FESTIVE SEASON
2021

MAKE THE MOST OF THIS MAGICAL TIME OF YEAR AND
JOIN US IN FESTIVE CELEBRATION WITH FRIENDS,
FAMILY AND COLLEAGUES

Whether you are looking to hold a family lunch, evening dinner, or get together with friends for a festive
afternoon tea, we have something to suit everyone.
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FESTIVE LUNCH
Available 29th November - 24th December.

Festive Lunch Menu
Spiced parsnip soup crispy parsnips and chestnuts. (VE)
Chicken and apricot terrine spiced fruit chutney and sourdough toast.
Smoked haddock and mozzarella fish cake, mango and lime salsa.
Smoked tofu and pickled winter vegetables, chicory with orange salad. (VE)
Traditional roast turkey, apricot and chestnut stuffing, pig in blanket, buttered sprouts, roast potatoes, and honey roast carrots and parsnips.
Pan roast fillet of hake, gratin potato, braised fennel, fine beans, and white wine sauce.
Slow braised beef, horseradish mash, caramelised carrots, red wine jus.
Wild mushroom risotto, vegan cheese and wild rocket. (VE)
Classic Christmas pudding, brandy custard.
Belgian chocolate and raspberry torte, orange Anglaise and chocolate tuile.
Sticky toffee pudding, spiced winter berry compote and vanilla ice cream. (VE)
Selection of cheese, chutney, grapes and biscuits.
Tea, coffee, and mince pies, Gluten free and vegan available .

£20
per adult

Please advise us of any special diets on booking. Gluten free, vegan and vegetarian options available.

Book now to avoid disappointment on 01509 415050 or email sales@quorncountryhotel.co.uk
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FESTIVE PARTY NIGHTS
We are experts in party planning so just dress to impress and let us do all the work. You’ll enjoy a delicious three course dinner with
½ a bottle of wine, hats, novelties and crackers. Then it’s time to hit the dance floor as our DJ takes over until late.
Available dates for Joiner Party Nights: 26th, 27th November, 3rd - 4th / 10th - 11th / 17th - 18th December.

Christmas Party Nights Menu
Freshly baked Bread roll and butter.
Spiced parsnip soup, crispy parsnips and chestnuts. (VE)
Ham hock, pea, and grain mustard terrine, spiced fruit chutney and sourdough toast.
Salmon and crab with dressed leaves, beetroot gravlax, crab cake, mango and lime salsa.
Smoked tofu and pickled winter vegetables, beetroot puree and chicory with orange dressing. (VE)
Traditional roast turkey apricot and chestnut stuffing, pig in blanket,
buttered sprouts, roast potatoes, and honey roast carrots and parsnips.
Pan roast fillet of Hake. gratin potato, braised fennel, fine beans, and white wine sauce.
Mushroom, brie, hazelnut, and cranberry wellington, buttered sprouts, roast potatoes, honey roasted carrots and parsnips. (V)
Roasted cauliflower risotto, toasted almonds, vegan parmesan, and dressed roquette. (VE)
Classic Christmas pudding, brandy custard (gluten, nut free and vegan available).
Belgian chocolate and orange tart, orange anglaise and vanilla ice cream. (VE)
Glazed lemon tart, raspberry sauce.
Apple Tatin, caramel sauce, and all butter puff pastry, Cornish clotted cream, toffee sauce.
Tea, coffee, and mince pies (gluten free and vegan available).

November

£40
per adult

December

£46
per adult

Please advise us of any special diets on booking. Gluten free, vegan and vegetarian options available. COVID restrictions apply.

Book now to avoid disappointment on 01509 415050 or email sales@quorncountryhotel.co.uk
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FESTIVE AFTERNOON TEA
Available 29th November - 24th December / 26th December - 31st December.

Fruit scones, Plain scones , Clotted cream, Raspberry jam.
Mini star mince pies , Christmas cake, Chocolate opera with happy christmas disc, Eggnog panna cotta snowball and Santa head.
White bread with turkey and cranberry.
Granary bread with smoked salmon and cream cheese.
Red cabbage, spinach, red onion, and asian dressing wrap.
Open ciabatta sandwich with hummus and roast vegetables.
VEGAN AFTERNOON TEA AVAILABLE

£19.95
per person

Book now to avoid disappointment on 01509 415050 or email sales@quorncountryhotel.co.uk
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BOTTOMLESS FESTIVE BRUNCH
26th December - 31st December, 1st & 2nd January.

Eggs benedict, toasted English muffin, smoked ham, and hollandaise sauce.
Smoked salmon and scrambled free range eggs, on toasted malted bloomer with water cress.
Vegan French toast, berry compote and toasted nuts.
American pancakes, crispy steaky bacon and maple syrup.
Cinnamon couscous, Cardamom oak milk and poached fruit.
Huevos rancheros, egg, tomato, avocado, kidney beans and cheese, on top of tortilla.
All day breakfast
2 rashers of bacon, grilled plum tomato, grilled flat mushroom, Cumberland sausage,
hash brown and two eggs either poached, fried, or scrambled.

£25

per person
Choose one dish off the menu with a choice of either prosecco or draught beer bottomless for 2 hours

Book now to avoid disappointment on 01509 415050 or email sales@quorncountryhotel.co.uk
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LUNCH WITH SANTA
The magic of Christmas arrives early on Sunday 5th and Sunday 12th December from 12.30pm
enjoy a delicious Christmas themed lunch joined by the big man himself.
Carvery style lunch with children’s options available, sittings 12.30pm, 1.30pm and 2.30pm.
All children under 12 receive a present from Santa.

Lunch with Santa Menu
Spiced parsnip soup crispy parsnips and chestnuts. (VE)
Chicken and apricot terrine spiced fruit chutney and sourdough toast.
Smoked haddock and mozzarella fish cake, mango and lime salsa.
Smoked tofu and pickled winter vegetables, chicory with orange salad. (VE)
Traditional roast turkey, apricot and chestnut stuffing, pig in blanket, buttered sprouts, roast potatoes, and honey roast carrots and parsnips.
Pan roast fillet of hake, gratin potato, braised fennel, fine beans, and white wine sauce.
Slow braised beef, horseradish mash, caramelised carrots, red wine jus.
Wild mushroom risotto, vegan cheese and wild rocket. (VE)
Classic Christmas pudding, brandy custard.
Belgian chocolate and raspberry torte, orange Anglaise and chocolate tuile.
Sticky toffee pudding, spiced winter berry compote and vanilla ice cream. (VE)
Selection of cheese, chutney, grapes and biscuits.
Tea, coffee, and mince pies, Gluten free and vegan available .

£25
per adult

£12.50

per child (under 12)

As our building is Grade 1 listed it does have accessibility restrictions throughout the venues, please speak to us in advance if you need further information.

Book now to avoid disappointment on 01509 415050 or email sales@quorncountryhotel.co.uk
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CHRISTMAS DAY LUNCH
Let us take the hassle out of Christmas leaving time for you to relax with your family and friends.
Enjoy a leisurely four course festive lunch and maybe take a walk afterwards in our stunning grounds.
Served 12pm - 2.30pm. Canapés and glass of bubbly on arrival.

Christmas Day Lunch Menu
French Onion and Port soup with Cheese Crostini
Breaded Camembert Cranberry Jam, Sugared Walnuts and Peas Shoot Salad
Pan Seared Wood Pigeon with Sweetcorn Puree, Bacon Popcorn, Red Wine Reduction, Coriander

Roast Breast Turkey Seasonal Vegetables, Stuffing and Pork Chipolata with Cranberry Sauce
Venison Loin (served medium rare), Roasted Baby Potato, Blue Cheese, Pickled Beetroot, Crispy Kale
Beetroot, Brie and Walnut Wellington with Vegetable Gravy, served with Roast Potatoes and Seasonal Vegetables

Traditional Christmas Pudding with Brandy Sauce
Trio of Mini Chocolate Chocolate and Orange Tartlet, Chocolate Mousse,
White Chocolate Raspberry Torte

Tea & Coffee with After Dinner Mints

£65

£26

per adult

per child

Children under 3 eat FREE.
Please advise us of any special diets on booking. Gluten free, vegan and vegetarian options available.

Book now to avoid disappointment on 01509 415050 or email sales@quorncountryhotel.co.uk
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BOXING DAY LUNCH
Relax with your family and friends over a 3 course festive lunch.
Bar Opens: 12 noon • Lunch served at 12pm - 2.30pm
Dress code: smart casual

Boxing Day Lunch Menu
Roast Tomato and Red Pepper Soup with Pesto
Salmon Gravlax Beetroot Puree with Micro Herb Salad

Roast Topside Beef Yorkshire Pudding, Rich Pan Jus
Wild Mushroom and Stilton Risotto Rocket and Balsamic Glaze
Served with Roast Potatoes and Seasonal Vegetables

Apple and Berry Crumble with Custard
Warm Treacle Tart with Clotted Cream

£24 .95

£14.95

per adult

per child

Children under 3 eat FREE.

Please advise us of any special diets on booking. Gluten free, vegan and vegetarian options available.

Book now to avoid disappointment on 01509 415050 or email sales@quorncountryhotel.co.uk
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NEW YEAR’S EVE
Celebrate the New Year in style and enjoy a countdown to remember.
On arrival at your table you will receive a complimentary glass of fizz, before enjoying a magnificent three-course dinner.
Following Dinner you can then dance the night away to our resident DJ (entertainment subject to change) until 1am and bring in 2021 with a bang.
Bar opens: 6.45pm • Dinner served: 7.30pm • Concludes 1am • Over 18s only

New Year’s Eve Menu
Leek and Potato Soup with Chives, Leek Crisps
Crab and Crayfish Salad Lemon Alioi, Cucumber Ribbons, Micro Salad

Roast Topside Beef Yorkshire Pudding, Rich Pan Jus
Wild Mushroom and Stilton Risotto Rocket and Balsamic Glaze

Trio of Mini Chocolate Desserts
Vanilla Crème Brulee Shortbread Biscuits

£59
per adult

Please advise us of any special diets on booking. Gluten free, vegan and vegetarian options available.

Book now to avoid disappointment on 01509 415050 or email sales@quorncountryhotel.co.uk
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