
CHRISTMAS DAY LUNCH
Gather your loved ones and celebrate Christmas Day in the
heart of the Cotswolds with a dining experience full of festive
flair, fizz and indulgence. 

Begin with a glass of bubbles on arrival, followed by a 
four-course feast crafted with seasonal ingredients and 
culinary care from our Executive Chef and his team.

From elegant canapés to traditional favourites and decadent
desserts, our Christmas Day Lunch is designed to delight every
palate. Join us for a joyful afternoon of fine food, warm
hospitality, and unforgettable festive cheer.

CHRISTMAS DAY LUNCH DELIGHTSCHRISTMAS DAY LUNCH DELIGHTS
Cheers toCheers to

2026

Terms & Conditions
Pre-booking is essential. A non-refundable deposit of £10.00 per person is required at the time of booking. 
Full payment is required no later than December 1st.

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

£109
4 COURSES

£59
4 COURSES
AGE 5-12

£38
4 COURSES

AGE 0-4



CANAPÉS

Mini Butternut Squash Arancini, Truffle & Sage (V) (PB) (GF)
Smoked Salmon Mousse Blini, Caviar

Pork & Black Pudding Bonbon, Mango Chutney (GF)
Avocado Mini Tart Lime & Coriander Salsa (PB)

STARTERS

Cream of Cauliflower & Cumin Soup, Truffle Oil, Three-Cheese Beignet (V) 
(GF upon request)

Chicken & Pancetta Terrine, Bacon Jam, Mixed Leaves (NF)
Flaked Hot-Smoked Salmon & Crayfish Salad, House Dressing (NF)
Warm Salt & Pepper Tofu, Red Pesto, Rocket, Vegan Parmesan (PB)

MAINS

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

Roast Beef, Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding & Red Wine Jus
(GF & DF upon request)

Baked Fillet of Lemon Sole, Caviar & Chive Beurre Blanc, Sautéed New Potatoes (NF)
Roasted Root Vegetables, Flageolet Bean Cassoulet, Flatbread & Side Salad (DF) (NF)

DESSERTS

Traditional Christmas Pudding, Brandy Sauce (NF)
Chocolate Truffle Tart, Vanilla Ice Cream, Berry Compote (GF) (PB)

Raspberry Mousse, Vanilla Panna Cotta, Granola
Cheese & Biscuits

Single Gloucester, Cerney Ash, Cotswold Brie, Chutney, Celery & Grapes (NF)

| GF Gluten-Free | DF Dairy-Free | PB Plant-Based | NF Nut-Free |

CHRISTMAS DAY LUNCH MENU
2026 

Availability & Booking Terms: 
4 Course Christmas Day Lunch includes bubbles on arrival

£109 Adult | £59 5-12 yrs | £38 Children 0-4 yrs
Pre-booking necessary, £10 non refundable deposit per person

Full payment no later than 1st December
Hatton Court Hotel, Upton St Leonards, Gloucestershire GL4 8DE

T: 01452 228740 E: events@hatton-court.co.uk
W: hatton-court.co.uk
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