
CHRISTMAS FESTIVITIES 2022

AT  C O L W I C K  H A L L



THE VENUE

C O L W I C K  H A L L

LAKESIDE PAVILION
The Lakeside Pavilion is the ideal venue for 

large Christmas and New Year celebrations, 

accommodating up to 500 guests. Popular 

for both shared and private Christmas 

party nights. It is set alongside the lake 

overlooking the country park which makes 

for a mostexquisite setting. The Lakeside 

Pavilion has its own garden area, private 

bar, stage and dance floor.

1776 GRAND BALLROOM
Elegant and ornate, our ballroom is the 

perfect venue for a sophisticated soiree. 

Spectacular for corporate entertaining, be it 

lunch or dinner for up to 100 guests, or up 

to 150 with a more informal layout.

BYRON’S BRASSERIE
For society lunches up to 60 people, or office 

parties up to 80, escape into a world of 

cocktails, cuisine and conversation.

DECOLWYCK HALL 
& JOHN CARR SUITE
A Rococo designed splendid interlinking 

hall in the south eastern wing, suited to 

family celebrations with majestic afternoon 

tea for up to 36 guests. Beside the Lakeside, 

the DeColwyck also serves as a VIP 

drinks lounge.

GEORGE STUBBS
A VIP suite with panoramic lake views 

for up to 10 guests.

FESTIVE LUNCH & DINNER

STARTERS

Smoked haddock risotto with poached egg

Curried lentil soup with sage croutons

Linconshire poacher souffle with tomato chutney

 MAIN COURSE

Turkey paupiette with cranberry stuffing, roast potato, sprouts & chutney carrot

Lamb shank, mash, roast veg & minted gravy

Spiced paneer parcel with gourmet coconut curry with wild basmati rice

Pan roasted seabass, new potato, ratatouille & sea vegetables

Sirloin steak with mushroom & tomato, parmentier potato & café de paris butter

 

DESSERTS

Xmas pudding with spiced berry compote & brandy sauce

Dark chocolate & orange cheesecake, grand marnier sauce

Sticky toffee, caramel sauce with ginger ice cream

Farm house cheese board, biscuits & chutney

B Y R O N ’ S  B R A S S E R I E

Available throughout December 2022, excluding 

Christmas Day and New Years Eve.

menu

AVAILABLE ON BOXING DAY FOR 
AN ADDITIONAL £10PP

£35.00
TWO COURSE

£40.00
THREE COURSES

IDEAL FOR SOCIETY 

AND OFFICE LUNCHES 

INCLUDING THE OPTION 

FOR PRIVATE HIRE.



Begin with a glass of Prosecco and canapes followed by our divine three course 

dinnermenu all in our Lakeside Pavilion. Continue the New Year’s Eve celebrations by 

partying to all the latest hits played by the resident DJ, and see in the new year 

with our piper and fireworks display!

CHRISTMAS DAY

I N  T H E  H A L L  &  B Y R O N ’ S

A perfect Christmas Day to enjoy with your family over a glass of prosecco and five 

course menu to follow. As usual a present from Santa will make it extra special for 

the children. Adults only in the Grand Ballroom and children welcome in Byron’s 

and all other dining rooms.

STARTERS

Deep fried brie with cranberry & rocket salad

Cream of cauliflower & gruyere soup with rosemary croutons

Escabeche of red mullet with sauteed vegetables 

Confit of spiced chicken terrine with baby leeks, cepe powder & saffron cream 

MAINS

Bronze roast turkey with goose fat potatoes & xmas festivities 

Fillet of beef celeriac & bacon, buttered sprouts, 

woodland mushrooms & pink peppercorn jus

Oven roasted currie & crumb monk fish tail with snake bean 

& lentil cassoulet & milk coconut sauce

Roasted butternut squash with beetroot & blue cheese risotto (v) 

(vegan available) 

Treacle glazed gammon with dauphinois, koffman cabbage & grain mustard sauce

DESSERTS

Chocolate & rose water delice, orange blossom brulee & raspberry crumb 

Vanilla parfait, roasted fig, ginger syrup & cinnamon sable

Warm christmas pudding with brandy butter

Farm cheese board, biscuits, grapes & chutney 

STARTERS 

Wild mushroom soup, truffle foam & rosemary croutons

Grilled king prawns with avacado, pickled fennel and chilli & lime dressing

Duck, lentil & chorizo terrine with carrot & orange puree & land cress

Goat cheese parcel, textures of beetroot, rock chives & balsamic glaze

MAINS

Lamb shank with bacon & celeriac, black cabbage, braising liqour

Goose ballatine stuffed with spiced apricot, seasonal vegetables, cumberland sausage

Rib eye steak with chunky chips, roasted shallots & sauce choron

Mushroom ravolli fricassee of asparagus, peas, baby gem & pecorino romano 

DESSERTS

Warm bread & butter pudding with rum & raisin ice cream

Dark chocolate semi freddo, liquor black cherries, crushed meringue 

Pear & almond tart with vanilla ice cream 

Farm house cheese with onion marmalade & cheese biscuits

menu £89.00
PER PERSON

WITH CANAPÉS 
AND DRINK

ENTERTAINMENT:
DISCO, PIPER, FIREWORKS

DRESS CODE:
BLACK TIE AND BALL GOWN

menu
£69.00
PER ADULT

£34.50
PER CHILD

UNDER 11’S 2 COURSE
TURKEY AND ICE-CREAM

12:00PM

1:00PM

2:00PM

ARRIVAL 

TIMES

NEW YEARS EVE BIG TOP BALL

7PM  ARRIVAL WITH PROSECCO

8PM  DINNER

10PM  DISCO WITH DJ

12AM PIPER & FIREWORKS

1AM  CARRIAGES

DecEMBER 31st 2022



Colwick Hall, Colwick Park, 

Racecourse Road, Nottingham, NG2 4BH

T. 0115 950 0566  E. reservations@colwickhallhotel.com

COLWICKHALLHOTEL.COM
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