
F R I D A Y
S A T U R D A Y

M i n  o f  1 5  g u e s t s

£ 9 9  p e r  p e r s o n

W E D N E S D A Y  
T H U R S D A Y

C H R I S T M A S
P R I V A T E  D I N I N G  P A C K A G E S

M i n  o f  1 5  g u e s t s

£ 1 2 9  p e r  p e r s o n

Whatley Manor Hotel is an idyllic destination for a Christmas party,

combining timeless luxury with festive charm. With its elegant ambiance,

exceptional service, and delectable seasonal cuisine, it offers an unforgettable

experience that will leave guests filled with joy and holiday spirit.

Private dining room decorated in Christmas splendour

Canapes and a glass of sparkling wine upon arrival

3 course festive menu

Half a bottle of house wine per person

Finish with tea, coffee and petit fours

Christmas crackers on each place setting

Stationary including a printed seating plan and handwritten place cards

Your Christmas Dining Package includes the following for up to 30 guests:



Menu

Starters

Confit guinea fowl, Roasted celeriac, Pedro Ximenez jelly, toasted hazelnut
 -

Horseradish pannacotta, fermented chicory, sweet & sour pear
-

Cured mackerel, kohlrabi slaw, nasturtium pesto
-

Roasted cauliflower, toasted yeast, brioche crumb, iced celery

****

Main Courses

Huntsham farm pork belly, butternut squash spelt, puffed pork skin, kale
-

Hake roasted in curry spices, parsnip ragu, samphire, white wine cream sauce
-

Venison haunch, celeriac galette, date ketchup, olive oil split sauce
-

Wild mushroom pasta, pickled shimeji’s, crispy onions

****

Desserts

Cranberry and date delice, feuilletine, cranberry ice cream
-

Chocolate brownie, cocoa, damson yoghurt
-

Christmas pudding, festive granola, brandy caramel syrup
-

Chocolate waffle, banana & chocolate chip, caramel syrup

Please choose one dish from each course for everyone, allergies &
intolerances will  be catered for.


