We have

Christmas
all wrapped up...

2019

You need three things for any festive get together:
good food, fine wine, and great company.
Gather friends family and colleagues for a festive
celebration at Draycote and we will cover the rest.
Toast to the year’s successes, enjoy some quality time
with loved ones and laugh over famously bad Christmas
cracker jokes.
Christmas is the time to come together and where
better to do just that than at Draycote Hotel? We have
Christmas party nights and fabulous festive lunches
planned for you this festive season!
Take a look through this brochure for a taste of what’s to
come this Christmas. However you choose to celebrate,
we look forward to seeing you.
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Let it snow
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C H R I S TM AS PA R TI E S

Tis the
season

Starters
Potted crab, melba toast (GF*)
----Roasted butternut squash &
rosemary soup (VE & GF)

Private parties are available seven days a week and
joiner parties with Rugby FM are available on select
dates, as shown below. Full payment, pre-orders,
and dietary requirements are due one month prior
to the event.

£29.50 Monday - Thursday or £32.00
on a Friday and Saturday
Saturday 30th November

Chef’s chicken liver parfait,
spiced ginger chutney (GF)

Mains

Our Christmas parties are the perfect way to
get into the festive spirit in the run up to the
big day itself. Savour the delicious flavours of a
three-course meal before hitting the dance floor
with entertainment provided by Rugby FM and
our Rugby FM DJ. You could also be in with the
chance to win a £1,000 cash prize, by taking part
in our Christmas quiz during your meal!

AVAILABLE NOVEMBER AND
DECEMBER DATES:

Ham hock & vegetable terrine,
plum chutney (GF)

Roast crown of turkey, sage
& onion stuffing, homemade
pigs in blankets (GF*)

-----

Roast loin of pork, crackling (GF)

Buttered Brussels sprouts
(GF & VE)
-----

-----

Braised red cabbage (GF & VE)

Roast sirloin of beef, Yorkshire
pudding (GF*)

-----

-----

Garlic & rosemary roasted
potatoes (GF & VE)
-----

Honey roasted carrots & parsnips

To order – Spiced cauliflower
steak, curried vegetable sauce
(VE)
Or
Seared salmon fillet, pak choi,
honey, chilli & ginger dressing
(GF & DF)

Cauliflower & broccoli gratin

INCLUDED IN YOUR TICKET:
• 7pm arrival for 7.30pm sit down

Desserts

• Three course meal
• Evening entertainment (DJ)
• Festive touches including hats and crackers
• Warm up games throughout the evening
• Add a round of golf for £12
•	Add a night’s stay B&B

Chef’s profiteroles
----Strawberry & sherry trifle (GF*)

Bailey cheesecake, chocolate
orange cream (GF*)
----Selection of cheeses, crackers,
breads, grapes & celery (GF*)

Classic christmas pudding,
brandy sauce
----Chocolate brownie, coconut
ice cream (VE)

----Freshly brewed tea or coffee

Friday 6th & 13th December
Saturday 7th, 14th & 21st December
GF Gluten free (*can be adapted)
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|

VE Vegan

|

DF Dairy free
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FE S TI V E A F TE R N O O N T EA

Time to
indulge

Our festive afternoon teas are perfect for a friendly
get-together or family meet-up, and what better
way to spend time with loved ones than chatting
over indulgent savoury and sweet treats? Our
festive afternoon tea is held in the Restaurant or
can be booked for over 15 people in our private
hire dining room (subject to availability).
£19.95 per person

Starters
Mini turkey & cranberry burgers (GF*)
Homemade sausage rolls
Cheese & tomato tartlets (GF* & V)
----Smoked salmon & cream cheese pinwheel sandwich (GF*)
Yorkshire ham & mature cheddar on seeded granary (GF*)
Tuna mayonnaise & cucumber triangles (GF*)
Charred vegetable & tomato salsa wraps (GF* & VE)
----Fruit scone with strawberry jam (GF*)
Fresh strawberries & clotted cream (GF*)
Macaroons
Mini mince pie, brandy cream (GF*)
Orange & cinnamon posset, caramelised orange (GF*)
----Freshly brewed tea or coffee

Upgrade
Why not treat yourself to an upgraded drink?
Mulled Wine - £2.50pp
Prosecco - £3.50pp
Liqueur Coffee - £4.00pp
Cocktail - £4.95pp

GF Gluten free (*can be adapted)
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|

VE Vegan

Christmas 2019 | 6

Starters

Take
your
time...

C H R I S TM AS
LU N C H E S

Laugh at the cracker jokes, pop on a
Christmas hat, and get into the festive spirit
here at Draycote Hotel. So gather with friends
and family and enjoy three delicious courses
with all of the festive trimmings. If you can’t
indulge at Christmas, when can you?

Wild mushroom soup (GF & V)
Roasted chestnuts & thyme oil
----Ham hock terrine (GF**)
Homemade piccalilli & crostini

Prawn & crayfish cocktail (GF**)
Toasted bruschetta
----Brie & cranberry tart (V)
Rocket salad & balsamic dressing

Cauliflower fritters (VE)
Salsa verde & pea shoots

Mains
Turkey, stuffing & bacon parcel
Roast parsnips, red wine jus*
----Slow cooked blade of beef (GF**)
Parsnip puree, red wine jus,
Yorkshire pudding*

Both options are available 7 days a week.

(*served with braised red cabbage,
Chantenay carrots & sprouts)

Desserts

FESTIVE LUNCHES:
2 courses - £20.95 or 3 courses - £23.95

Tofu, spinach, coconut & black
bean curry (GF & VE)
Boiled rice

Pan fried hake (GF)
Potato cake, lemon & herb butter*
----Pumpkin risotto (GF & V)
Goat’s cheese & dried cranberry

Christmas pudding
Homemade brandy sauce
----Mint chocolate cheesecake
Chocolate sauce, mint thin

Ginger crème brûlée (GF**)
Shortbread biscuit
----Orange & almond cake (GF)
Citrus mascarpone

French poached pear (GF & VE)
Vanilla syrup

Please note that this must be pre-booked and is available 7 days a week.
Complimentary transport is available for homes within a 5 mile radius
of the hotel with a designated pick up and drop off point.
GF Gluten free (**can be adapted)

|

V Vegetarian

|

VE Vegan

For more information and to book your event
please get in touch with our events team on 01788 521800.
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Starters
Potted crab, melba toast (GF*)
----Roasted butternut squash &
rosemary soup (VE & GF)

Ham hock & vegetable terrine,
plum chutney (GF)

Chef’s chicken liver parfait,
spiced ginger chutney (GF)

Mains
Roast crown of turkey, sage
& onion stuffing, homemade
pigs in blankets (GF*)

Carvery
C H R I S TMAS

Roast loin of pork, crackling (GF)
-----

Braised red cabbage (GF & VE)

Roast sirloin of beef, Yorkshire
pudding (GF*)

-----

Join us throughout the festive season for our
three-course Christmas carvery. It’s the perfect way to
celebrate with friends and family, and features delicious
seasonal starters, a selection of roasts with all the
trimmings, and a choice of truly decadent desserts.

Or
Seared salmon fillet, pak choi,
honey, chilli & ginger dressing
(GF & DF)

Cauliflower & broccoli gratin

Bookings can be reserved
for 12pm - 4pm. All
courses can be enjoyed
from the carvery station
and dietary requirements
are required one month
prior to the event.

Chef’s profiteroles
----Strawberry & sherry trifle (GF*)

Bailey cheesecake, chocolate
orange cream (GF*)
----Selection of cheeses, crackers,
breads, grapes & celery (GF*)

Classic christmas pudding,
brandy sauce
----Chocolate brownie, coconut
ice cream (VE)

----Freshly brewed tea or coffee

GF Gluten free (*can be adapted)
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To order – Spiced cauliflower
steak, curried vegetable sauce
(VE)

Desserts

PRICING:
Adults - £62.00 per person
Under 12s - £35.00 per person
Under 3s – Complimentary

----Buttered Brussels sprouts
(GF & VE)
-----

-----

Garlic & rosemary roasted
potatoes (GF & VE)
-----

Honey roasted carrots & parsnips

|

VE Vegan

|

DF Dairy free
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Starters

B OX I N G DAY B U FF ET

The day
after
Bookings can be made for 12pm-3pm. All
courses can be enjoyed from the buffet area.

PRICING:
Adults - £19.95 per person
Under 12s - £12.50 per person
Under 3s - Complimentary
Continue the celebrations this Boxing Day with our
festive three-course buffet. We’ll be serving up
a fabulous selection of cold meats, chutneys, and
cheeses, as well as some delicious sides and salads.
Plus, we’ll have a choice of utterly sinful puddings
to finish.

Chef’s soup of the day
(VE, DF & GF)
----Chicken liver parfait, toast
& chutney (GF*)

Classic prawn cocktail, brown
bread & butter (GF*)
----Garlic roasted mushrooms,
toasted brioche & balsamic
dressing (GF*)

Mains
Selection of cold meats,
homemade chutneys
& pickles (GF)
----Selection of cheeses, breads,
crackers & chutneys (V)
----Cheese & sun blushed tomato
tart (GF*)

Teriyaki salmon & vegetable
brochettes (GF)

Garlic & rosemary mini jacket
potatoes (GF)

-----

-----

Chargrilled vegetable brochettes
(GF & VE)
-----

Mixed leaf salad (VE, GF & DF)
----Classic coleslaw (GF)

Mini homemade cheeseburgers,
tomato & caper relish

Desserts
Classic Eton mess (GF)
----Vanilla crème brûlée,
shortbread (GF*)

Chocolate brownie, coconut
ice cream (VE)
----Lemon tart, raspberries (GF)

GF Gluten free (*can be adapted)

11 | Draycote Hotel

Vegetable tempura, spiced
dipping sauce (V & DF)

|

VE Vegan

Fresh fruit salad
(GF, VE & DF)

|

DF Dairy free
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O FFE R S

ITE M

PRICE

4 x Heineken

£15.00

4 x Moretti

£15.00

4 x Theakston’s

£18.00

4 x J20 (Mixed Flavours)

£11.00

4 x Appletizer

£11.00

1 x Prosecco

£22.00

1 x House White Wine

£20.00

1 x House Red Wine

£21.00

1 x House Rose Wine

£22.00

C O C K TA I L S

PRICE

Margarita, Pina colada, Mojito,

£27.00

Cosmopolitan, Pornstar Martini,
Strawberry Daquiri.
Jugs of cocktails, each one serves 5
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(Saving £7.75)

£60 (S AV I N G £6.00)
4 x Heineken/Moretti
4 x Appletizer/J20

Be Merry

Drinks
packages

PA C K A G E A .

2 x House Wine

PA C K A G E B .
£115 (S AV I N G £9.00)
4 x Theakston’s
4 x Heineken/Moretti
4 x Appletizer/J20
4 x House Wine

PA C K A G E C .
£170 (S AV I N G £13.00)
4 x Theakston’s
8 x Heineken/Moretti
4 x Appletizer/Elderflower Pressé/J20
4 x House Wine
2 x Prosecco

Must be pre-ordered 2 weeks prior to the event
Christmas 2019 | 14

Relax &
unwind
ROOM RATES:

Bed and breakfast (single)
£70 per night

Get
together

FE STIVE C O N FE R E N C E
D E LE G ATE R ATE S

Bed and breakfast (double)
£80 per night

PRICING:
£29.95 per person
Conferences booked between Monday 25th November
and Friday 20th December will include:
• Meeting room hire
• Complimentary WiFi
• Complimentary parking
• HD TV with laptop connection
• Projector and screen
• Stationery
• Two-course buffet lunch
• Tea, coffee and festive treats
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Dear Santa

Upgrade to a festive three-course dinner, bed and
breakfast package for a £100.00 supplement per person.
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Dream day

WE D D I N G PAC K AG E S

Winter
weddings
Our ‘Winter Wedding Package’
offers everything you need
for an incredible wedding.

WEDDING DATES:
• 2019 - £55 per person
• 2020 - £60 per person
Valid between October & March.
Excludes Christmas Day & New Year’s Eve
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YOUR PACKAGE WILL INCLUDE:
•	Dedicated wedding coordinator to help
plan the finer details
•	Master of ceremonies to guide you
through the day

• Silver cake stand and knife
•	Golf buggies and driver to take you
to Draycote Water for your photos

• Room hire for the duration of the day

•	3 course wedding breakfast (set
menu for all guests plus dietary menu)

• Red carpet arrival

• Reception drink

• Wedding archway

• Wine to accompany the meal

• Easel for table plan

• Toast drink for speeches

•	Chair covers and your choice of
sash in your wedding breakfast room

• Evening buffet

• Linen table cloths and napkins

• Bridal suite for the night of the wedding

• Wooden sweet cart fully stocked
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The time is now
Book your celebration

Phone: 01788 521800
Email: events@draycotehotel.co.uk

Terms & Conditions:
•	All bookings will be provisional for up to 7 days
and will be held for no longer than 10 days
pending receipt of written confirmation and

• Any alterations in numbers may not be
accepted from 14 days prior to the event.
• 	In the event of any functions having to be

a non-refundable deposit of £10 per person

cancelled by the hotel, an alternative date or

required.

venue will be offered or a full refund given.

•	All alterations to a booking must be confirmed
in writing.
• 	Full payment is required one calendar month
prior to the event. The management of the hotel
reserves the right to refuse entry to the hotel, in
addition the hotel reserves the right to charge
the organiser. No deposit will be transferred or
used for other products.
• 	Once final payment is made no refunds or

• 	We reserve the rights to change or cancel

• 	Please note that shared party tables may apply
to groups of less than 10 guests on party nights.
• 	All accommodation bookings must be
confirmed with a credit card.
• 	The management of the hotel reserves the
rights to refuse entry to the hotel. In addition,

advertised entertainment due to circumstances

the hotel reserves the right to charge the

beyond our control.

organiser, company or individual for damages

• 	Any additional service or services must be
paid for on the night. No credit facilities will
be offered.
• 	All times are subject to approval by Local
Licensing Authority.
• 	All details are correct at time of going to print

credit vouchers will be given. No refund will be

but may be subject to change without prior

considered on bookings cancelled less than 28

notice. All prices quoted include VAT at

days before the event.

current rate.

caused by unreasonable behavior.
• 	Where special requests are made, we will
endeavour to accommodate them, however,
they cannot be guaranteed.
• A dress code may apply to certain events.
• Restrictions apply to children at certain events.
• All offers subject to availability.

