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Choose from a selection of mouthwatering 
festive Christmas meal options in the beautifully 
decorated Grand Pavilion. 

Keep the bubbles flowing with welcome drinks 
on arrival, half a bottle of wine per person, 
and options to preorder drinks for your table.  
We’ll also provide a stocked and staffed bar 
throughout the evening.

After dinner you can dance the night away with 
our DJ and capture the nights events in the 
photobooth.

We’ll be adding touches of additional sparkle 
especially for Christmas, including the all-
important Christmas tree!

Tables available on 
Thursday 11th and Friday 12th December.

Timings
7.00pm	 Arrival and welcome drinks
8.00pm	 Christmas dinner
9.30pm	 Photobooth opens
10.00pm	 Dinner finishes - time to party!
1.00am	 Carriages

Book now for £85 per person 
(incl VAT)

(Minimum table size 8 guests)

Enquire with our friendly team today to give 
your team a memorable festive evening!

Treat the team to a Christmas Party they won’t forget! 

Enjoy a delicious three-course Christmas meal, plenty of bubbles, 
and a night of dancing at Hylands Estate this Christmas.
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Christmas Dinner Menu

Choose from the following mouth-watering options: 
 

Starters
 

Chicken liver parfait, spiced apple chutney, sourdough and watercress
 

Tian of prawns, red pepper coulis, lemon and focaccia (DF)
 

Wild mushroom arancini, truffle mayonnaise and rocket (V) (VEA) 
 

Mains
 

Slow roasted Norfolk turkey crown, pigs in blankets, cranberry and sage stuffing, 
duck fat roasted potatoes, honey roasted carrots and parsnips, braised red cabbage 

and Brussel sprouts (DF)
 

Fillet of salmon, lemon & dill crushed potato cake, sautéed spinach and samphire, 
and saffron cream (GF)

 
Winter vegetable wellington, pomme anna, parsnip puree, roasted parsnip, 

and chestnuts (VE) 

 
Desserts

 
Traditional Christmas pudding and brandy sauce (V)

 
Glazed lemon tart, vanilla mascarpone and raspberries (V)

 
Sticky toffee pudding, salted caramel sauce and vanilla ice cream (GF) (VEA)

(DF) Dairy free    (GF) Gluten free   (VE) Vegan    (V) Vegetarian    (VEA) Vegan alternative available


