
Lunch and Dinner Menu
Homemade Soup of the Day

Herb Croutons, Warm Bread Roll 

Honeydew Melon, Fig and Vanilla Compote, 
Grenadine Syrup 

Chicken Liver Parfait, Wholemeal Toast,
Curried Pear and Fennel Chutney 

Prawn Cocktail, Sweet Chilli Thousand 
Island Sauce

Your choice of 
Roast Topside of Beef, Roasted Turkey Breast 

or Roast Loin of Pork

All served with Steamed Seasonal Vegetables, 
Yorkshire Pudding, Pigs in Blankets & 

Homemade Natural Pan Gravy 

Roast Salmon Fillet, Warm Potato Salad
Salsa Verde

Butternut Squash Risotto, Goats Cheese
Crispy Onion

Raspberry and White Chocolate Cheesecake

Traditional Christmas Pudding, Brandy 
and Vanilla Sauce

Classic Pecan Pie

Cheese Selection, Grapes, Chutney and Celery

Freshly Brewed Coffee & Warm Mince Pies

Christmas Day 2018
Christmas Lunch Menu

Fan of Honeydew Melon, Mandarin Compote, 
Passion Fruit Syrup 

Duck Liver Parfait, Onion Marmalade, 
Toasted Brioche

Red Lentil and Smoked Bacon Soup

Roast Sirloin of Beef, Homemade 
Yorkshire Pudding, Pan Gravy

Roast Turkey Breast, Sage and Onion Stuffing, 
Pig in Blanket, Pan Gravy

Roasted Monkfish, Chive Mash, 
Broccoli, Butter Sauce 

Potato Royale, Chestnut Purée, Creamed Leeks 

All served with Seasonal Vegetables
Roasted & New Potatoes

Traditional Christmas Pudding
Brandy & Vanilla Sauce

Apple and Honey Crumble

Fresh Fruit Tartlet

Chocolate Brownie Cheesecake

Coffee & Warm Mince Pies

Christmas Day 
Lunch Menu 2018

Adults £74.00 (pp) 
Children £40.00 (12 or under)

Cover Charge (Children not eating £20.00 per child under 2)

Christmas
New Year

Christmas Carvery 2018
Starting Monday 26th November 2018

Lunch time Carvery £24.00 (pp)
Dinner time Carvery £26.00 (pp)

Private Dining Room Hire
Up to 50 - £50.00 • Over 50 - £100.00 

includes Christmas Crackers

Christmas Carvery 2018
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7.30pm prompt - 1.00am

80’s Duo performance • 5 Course Dinner
(With choices)

3 Piece Live Band and Resident DJ

BOOK TODAY !

To Book an Event . . .
Please call The Parkway : 01633 871199
or Email : sales@theparkwayhotel.co.uk New Years Eve Lounge 2018

3 Course Buffet with Live Entertainment 
from Jeff Hooper - £44.00 (pp)

The welcoming surroundings make this the perfect place 
to enjoy a relaxed buffet with family & friends@ParkwayHotelSpa /parkwayhotelspa

BOOKINGS (Meal & Entertainment)
Christmas Party Nights at £44.00 (pp) *

ACCOMMODATION * *

Single B & B £80.00 Double B & B £95.00

BOOKINGS (Meal & Entertainment)
New Years Eve 2018 at £70.00 (pp) *

ACCOMMODATION * *

Single B & B £145.00 Double B & B £150.00

* Please contact us to pre-book (Strictly over 18s)  * * Limited rooms available.  Why not upgrade to one of our Penthouse Suites or Executive rooms.   Please call The Parkway for more details or to pre-book. 

For the latest news, events & special offers 
please follow us on:

Tainted Love
Smooth Duck Liver Parfait, Toasted Brioche, 

Sweetcorn, Chilli and Coriander Relish

When Doves Cry
Duo of Melon, Blueberry and Sweet Wine 

Compote, Elderflower Syrup

The Reflex

Spiced Carrot and Ginger Soup

footloose

Roast Chicken Supreme, Wild Mushroom and 
Garlic Cream

eye of the Tiger

Braised Beef, Classic Diane Sauce

sweet Child O’Mine

Pan Roast Halloumi, Basil Mash, 
Red Pepper Coulis

too Shy

Chocolate Orange Ganache, 
Cointreau Chantilly Cream

Papa Don’t Preach
Blackcurrant Cheesecake, Fruit Compote, 

Cassis Syrup

Coffee and Chocolate Mints

Take on Me
Chicken and Bacon Terrine, Smoked Mayonnaise

Sweet Dreams
Duo of Melon, Marinated Scorched Pineapple, 

Raspberry Compote

Beat It!
Roasted Tomato and Red Pepper Soup

Thriller
Poached Salmon, Smoked Beetroot Pickle, 

Tarragon Mayonnaise

Under Pressure
Roast Rump of Lamb, Redcurrant, Mint and 

Rosemary Jus

every Breath You Take
Roast Chicken Supreme, Brandy, Peppercorn 

and Thyme Sauce

Word Up!
Roast Halloumi, Heritage Carrots, Basil Polenta

Into the Groove
Fresh Fruit Tartlet, Crem̀e Patisserie

Call Me
Blueberry Cheesecake, Toffee Chantilly

Coffee and Chocolate Mints

Friday 30th November
Saturday 1st December

Friday 7th December
Saturday 8th December

Thursday 13th December
Friday 14th December

Saturday 15th December

Thursday 20th December

Party Nights 2018
five Course Dinner Menu

New Year’s Eve 2018
Six Course Dinner Menu
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80’s Christmas
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Christmas Party Nights


