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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
a live band 

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

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

Cream of Carrot & Coriander Soup (v)

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

Grilled Fillet of Plaice with Tomato Butter 
Sauce and 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

Continental Cheeseboard with Fig Chutney,
Celery & Crackers 

Selection of Homemade Sorbets
& Ice Cream

Pear & Plum Crumble with Amaretto 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 
Friday 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
Sunday 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
Ham Hock Ballontine with a Quails Egg 
& Mustard Dressing

***
Cured Salmon with Fennel & Apple Salad
Lemon & Thyme Dressing 

***
Champagne Sorbet 

***
Duo of Lamb
Best End Cutlet & Cottage Pie Shoulder,
Seasonal Vegetables & Rosemary Jus

or

Lyonnaise Onion Tart with a Cauliflower 
Puree & Sauté of Wild Mushrooms (v)

***
Vanilla Poached Pear, Butterscotch Parfait 
& Hazelnut Praline

***
Continental Cheeseboard with Fig 
Chutney Celery & Crackers

Coffee & Chocolates

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
Saturday 25th December for only £65*
per adult and £25* 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
Starter:
Scottish Smoked Salmon with a Watercress
& Horseradish Mousse

Soup Course:
Roasted Squash & Honey Soup (v)

Main Course:
Roast Norfolk Turkey glazed with Orange 
& Cranberry, Thyme Stuffing, Chipolata &
Bacon Roll, Herb Roast Potatoes, Glazed
Vegetables and Swede Pureé

Lyonnaise Onion Tart with a Cauliflower 
Pureé & Sauté of Wild Mushrooms (v)

Dessert:
Christmas Pudding with Brandy Sauce 
& Plum Pureé

Continental Cheeseboard, Fig Chutney,
Celery & Crackers

Dark Chocolate Pot with Salted Caramel,
Vanilla Biscuit & Homemade Marshmallow 

Coffee & Mince Pies



Christmas Programme 2010
In order to maintain our high standards of catering and
service, prior to completing the booking form we request
that you read our Conditions of Booking.

Please note we do not take provisional
bookings; therefore, to secure your
reservation the appropriate deposit or
ticket price will be payable at the time
of booking.

Bookings will only be accepted upon receipt of a
non refundable deposit of £15.00 per person
or the applicable ticket price. This may be in
the form of a cheque, cash or we are happy to
debit your credit card; this type of transaction can
be processed over the telephone, thereby
immediately securing your reservation.
These payments are made on the understanding
that they are strictly non-refundable and should
your numbers reduce from your initial booking this
element of the deposit/payment will not be
allowed against your final invoice.

For parties up to 10 guests, please choose from
our Restaurant Menu on the day (please check
with the specific venue for details of menu
availability), except for those guests
attending the special Christmas Functions
detailed within this brochure, when all
guests are required to pre-order in
advance. For parties of over 10 guests and
under 20 guests, not attending our special
Christmas Functions, please choose in advance
from our Chef’s Festive menus; see specific venue
for menu details.

For all Christmas Party Nights we require your
order, in writing, at least 14 days in advance and
we require you to supply a table plan, along with
place cards stating the individual's name and
menu choice, 7 days prior to the function.
Parties of less than 8 may be placed at a table
with other guests. Payment of the remaining
balance on your account is payable 10
days prior to your function. We accept both
company and private cheques for all parties and
credit cards for parties up to 20.
For cancellations after this point (10 days)
or failure to arrive, the full charge per
person will apply. Any outstanding balance
at the end of the event (e.g. bar drinks)
will need to be settled prior to departure
unless you have an account with
Heritage Leisure.

In the evening during the month of December our
Wedding and Party and Conference Menus are
not available, however, the Management will be
more than happy to prepare a menu tailor made
to suit your exact requirements. Please note, to
book any of our private Dining Rooms minimum
numbers are required, please check with the
individual venues for exact details. For parties
over 30 persons we request that the whole party
chooses one menu.

Please note staggered arrival times, on
Christmas Day and Boxing Day will be
as follows: 12.00pm for 12.30pm sit down,
12.30pm for 1.00pm sit down, 1.00pm for 1.30pm
sit down, 1.30pm for 2.00pm sit down,
2.00pm for 2.30pm sit down, 3.00pm for 3.30pm
sit down.

To allow staff to enjoy their Christmas, we
respectfully request that all tables are vacated
by 6.00pm following lunch on Christmas and
Boxing Day.

Please note, staggered arrival times at all
venues for Party Nights and New Year’s Eve
will be as follows: 7.00pm for 7.30pm sit down,
7.30pm for 8.00pm sit down, 8.00pm for
8.15pm sit down.

Please see individual event details for bar closing
times, music finish and carriages. 

Over the Christmas period please pre-book
your taxi, as we cannot guarantee
availability without long delays.

Dress Code: for Christmas Party Nights,
Christmas Day & Boxing Day - Smart Dress,
No Jeans, T Shirts or Trainers

Dress Code: for New Year's Eve -
Formal Evening wear, with the exception of Furze
Hill. The Management reserves the right of
refusing admittance and without refund.

New Year's Eve Celebrations & our
Christmas Party Nights are not suitable for
Children under 16 years of age.

Preferential rates on accommodation are available
throughout the month of December for guests
attending an event with us. Please refer to the
tariffs at each individual venue for
accommodation and price details.
The Hotel accommodation and Restaurant
availability within the group is limited between
24th December and 1st January inclusive (with
the exception of New Year’s Eve), please contact
the individual venues for more details.

Some of our menu items contain nuts, seeds and
other allergens. There is a small risk that tiny
traces of these may be in any other dish or food
served at our venues. We understand the dangers
to those with severe allergies. Please note it is
your responsibility, when booking with the
individual venues that we are made aware of any
allergies you or your guests may have. Please
provide the Management, prior to the function,
with details of any guests with disabilities to
ensure appropriate facilities are provided.

ALL PRICES INCLUDE VAT AT
THE CURRENT RATE.
NON-TICKETED EVENTS ARE
SUBJECT TO A 10% SERVICE
CHARGE ON THE TOTAL FOOD
AND DRINKS BILL.

Head Office c/o Pontlands Park,
West Hanningfield Road,
Great Baddow, Chelmsford,
Essex, CM2 8HR

Tel: +44(0)1245 478300

email: pa@heritageleisure.co.uk
website: www.heritageleisure.co.uk


