A Season of Celebration
CHRISTMAS & NEW YEAR 2018

Season’s Greetings
Lying within 13 acres of landscaped grounds sits Sedgebrook Hall.
Our grand Victorian manor house creates a striking backdrop for your
Christmas and New Year festivities.
With sparkling fairy lights, Christmas trees and festive table settings,
we create the perfect party atmosphere for a season of celebration.
We even install a magic mirror photobooth, to capture your festive
memories. Whether it’s a get-together for the whole office or an
intimate family dinner, we’ll create a festive atmosphere guaranteed to
get you in the party spirit.

SEDGEBROOK HALL
NORTHAMPTON
01604 821 666
enquiries@sedgebrookhall.co.uk

Join-a-Party Nights
Dine, drink and dance the night away alongside fellow party-goers at one of our popular Christmas party nights. You will enjoy a
three-course festive meal followed by a disco with music from our resident DJ.

Menu

STARTERS

MAIN COURSE

ROASTED RED PEPPER
& TOMATO SOUP (V)

ROAST TURKEY
with roasted potatoes,
Brussels sprouts, honey
roasted carrots and parsnips,
sage & onion stuffing ball,
pigs in blankets, gravy and
cranberry sauce

WARM GOATS CHEESE (V)
with red onion chutney, herb
salad & walnut dressing
CHICKEN LIVER PATE
with toasted brioche & red
onion chutney

WILD MUSHROOM
RISOTTO (V)
with chargrilled brown
mushroom, truffle crumb

DESSERT

OPTIONAL EXTRAS

CHRISTMAS PUDDING &
BRANDY SAUCE
Individual Christmas pudding
served with brandy sauce

MINCE PIES
at £1.95 per person

PANETONE & BUTTER
PUDDING
with Baileys mascarpone

CHEESEBOARD
at £8.00 per person
SHARING CHEESEBOARD
at £75.00 (for up to 10
people)

BITTER CHOCOLATE
PROFITEROLES
with orange cream

SEARED SALMON
with roast root vegetables &
salsa verde
PACKAGE DETAILS
Sparkling cocktail on arrival, three-course meal and coffee, Christmas novelties, evening disco.
DATES
Available throughout November and
December 2018.

TIMES

Subject to availability.

Elm Suite and Restaurant:
Arrival drinks at 7.00pm
Dinner served at 7.30pm
Carriages at midnight.

PRICES
Sunday to Thursday
£31.95 per person
Fridays and Saturdays
£35.95 per person

Mulberry and Oak Suite:
Arrival drinks at 7.30pm
Dinner served at 8.00pm
Carriages at midnight.

ACCOMMODATION
£59.00 per room, bed and breakfast single
occupancy.
£69.00 per room, bed & breakfast double
occupancy.
Christmas Lunch Package also available,
please speak to our Christmas Coordinator
for further information.

Private Christmas Party Nights
For a party that’s special to you, we can build a Christmas event tailored to suit your individual requirements.
With a range of spaces to choose from, you can host anywhere between 20 – 120 guests. As its private, you’ll
only share your unique night with your selected guest list.

Menu

STARTERS

MAIN COURSE

ROASTED RED PEPPER
& TOMATO SOUP (V)

ROAST TURKEY
with roasted potatoes,
Brussels sprouts, honey
roasted carrots and parsnips,
sage & onion stuffing ball,
pigs in blankets, gravy and
cranberry sauce

WARM GOATS CHEESE (V)
with red onion chutney, herb
salad & walnut dressing
CHICKEN LIVER PATE
with toasted brioche & red
onion chutney

WILD MUSHROOM
RISOTTO (V)
with chargrilled brown
mushroom, truffle crumb

DESSERT

OPTIONAL EXTRAS

CHRISTMAS PUDDING &
BRANDY SAUCE
Individual Christmas pudding
served with brandy sauce

MINCE PIES
at £1.95 per person

PANETONE & BUTTER
PUDDING
with Baileys mascarpone

CHEESEBOARD
at £8.00 per person
SHARING CHEESEBOARD
at £75.00 (for up to 10
people)

BITTER CHOCOLATE
PROFITEROLES
with orange cream

SEARED SALMON
with roast root vegetables &
salsa verde

PACKAGE DETAILS
Sparkling cocktail on arrival, three-course meal and coffee, Christmas novelties, evening disco.
DATES
Available throughout November and
December 2018.
Subject to availability.
PRICES
Sunday to Thursday
£31.95 per person
Fridays and Saturdays
£35.95 per person

TIMES

ACCOMMODATION
£59.00 per room, bed and breakfast single
occupancy.
£69.00 per room, bed & breakfast double
occupancy.

Mulberry and Oak Suite:
Arrival drinks at 7.30pm
Dinner served at 8.00pm
Carriages at midnight.

TERMS AND CONDITIONS

Elm Suite and Restaurant:
Arrival drinks at 7.00pm
Dinner served at 7.30pm
Carriages at midnight.

Minimum numbers apply.
Event room restrictions will apply on some
dates. Disco included based on minimum
numbers.

It’s Never Too Late To Party

We know December can be a busy time for many people but that doesn’t mean you should miss out on all the fun. Join us in
January as we keep the spirit of Christmas going for a little longer so you can enjoy a belated festive party here at Sedgebrook Hall.
With seasonal menus, dancing and good times, this is one celebration that will be eagerly anticipated.

Menu

STARTERS

MAIN COURSE

ROASTED RED PEPPER
& TOMATO SOUP (V)

ROAST TURKEY
with roasted potatoes,
Brussels sprouts, honey
roasted carrots and parsnips,
sage & onion stuffing ball,
pigs in blankets, gravy and
cranberry sauce

WARM GOATS CHEESE (V)
with red onion chutney, herb
salad & walnut dressing
CHICKEN LIVER PATE
with toasted brioche & red
onion chutney

WILD MUSHROOM
RISOTTO (V)
chargrilled brown mushroom,
truffle crumb

DESSERT

OPTIONAL EXTRAS

CHRISTMAS PUDDING &
BRANDY SAUCE
individual Christmas pudding
served with brandy sauce

MINCE PIES
at £1.95 per person

PANETONE & BUTTER
PUDDING
with Baileys mascarpone

CHEESEBOARD
at £8.00 per person
SHARING CHEESEBOARD
at £75.00 (for up to 10
people)

BITTER CHOCOLATE
PROFITEROLES
with orange cream

SEARED SALMON
with roast root vegetables &
salsa verde

PACKAGE DETAILS
Sparkling cocktail on arrival, three-course meal and coffee, Christmas novelties, evening disco.
DATES
Available throughout January. Please speak
to our Christmas Coordinator to check
availability.

PRICES
£27.95 per person

ACCOMMODATION
£59.00 per room, bed and breakfast single
occupancy.
£69.00 per room, bed & breakfast double
occupancy.

TERMS AND CONDITIONS
Minimum numbers apply.
Event room restrictions will apply on some
dates. Disco included based on minimum
numbers.

New Year’s Eve Gala Dinner
Join us for the most glamourous night of the year, as you gather loved ones for a night of celebration. We’ll begin the evening
in style with Champagne and canapés on arrival. Then it’s time to sit down for a sumptuous three-course meal before joining
fellow party goers on the dancefloor as we party on through the evening with a live band, before counting down to 2019.

Menu

STARTERS

MAIN COURSE

DESSERT

SALMON AND MONKFISH TERRINE
with pickled cucumber, radish,
dill crème fraiche

THREE BONE RACK OF LAMB
with sticky red cabbage, herb
roasted heritage carrots, minted
mash and lamb jus

CHOCOLATE AND SALTED
CARAMEL TORTE
with orange scented crème fraiche
and a raspberry coulis

SEARED MACKEREL FILLET
with wilted spinach,
fennel, apple and beetroot salad

POACHED PEAR IN PROSECCO
with an almond crumble
filled brandy snap

SLOW ROASTED PLUM TOMATO
AND FETA TART (V)
with tomato fondue and sweet
winter slaw

BASKET OF VANILLA POD ICE
CREAM AND FRESH RASPBERRIES

BAKED GOATS CHEESE CROTIN (V)
with apple, walnut, and endive
salad, raisin dressing
CREAMY WHITE ONION AND
THYME SOUP (V)
with cheddar and gruyère
cheese croûte

SELECTION OF REGIONAL
CHEESES
old English fruit chutney,
grapes and biscuits

PACKAGE DETAILS
Champagne and canapés on arrival, three-course dinner,
coffee served with petit fours, novelties, and a midnight toast,
overnight accommodation and breakfast.

PRICES
£125.00 per person based on two
people sharing.
£140.00 per person based on
single occupancy.
£82.00 per person for a nonresidential package.
Upgrades available to Superior
Rooms for an additional £10.00
per room.

TIMES
Drinks Reception at 7.45pm
Dinner served at 8.15pm
Entertainment until 1am
DRESS CODE
Black tie or lounge suit.

New Year’s Eve Family Celebration
Bring your loved ones together to celebrate this New Year with our New Year’s Eve family celebration. You don’t need to worry
about finding a babysitter as the children can come too with this celebration made for all ages. Begin the night in style with
a glass of champagne or a children’s festive non-alcoholic cocktail, plus canapés. You’ll then enjoy a sumptuous three-course
dinner before dancing the night away with our resident DJ.

Menu
STARTERS

MAIN COURSE

DESSERT

SALMON AND MONKFISH TERRINE
with pickled cucumber, radish, dill
crème fraiche

THREE BONE RACK OF LAMB
with sticky red cabbage, herb roasted
heritage carrots, minted mash and
lamb jus

CHOCOLATE AND SALTED
CARAMEL TORTE
with orange scented crème fraiche
and a raspberry coulis

SEARED MACKEREL FILLET
with wilted spinach,
fennel, apple and beetroot salad

POACHED PEAR IN PROSECCO
with an almond crumble
filled brandy snap

SLOW ROASTED PLUM TOMATO
AND FETA TART (V)
with tomato fondue and
sweet winter slaw

BASKET OF VANILLA POD ICE
CREAM AND FRESH RASPBERRIES

BAKED GOATS CHEESE CROTIN (V)
with apple, walnut, and endive salad,
raisin dressing
CREAMY WHITE ONION AND
THYME SOUP (V)
with cheddar and gruyère
cheese croûte

SELECTION OF REGIONAL
CHEESES
old English fruit chutney,
grapes and biscuits

PACKAGE DETAILS
Champagne and canapés on arrival, three-course dinner, coffee served with petit fours, novelties, and a
midnight toast, overnight accommodation and breakfast.
TIMES
Drinks reception from 7:00pm
Dinner served at 7:30pm
Carriages at 2:00am
DRESS CODE
Smart dress

PRICES
£110.00 per person based on two
people sharing.

NON-RESIDENTIAL PRICES
£46 per child (up to 10 years)
Children under 2yrs eat free

£125.00 per person based on single
occupancy.

£72.00 per person for a non-residential
package.

Upgrades available to Superior Rooms
for an additional £10.00 per room.

For bookings or more information, please contact our
Christmas coordinator at:

SEDGEBROOK HALL
Sedgebrook Hall, Chapel Brampton,
Northampton, NN6 8BD
01604 821 666
www.sedgebrookhall.co.uk

enquiries@sedgebrookhall.co.uk

