


THE VENUE

grab your cowboy hat as we welcome you 
to the wild west. our lakeside pavilion 

will be transformed.

L A K E S I D E  P AV I L I O N
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 most 
exquisite setting. The Lakeside Pavilion 
has its own garden area, private bar, stage 
and dance floor.

1 7 7 6  G R A N D  B A L L R O O M
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.

B Y R O N ' S  B R A S S E R I E
For society lunches up to 60 people, or 
office parties up to 80, escape into a world 
of cocktails, cuisine and conversation.

D E C O L W Y C K  H A L L 
A N D  J O H N  C A R R  S U I T E
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.

G E O R G E  S T U B B S
A VIP suite with panoramic lake views 
for up to 10 guests.

stomp your boots and head to 
the saloon bar!



BL A ZIN G S A DDLE
Wood smoked chicken & chorizo ballotine spiced tomatillo salsa, 

with toasted sourdough bread and seasonal salad

COWBOYS & INDI A NS
Mushroom & jack, corn succotash, served in a corn tortilla tart, 

with salad & ranch dressing

N OT GU M BO  (VE)

Roast okra, vegetable & bean broth

KA NS A S BEEF PIE
Braised beef with vegetables & Boston bean in a short crust pie served with 

Yukon gold mash, seasonal roast vegetables and Bourbon gravy

THE O U TL AWS FE A ST
Creole spiced chicken breast served with classic mac ‘n’ cheese, 

collard greens, bbq smoked tomato sauce

TE X M E X PIE (V )

Slow cooked chilli in a pie casing with creamy mash potato, 
seasonal roast vegetables & Bourbon gravy

HOWDY VEG A NS
Cajun spiced vegan fillet with mac ‘n’ cheese, kale greens, bbq smoked tomato sauce

WILD WE ST DELIGHT
Apple & blueberry sponge, hot buttered rum cream

CO UN TRY CHEE SEC A KE
Baked dark chocolate cheesecake with Bourbon sour cherries

SHER IFF ST YLE
Key lime tart with macerated 

strawberries & cream

Howdy partners! Celebrate christmas 
with clients, colleagues & cowboys at a 
great country western party. This isn’t our 
first rodeo so saddle up and join us for a 
specialised 3 course meal and disco.

Montana Mondays, Thursday Throwdown, even 
mid-week days are fun in the wild west. 

Enjoy your own private party for just £39 per person with 
a wicked western style buffet including the DJ to play 
the finest country hits! So get practicing your hoedown 
throwdown moves and join us on the dancefloor.

We have a variety of venue spaces 
here at colwick hall so no matter 
the party size we welcome all 
cowboy & girls!

Exclusive hire of our Lakeside Pavilion for 
a private Christmas party priced at £65pp 
based on a minimum of 150 people.

L A K E S I D E  P AV I L L I O N

7pm Arrival

8pm Dinner

DECEMBEr 2023
F R I D A Y S  A N D  S A T U R D A Y S  I N

10pm Disco

1am Carriages

SHArED parties

£49.50 Per person

Private parties

Special Nights

£65.00 Per person

Exclusive room hire
Arrival drink
Three course meal
Theming & decor
In house DJ 
Service & VAT

P A R T Y  N I G H T  M E N U

PArTY NIGHTSPArTY NIGHTS



B Y R O N ' S  B R A S S E R I E

FEStive lunch

BUCKIN G BEER BA SIN
X 4 Peroni, x 4 Corona, 

x 4 Budweiser bottled beers 
£46

 

POPPIN G PROSECCO
X 4 Bottles Prosecco on ice 

£110
  

SHER IFF’S STE A L
5 Pints of Draught Beer for 4

  

WE STER N WONDER S
Glass of Prosecco on arrival, x 2 Drinks 

Vouchers per person, Half a bottle of wine 
£28pp

 

R A N GER ON D U T Y
One Virgin Drink Voucher, a bottle 

of alcohol free wine 
£24pp

 

CO UN TRY CHR ISTM A S WINE
House Red, White, Rose 

£19.50 per bottle

S A DDLE UP SHOTS
X 10 Shots of Tequila

£30 

drink packages

WHISKEY WILD WAG ON
Bottle of Whiskey with a selection of mixers 

to create a tasting session to choose
From £140

 

GIDDY UP GIN AND VICTORIOUS 
VODKA PREMIUM PACKAGE 
Choose a flavoured gin or premium 

vodka, served by the bottle with tonics 
or mixers: ‘Hendrick’s Gin, Slingsby 

Rhubarb & Spit Roasted Pineapple. Grey 
Goose, Belvedere & Absolut Vanilla’

From £120
 

COWGIR L CO CKTA IL S
Choose from: A Passionfruit Montana 

Martini, Rodeo Rum Mojito, 
Wild West Woo Woo

£9.50

STA RTER S
Smoked chicken & chorizo terrine with spiced tomato chutney

Winter vegetable & bean broth (V)

Mushroom, corn & cheese tart with rocket salad and chive crème fraiche (V)

M A INS
Turkey paupiette, roast potato with festive vegetables and turkey jus

Slow cooked pork belly with bubble & squeak potatoes,
seasonal vegetables and cider jus

Vegetable chilli in a pie, mash potatoes, roast vegetables and gravy (V)

DE SSERTS
Christmas pudding with brandy sauce

Dark chocolate cheesecake with sour cherries
Tart au citron with macerated strawberries & cream

Available throughout December 2023, 
excluding Christmas Day and New Years Eve.

£26.00
two courses

£32.00
Three courses

Dinner is served from our Festive A La Carte menu
Available on Boxing Day for an additional £10pp

Ideal for 
society and 

office lunches 

including the 

option for

 private hire.

Yee-Haw VouchersTo choose from pint of beer, regular glass of house wine, standard single spirit & mixer of soft drink £6pp for one voucher to entitle one drink.



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 Brasserie.

STA RTER S
Duck and orange parfait, apricot chutney with chargrill brioche

Spiced cauliflower fritter with blue cheese fondue
Parsnip & apple soup with rosemary croutons (V)

Beetroot salmon gravalax with pickled shallots and crème fraîche potato salad

M A INS
Bronze roast turkey with goose fat potatoes & Christmas festivities

Beef wellington with pomme puree and green beans, asparagus & served with port wine jus
Pan roasted cod loin, champ mash, smoked salmon creamed savoy cabbage with dill croute

Slow cooked belly pork with dauphinoise potato, apricot stuffing, 
glazed chanteney carrots & pork jus

Butternut squash and feta tart with crushed herb, new potatoes, 
green beans & asparagus, tomato fondue (Ve available)

D E S S E R T S
Vanilla panna cotta with fig cointreau syrup & cinnamon biscuits

White chocolate & cranberry brioche bread & butter pudding 
with crème anglaise with rum & raisin ice cream

Warm Christmas pudding with brandy sauce

Finished with farmhouse cheeseboard, grapes & chutney

IN THE H A LL & BYRON 'S

CHRISTMA S DAY

Join us and the ton for the event of the season celebrating New Years Eve. This will be front 
page gossip and you are invited to step into the home of Bridgerton under the hand painted 
ceiling. With the swoosh of the ballgown, be greeted by the dragoon piper. Dance the night 

away after being fine dined with a glass of prosecco, canapes and 3 course meal. The diamond 
of the night is bound to be the firework display.

£89 PER PERSON
With canapés and drink

£89.00
PER ADULT

£44.50
PER CHILD

Under 11’s 2 course

turkey and ice-cream

ARRIVAL TIMES: 12 NOON & 1:00PM

NEW YEARS EVE

The Royal Ball

31ST DECEMBER 
2023

7PM  ARRIVAL WITH  PROSECCO
8PM  DINNER
10PM  DISCO WITH DJ
12AM PIPER & 
 FIREWORKS
1AM  CARRIAGES

STARTERS
Smoked hickory pulled pork croquette with apple & bourbon sauce

Salmon & horseradish pâté with pickled vegetables and dill sauce
Roasted butternut squash soup with basil oil (Ve)

Roquefort & leek tartlet with crème fraiche, chicory salad in a honey & mustard dressing (v)

MAIN
Lamb rump, pommes anna, braised red cabbage, & redcurrant jam

Poche grilled chicken stuffed with Mushroom mousse, fondant potato,
 baby spinach and cafe au lait sauce

Butter poached halibut served with parsnip puree, fine beans 
wrapped in pancetta & pommes chateaux

Chargrilled Aubergine ratatouille served on a bed of pearl barley risotto 
with crispy kale finished with rocket pesto (v) (Ve available)

DESSERT
Chocolate financier with tonka bean ice cream

Apple flan with caramel sauce served with rum & raisin ice cream
Coconut panna cotta

Pineapple carpaccio & champagne sorbet (Ve)

CHEESEBOARD 
Farmhouse cheese and biscuits, with grapes, 

celery and chutney



Christmas Break Special

Two night Christmas break from £235 per 
person based on two adults sharing.

Supplement from £30 per person applies 
for Deluxe, Luxury and Signature Suites.

Book early on: 0115 9500 566 or email: 
reservations@colwickhallhotel.com

Party Night Accommodation

Book your bedroom whilst organising your 
Christmas party and receive concessionary 
rates from £99. Rate is for midweek, per room 
per night based on two adults sharing and 
includes breakfast.

GIFT VOUCHErs
Thinking of a Christmas Gift for friends and family – lots of options on our 
Gift Shop from themed afternoon teas to a pamper package stay all easy to 

procure direct at the Hall or here online at 
colwick-hall.giftvoucherbrilliance.co.uk

STAYING AT COLWICk HALL

TWO NIGHT BREAK IN OUR 
STANDARD ROOM

CHRISTMAS DAY LUNCH

BREAKFAST INCLUDED

S A N D W I C H E S
Bronze turkey, stuffed with sage & onion

Cranberry Wensleydale pin wheel
Smoked salmon cream cheese

Roasted Red Pepper & Humous

S AV O U R Y
Winter vegetable & bean broth

The Kingdom’s warm pretzel

S W E E T S
Christmas spiced scones with jam & clotted cream

Snowflake vanilla cupcake
Marshmallow snowballs

Blue delight ice cubes
Classic chocolate chip whoopie pie

Celebrate Christmas 2023 in show stopping style and treat yourself, 
family and friends to one of our frozen themed afternoon tea’s.

MIDWEEK 
2 FOR £50

WEEKEND 
£27.95PP

F R O Z E N  A F T E R N O O N  T E A



Follow US

colwickhallhotel

colwickhall

colwickhall

Colwick Hall, Colwick Park, 
Racecourse Road, Nottingham, NG2 4BH

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

colwickhallhotel.com

colwickhall


