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DURRANT HOUSE HOTEL

. 37 472361

www.durranthousehotel.com



Friday 13" December 2024

4 course festive dinner with complimentary welcome drink, selfie booth and disco until late.
Suitable for groups of 2 to 200 people.

YOU ARE INVITED TO ATTEND THE HOTEL FROM 7PM ONWARDS.
SERVICE WILL START AT 7.30PM PROMPT.

We do not have a dress code, however invite guests to use this opportunity to dress to impress.
Starters
Cream of Roasted Vegetable Soup ® @ w

o
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Classic Prawn & Smoked Salmon Salad served with brown bread and butter &

Chicken Liver & Bacon Paté with salad leaves and Melba toast v &

Mains
Roasted Turkey served with pigs in blankets and stuffing &
Roasted Beef served with Yorkshire pudding and horseradish sauce

Roasted Salmon served on a bed of vegetable risotto with rocket @

OO00O OO0

Butternut Squash Risotto topped with rocket @ @ w
All of the above main courses are served with fresh roast potatoes and seasonal vegetables

Desserts

Christmas Pudding served with brandy sauce ®@ w ¢
Chocolate & Roasted Hazelnut Baked Alaska @
Lemon Tart with a shortbread crust ®

Winter Fruit Salad © @ &

Why not add...
A Bowl of Pigs in Blankets £6.00
A Bottle of House Wine £19.50

OO  OO0O

Tea or coffee with chocolate mints O Vegetarian @ Vegan W Can be vegetarian “ Can be vegan @ Gluten Free & Can be gluten free
NI
AArESS .
........................................................... PostCode ...
Phone NO. . ..o Email ...
aNo. of Guests. . .. .. at£39.50pp=£ ... ... sTotal Costof Extras=£...........................
Total Cost of Party Night=£.................. .. PaidVia .............................. Date...................

(Total Cost = A + B)

Full payment is due at the time of booking. All payments are non-refundable.




3 course festive dinner with crackers, party hats and a complimentary glass of
bubbly, followed by tea/coffee and a chocolate mint.

SERVED 12NOON - 8PM 7 DAYS A WEEK, FROM 15T - 30™ DECEMBER 2024
(Excludes Christmas Day)

Starters

Soup of the Day® © &

Fan of Melon served with a mixed berry compote ® @ @

Smoked Salmon & Prawn Platter served with brown bread and butter &

Chicken Liver & Bacon Paté served with sourdough ¢

Mains

Roasted Turkey served with pigs in blankets and stuffing &

Roasted Beef served with Yorkshire pudding and horseradish sauce &
Vegetable & Nut Loaf served with herb gravy ® @ @

Desserts

Christmas Pudding served with brandy sauce ®@ w &
Chef’s Chocolate Brownie served with ice cream @ w ¢
Winter Berry Meringue Nest ©® @

Fresh Fruit Salad ® © @

Tea or coffee with chocolate mints @ Vegetarian @ Vegan ¥ Can be vegetarian W Can be vegan @ Gluten Free @ Can be gluten free

Please phone 01237 472361 or visit the hotel

reception to book. For groups of 10 or more, we bl g

require full payment and menu choices prior. " n—

*Children up to 10 years old are priced at _/ \. = i
£12.50pp. < 7

—

Menu may be subject to change.




Early
booking
advised

[.uncheon

A delicious 4 course traditional Christmas dinner, glass
of bubbly, visit from Santa with a gift, Christmas hats
and crackers for all.

Cail f:or
info and
to book

(ala Dihner

Bagpiper, 6 course gala dinner, glass of bubbly, nibbles to
see you into the new year and entertainment until late.

CALL 01237 472361 OR VISIT OUR WEBSITE FOR MORE INFORMATION

The Durrant House Hotel, Heywood Road, Northam, Bideford, Devon EX39 3QB

W: www.durranthousehotel.com | E: info@durranthousehotel.com
www.randrspa.co.uk | www.theolivetreebideford.co.uk



