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We know you've already got plenty to organise at Christmas, so let us take care of
the party planning. With years of experience, we know exactly what makes a great
celebration.

At The Stones Hotel, we have everything you need to celebrate Christmas 2026 in
style — a unique location, fantastic entertainment, mouth-watering menus, plenty
of festive fizz and so much more. And if you fancy staying the night, we also offer
excellent party night bedroom rates.

When the partying is done, there’s still so much more to enjoy throughout the
festive season. From a Christmas Day feast for all the family, to a New Year's
celebration to remember, or simply a relaxing festive escape — we know how to
make your Christmas truly special.
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FIRST DRINKS ON US
The early bird catches the worm — or in this case, your first drink
is on us when you book a shared party night before
3lst August 2026*

*Full payment (deposit and final balance) must be received by 31st August 2026 to qualify. One voucher per person will
be issued upon arrival at the party night and can be redeemed against a glass of house wine, a pint of draught beer or

a draught soft drink.

PARTY NIGHT ACCOMMODATION
Enjoy 20% off our Advance Purchase rate when staying overnight
in conjunction with a Christmas Party Night.

Dance the night away knowing your bed is only a few steps away. Wake up

refreshed to a delicious full English breakfast.

Please speak to a member of our team regarding party night bedroom

availability and rates**.

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




TO START
HAM HOCK TERRINE
Red onion chutney, sourdough shards (Gra)
SPICED CARROT & PARSNIP SOUP
Warm bread roll (v) (V&) (GFA)

BRIE, CRANBERRY, & APPLE SALAD
Toasted baguette (v) (GFA)

THE MAIN EVENT
ROASTED STUFFED TURKEY ROULADE
Wrapped in Parma ham, Yorkshire pudding, pigs in blankets, roast potatoes, seasonal vegetables & rich jus
SLOW-COOKED FEATHER BLADE OF BEEF
Yorkshire pudding, roast potatoes, seasonal vegetables & rich jus (GFA)

MORROCAN STYLE VEGAN ROAST
served with roast potatoes, seasonal vegetables & red wine jus (v) (VE) (GF)

TO FINISH
CHRISTMAS PUDDING
Brandy sauce & berry compote
CHOCOLATE CHEESECAKE
Chocolate sauce & apricot compote (v) (VE) (GF)

SPICED APPLE TART
Vanilla custard & cinnamon crumble

V - Vegetarian | VE - Vegan | GF — Gluten Free | GFA - Gluten Free Adaptation Available

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

our team of any allergies or intolerances at the time of booking.

EXCLUSIVE PRIVATE

PARTIES

For those looking for exclusive use of one of our spaces, we offer a variety of options
suitable for groups of 10 to 250 guests. Our experienced team will work closely with

you to bring your vision to life.

2- or 3-Course Options
£27.00 - £35.00 per person

Available Times:

12.30pm - 2.30pm
(Sunday to Friday)

6.30pm -11.30 pm
(Sunday to Thursday)

Add all the extras — DJs, drinks packages and dancing.
Dates available throughout November, December and January.

Contact our Christmas team to start planning your perfe'ct event.




THE STONES HOTEL

Saturday 12th December 2026
£55.00 per person

Our ultimate Christmas party night returns by popular demand.
Dress to impress and enjoy a glamorous black-tie evening featuring

exceptional food, live entertainment and a packed dancefloor.

Enjoy a three-course dinner, be amazed by our table magician, then dance the
night away with our live band and high-energy disco.

Includes:
Welcome cocktail
Three course dinner
Live band
Magician
Resident DJ
Christmas novelties

Prize draw

HAPPY HOUR:
6.30pm —7.30pm*

*Valid on all house beer, house wine by the glass, and single mixers

TIMINGS:
7.30pm Arrivals | 8.00pm Meal Served | 11.45pm Bar Closes | 12.30am Carriages

Tables seat 8-10 guests. Smaller parties may be seated on shared tables.
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PARTY NIGHT

Friday's & Saturday's through December
4th, 5th, 11th, 18th, & 19th Dec Available

Enjoy fabulous food, iconic tunes and a night full of festive fun. Start with a delicious
three course meal before dancing through the decades — from 80s classics and 90s
anthems to 00s guilty pleasures.

£45.00 per person

INCLUDES
Welcome drink
Three course meal
Christmas novelties

Resident DJ

Happy Hour:
6.30pm —7.30pm*

*Valid on all house beer, house wine by the glass, and single mixers

Timings: )
7.30pM Arrivals | 8.00pm Meal Served | 11.45pm Bar Closes | 12.30am Carriages

¥ Tables seat 8-10 guests. Smaller parties may be seated on shared tables.
-

OFFERS

Pre-order your drinks and have them waiting on your table when you arrive — no
queues, just celebrations.

Available on party nights only.

WINES
2 bottles of house wine (red, white, or rose) — £49
2 bottles of Prosecco - £69
2 bottles of Heidsieck Silver Champagne — £94

BUCKETS
10 x Corona — £49
10 x Coors — £45
5 x mixed Rekorderlig — £34
5 x Cobra Zero — £22
5 x mixed bottled soft drinks — £22

All drinks are served to the table on arrival. Pre-orders must be received and paid in full 4 weeks

prior to your event.
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DAY LUNCH 2026

Celebrate Christmas Day with family, friends and festive magic.

Enjoy a glass of fizz and canapés on arrival before indulging in a
four-course traditional Christmas lunch with all the trimmings. Whilst
Father Christmas rests after his busy night, children on the ‘nice list’ will
receive a special gift at the table.

£95.00 per adult
£45.00 per child (2-12 years)
£25.00 per infant

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

Table sittings
between 12.00pm and 2.30pm.

MENU

CANAPES & WELCOME FIZZ

STARTERS
ROASTED PARSNIP & PEAR SOUP
Thyme oil, warm bread roll (v) (v) (GFa)

PRAWN & AVOCADO COCKTAIL
Gem lettuce, Marié Rose sauce, lemon (cr)

HAM HOCK & APPLE PRESSING
Piccalilli, toasted sourdough (Gra)

MAINS
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, bacon-wrapped green beans &
balsamic jus ()

PAN-FRIED SEA BREAM
Crushed new potatoes, samphire & lemon butter sauce (cr)

BAKED SPINACH & RICOTTA CANNELLONI
Tomato & basil sauce, rocket salad (v) (vea)

DESSERTS
TRADITIONAL CHRISTMAS PUDDING
Brandy sauce

CHOCOLATE & ORANGE TORTE
Clotted cream (Gr) (vea)

WINTER BERRY PAVLOVA
Vanilla cream & berry compote (cr)

CHEESE & BISCUITS
TEA & COFFEE




& LIVE MUSIC

Thursday 31st December 2026

Celebrate the arrival of 2027 in style with fabulous food, live music and
dancing until late.
£85.00 per person

Includes:
Arrival fizz
Four-course dinner
Live music
Resident DJ
Prosecco at midnight

7.15pm arrivals | 8.00pm meal served | 1.00am bar closes

Add an overnight stay for £100.00 per room,
including breakfast (subject to availability).

CANAPES & WELCOME FIZZ

STARTERS

ROASTED CELERIAC & TRUFFLE SOUP
Crispy shallots (v) (ve) (cr)

PRESSED HAM HOCK & PEAR TERRINE
Pickled fennel & wholegrain mustard dressing (cr)

HERITAGE TOMATO & BURRATA SALAD
Basil oil & toasted seeds (v) )
MAINS

PAN-ROASTED COD LOIN
Crushed potatoes, braised leeks & champagne velouté (cr)

HERB-CRUSTED LAMB RUMP
Fondant potato, roasted baby carrots & rosemary jus (cr)

CORN-FED CHICKEN SUPREME

Wild mushroom fricassée, dauphinoise potatoes & thyme gravy (cr)

ROASTED AUBERGINE & CHICKPEA TAGINE
Apricot, almond & coriander with jewelled rice (v) (ve) ()

DESSERTS

DARK CHOCOLATE DELICE
Hazelnut praline & vanilla creme fraiche cr)

SPICED POACHED PEAR
Mulled wine syrup & almond crumble (v )

PASSIONFRUIT & COCONUT TART
MANGO COULIS & TOASTED COCONUT v

CHEESE & BISCUITS
TEA & COFFEE



PACKAGES

Make Christmas truly effortless with one of our Residential Christmas Packages.
Perfect for couples, friends, or families, these thoughtfully curated stays bring together
delicious food, festive cheer, and comfortable accommodation — all wrapped up in one

unforgettable experience.

WHAT'S INCLUDED

Welcome drink on arrival with a festive mince pie
Festive afternoon tea
Two-course dinner on your first evening
Overnight accommodation
Full English breakfast each morning
Traditional Christmas Day lunch
Christmas Day evening buffet
Three-course Boxing Day dinner

from £315.00 per person

HOW TO BOOK
Residential packages are limited and offered on a first-come, first-served basis.
To check availability, rates or tailor a package to your plans, please contact our Christmas
Reservations Team.
2 reservations@thestoneshotel.co.uk

CHRlS;l_MAS 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 7 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

- Inthe unlikely event that the hotel has to cancel an event for any reason, an alternative date will be offered, or

an alternative venue found, if 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 accommmodation, 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 your booking has a minimum beverage spend 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
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