amaretto Custard

Selection of Homemade Sorbets
& Ice Cream

Coffee & Mince Pies

Accommodation
Stay overnight with us at our
Special Festive Rate when you
attend a function at any of the
Heritage Leisure Group units as
mentioned in this brochure.

Rates start from £80 for a
Standard Double Occupancy
Room and include a full English
Breakfast in our Restaurant.

Join our New Year celebrations on
Thursday 31st December for only
£78.50* inclusive of a Christmas
Cocktail on arrival, half bottle of wine
per person and a glass of Champagne
at Midnight.

*Plus 10% Service Charge

• Dress code: Formal evening wear
• Staggered arrival from 7.00pm

(see Conditions of Booking)
• Bar closes 12.30am
• Music ends 1.00am
• Carriages 1.15am

Join us for Boxing Day Lunch on
Saturday 26th December for only
£35* per adult and £18* for
children up to 10 years old. Children
under 2 years, no charge.

*Plus 10% Service Charge

New Year’s Eve Menu
Starters:
Smoked, Cured & Mousse of Salmon
served with Endive Salad & Lemon Oil
with Melba Toast

Pink Grapefruit Sorbet

Main Course:
Tournedos of Beef with WIld Mushroom &
Port Jus & Crispy Red Onions

Wild Mushroom & Artichoke Tart
glazed with Stilton (v)

Served with a Panache of Vegetables
& Lyonnaise Potatoes

Dessert:
Champagne Eton Mess, Strawberries
Macerated in Champagne with
Hazelnut Meringue, Vanilla Cream
& Homemade Tuille

Cheese Course:
Platter of British Cheeses
with Apple & Sultana Chutney

Family tables in the
Margaretting Suite
Available for 10 guests or more to enjoy
that ‘Home from Home’ setting.

Ivy Restaurant
If your party isn’t large enough for a table
in the Margaretting Suite, we have smaller
tables available in our Ivy Restaurant.
Want to be quieter? Don’t forget our
Conservatory Suite available for
private hire.

Join us for Christmas Day Lunch on
Friday 25th December for only £65*
per adult and £35* for children up
to 10 years old. Children under 2 years,
no charge. The Margaretting Suite and Ivy
Restaurant will both get a visit from Father
Christmas for the children. Staggered
arrivals for all suites from 12.30pm until
3.00pm (see Conditions of Booking).

*Plus 10% Service Charge

Christmas Day
at Ivy Hill

Christmas Day Lunch
Starters:
Steamed Salmon & Leek Mousse served
with Winter Leaves, Lemon & Herb Salad
Dressed in Chive Scented Oil

Soup Course:
WIld Mushroom & Tarragon Soup (v)

Main Course:
Roast Norfolk Turkey with Cranberry &
Thyme Stuffing, Chipolata & Bacon Roll,
Roast Potatoes, Sautéed Brussels
Sprouts, Braised Red Cabbage,
Honey Roasted Parsnips & Carrots

Duo of Onion Tart with Watercress Puree
and a Red Onion Marmalade (v)

Dessert:
Christmas Pudding with Brandy Butter
& Brandy Sauce

Platter of British Cheeses, Red Grape
Chutney, Celery & Crackers

Dark Chocolate Tart, Honeyed Cream
& Roasted Pecan Nuts


