CHRISTMAS 2025
AT PEWTERERS' HALL
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It is never too early to start thinking about Christmas and luckily for
| you we have an array of party ideas for our idyllic
venue Pewterers' Hall.

We are delighted to be able to offer a diverse range of theming options

including Ice Displays, Victorian Carol Singers, Flapper Girls, Jazz

Bands, or even Santa himself giving out presents and taking you down

r_ memory lane!

We are flexible for you, and can be as lavishly decked out, or as
beautifully traditional as you should want; we aim to please all.

From informal client receptions, a sociable team lunch or a three course
testive dinner, Pewterers' Hall is the perfect stage to produce a
wonderful event that your guests will truly remember.
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FESTIVE DINNER PACKAGE
Minimum 50 covers

Prosecco or Mulled Wine Reception
Three Course Festive Dinner from the Life's Kitchen Menu Selector
Coffee and Mini Mince Pies
. UNLIMITED House Wine, Bottled Beers and Soft Drinks
Christmas Crackers
r' Candelabras and Christmas Table Centres Pieces
Christmas Tree in the Ante Room
DJ and Dance Floor
Exclusive Use of Pewterers' Hall
(Venue Hire from 18:00-23:30)

50-70 Covers - £184.50 +VAT per person
70+ Covers - £175.00 +VAT per person

[ Capacity
Round Tables - 80
Top & Sprigs - 86
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Starter

Duck Confit & Cranberry Croquette
Smoked Paprika Mayo, Chicory Salad

~

Chilled Smoked Trout & Watercress Tatin
Horseradish Créme Fraiche

~

Prawn & Avocado Cocktail
r, Marie Rose Sauce, Crisp Mixed Salad
Roast Carnival Squash & Vegan Feta Salad
Toasted Pine Nuts, Salsa Verde (vegan)(GF)

Main Course
Slow Cooked Sirloin of Beef
Swede Pomme Anna, Sticky Onion & Savoy Cabbage
Wild Mushroom Cream Sauce
Slow Cooked Venison
Dauphinoise Potatoes, Sweet Red Cabbage, Green Beans, Port Jus
(£2.50 +VAT Supplement Charge)
r = ~
Sage & Thyme Roast Norfolk Turkey Breast
Cranberry Stuffing, Bacon Wrapped Chipolatas, Roast Red Potatoes & Honey
Parsnips Carrots & Sprouts

~

Salmon En Crofite

Chive Crushed New Potatoes, Green Beans, Hollandaise Sauce

~

Artichoke & Spinach Tart
Turnip Gratin, Chestnut Mushroom & Thyme Cream (vegan)
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Dessert
Classic Christmas Pudding
Brandy Sauce, Winter Berries

~

Trifle Delice
Fruit Compéte, Sherry cream

~

Mandarin Cheesecake (vegan)
r.' Dark Chocolate Syrup

~

Fresh Cut Fruit Plate (vegan)(GF)

Freshly Brewed Cqﬁee and Mini Mince Pies

Please choose one starter, one main course and one dessertfor all guests.

Dietary requirements will be catered for with pleasure when pre-ordered.

Choice menu upgrade available at £12.50 +V AT per person.
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