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STAY FOR CHRISTMAS

This Christmas, escape fo the heart of the Cotswolds for a fruly
magical 2 night festive retreat. At Hatton Court, you'll be
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Wropped in the warmth of the season, with crockhng fires,
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atmosphere. Enjoy sumptuous food, seasonal drinks, and the

company of friendly faces in a setting that feels like a home

away from home. Whether you're looking to relax or celebrate,

Hatton Court is the perfect place to make your Christmas 588 628
unforgettable. 5‘;‘;‘3‘,2“ ":J#EE

Arrival Wednesday 24" December

Arrive from 3:00pm on Christmas Eve, with mince pies & Prosecco
£40.00 Dinner Allowance in the Tara Restaurant

Buck’s Fizz Breakfast on Christmas Morning

Thursday 25™ December

4 Course Christmas Day Lunch

Tea & Coffee in Bar with Chrisimas Cake

Evening Buffet

Friday 26th December

Breakfast with departure at 11:00am

Terms & Conditions

Stay an additional night, prior or after Christmas for an additional £169.00 to include a

£40.00 per person dinner allocation and breakfast.

To secure the booking we will require a Credit Card & 50% by O1st September with full payment by
O1st December to include all nights (non-refundable).

Hatton Court Hotel, Upton St leonards, Gloucestershire GL4 8DE
T: 01452 228740 E: events@hatton-court.co.uk W: hatton-court.co.uk




HATTON COURT

FESTIVE LUNCH
&
PRIVATE DINING MENU
2025

STARTERS

Tomato & Basil Soup, Green Oil (GF) (PB)

Chicken Liver Parfait, Rustic Toast, House Chutney,
& Baby leaves (GF upon request)

Red Pepper & Honey Truffle Tart, Rocket Salad (NF|

Roasted Butternut Arancini, Truffle Oil, Vegan Parmesan,

Red Pepper Hummus (PB)
MAINS

Roast Turkey, Roast Potatoes, Pigs in Blanket, Sage Stuffing
& Seasonal Vegetables (GF & DF upon request)

Baked Fillet of Red Snapper, New Potatoes & Bean Ragout (GF| (NF) (DF)

lemon & Rosemary Polenta, Roasted Aubergine filled with Ratatouille,

Herb Crust (PB) (NF)

DESSERTS

Traditional Christmas Pudding with Brandy Sauce

Chocolate Truffle Tart, Berry Compote (GF) (PB)
Mandarin Cheesecake, Chantilly Cream & Berry Coulis
| GF Gluten-Free | DF Dairy-Free | PB Plant-Based | NF Nut-Free |
AVAILABILITY & BOOKING TERMS:
Available throughout December 2025 - Monday to Thursday from 12:30pm to 4:00pm

Festive lunch includes 2 courses for £27 per person or 3 courses for £32 per person.

Private Dining in The Cotswold Room—ideal for gatherings of 15 to 50 guests.
Choose from 2 courses at £35 per person or 3 courses at £40 per person

Pre-booking necessary, £10.00 per person non-refundable deposit and
full payment 2 weeks prior for joiner parties.

Hatton Court Hotel, Upton St Leonards, Gloucestershire GL4 8DE
T: 01452 228740 E: events@hatton-court.co.uk W: hatton-court.co.uk



