Festive Feasting
Christmas 2019

Festive Feasting 2019
Calcot’s warm, relaxed atmosphere, paired with our top-notch yet relaxed service, is sure to make for a memorable
occasion. We’ll be offering seasonal specials at lunchtime along with our feasting menus for larger groups, as well
as a Christmas menu for parties of 10 or more... all of which we’re sure you’ll find tempting. So do join us this
Christmas to celebrate with friends, family or colleagues... Calcot is the perfect location for any festive gathering!

The Gumstool Inn
The Gumstool is our very own traditional English country pub, set within the grounds of Calcot. Offering a friendly welcome,
cosy fireside grill and delicious hearty food made with top quality, seasonal, local produce.

The Conservatory
Elegant yet still informal, The Conservatory Restaurant is flooded with natural light and overlooks our gorgeous grounds. Seating
up to 80 guests, private parties of 30 to 40 guests can be accommodated in the Terrace Room at lunch time, while smaller tables
of up to 10 can be arranged in the main restaurant.

The Garden Room
Ideal for 12 to 16 guests, this intimate and stylish private dining room adjoins The Conservatory Restaurant.

The Barn at Calcot
The Barn is the perfect spot to gather together and celebrate in true Calcot style this Christmas. From pre-dinner drinks around
the stunning bar in The Hub, intimate celebrations in The Byre and Shed for up to 16, to grander gatherings for up to 100 in
The Loft... or even cosy alfresco huddles around the open fire in The Pit. The Barn is a wonderful space in which to hold your party.

To discuss your specific requirements, please call us on 01666 890391 and speak to our Events team,
who’ll be delighted to discuss the options available to you.

“Holly”

Festive Feasting Menus

“Mistletoe”

Three Courses £30pp

Three Courses £40pp

Roasted butternut squash soup,
toasted seeds, Parmesan (v)

Pressed terrine of Cotswold white chicken,
truffle emulsion

Traditional pork terrine de campagne,
pear chutney, sourdough

Wild mushroom soup, truffle crème fraiche

Severn & Wye smoked salmon,
horseradish remoulade, watercress
Slow roasted Norfolk Bronze turkey,
fondant potato, chipolatas, sprouts, honey roasted
parsnips and carrots, apricot and chestnut stuffing
Gilt head bream,
lemon scented mash, clam chowder
Winter vegetable nut roast, sprouts, carrots,
roast potatoes, honey roast parsnips (v)
Traditional Christmas pudding,
brandy sauce, clotted cream,

Beetroot cured Loch Duart salmon,
new potato and apple salad
Slow roasted Norfolk Bronze turkey,
fondant potato, chipolatas, sprouts, honey roasted
parsnips and carrots, apricot and chestnut stuffing
Braised feather blade of beef,
caramelised shallot, king oyster mushroom
Line caught Cornish cod, mashed potato,
garlic and parsley jus
Traditional Christmas pudding,
brandy sauce, clotted cream,

Pear parfait, poached pear, ginger cream

Dark chocolate torte, chestnut ice cream,
caramelised orange cream

Westcombe cheddar, Cropwell Stilton, Golden Cross
goat’s cheese, traditional accompaniments

Westcombe cheddar, Cropwell Stilton, Golden Cross
goat’s cheese, traditional accompaniments

Coffee and mince pies (£4 per person)

Coffee and mince pies (£4 per person)

Glass of mulled wine £5 | Glass of Prosecco £7 | Glass of Champagne £11 | 175ml Glass of house wine from £5.50
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