New Years Day Brunch
Served from 10.00am - 2.00pm

Welcome glass of Bucks Fizz served on arrival
Grilled Cumberland sausages
and smoked streaky bacon
Chestnut mushrooms cooked in
a garlic and herb cream
Scrambled eggs
Lyonnaise potatoes
Kedgeree
Warm bacon and cheese croissants
Croissants and bagels with a selection of
sliced meats, cheese and smoked fish
Savoury and sweet muffins
Fresh fruit platter
Selection of chef ’s desserts
Cheese board
Filter coffee and tea
£25.00 per person

Christmas Wreath Making
Saturday 7th December 2019

There’s just something so special about making your own…the wonderful
fragrance of pine and cinnamon, plus the chance to get lost in the flow
whilst making a unique design.
Each Participant will learn how to make their own seasonal wreath using natural materials such as Christmas tree branches, berries, dried
fruits and nuts. The content of the afternoon will be in the form of a
demonstration, followed by a practical session with expert tuition and
guidance from our Hotel Florist. Mulled wine, and a Festive Afternoon Tea
will be served before you go home with your very own door wreath.

Christmas Packages
Stay with us over the festive period

valid for arrivals between 22nd December to 25th December 2019

2 Night Packages
Simply B&B
Dinner, B&B

£45.00 per person
2.30pm - 5.00pm

(Payment in full when booking)

Simply B&B
Dinner, B&B

Gift Vouchers

Stuck for Christmas gift ideas?

Buy a personalised gift voucher for friends and family.

Double/Twin
£239
£329

Executive/Loft
£289
£379

Suite
£339
£429

Single
£275
£309

Double/Twin
£339
£409

Executive/Loft
£419
£479

Stay with us over new years
including our renowned new years eve extravaganza
1, 2 or 3 night package available!
Enjoy a superb new year’s party at the Brookfield hotel!
New Year is the season to be merry and at the Brookfield we are hosting
a new year’s eve party that will never be forgotten with fabulous entertainment
places fill fast for our new year packages, so book now and avoid disappointment.

1 night package

Check in from 2pm Tuesday 31st December 2019
Cream tea upon arrival, a four course dinner with coffee and petit fours
New year’s eve party with live entertainment
Overnight accommodation and a hearty brunch on new year’s day.

Suite
£489
£559

Single
£239.00

Double/Twin
£339.00

Executive/Loft
£359.00

Suite
£389.00

Enjoy a bottle of house champagne whilst getting ready in your room for an extra £45.00

2 night package

4 Night Packages

Saturday 16th November 2019

£2.00 Entrance, Children Free

Single
£185
£239

3 Night Packages

Christmas Food and Craft Fayre
A wide range of Christmas and seasonal goodies including
art, craft, design, food and drink. Coffee bar and bar snacks
Free Parking Open between 11am and 3pm

New Year Packages

Simply B&B
Dinner, B&B

Single
£325
£399

Double/Twin
£389
£509

Executive/Loft
£509
£629

Suite
£589
£699

Check in from 2pm on either 30th December or 31st December 2019
including all of the extras on our 1 night package along with;
2 course dinner and coffee from our festive menu on your remaining night
breakfast on your remaining morning.
Single
£339.00

Double/Twin
£469.00

Executive/Loft
£499.00

Christmas and New Year

2019

Suite
£549.00

Enjoy a bottle of house champagne whilst getting ready in your room for an extra £45.00

Side Notes

All breaks are quoted per room, per break, the DBB is
inclusive of 2 course dinner from our festive menu, bed and breakfast.
Christmas day lunch can be booked in advance, subject to availability.
Stay on 26th, 27th, 28th or 29th December
for just £79.00 per room per night b&b.
Please note there is no entertainment at the hotel during the festive break.

3 night package

Check in from 2pm on 29th, 30th or 31st December 2019
including all of the extras on our 1 night package along with;
2 course dinner and coffee from our festive menu on both of your remaining nights
breakfast on both of your remaining mornings.
Single
£379.00

Double/Twin
£529.00

Executive/Loft
£559.00

Suite
£609.00

Enjoy a bottle of house champagne whilst getting ready in your room for an extra £45.00

Havant Road, Emsworth, Hants. PO10 7LF
Telephone 01243 373363
bookings@brookfieldhotel.co.uk
www.brookfieldhotel.co.uk

Festive Menu
Parsnip and honey soup
topped with croutons

Ham hock and herb terrine

toasted bloomer, cranberry and apricot chutney

Flaked salmon and prawn salad

dill and lemon mayonnaise, buttered brown bread

Baked Portobello mushroom

stuffed with brie, bacon and chives, balsamic syrup
(bacon can be omitted for vegetarians)

Traditional roast turkey

with cranberry and sage stuffing, pig in blanket, roasted potatoes and a rich gravy

Cod supreme with herb buttered new potatoes

spinach with a caper and parsley white wine cream sauce

Braised beef in red wine

with garlic and baby onion sauce and roasted potatoes

Chicken breast wrapped in Parma ham

with roasted potatoes and a wild mushroom sauce

Stilton, leek, potato and tarragon puff pastry parcel
with roasted potatoes and a cauliflower puree
All served with traditional winter vegetables

Traditional Christmas pudding and brandy sauce
Chocolate and raspberry delice, crème Anglaise, chocolate crumb
Citrus cheese cake with a lemon curd coulis
Cheese and biscuits with grapes, celery and chutney
Filter Coffee and Tea
3 Course Lunch £23.00 • 3 Course Dinner £29.50
Boxing Day Lunch £35.50
Party Night £35.00 Sunday to Thursday £38.00 Friday and Saturday
Arrival from 7.00pm, in time to buy drinks before dinner being served at 8.00pm
and music with our ultimate resident DJ until midnight (11pm on Sundays)

Festive
Afternoon Tea
Selection of Finger Sandwiches
Turkey, cranberry and sage stuffing
Smoked salmon, chive cream cheese
Brie and cranberry
Egg mayonnaise and watercress
Iced fruit cake
Chocolate yule log
Berry tart and mince pie
Warm scone with jam and clotted cream
Served with tea or filter coffee
Served daily from 3.00pm - 5.00pm
£16.50 per person
Add and winter warmer glass of
mulled wine or warm apple Pimms
£19.50 per person

Jerusalem artichoke and white truffle soup topped with
croutons and lemon oil

Traditional Christmas pudding with brandy sauce,
rum butter and red currants

New Years Eve
Dinner and Dance

Confit corn fed chicken, morel and tarragon terrine, dressed
lambs lettuce, Melba toast and pickled red cabbage

Chocolate and almond torte, chocolate and raspberry crumb,
raspberry coulis and sorbet

Confit guinea fowl and chicken roulade with pickled girolles,
cress salad and a honey mustard dressing

Prawn, crab and crayfish cocktail, baby gem lettuce, bloody
Mary sauce and pickled cucumber

Passion fruit baked Alaska, passion fruit tart topped with
vanilla ice cream and glazed Italian meringue

Halibut poached in a white wine cream sauce,
tempura clam and pea shoots

Glazed rosary ash goats cheese on cauliflower and truffle
carpaccio with sakura cress salad

Cheese and biscuits, Tunworth, Stoney Cross, Rosary Ash and
Isle of Wight blue with artisan biscuits, celery, grapes and a
cranberry chutney

Christmas Day Lunch

Traditional roast turkey carved from the crown, roasted
chateau potatoes, pigs in blankets, apricot, sage and
cranberry stuffing, roasted chestnuts and rich roast gravy
Monkfish wrapped in smoked bacon, roasted garlic potato
puree, roasted salsify and baby turnips with mussels cooked in
a champagne cream sauce

Coffee, Tea and Petit Fours
£89.00 per person

Supreme of duck served with a red wine, wild mushroom and baby
onion sauce, Parmesan and potato gratin, thyme roasted baby
turnips, fennel and chantenay carrots
Dark chocolate, pistachio and black cherry bavarois
Coffee, tea and petit fours

£89.00 per person

Lamb loin rolled in an olive crumb, roasted chateau potatoes,
braised lettuce, pea puree and bacon crumb served with a
redcurrant sauce

Private Dining Rooms
on Christmas Day for Lunch

Pork tenderloin wrapped in a sage and onion stuffing and
parma ham, roasted chateau potatoes, creamed savoy
cabbage, charred apple and a rich cider cream sauce

Arrive for bubbles and canapes, round the Christmas tree,
before enjoying a traditional four course lunch, with your
whole turkey to carve.

Private Dining Rooms

Beetroot wellington, spinach and mushroom duxelle, roasted
chateau potatoes with a roasted vegetable jus

Minimum charge of 10 guests £950.00
Additional guests £80.00

We have three private dining rooms that seat between a minimum
of 10 and maximum of 24 guests. These are ideal for many
different occasions, especially for a New Years Eve dinner party.

including a glass of bubbles to bring in the New Year

