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Celebrate Christmas 2021 with us in style, following
what has been a tough year for everyone. Join us and

celebrate the festive season this year here at The
Yarrow Hotel. With a warm welcome from the

Yarrow team enjoy a two or three night Christmas
break in one of our relaxing bedrooms. 

 
 Here at The Yarrow Hotel we strive to ensure all of

our guests have a wonderful time during the
duration of their stay or visit with us. Our chefs pride

themselves in only using delicious, top quality,
luxurious and local ingredients and present them in

magical ways. Our front of house team will work
hard to ensure you feel at home whilst you are with

us, and give you the 4 star service you deserve
throughout the festive season.

 
During your stay why not indulge in a delightful 3

course Christmas Fayre Lunch in our Restaurant or
even a Festive Afternoon Tea? 

For an extra bit of relaxation why not treat yourself to
a relaxing massage or facial with our experienced

therapists?
 
 

We would love for you to join us this festive season
here at The Yarrow Hotel.

 
Best Wishes

 
The Yarrow Team



CHRISTMAS FAYRE
LUNCH MENU

Roasted brassicas, herb purée, smoked almond pesto and pickled
mushrooms 
Pan-fried cod, salt cod beignets, spinach and parsley sauce
Roast belly of Kentish pork, apple sauce, roast potatoes and pork sauce
Roast turkey and all the trimmings

STARTERS

Get into the festive season this December with our Christmas Fayre
lunches served in the Yarrow Restaurant between 12pm and 2pm. 

MAINS

Christmas pudding, brandy custard and vanilla ice cream
Dark chocolate pavé and bitter chocolate sorbet
Selection of British cheeses, homemade chutney and crackers

Salmon rillettes, crème fraîche, herbs and lemon  

Creamed celeriac soup with chestnuts
Pressed, spiced pork terrine with salad, pickles and toast

2 COURSES
£21.95

 
3 COURSES

£26.95

DESSERTS

MINCE PIES

All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu
descriptions do not include all ingredients. 
If you have a food allergy or intolerance, please let us know in advance. Fish dishes may contain bones.
All weights are approximate uncooked. Menu subject to availability / change.



CHRISTMAS
PARTY NIGHTS

O R D E R  O F  T H E  N I G H T
Arrival 7pm
Dinner served at 7:30pm
Carriages at 12am 
Main bar open until 1am

Friday 3rd December
Saturday 4th December
Friday 10th December
Saturday 11th December
Friday 17th December 
Saturday 18th December 

Celebrate the festive season with your colleagues, or
friends and family this year in our beautiful Sir Alfred
Yarrow Suite. You and your fellow party-goers will
be welcomed with a glass of Prosecco on arrival,
before indulging in a delicious 3 course Christmas
dinner with a table magician, photo booth and disco
from our resident DJ.

Truly let your hair down with a party night here at
The Yarrow Hotel by staying in one of our relaxing
bedrooms and receive a 10% discount if you have a
party night booked with us. All bedrooms include a
delicious breakfast the next morning.

A C C O M O D A T I O N

P A R T Y  N I G H T S

P A R T Y  N I G H T  D A T E S

£48.95 
per person



CHRISTMAS PARTY
NIGHT MENU

Roasted brassicas, herb purée, smoked almond pesto and pickled
mushrooms
Grilled bream, white bean and herb cassoulet and Tenderstem broccoli
Roast belly of Kentish pork, apple sauce, roast potatoes and pork sauce
Roast turkey and all the trimmings

Citrus financier, marinated pineapple and Chantilly cream 
Christmas pudding, brandy custard and vanilla ice cream
Dark chocolate mousse and pistachio ice cream 
Selection of British cheeses, homemade chutney and crackers

Vodka cured salmon, crème fraîche, pickles and croutes 

Creamed carrot and coriander soup, croutons and rapeseed oil
New York deli pork, mustard, pickles and rye bread

STARTERS

£48.95 
per person

MAINS

DESSERTS

MINCE PIES

PARTY NIGHT 

All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu
descriptions do not include all ingredients. 
If you have a food allergy or intolerance, please let us know in advance. Fish dishes may contain bones.
All weights are approximate uncooked. Menu subject to availability / change.



CHRISTMAS
PACKAGES 

2021



Begin the festive day with a delicious cooked and
continental breakfast. Relax and unwind for the rest of
the morning. Why not make use of our Jacuzzi, sauna

and steam room? 
From 12:30pm, guests can enjoy our festive Christmas

Day lunch served in our beautiful Sir Alfred Yarrow suite.
Guests can then retire to our lounge to enjoy a mince pie

or two...
 A light buffet dinner will be served in our restaurant

before our evening entertainment begins.

Enjoy your last breakfast with us before the Yarrow
team bid you a fond farewell.

C H R I S T M A S  E V E
Join us from 3pm and be escorted to your room where a
chilled glass of prosecco and a yummy festive treat will

be waiting for you. Why not treat yourself to a treatment
in our spa or salon, or explore the Broadstairs area? 

During the evening guests will enjoy a welcome drink,
canapés and live music before indulging in our special

Christmas Eve 4 course dinner. 

C H R I S T M A S  D A Y

2 NIGHT STAY

B O X I N G  D A Y

PRICES STARTING FROM:
(Based on two guests per room) 
2 night stay - £650 per room



Enjoy your last breakfast with us before the Yarrow
team bid you a fond farewell.

Enjoy one of our delicious breakfasts, before spending
the morning unwinding. Why not treat yourself to a

massage? Guests can then enjoy the afternoon
indulging in a scrumptious Boxing Day lunch in our

restaurant. A light tapas style buffet dinner and mulled
wine will be available in our restaurant from 7pm.

M O N D A Y  2 7 T H
D E C E M B E R

B O X I N G  D A Y

Our 3 night stay will include everything our 2
night stay has to offer with these added

extras: 

3 NIGHT STAY

PRICES STARTING FROM:
(Based on two guests per room) 
3 night stay- £930 per room



MINCE PIES

Begin the festive season with a mouth-watering 4 course dinner in
our Yarrow Restaurant served from 7:30pm. 

INCLUDES A
WELCOME 

DRINK, 
CANAPÉS 

AND LIVE MUSIC
£45 

per person

CHRISTMAS EVE 
DINNER MENU

CANAPÉS
~

Treacle cured salmon, pickled beetroot, ginger and crème fraîche
Bogle Chenin Blanc, Clarksburg

~
Pan-fried Gigha halibut, trompettes de la mort, sauternes and orange

cream sauce
McManis Viognier, River Junction

~
Roasted fillet of beef, truffle mashed potato, cep mushrooms,

cabbage, pancetta, salsify and red wine sauce
Chateau Capion, Le Chemin de Garennes, Languedoc-Rousillion

~
Black forest soufflé and vanilla ice cream 

Elysium Black Muscat, California 
~

MATCHING
WINE FLIGHT

EXPERTLY
PAIRED BY

OUR IN-HOUSE
SOMMELIER 

£35 
per person

Arrival from 6:30pm 
to enjoy a welcome

drink, canapés and our
live music.  

All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu
descriptions do not include all ingredients. 
If you have a food allergy or intolerance, please let us know in advance. Fish dishes may contain bones.
All weights are approximate uncooked. Menu subject to availability / change.



Join us this Christmas for a delicious, traditional 4 course festive lunch
for all the family served between 12:30pm and 3:30pm.

S T A R T E R S

Bresaola with remoulade and rocket 

Celeriac soup, truffle and hazelnut 
Salt baked beetroot, goat’s curd, malt loaf and toasted seeds
Venison mezzaluna, mushroom duxelle and red wine braising liquor 

I N T E R M E D I A T E
Saffron and salt cod arancini

M A I N S
Gnocchi, salsify, butternut squash and a chestnut velouté
Grilled halibut, croquette potatoes, spinach and shellfish sauce
Roast turkey, pigs in blankets, stuffing, roast potatoes, sprouts, roasted root veg,
and mashed swede
Pork Belly, apple sauce, roast potatoes, sprouts, roasted root veg and mashed
swede

D E S S E R T S
Christmas pudding, brandy custard and ice cream
Passionfruit cheesecake with a mango and lime sorbet 
Dark Chocolate delice, walnuts and coffee ice cream
Selection of Kentish Cheeses, biscuits and chutney

M I N C E   P I E S

All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu
descriptions do not include all ingredients. 
If you have a food allergy or intolerance, please let us know in advance. Fish dishes may contain bones.
All weights are approximate uncooked. Menu subject to availability / change.

£100 per adult
£50 per child

THIS MENU IS ALSO
AVAILABLE FOR

NON-RESIDENTS
TO ENJOY

CHRISTMAS DAY 
LUNCH

(12 years and under)



STARTERS

MAINS

DESSERTS

MINCE PIES

Bring the festive season to an end and enjoy a relaxing 3 course lunch 
in our Yarrow Restaurant served between 12pm and 2pm.

Venison terrine, Cumberland sauce, toast and salad

Leek and potato soup, croutons and rapeseed oil
Bubble and squeak, sautéed wild mushrooms, fried eggs and parsley dressing
Vodka cured salmon, pickled beetroot, croutes and salad

Celeriac risotto, toasted hazelnut pesto, Parmesan and herbs
Roasted sea bream, stir-fried vegetables and teriyaki sauce
Roasted chicken breast, rainbow chard, salsify and pancetta fritter, and
creamed Madeira sauce
Roast beef, Yorkshire pudding, roast potatoes and gravy

Apple crumble soufflé, brandy custard with vanilla ice cream
Vanilla pannacota, fruit compote and blackberry sorbet
Chocolate mousse, banana ice cream and caramelised bananas 
Selection of British cheeses, chutney and toast

3 COURSES
~

£50 per adult 
£25 per child

BOXING DAY 
LUNCH MENU

(12 years and under)

All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu
descriptions do not include all ingredients. 
If you have a food allergy or intolerance, please let us know in advance. Fish dishes may contain bones.
All weights are approximate uncooked. Menu subject to availability / change.



New Year
2021



NEW YEAR'S
EVE GALA

2021
Celebrate the beginning of a new year here at The

Yarrow Hotel with our New Year's Eve Gala package.
 

This package includes an overnight stay in one of our
relaxing bedrooms, a luxurious 5 course Gala dinner

and breakfast the next morning. 
 

 To begin the evening guests will enjoy a glass of
bubbly, before descending downstairs to our Sir

Alfred Yarrow Suite where you will then indulge in
an exquisite 5 course Gala Dinner before partying the

night away. 
 

The evening will include a photo booth, table
magician, disco and a countdown into the New Year.

 
We would love for you to join us this New Year's Eve

here at The Yarrow Hotel.
 

Best Wishes
 
 
 

The Yarrow Team

PRICES STARTING FROM: 
(Based on two guests per room) 

 
£350 per room 



Roasted venison, braised red cabbage, braised suet pudding and port sauce 
Fillet of beef cooked pink, charred leeks, braised shallots, heritage carrots
and red wine sauce
Celeriac and mushroom pithivier, cabbage and tarragon velouté 

Pickled and roasted heritage beetroots with goat’s curd and toasted seeds 
Gin cured salmon, cucumber, crème fraîche and croutes

Spinach and ricotta ravioli, spinach and pinenuts 
Grilled halibut, spinach and curried cauliflower

Dark chocolate delice, pistachio brittle and pistachio ice cream 

STARTER

All our food is prepared in a kitchen where nuts, gluten and other food allergens are
present. Our menu descriptions do not include all ingredients. If you have a food
allergy or intolerance, please let us know in advance. Fish dishes may contain bones.
All weights are approximate uncooked. Menu subject to availability /change.

MAINS

DESSERTS

Creamed leek and potato soup with truffle Chantilly cream 

INTERMEDIATE

FISH

CHEESE BANQUET SERVED AT 11PM

NEW YEAR'S EVE 
GALA DINNER



The Yarrow Hotel 
Ramsgate Road 

Broadstairs 
CT10 1PN 

 
01843 460 100

events@yarrowhotel.co.uk


