
MAGICAL FESTIVE SEASON

CELEBRATE A

AT COLWICK HALL 

2026



THE VENUE

A Wicked Christmas that transports you to a 
spellbinding world of wonder and enchantment. 

From emerald elegance to dramatic details, sip on 
bubbles, indulge in a decadent three-course meal, 

and dance the night away to DJ-led party hits 
beneath a truly magical atmosphere.

A WICKEDLY MAGICAL 
CHRISTMAS AWAITS

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 most 
exquisite 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 AND 
JOHN CARR SUITE
A Rococo designed splendid 
interlinking hall in the south eastern 
wing. Suited to parties and conferences 
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.



Starters
Country Style Pate with piccalilli, croute, seasonal leaves 

(contains mustard, gluten, milk, egg, sulphite, soya)

Winter Warmer Vegetable Soup with herb oil served with a warm bread roll 
(contains gluten, soya) (Vegan) (DF) (GF on request)

Mains
Shin of Beef Osso Bucco Pie and colcannon potatoes 

served with a red wine jus 
(contains gluten, milk, sulphite)

Oven Roasted Chicken stuffed with wild mushroom mousse,
 truffle mash & tarragon sauce 

(contains milk, sulphite) (GF)

Pan Fried Vegetable Schnitzel served with colcannon 
potatoes & tomato fondue 

(Vegan) (DF) (GF)

All of the above mains served with a panache of winter root vegetables

Desserts
Baileys Bread & Butter Pudding served with 
crème anglaise and rum & raisin ice cream

(contains gluten, milk, sulphite, soya)

Strawberry Set Custard with winter berry compote & vegan meringue 

(Vegan) (DF) (GF)

PARTY NIGHTS
MENU

PARTY NIGHTS

SHARED PARTY NIGHT
Step into a Wicked-inspired festive 
soirée with clients, colleagues and 
friends. Follow the yellow brick road 
to our enchanted bar, pre-order your 
drinks, and dance the night away 
to spellbinding festive hits, emerald 
glamour, bewitching three-course dinner 
and glittering disco.

PRIVATE PARTIES
Lakeside Pavilion minimum 150 people, 
Grand Ballroom minimum 50 people. 
For smaller parties from 30 people a 
variety of function suites are available in 
the main hall.

7pm Arrival

8pm Dinner

10pm Disco

1am Carriages

Private Hire

FREE Arrival Drink

3 course Meal

Theme & Décor

DJ Disco

LAKESIDE PAVILION

Thursday’s, Friday’s 
& Saturday’s 

£55pp

Friday’s & Saturday’s 
£65pp

Save 15% Sunday-Thursday



*Additional menu choices available

FESTIVE LUNCH & DINNER
BYRON’S BRASSERIE

DRINK PACKAGES

Perfect for Office Parties, Socials and 
Christmas Get togethers.

Starters
Tomato Mozzarella Tart with seasonal 

salad & herb dressing 
(contains gluten, milk, egg)

Country Style Pate with piccalilli, artisan 
croute and dressed seasonal leaves 

(contains mustard, gluten, milk, egg, sulphite, soya)

Vegetable Soup with herb oil served 
with a warm bread roll 

(contains gluten, soya) (Vegan) (DF) (GF on request)

Mains
Turkey Paupiette served with roast 

potatoes, seasonal veg & turkey jus 
(contains gluten, sulphite, egg)

Blade of Beef with colcannon potatoes, 

a panache of seasonal roast vegetables 
& red wine jus (contains sulphite, milk) (GF)

Vegetable Schnitzel with colcannon 
potatoes, seasonal vegetables & tomato 

fondue (contains soya) (Vegan) (DF) (GF

Desserts
Christmas Pudding served with brandy 

sauce and rum & raisin ice cream 
(contains gluten, milk, egg, sulphite, soya)

Strawberry Set Custard with winter berry 
compote & vegan meringue 

(Vegan) (DF) (GF)

Lunch 
12pm - 5pm

2 courses 
£26 

3 courses 
£32 

Dinner
6pm - 8:30pm*

2 courses 
£40 

3 courses 
£45

1ST-24TH, 26TH-30TH DECEMBER 2026
WICKED WITCH FIZZ

x4 Bottles of Prosecco 
on Ice

DEFYING GRAVITY SHOTS
x10 Shots, choose from Baby 

Guinness or Tequila Rose Strawberry

EMERALD CITY
Arrival Glass of Prosecco, Half a 

Bottle of Wine & x2 Drinks Vouchers

WIZARD’S WINE
House White, Rosé or Red

BEWITCHING BUCKET
12 Bottles of Beer

(Peroni/Corona/Bud)

ELIXIR
Four virgin drinks vouchers – choose 

from premium soft drinks & 
non-alcoholic beers

POPULAR DRINKS VOUCHERS
Redeem for either a Pint of 

Draught Beer, Medium Glass of 
House Wine, Std Single Spirit & 

Mixer or Premium Soft Drink

GREEN WITH ENVY
Bottle of Standard Spirit –
 served by the bottle with 
unlimited mixers & tonics

(Pre-Order Only)

£115 £40

£28pp
£21

Per bottle

£48 £16pp

£7 £120



CELEBRATE NEW YEARS EVE WITH TICKETS TO 
THE TWENTIES BALL AT COLWICK HALL.

Starters
Kombu Cured Seaweed Salmon with wasabi & pink ginger with sesame tuile 

(contains fish, sesame) (DF) (GF)

Smoked Chicken & Mozzarella Croquette with mushroom ketchup, 
sauerkraut & pea shoots 

(contains mustard, gluten, milk, egg)

Parsnip Soup with a hint of spice served with a warm bread roll
 (contains gluten, soya) (Vegan) (DF) (GF on request)

Mains
Braised Lamb Shank served with pomme puree, red cabbage, roast veg & mint jus 

(contains sulphite, milk) (GF)

Oven Roast Chicken stuffed with leek & cheddar mousse served 
with buttered fondant potato, roast baby veg & a rich chicken jus 

(contains milk, sulphite) (GF)

Pan Seared Sea Trout with new potatoes, cauliflower puree, 
candied tomatoes, baby veg & pea foam 

(contains fish, milk) (GF)

Aubergine & Lentil Tian served on a bed of root vegetable fricassee, 
glazed banana shallots & aged balsamic 

(contains sulphite) (Vegan) (DF) (GF)

Desserts
Chocolate & Raspberry Cremeux with textures of raspberries 

(contains milk, egg, soya, gluten)

Steamed Apple & Cinnamon Pudding with toffee sauce & vanilla bean ice cream 
(contains milk, egg, soya, gluten)

Chilled Toasted Coconut Rice Pudding with pineapple carpaccio 
and dairy free black pepper ice cream 

(Vegan) (DF) (GF)

NEW YEARS EVE
MENU

NEW YEARS EVE
AT COLWICK HALL

Step into the ancestral home of Lord 
Byron. Don your dinner jackets and 
swoosh your ball dresses, be greeted 
by the dragoon piper whilst enjoying a 
glass of prosecco and canapés. Dinner 
is served across all the dining rooms in 
the Hall. Dance the night away in our 
marquee and watch the spectacular 
firework display to welcome in 2027.

6:30pm Arrival with Prosecco

7pm Canapés

7:30pm Dinner

10pm Disco With DJ

12am Piper & Fireworks

1am Carriages

Celebrate New Years 
Eve with tickets to the 
Wicked Ball.

£115 per person with 
canapés & drink



AFTERNOON TEA STAYING AT COLWICK HALL

Finger Sandwiches
Bronze turkey with sage & onion stuffing 
(contains egg, gluten, milk, soya)

Pink poached salmon & lemon crème fraiche 
(contains milk, fish, soya, gluten)

Emerald City cream cheese & cucumber in spinach bread
(contains milk, gluten) (may contain eggs, nuts, sesame, mustard, soybeans, celery)

Smoked ham & piccalilli in tomato bread 
(contains gluten, milk, mustard) (may contain egg, nuts, 
sesame, soybeans, celery)

Savoury Tier
Witches brew vegetable broth (Vegan) (DF) (GF)

Cheese straws (contains milk, gluten, egg)

Sweets Slate
Wonderful Wizard’s white chocolate & raspberry 
cupcake with pink & green glitter icing 
(contains milk, gluten, soya, egg)

Elfie’s lime drizzle cake with lemon & lime jam 
(contains milk, gluten, soya, egg)

Popular peppermint & chocolate ombre
(contains milk, egg, soya, gluten)

Yellow brick road smarties shortbread 
(contains soya, milk, gluten)

Tea and Coffee

PARTY NIGHT 
ACCOMMODATION

Book your bedroom whilst organising 
your Christmas Party and receive 
concessionary rates from £99. 
Rate is for midweek, standard room 
per night based on 2 adults sharing 
and includes breakfast.

FESTIVE BREAK SPECIAL

Visiting friends and family over 
Christmas and Boxing Day. Enjoy 
from £175 per night based on two 
adults sharing.

Supplement from £30pp applies for 
Deluxe, Luxury and Signature Suites.
Book early on: 0115 9500 566 or email: 
reservations@colwickhallhotel.com.

Luxury Suite – 1st Duke of Wellington

1ST-24TH, 26TH-31ST DECEMBER 2026

2 night break in our 
standard room

Afternoon Tea for 2 guests
(either 26/12 or 27/12)

2 Course Dinner for 2 guests
(either 26/12 or 27/12)

Breakfast included

Gift Vouchers

Celebrate Christmas 2026 in showstopping style and treat
yourself, family and friends to one of our afternoon tea’s.

Upgrade 
with a glass 
of bubbles

£25.95pp

Thinking of a Christmas Gift for friends 
and family - lots of options on our Gift 
Shop from themed afternoon teas to a 
pamper package. Easy to buy directly 
at the Hall or shop online at: 

colwick-hall.giftvoucherbrilliance.co.uk

mailto:reservations@colwickhallhotel.com
https://colwick-hall.giftvoucherbrilliance.co.uk
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