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HOUSE HOTEL
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CHRISTMAS JOINER PARTY NIGHTS
2026

Celebrate the festive scason in style at one of our spectacular party nights.
Step into our beautifully decorated ballroom, complete with a stunning white gloss dance floor,
setting the scene for an unforgettable evening.
Enjoy a glass of Prosccco on arrival, a delicious three-course festive meal, and all the fun of Christmas

with crackers and novelties. Then dance the night away with our resident DJ until midnight.

£52 per person - Friday 27th & Saturday 28th November
£54 per person - Thursday 3rd, 10th & 17th December
£59 per person - Friday 4th, 11th, 18th & Saturday 5th, 12th & 19th December

Arrive at 7.30pm for a 8.00pm sit down
Arrival
Glass of Prosecco
~000-~
Starters
Ham hock, mustard & pea terrine with red onion marmalade and focaccia crostini.
Caramelised onion, butternut squash & beetroot tart, balsamic glaze (VE)
~00o0-~
Mains
Roast Norfolk turkey, pigs in blankets, stuffing, and a rich gravy (GF)(DF)
Lemon and thyme salmon supréme, sundried tomato cream sauce (GF)
Roasted root vegetable Wellington, rich vegetable jus (VE)
All served with herb roast potatoes, scasonal vegetables.
~00o0-~
Desserts
Traditional Christmas pudding, brandy sauce (GF & VE available on request)
Winterberry cheesecake, strawberry coulis
~000-
Dance the night away.

Carriages at midnight
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