


01722 782020 option 2  for our Christmas Coordinator 

www.thestoneshotel.co.uk 

sales@thestoneshotel.co.uk

We know you’ve got more than enough to arrange at Christmas, so leave the 

party planning to us. 

With our experience we know what makes a great celebration

At The Stones Hotel we have everything you need to celebrate Christmas 2025 in 

style. A unique location, great entertainment, mouth-watering menu’s, plenty of 

festive fizz and so much more. And if you want to stay the night, we have great 

party night rates on our bedrooms too.

When you’re all partied out, there’s lots more to enjoy over a festive season. A 

Christmas Day feast for all the family, a New Years Celebration for the ages, or 

just a relaxing stay away. We know what it takes to make your Christmas a very 

special one.

Let's make your

CHRISTMAS
One to Remember

FIRST DRINKS ON US
The early bird catches the worm, or in this case, your first drinks will 

be on us when you book onto a shared party night before 

31st August 2025* 

*Full payment (deposit and final balance) must be received by 31st August 2025 to qualify. One voucher 

per person and vouchers will be given upon arrival at the party night which will be redeemable against 

a choice of a glass of 175ml house wine, a pint of draught beer or a draught soft drink

PARTY NIGHT ACCOMMODATION 
Enjoy 20% off our Advance Purchase rate when staying the night in 

conjunction with a Christmas Party Night!

Let your hair down and dance late into the night knowing that you 

only have to walk a few steps before sinking into bed for a good 

night’s sleep. Not only that, but you will also wake up to a delicious 

full English breakfast.

Ask a member of our team for our party night room availability 

and rates**

** Subject to availability and full pre-payment is required at time of booking to confirm the rate quoted

SEASONAL
SAVINGS 
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OUR MENU 
TO START

HAM HOCK TERRINE,
Red onion chutney, sourdough shards (GFA)

CREAM OF MUSHROOM SOUP
Crusty bread roll (V) (VE) (GFA)

FETA, ARTICHOKE & BEETROOT SALAD
Drizzled with nut free pesto (V) (VE) (GFA)

THE MAIN EVENT

ROASTED STUFFED ROULADE OF TURKEY
Wrapped in Parma ham, Yorkshire pudding, pigs in blankets, dauphinoise potato, 

seasonal vegetables & a rich jus

SLOWED COOKED & PULLED FEATHER BLADE OF BEEF
Yorkshire pudding, dauphinoise potato, seasonal vegetables & a rich jus (GFA)

STUFFED BUTTERNUT SQUASH FILLED WITH SPINACH, CHICKPEAS, 
SHALLOTS & CHESTNUTS

New potatoes, seasonal vegetables & tomato basil sauce (V) (VE) (GF)

TO FINISH 

CHRISTMAS PUDDING
Brandy sauce & berry compote

CHOCOLATE CHEESECAKE
Chocolate sauce & apricot compote (V) (VE) (GF)

TREACLE, LEMON & GINGER TART
Whipped cream, lemon curd & crushed meringue 

(V) Vegetarian, (VE) Vegan, (GF) Gluten Free, (GFA) Gluten Free Adaption Available Upon Request 

Our dishes are prepared in a kitchen that handles allergens including gluten, nuts, dairy, eggs, fish, shellfish, soy & sesame. 

If you or any member of your party have a food allergy or intolerance, please advise our team upon booking

EXCLUSIVE PRIVATE 
CHRISTMAS

PARTIES  
For those that are looking for exclusive use of one of our spaces, we have a 

range of options to choose from. We can cater for groups of 10 to 250 guests 

and our hands-on team are here to bring your vision to life

2-Course or 3-Course Options 

£27.00 to £34.00

12.30pm – 3.00pm for lunches

6.00pm – 8.45pm for dinner

Add all the extras if you want! DJ, drinks, dancing

Contact our Christmas team to get your party planning started

Dates throughout November, December and January available 
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The
CHRISTMAS

GALA  

The ultimate Christmas party night is back by popular demand! 

Dare to be different and experience THE Christmas party of the year. Soak up 

the classy black tie atmosphere and feast on our fabulous food.

Enjoy live entertainment with our table magician who will break the ice and 

blow your minds, before our fabulous band Break Cover really get the party 

started, followed by a high energy disco where we’ll have you dancing the 

night away to an array of dancefloor fillers from throughout the decades

INCLUDES

Welcome Cocktail

Three Course Dinner

Live Band

Magician

Resident DJ 

Christmas novelties

Prize Draw

6.30pm – 7.30pm Happy Hour in the Solstice Suite Bar with 20% discount off all 

draught bitter, draught lager, house wines, house spirits and draught mixers

7.30pm Arrivals | 8pm Meal Served | 11.45pm Bar Closes | 12.30am Carriages

Tables for these party nights seat 8 to 10 people. Larger numbers will be split over tables located directly next to each other.  

Smaller numbers may be placed on shared tables, subject to layout and availability

AT

SATURDAY 13TH DECEMBER

£58.00 per person 
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Save time and money at your celebration at your party night! 

Pre-order your drinks and they’ll be ready for you on your table upon arrival, so no 

queuing at the bar & you can get the party started straight away

Choose from our pick & mix selection: 

Please note that these offers are only available for party nights

WINES

2 bottles of house white or red wine £49

2 bottles of rose wine £52

2 bottles of prosecco £69

2 bottles of Heidsieck silver champagne £110 

BUCKETS 

Bucket of 10 Corona £55

Bucket of 10 Coors £55

Bucket of 5 mixed Rekorderlig £32

Bucket of 5 Cobra zero £19

Bucket of 5 mixed bottled soft drinks £19

PACKAGE OFFERS

Working to a fixed price per head? Don’t want to work out who’s ordering which bottle? 

Don’t stress, we can solve your problems, the below offers are based on a per person 

basis for your entire booking. 

£12.00 per person lets you choose from the following:

0.5 Bottle of Wine, per head

3 Bottle Beers, per head

2 Bottled Ciders, per head

3 Bottles of Prosecco, (8 pax minimum)

Drinks served to the table for arrival, packages cannot be altered. Ts & Cs Apply. 

These offers will not be available to be purchased on the party night. All orders need to be received and paid in 

full at least 6 weeks prior to your chosen party night date

DRINK OFFERS

80’s v 90’s v 00’s
FESTIVE
PARTY NIGHT 

Every Friday & Saturday through December

Join us for an evening of fabulous food, the very best dancefloor hits, and lots of fun.
Enjoy yourself at one of our festive party nights with a fabulous three-course meal 

before we take you through a musical journey from the 80’s greats, 90’s cheese and 
00’s naughty’s

£48.00 per person 

INCLUDES
Welcome drink

Three course meal
Christmas novelties

Resident DJ

6.30pm – 7.30pm Happy Hour in the Solstice Suite Bar with 20% discount off all 

draught bitter, draught  lager, house wines, house spirits and draught mixers

7.30pm Arrivals | 8pm Meal Served | 11.45pm Bar Closes | 12.30am Carriages

Tables for these party nights seat 8 to 10 people. Larger numbers will be split over tables located directly next to each 

other.  Smaller numbers may be placed on shared tables, subject to layout and availability



MENU 
A CHILLED GLASS OF CHAMPAGNE 

CHEFS’ SELECTION OF CANAPES (V) (VE) (GF)

BUTTERNUT SQUASH & SWEET POTATO SOUP 
Crusty bread roll (V) (VE) (GFA)

SMOKED SALMON & CRAYFISH SALAD
Focaccia croute, lemon & herb dressing (GFA)

CHICKEN, APRICOT & CRANBERRY TERRINE
Pickled vegetables, pomegranate & caper dressing (GF)

ROAST BREAST OF TURKEY
Yorkshire pudding, sprouts almondine, glazed carrots, roasted parsnips, garlic & thyme 

roast potatoes, pigs in blankets, stuffing ball & rich gravy

FILLET OF BEEF
Fondant potato, lemon & butter rainbow carrots, green beans wrapped in bacon & 

balsamic jus (GF)

SEARED FILLET OF HALIBUT WITH TEMPURA BATTERED MONKFISH
Celeriac puree, parmentier potatoes & crispy parma ham (GF)

WILD MUSHROOM & ASPARAGUS RISOTTO
Rocket & shaved Parmesan salad, balsamic glaze (GF) (VEA)

CHRISTMAS PUDDING
Brandy sauce

RASPBERRY FRANGIPANE TART
Morello cherry sorbet & fruit syrup (VE) (GF)

SALTED CARAMEL CHEESECAKE
Toffee sauce & fudge pieces 

FRESHLY BREWED COFFEE, MINCE PIES & TRUFFLES

(V) Vegetarian, (VE) Vegan, (GF) Gluten Free, (GFA) Gluten Free Adaption Available Upon Request 

Our dishes are prepared in a kitchen that handles allergens including gluten, nuts, dairy, eggs, fish, shellfish, soy & 

sesame. If you or any member of your party have a food allergy or intolerance, please advise our team upon booking

The Stones Hotel

CHRISTMAS DAY 
LUNCH 

Your celebration begins with a chilled glass of prosecco on arrival & delightful 

canapés served at your table. Then, relax & enjoy quality time with loved ones 

as we present a four-course traditional Christmas lunch with all the trimmings. 

indulge in a selection of starters & desserts which will be served to your table, 

followed by our sumptuous Christmas Dinner—an unforgettable feast to make 

your day truly special. 

Whilst Father Christmas takes a well-earned rest after his busiest night of the 

year,  children on the 'nice' list will still receive a special gift at their table

Make this Christmas Day one to remember!

£99 per adult 

£49 per child 2-12 years 

£25 per infant under 2 years 

A gift from Santa is included for all children aged 15 years & under 

Table sittings available from 12.00pm to 2.30pm
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NEW YEARS EVE
GALA DINNER AND LIVE MUSIC 

See out the old year and welcome in the new, with an evening of fabulous food, 
dancing and celebrations 

We will welcome you with delicious canapes, followed by a superb four course 
dinner before you hit the dance floor as our DJ plays a host of toe-tapping 

favorites until late. We'll also make sure you have a glass of fizz in hand for the 
countdown to midnight

Come for the evening - or make a night of it with a stay in one of our comfy, 
individually-styled rooms

Whilst it's by no means compulsory, this could be the excuse you need to dust off 
your black tie or posh frock!

£85.00 per person

INCLUDES
Arrival Fizz 

4 course meal 
Live Singer 
Resident DJ

A glass of Prosecco to see in 2026 

Wednesday 31st December 

7.15pm arrivals | 8pm meal served | 1am bar closes and evening ends

MENU 
CHEFS’ SELECTION OF CANAPES (V)(VE)(GF)

BAKED FILLET OF HERB CRUSTED SALMON, SHELL FISH RISOTTO & 
SMOKED HADDOCK CHOWDER

PORK & WINTER FRUIT PARFAIT
Wrapped in serrano ham with pickled pumpkin & spinach pesto (GF)

CHARGRILLED ARTICHOKE & BEETROOT SALAD
Rocket, spring onions, fried crispy cauliflower & curried mayonnaise (GF) (V) (VE)

PARSNIP & APPLE SOUP
With baked apple croutons (V) (VE) (GF)

SEARED FILLET OF BEEF
Wild mushroom & tarragon compote, lyonnaise potato, charred asparagus & 

courgettes with balsamic roasted onions (GF)

MILD CURRIED FILLET OF MONKFISH
Fragrant rice timbale & with mini Indian delicacies (GFA)

BREAST OF DUCK 
Filled with a spinach & puy lentil mousse, wrapped in smoked venison with parmentier 

potatoes & hispi miso (GF)

BUTTERNUT SQUASH, SPINACH & VEGAN FETA PITHIVIER 
With spinach, kale, pine nuts & harissa (V) (VE)

WHITE CHOCOLATE & RASPBERRY BRIOCHE BREAD & BUTTER PUDDING
Kelly’s clotted cream & raspberry ripple ice cream

LEMON AND GINGER CHEESECAKE
Pure butter shortbread, lemon & ginger cream cheese topped with Swiss meringue

EXOTIC MANGO & RED FRUIT MOUSSE DOME
Coconut dacquoise biscuit with mango glaze, chocolate & orange tart, apricot & orange 

compote drizzled with a rich chocolate sauce (V) (VE) (GF)

FRESHLY BREWED COFFEE & TRUFFLES

A CHILLED GLASS OF PROSECCO SERVED SHORTLY BEFORE MIDNIGHT
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DON’T FANCY HEADING HOME AFTER
ALL THE PARTYING? 

Add a night’s stay from only £100.00 per room*
Includes breakfast in the morning to start the new year on a high! 

*subject to availability



Christmas Event
TERMS & CONDITIONS

THE PAYMENT SCHEDULE VARIES PER EVENT:
EVENT NON-REFUNDABLE DEPOSIT REQUIRED

November and December shared party nights £25 per person deposit required at the time of booking, 
Full payment due no later than 6 weeks prior to the date of the event you are attending. If booked after 1st 

November, full payment is due at the time of booking

Christmas Day 100% per person deposit required at the time of booking. 

New Years Eve Dinner and Disco £50 per person deposit required at the time of booking, Full payment due no 
later than 15th November. If booked after 15th November, full payment is due at the time of booking

• Payment of the above confirms your acceptance of our terms and conditions

• Provisional bookings will be held for 5 days, after this time if the deposit has not been received your booking 
 may be released without notification

• All payments made are non-refundable and non-transferable

• Should your final numbers reduce, monies lost cannot be used against your final balance, drinks, or   
 accommodation

• All bookings are subject to full payment being received – All meal choices by guest name and any drinks pre  
 orders are required no later than 6 weeks prior to the date of the event you are attending

• One payment, per booking to be made i.e., no individual payments from attendees

• If payments are made via BACS transfer the provided reference and event date must be used as the reference

• Payments can be made by card or BACS transfer only, we do not accept cash or cheques as we are a cashless  
 venue

• The hotel reserves the right to cancel bookings at any time 

• Under no circumstances are deposits, part payments or full payments refundable or 
 transferrable except in the event of cancellation by the hotel

• In the unlikely event that the hotel has to cancel an event for any reason, an alternative date will be offered, or  
 a alternative venue found, I neither can be offered, a full refund will be given

• The management reserves the right to refuse admission or service

• The hotel does not provide a corkage facility; only beverages purchased at the hotel to be consumed on the  
 premises

• We regret that party nights are not open to anyone under the age of 18

• Full payment is required at the time of booking for party night accommodation, the discounted rate is subject  
 to availability– If a VAT receipt is required for your booking, this should be requested after your booking has  
 taken place

• On our shared party nights and event, small group bookings may be placed on joiner tables with other smaller  
 groups

• We are a cashless venue; therefore, we can only accept debit and credit card payments at any events

• Private events may be subject to a minimum beverage spend requirement, this will depend upon the suite  
 and date chosen. If you booking has a minimum beverage you will be required to pay this in advance or leave  
 a pre authorisation to set up a bar tab for the event which would be due for settlement after last orders on the  
 night. Should the event minimum spend not be achieved you will be required to pay the difference 

CHRISTMAS FAIR &
SANTAS GROTTO

in aid of
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CHRISTMAS MARKET & SANTA’S GROTTO
 

Once again, The Stones Hotel is delighted to partner with Charlie’s Star Charity to host their 
fabulous indoor Christmas Market & Santa’s Grotto on

Sunday 23rd November 2025

Open from 11am to 4pm, the Christmas Market is FREE to visit and you’re guaranteed to find lots of 
festive gifts, crafts and edible treats, all courtesy of local artisan businesses.

 
To book timeslots for Santa, please visit the charity website from September onwards – just scan 

the QR code below:-
 

 
Tickets must be booked in advance and are 
£12 per child (£5 for under 12 months) 

for a half hour experience: each child will decorate a festive biscuit inBMother Cookies’ Kitchen 
before enjoying a story with the elves amongst the Christmas Trees (plus a little snowball fight!)  

Once they have visited Santa,they can choose a gift in Santa’s Toy Store to take home.
 

For more information about the charity, you can 
email admin@charliesstar.org or visit https://charliesstar.org



Highpost, Salisbury SP4 6AT

01722 782020

www.thestoneshotel.co.uk

sales@thestoneshotel.co.uk


