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At The Ashbourne, Christmas is
more than a season - it's a feeling.

.

CELEBRATE o GATHER e INDULGE

THERE'S SOMETHING
TRULY SPECIAL
ABOUT CHRISTMAS
AT THE ASHBOURNE.

The glow of lights, the warmth of
laughter, the clink of glasses and the joy
of being together. It's a season made
for unforgettable moments.

Whether you're gathering with family,
celebrating with friends, or bringing
colleagues together to toast the year,
we have created a festive programme
filled with experiences to make this
Christmas one to remember.

From indulgent festive dining and
magical afternoons with Santa, to

lively party nights and special seasonal
events, there is something for everyone.

We are delighted to share our most
exciting Christmas programme yet and
look forward to welcoming you.
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Our chefs will create a menu tailored to your tastes, with the finest seasonal ingredients.

CHRISTMAS PARTY DRINKS PARTY & STAY ) . B ey et
" PARTY NIGHTS NIGHT MENU PACKAGES PACKAGES o e S PR The ideal setting to celebrate, connect and create lasting memories with your team.




SCAN THE QR CODE |
TO BOOK WITH
US TODAY

LUNCHES ;ﬁ%

23" NOVEMBER - 23" DECEMBER
MONDAY - SATURDAY | 12PM - 2PM

2 COURSES: ADULTS - £28.00 | CHILDREN - £16.00
3 COURSES: ADULTS - £34.00 | CHILDREN - £20.00

Enjoy the flavours of Christmas with our festive lunches, perfect for
relaxed celebrations with family, friends or colleagues. A warm,
welcoming setting, seasonal dishes and all the magic of Christmas
at The Ashbourne Hotel.

STARTERS MAIN COURSE

CHESTNUT & PARSNIP ROAST TURKEY CROWN

Olive oil croutons (GF*) (VE) Stuffing, pig in blanket, gravy (GF¥)

SMOKED SALMON BRAISED BLADE OF BEEF

Beetroot purée, watercress, Yorkshire pudding, gravy, stuffing (GF*)

horseradish cream,

candied walinuts (DF) BAKED SALMON SUPREME
Hollandaise sauce (GF*)

SHREDDED HAM

HOCK TERRINE VEGAN NUT ROAST

Piccalilli, crostini (GF*) Vegan gravy (GF) (VE)

TRADITIONAL TRIPLE CHOCOLATE

CHRISTMAS PUDDING BROWNIE

Brandy custard, mulled berries Vanilla ice cream,

(GF*) chocolate crumb (GF*) (VE)

LEMON PANNA

COTTATART
Creme chantilly, candied lemon

GF = Gluten free | GF* = Gluten free with adaption
DF = Dairy free | VE = Vegan

Uograde

WHY NOT UPGRADE
TO A GLASS OF
PROSECCO OR

FESTIVE

COCKTAIL?

AFTERNOON TEA

23" NOVEMBER - 23" DECEMBER
MONDAY - SATURDAY | 12PM - 3PM

A festive twist on a timeless tradition. Enjoy seasonal savouries, sweet freats and freshly baked favourites in a cosy
Christmas setting. Perfect for catching up, celebrating and soaking up the festive atmosphere.

SELECTION OF FINGER SANDWICHES CHRISTMAS GINGERBREAD MAN
(Turkey, beef, cheese, tuna) FRUITS TRIFLE

TRADITIONAL STOLLEN
CRANBERRY & CHESTNUT SAUSAGE ROLL SCONE, CREAM

& PRESERVE CHRISTMAS CHOCOLATES
BRIE & CRANBERRY QUICHE
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WINE INCLUDED -

WI N E TAST' N G BETTER VALUE, MORE TO ENJOY

carefully paired with your meal.

THURSDAY 26™ NOVEMBER

7PM ARRIVAL FOR 7.30PM START EXPERTLY NARRATED 2, S P L, g
FIVE COURSES | £75.00 PER PERSON BY JAMES LONG : : . - R e 52w,
Our wine expert, James Long of Corney
AN EXCLUSIVE EVENING TO SAVOUR & Barow wil guide you through each
wine, sharing fascinating stories, insights
) ) ) ) and pairing secrets. Informative,
Join us for an exclusive evening of wonderful food, perfectly paired engaging and always entertaining - he
with a handpicked selection of wines. Our festive menu has been makes wine tasting an experience not
thoughtfully created fo complement each wine, offering a dining to be missed.
experience to remember. \_ )

AMUSE BOUCHE MAIN COURSE

PARMESAN & CHIVE ARANCINI ROSEMARY ROASTED LAMB RUMP
Sweet onion chutney Pomme anna, courgette, baby carrot,
crispy parma ham, minted jus

FISH DESSERT

THE STORY BEHIND EACH SIP

SALTED BEETROOT CURED CHOCOLATE & SALTED 4
SALMON GRAVADLAX CARAMEL FONDANT )| From the vineyard to your glass, James Long will take
Dill creme fraiche Butterscotch sauce you on a journey discovering the origins, character

and craftsmanship behind each wine.

Al

Relax, indulge and celebrate with friends, family or
S O R B ET colleagues in a fruly wonderful festive experience.

MANDARIN & %‘ “Great wine. Great company. Great stories.
ORANGE SYRUP The perfect recipe for Christmas.”

SCAN THE QR CODE
TO BOOK WITH
US TODAY

——
—
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TUESDAY 24™ NOVEMBER | 6.30PM START

Get creative this Christmas and craft your own festive wreath in a relaxed, sociable setting.
Enjoy seasonal refreshments while you create something beautiful to take home.

WITH SANTA

SUNDAY 6™ DECEMBER | 1PM ARRIVAL
ADULTS - £25.00 | CHILDREN - £19.00

A magical afternoon filled with festive fun, games and disco party with Santa.

SAVOURIES SWEETS

SELECTION OF SANDWICHES GINGERBREAD MAN SCONE,
(Cheese, ham, egg mayonnaise & turkey) CREAM & JAM
GOLDEN SYRUP
LINCOLNSHIRE SAUSAGE ROLL FLAPJACK MINI CHOCOLATE
ECLAIRS
CHEDDAR CHEESE QUICHE CANDY CANES

INCLUDES A GIFT FROM SANTA FOR THE CHILDREN
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PARTY NIGHT

25" NOVEMBER - 23%° DECEMBER

Pre booking for disco nights is essential, book your place today.

CHESTNUT & PARSNIP ROAST TURKEY CROWN
Olive oil croutons Stuffing, pig in blanket, gravy

SMOKED SALMON BRAISED BLADE OF BEEF
Beetroot purée, watercress, Yorkshire pudding, gravy, stuffing
horseradish cream,

candied walnuts BAKED SALMON SUPREME
Hollandaise sauce

SHREDDED HAM
HOCK TERRINE VEGAN NUT ROAST

Piccalilli, crostini Vegan gravy

TRADITIONAL TRIPLE CHOCOLATE

CHRISTMAS PUDDING BROWNIE
Brandy custard, mulled berries Vanilla ice cream,
chocolate crumb

LEMON PANNA

COTTATART
Créme chantilly, candied lemon

GF = Gluten free | GF* = Gluten free with adaption
DF = Dairy free | VE = Vegan
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GREAT FOOD, AMAZING MUSIC AND GOOD COMPANY
THE PERFECT WAY TO KICK OFF YOUR CELEBRATIONS

+ BUF:FéE!T* BOP
Wigg T
| -4ﬁ AL
P S

@
FESTIVE

Ay
3RD, 10TH, 17TH
DECEMBER

2 COURSES | £39.00

BAR OPENS AT
6:30PM, WITH FOOD
SERVED AT 7:45PM

Start your weekend early
and dance info the festive
season with a relaxed
evening of festive food,

music and good company.

FRIDAY 27TH
NOVEMBER

2 COURSES | £39.00

BAR OPENS AT
6:30PM, WITH FOOD
SERVED AT 7:45PM

Grab the mic and sing your
heart out with classics and
Christmas cheer. Expect
big tunes, lots of laughs
and a night fo remember.

DIVAS

TRIBUTE ACT

FRIDAY 4™
DECEMBER

3 COURSES | £49.00

BAR OPENS AT
6:30PM, WITH FOOD
SERVED AT 7:45PM

Big voices, memorable hits
and pure festive energy.
Sing along fo the ultimate
diva anthems and start the
party season in style.

SATURDAY 5TH
DECEMBER

3 COURSES | £46.00

BAR OPENS AT
6:30PM, WITH FOOD
SERVED AT 7:45PM

Step back into the 90s
with floor-fillers, throwback
classics and a night full of
nostalgia. Expect hands in

fthe air all night long.

FRIDAY 11TH
DECEMBER

3 COURSES | £49.00

BAR OPENS AT
6:30PM, WITH FOOD
SERVED AT 7:45PM

From timeless classics to
modern favourites, enjoy
a journey through the
greatest hits across the
decades.

SATURDAY 12TH
DECEMBER

3 COURSES | £46.00

BAR OPENS AT
6:30PM, WITH FOOD
SERVED AT 7:45PM

Neon vibes, iconic tunes

and feel-good anthems.

A night dedicated to the

unforgettable sounds of
the 80s.
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FRIDAY 18TH
DECEMBER

3 COURSES | £46.00

BAR OPENS AT
6:30PM, WITH FOOD
SERVED AT 7:45PM

Relive the hits you loved.
From pop favourites to
dancefloor bangers, this
is the ultimate throwback
Christmas party.
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CHRISTMAS
DAYTIME DISCO

SATURDAY 19TH
DECEMBER

2 COURSES | £39.00

2:00PM - 7:00PM
WITH FOOD SERVED
AT 3:00PM

Step into Christmas
with a festive daytime
celebration. Great food,
great music and
a lively atmosphere.




BAG YOURSELF A DRINKS

DEAL FOR YOUR PARTY NIGHT

You've booked the party, now pre-order your drinks so all
you need to do is get ready and arrive. Enjoy great savings
when you pre-order one of our drinks packages.

PACKAGE 1

4 bottles of house wine
£80.00

PACKAGE 4

2 bottles of house
Champagne
£125.00

PACKAGE 2 PACKAGE 3

3 bottles of prosecco 4 bottles of house wine,
£85.00 8 bottles of Budweiser

£98.00
PACKAGE 5

4 bottles of house wine, 8 bottles of Budweiser,
2 bottles of prosecco

£158.00

COCKTAILS FOR 4 PEOPLE | £26.00

Option A

Passionfruit gin, fresh
passionfruit, edible glitter
& topped with lemonade

Option B Option C
Chamboard, fresh Mocktails, specially blended
raspberries, edible glitter fruit juices, edible glitter

& topped with lemonade fopped with lemonade

Enjoy your evening, stay over and wake up relaxed after a night of festive celebrations.

CHRISTMAS
PARTY NIGHT

PARTY & STAY

OVERNIGHT

ENTERTAINMENT STAY

£89.00 PER PERSON

BREAKFAST
ON DEPARTURE




SUNDAY 13™ DECEMBER
1PM SIT DOWN TIME

A joyful afternoon of music, festive spirit and great food.

CHESTNUT & PARSNIP ROAST TURKEY CROWN

Olive oil croutons Stuffing, pig in blanket, gravy

SMOKED SALMON

Beetroot purée, watercress, BRAISED BLADE OF BEEF
horseradish cream, Yorkshire pudding, gravy, stuffing
candied walnuts

SHREDDED HAM BAKED SALMON SUPREME

HOCK TERRINE Hollandaise sauce
Piccalilli, crostini

VEGAN NUT ROAST
Vegan gravy

TRADITIONAL TRIPLE CHOCOLATE
CHRISTMAS PUDDING BROWNIE

Brandy custard, mulled berries Vanilla ice cream, S UNDAY 2 OT H DE C EMBER | 2PM 3%%

chocolate crumb £36.00 | FESTIVE AFTERNOON TEA & BINGO
Join us for a fun-filled afternoon

LEMON PANNA COTTATART . ) .
of bingo, prizes and festive cheerl!

Créme chantilly, candied lemon
SCAN THE QR CODE

TO BOOK Vipmy GF = Gluten free | GF* = Gluten free with adaption G R EAT P R | Z ES T O B E W O N !

US TOD DF = Dairy free | VE = Vegan
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s
#  WITH SANTA

WEDNESDAY 23 DECEMBER | 9AM - 11AM

ADULTS - £18.50 CHILDREN - £12.50

One last chance to share Christmas wishes and excitement before the big day,
with a memorable morning the whole family will enjoy.

BREAKFAST MENU

FULL ENGLISH BREAKFAST | CEREALS, FRUIT & YOGHURT
FRESH JUICES & HOT DRINKS | PASTRIES & TOAST

CHRISTMAS EVE

THURSDAY 24™ DECEMBER
12PM - 8PM

Join us this Christmas Eve for a magical family dining
experience at The Fork & Spoon Bistro. We're creating
a warm, festive atmosphere where you and your
loved ones can relax, enjoy delicious food, and soak
up the seasonal cheer.

BOOK
NOW

CELEBRATE
THE MAGIC OF
CHRISTMAS EVE
IN OUR COSY,

FAMILY FRIENDLY
BISTRO

SCAN THE QR CODE
TO BOOK WITH
US TODAY
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FRIDAY 26 DECEMBER | 12BM #2PM
3 COURSES | ADULTS - £95.00 | CHILDREN - £54.00

Today is all about indulgence, togetherness and making memories that last a lifetime.
Sit back, relax and let us take care of everything while you enjoy a truly special Christmas Day lunch.

STARTERS MAIN COURSE

MIXED GAME TERRINE BUTTERNUT (Main courses are served with roast & mashed
Streaky bacon, apple & ale SQUASH & SAGE SOUP potatoes, festive vegetables & Yorkshire pudding)
chutney, ciabatta crostini (GF*) Toasted chestnuts, croutons ROAST RIB OF BEEF ROAST COD LOIN
(GF*) (VE) Roast gravy (GF*) Herb crumble,
SMOKED SALMON & lemon cream (GF*)
CREAM CHEESE ROULADE CHICKEN LIVER PARFAIT TURKEY CROWN
Dressed leaf salad), SgeRsaoigde. Stuffing, pig in blanket, ~ MUSHROOM & BARLEY
balsamic, caramel, toasted brioche (GF*) roast gravy (GF*) VEGAN ROAST

% foasted sesame seeds (GF¥) Vegan gravy (GF*) (VE)
 f” EXPERIENCE

BISNSNN PETIT FOURS

““%.""fs. TRADITIONAL CHOCOLATE MINCE PIES, TEA & COFFEE %
" CHRISTMAS PUDDING ORANGE CHEESECAKE
Brandy custard, Salted caramel, orange syrup
d ‘_"(nulledrberry compoéte (GF*) C E I_ E B RATE GATH E R I N D U LG E
'S : CHEESE & BISCUITS N CALL TO BOOK
/ i SELECTION OF ICE CREAMS  Grapes & home-made chutney k 01469 541010
ONE COCKTAIL

IN YOUR ROOM ALLOCATION
ON ARRIVAL PER PERSON

PRIOR TO

DEPARTURE

- & SORBETS (GF*) (VE)
- G PER PERSON

BOTTLE OF WINE £25 DINNER ‘ BREAKFAST

GF = Gluten free | GF* = Gluten free with adaption
DF = Dairy free | VE = Vegan

£129.00 PER ROOM
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GALA DINNER

BLACK TIE EVENT | £50 PER PERSON
/PM - 1PM

PARTY & STAY IS £89.00 PER PERSON
BASED ON 2 PEOPLE SHARING, INCLUDES
TICKET, ACCOMMODATION & BREAKFAST
BEFORE DEPARTURE.

Celebrate New Year's Eve in style with an unforgettable evening
including 5 course menu and disco. Whether you're celebrating with
friends, family, or that special someone, this promises to be a night filled
with exceptional food, great company, and lasting memories.

HAM HOCK &

CHICKEN TERRINE
ROASTED TOMATO Served with seasonal

& BASILVELOUTE chutney and toasted
Finished with basil oil and  prioche
crisp herb garnish

PAN-ROASTED

SALMON FILLET
Accompanied by

DARK CHOCOLATE
& BAILEYS DELICE

A smooth and indulgent finish
to the evening

BRAISED FEATHER
BLADE OF BEEF

Slow-cooked and served with
rich red wine jus

GF = Gluten free | GF* = Gluten free with adaption
DF = Dairy free | VE = Vegan

buttered greens and a
white wine cream sauce

FRIDAY 15T JANUARY | 12PM - 2PM
2 COURSES: ADULTS - £28.00 | CHILDREN - £22.00
3 COURSES: ADULTS - £35.00 | CHILDREN - £28.00

The perfect way to start the new year in a relaxed and welcoming setting.

STARTERS

TOMATO & BASIL SOUP CHICKEN LIVER PARFAIT

Herb croutons (VE)
(GF*)

CRAB, PRAWN &

CREME FRAICHE TARTLET GF

Pickle salad (GF) Sweet chilli dip, salad

(Main courses are served with roast & mashed
MA' N CO U RS E potatoes, festive vegetables & Yorkshire pudding)

Onion marmalade, toasted brioche

BREADED CHILLI SQUID BITES

ROAST RIB OF BEEF
(GF¥) (GF¥) (GF¥)

MUSHROOM, CHESTNUT &

TARRAGON RISOTTO
Crispy leeks (GF*) (VE)

VEGETABLE LINGUINE

Parmesan salad (V)

DESSERTS AVAILABLE AS PER OUR MAIN MENU

GF = Gluten free | GF* = Gluten free with adaption
DF = Dairy free | VE = Vegan| V = Vegetarian

ROAST LOIN OF PORK  ROAST LEG OF LAMB

KING PRAWN & MEDITERRANEAN

‘ﬂt.i' L

Upgrade

Order a glass of
prosecco for Arrival
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GIVE THE GIFT
OF LUXURY THIS
CHRISTMAS

Valid on food, afternoon teas, drinks &
accommodation, they are the perfect
gift for anyone hard-to-buy-forl
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TO PURCHASE GIFT VOUCHERS
FOR THE ASHBOURNE HOTEL GO TO:

ASHBOURNE.ENJOVIA.COM

TO PURCHASE GIFT VOUCHERS
FOR THE BRACKENBOROUGH LAKES

RESORT GO TO:

BRACKENBOROUGH.ENJOVIA.COM

Gift vouchers are available all year round.
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DAY 1 DO WEDDING
FOR LESS IN 2026 & WINTER 2027! OPEN
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Save on our stunning Birch, Willow & Oak Weddin
Saturday 9th January - 12pm - Spm L5 / UPTD 4

Sunday 10th January - 12pm - 3pm

BIRCH vl WILLOW
J I LY AT A A

X Book your showround, loday | &) 01469 541010 737

beif &

Packages - E\S
_.'./' |
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SELECTED DATES FOR 2026 & WINTER 2027 ¥ I

1

CELEBRATE ALL OF LIFES
MILESTONES WITH OUR
EXCEPTIONAL CELEBRATION
PACKAGES AT THE
ASHBOURNE HOTEL

JANUARY
C HRI SEHMA A'S
PARTMPES

CONTACT US TODAY

Package Includes

Chef Buffet for 60 Guests
Room Hire & Disco

TO BOOK YOURS

STARTING FROM

£1295 01469 541010
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Create unforgettable memories
this Christmas at The Ashbourne Hotel.
Celebrate, gather and indulge in the s

magic of the season. s . =

: o i A

SCAN THE QR CODE i + - f 7 47
TO VIEW TERMS L r . A v
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BOOK YOUR FESTIVE EXPERIENCE® "+

www.oakridgehotels.co.uk

The Ashbourne Hotel, Vicarage Lane, North Killingholme, DN40-3JL n
01469 541010 | reception@ashbournehotel.co.uk




