Party Nights
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Join us for a Christmas
to remember at Harben

Christmas
Finger Buffet
PAGES 6 - 7

At Harben House whether you
are looking to hold a private

House Hotel with fine wines,

lunch or evening party, or

glittering entertainment and

to join one of our fantastic

the highest standard of food

shared party nights, perfect

and service.

for smaller groups, we have
something to suit everyone.

Drinks
Packages
PAGES 6 - 7

New Year’s
Eve
PAGES 10 - 11

Christmas Day
Lunch
PAGES 8 - 9

We look
forward to
welcoming you
this festive
season

Enjoy a glass of fizz on arrival, followed by a delicious three course meal
accompanied with festive novelties and dancing with our fantastic DJ,
playing all your dance floor classics.

Dinner Menu
Roasted parsnip and apple soup with spiced green lentils (v)
Ham hock and pea terrine with spiced pear chutney, Arctic flatbread

includes

Party Nights

£37.50
per adult

Glass
of fizz
on arrival

Traditional roast turkey breast and leg, pigs in blankets, cranberry, sage and onion stuffing,
roast potatoes and market vegetables
Beetroot and squash Wellington with a medley of Italian vegetables and kale pesto (vegan)

Christmas pudding with brandy and cinnamon sauce
Chocolate and orange tart filled with orange marmalade and chocolate ganache (vegan)
Followed by Mince pies and coffee/tea

DATES; Friday 29th Nov, 6th, 13th, 20th Dec. Saturday 30th Nov, 7th, 14th, 21st Dec

Drinks reception 7pm, Dinner served 7:30pm, carriages at midnight. Option to extend until 1am
for £300 for private parties. Must be booked 4 weeks in advance.
Please contact the hotel for a quote.

BOOK NOW ON 01908 215600

4

5

Christmas Finger Buffet
Panko breaded prawns with sweet and sour dip
Mozzerella sticks with barbeque sauce (v)
Piri piri chicken bites
Spanish style chorizo and beef meatballs with an arrabbiata sauce
Selection of wood fired flatbreads:
Mozzerella, tomato and sweet basil (v) • Turkey, bacon, apricot and pinenut stuffing
Tuna, red onion and cheddar
Mini mince pies

Christmas
Finger Buffet

£10
per person

Available
throughout
December and
January

Drinks
Packages
from

£5

per person

Drinks Packages
Our drinks packages are available at any of our events.
Wine Package
Glass per person @ £5.00, House wine from £18.00 per bottle, 15% off if 6 or more ordered
Beer Package
Bucket of 5 beers @ £18.00
Prosecco Package
Glass on arrival £6.00, bottle @ £25.00 for 1 or £40.00 for 2
Softies - DES
Bucket of 5 soft drinks @ £10.00, including 0% lager
Gin and Tonic
10% off pre ordered G+T from the Gin Menu
Cider
Bucket of fruit cider – 5 bottles @ £20.00

BOOK NOW ON 01908 215600
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A family feast without the fuss
Let us take the hassle out of Christmas leaving time for you to relax
with your family and friends. Enjoy a complimentary arrival drink of
house wine, beer or soft drink per person followed by a leisurely three course
buffet lunch in our restaurant.

Christmas Day Buffet Lunch

£59
per adult

Butternut squash soup served with spiced pear and coconut croutons (v)
Forest mushroom and tarragon terrine with redcurrant and orange jelly (v)
A selection of smoked and cured fish served with beetroot and orange compote,
horseradish crème fraîche
Continental meat platter served with sweet pimento stuffed olives and pickled Italian vegetables

£25

Traditional roast turkey breast and leg, pigs in blankets, cranberry, sage and onion stuffing,
roast potatoes and market vegetables

per child
(under 12)

CHILDREN
UNDER 3 EAT

FREE

Steamed Atlantic salmon fillet on courgette and basil tagliatelle, light garlic and vanilla butter sauce
Root vegetable and chestnut suet pudding with roasted cherry tomato and pimento compote (v)
Seasonal salad selection, warm rustic breads, olive oil, balsamic vinegar and salad dressings

Local British cheeseboard served with celery, grapes, water biscuits and apricot chutney
Christmas pudding with brandy and cinnamon sauce
White chocolate, honeycomb and Malteser cheesecake with a dark chocolate and cointreau sauce
Followed by Mince pies and coffee/tea

BOOK NOW ON 01908 215600
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New Year’s Eve Gala Buffet Menu
Add a touch of glamour to New Year’s Eve this year. Start the evening with a
complimentary glass of Prosecco or soft drink followed by a delicious gala buffet
and fantastic DJ and disco with the countdown at midnight.
Scotch broth with pearl barley dumplings (v)
Whole dressed Scottish salmon accompanied by rillettes of salmon, gravadlax and oak smoked salmon
Cold roasted Aberdeen angus beef striploin with pommery mustard, horseradish and apple compote
Chargrilled vegetable and smoked garlic platter, hummus, pickled artichoke and fennel

Party Guests

£69
per adult

£30

Pan fried chicken supreme filled with wild mushroom and blue cheese, black truffle and madeira jus
Grilled halibut in a caper, dill and lemon butter

per child
(under 12)

Hand carved beef forerib slow cooked with baby onion, button mushroom and claret

menu on request

All served with gratin and herb roasted potatoes, market vegetables

Roasted butternut squash with dried cherries, saffron wild rice and cider vinegar

Chocolate and passion fruit torte served with white peach and coconut coulis (vegan)
Individual bucks’ fizz filled with a champagne and orange mousse on mango and strawberry sauce
Local British cheeseboard, celery, grapes, selection of biscuits, spiced date and fig chutney

Family package

£175
x2 adults
x2 children
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Followed by coffee and tea
Upgrade to our Residential Package from just an additional £50.00pp
(based on two people sharing)

BOOK NOW ON 01908 215600

11

Tickford Street, Newport Pagnell, Buckinghamshire, MK16 9EY
T. 01908 215600
E. sales@harbenhouse.co.uk
W. harbenhouse.co.uk

Please note that Harben House cannot guarantee that any product on the menu is totally free of nuts or nut derivatives and that
fish products are free of all bones. All prices include VAT at the current rate

