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BUY A GIFT VOUCHER 

Spoil someone this season
 
Buy a gift voucher for a loved one - 
our voucher prices start at £25 and 
can include an afternoon tea, a dining 
experience in our restaurants or  
a night away.  

BUY ONLINE OR ASK OUR TEAM

OUR GIFT TO YOU 

Banish the winter blues  
& book an overnight break
 
Book overnight bed and breakfast with  
us in January and February for just £119*  
 – based on two sharing a double room. 

BOOK ONLINE
* Available until the end of February 2027
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13 NOVEMBER - 23 DECEMBER

FESTIVE EVENTS

PRIVATE DINING

FESTIVE PARTIES

FESTIVE DINING

FESTIVE AFTERNOON TEA

FESTIVE SUNDAY LUNCH

FAMILY LUNCH WITH SANTA

SANTA'S LITTLE HELPERS MENUS

FESTIVE WREATH MAKING

24-26 DECEMBER

CHRISTMAS EVE

CHRISTMAS DAY

BOXING DAY

CHRISTMAS SLEEPOVER

 

27-30 DECEMBER

TWIXMAS SLEEPOVER

 

31 DEC 2026 - 31 JAN 2027

NEW YEAR’S EVE TASTING MENU

NEW YEAR'S EVE GALA DINNER 

NEW YEAR’S DAY LUNCH

BURNS NIGHT

OUR HOTEL
GIFT VOUCHERS

FESTIVE DRINKS PACKAGES

THE COACH HOUSE

The 2026 Festive Season

    FESTIVE RUN-UP     MAIN EVENTS     NEW YEAR

WHAT'S ON

BOOKINGS 01564 779988
WWW.HOGARTHS.CO.UK
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    TWIXMAS DAYS

Stay a little longer
Take a look at our special Christmas 

and Twixmas Sleepover offers.

SEE PAGES 12 & 14



Festive Events

* Payment in full at time of booking4

Festive Fawlty Towers
WHAT THE DICKENS?!

After telling Manuel that he has to 
work on Christmas Day, miserly old 

Basil Fawlty is visited by the ghosts of 
his old business partner and 3 comedy 

legends in this hilarious take on the 
Dickens Christmas Classic.

•   Three course meal
•   Tea & coffee

•   Entertainment
•   Arrival 7pm

FROM £55 PER PERSON *

NOVEMBER

20
Festive Murder  

Mystery Evening
It’s time for the 2026 LAPPY Awards 

ceremony with many residents in 
Lapland up for these prestigious 

awards. The big question on 
everyone's lips is who will win 

‘Laplandian of the Year’? Tensions have 
been running high in the run up to the 
awards ceremony with the new Sleigh 
Legislation Act now in full force! Many 

residents are unhappy with these 
changes which ultimately results in the 

murder of a fellow Laplandian …   

NOVEMBER

28

•   Three course meal
•   Tea & coffee

•   Entertainment
•   Arrival 7pm

FROM £55 PER PERSON *

      FESTIVE RUN-UP

4

Aladdin 
Pantomime

Pantomime fun for all the family!
Packed solid with comedy, excitement 
and adventure, the children will love 

to cheer their hero ALADDIN and 
boo the evil ABANAZAR. They will 
roar with laughter at the antics of 

WISHEE WASHEE & WIDOW TWANKY 
and gasp with amazement when the 

GENIE appears.

DECEMBER

20

•   Arrival from 1pm for 2pm start

FROM  
£20 PER ADULT 

£15 FOR CHILDREN UNDER 10
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MENU
SMOKED SALMON, BROWN BREAD & BUTTER, DILL,  

LEMON, SHALLOTS, CAPERS & CREME FRAICHE 
º

CREAM OF PARSNIP & APPLE SOUP,  
CREAM FRAICHE & CHIVE 

º
DUCK CONFIT TERRINE, SPICED PEAR & ORANGE CHUTNEY, 

SOURDOUGH CRISP, ENDIVE 
º

CHICKEN PARFAIT, BEETROOT CHUTNEY, TOASTED BRIOCHE  

*
ROAST BREAST OF TURKEY, PIGS IN BLANKETS,  

SAGE & ONION STUFFING, ROAST POTATOES 
º

PAN-FRIED FILLET OF COD, CRUSHED NEW POTATOES,  
SPINACH, DILL CAPER SAUCE, TOMATO CONCASSE 

º
SALT-BAKED CELERIAC, JERUSALEM ARTICHOKE,  
SPINACH, CAVOLO NERO & SMOKED ALMONDS 

º
ROAST RUMP OF LAMB, SPRING ONION MASH,  

TENDERSTEM BROCCOLI, LAMB SAUCE  

*
FESTIVE CHEESE PLATE, CRACKERS, HOGARTHS APPLE CHUTNEY 

º
HOGARTHS CHRISTMAS PUDDING, BRANDY SAUCE 

º
70% VALRHONA CHOCOLATE CREMEUX, CHERRY, PISTACHIO, 

VANILLA CREAM 
º

APPLE & CINNAMON CRUMBLE, VANILLA ICE CREAM  

Allergens can be catered for, please ask team directly.

Settle into one of our beautiful private dining rooms and 
spend time around the table with your family and friends. 

Private Dining

•   Arrival drink
•   Three course festive menu
•   Private room hire
•   Christmas crackers

£59 PER PERSON* 

Why not make a 
night of it?

Stay in one of our luxury 
rooms. Prices from £160 

bed and full breakfast for 
two guests

        FE
ST
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* Minimum numbers may apply
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MENU
SMOKED SALMON, BROWN BREAD & BUTTER, DILL, 

LEMON, SHALLOTS, CAPERS & CREME FRAICHE
º

CREAM OF PARSNIP & APPLE SOUP,  
CRÉME FRÂICHE & CHIVE

º
DUCK CONFIT TERRINE, 

SPICED PEAR & ORANGE CHUTNEY, 
SOURDOUGH CRISP, ENDIVE

*
ROAST BREAST OF TURKEY, PIGS IN BLANKETS, 

SAGE & ONION STUFFING, ROAST POTATOES
º

PAN-FRIED FILLET OF COD,  
CRUSHED NEW POTATOES, SPINACH,  

DILL CAPER SAUCE, TOMATO CONCASSE
º

SALT-BAKED CELERIAC, 
JERUSALEM ARTICHOKE, SPINACH, 

CAVOLO NERO & SMOKED ALMONDS

*
HOGARTHS TRADITIONAL CHRISTMAS PUDDING, 

BRANDY SAUCE 

º
FESTIVE CHEESE PLATE, SAVOURY BISCUITS,  

HOGARTHS APPLE CHUTNEY
º

70% VALRHONA CHOCOLATE CREMEUX, 
CHERRY, PISTACHIO, VANILLA CREAM

Allergens can be catered for, 
please ask team directly.

We know you will have worked 
hard all year, but now is the time 
to down tools, adorn yourself with 
a festive sparkle or two and slip 
into those dancing shoes.

Festive Parties  —  DAY & EVENING

•   Glass of Prosecco on arrival
•   Three course meal
•   Festive decor, santa hats
•   DJ
•   Daytime 12pm - 4pm
•   Evening 7pm - 1am

Prices from  
£55.00 PER PERSON (SUN – THURS)  
£60.00 PER PERSON (FRI & SAT) 

Cheers!
The drinks will be flowing all evening 

with our festive drinks packages. 

SEE PAGE 17 FOR MORE INFO

Book your Christmas party 
with Hogarths before 31st 
August 2026 and receive a 
complimentary bottle of Prosecco 
or bucket of 10 beers on the host's 
table to kick off the festivities!

Let us toast to  
early bookings

* £10 deposit per person. 
Final payment and pre-order by 1st Nov 2026
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Sit down to a fabulous array of delicious pastries, 
fruity jams and high quality tea blends - our 
afternoon teas are quite the treat. 

Festive Afternoon Tea is served between 12-4pm 
and is available from 23rd November 2026.

TRADITIONAL AFTERNOON TEA 
£35 PER PERSON  

SPARKLING AFTERNOON TEA 
£43 PER PERSON

£22 CHILDREN UNDER 10

Festive Afternoon Tea

Festive Dining
Let us pull together a festive feast like no other. 
Our chefs take a lot of pride in sourcing excellent 
ingredients from the many farms and market 
gardens that surround us.

Get in the mood for Christmas with some show-
stopping plates of your favourite festive food 
that you haven't had to prepare. Our talented 
team in the kitchen will bring all the joy of 
Christmas dining to you and your loved ones.

Festive Sunday Lunch

•   Three course menu
•   Christmas crackers
•   Children's menu - see p.13
•   Available for lunch or dinner

£45 ADULTS | £30 CHILDREN UNDER 10

•   Available each Sunday, 12-4pm
•   Nov 29 & Dec 6, 13, 20, 27
•   Three course menu
•   Tea and coffee
•   Children's menu - see p.13 

£45 ADULTS | £30 CHILDREN UNDER 10

*  Excluding 25th December
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The great man himself has taken time out of his 
extraordinarily busy schedule to spend an afternoon 
or two at Hogarths. Tap into the magic of Christmas 
at this very special event.

•   Sittings available 1.30pm, 2.30pm & 3.30pm 
•   Dec 6th and 13th
•   Three course menu
•   Meet Santa and the Naughty Elves
•   Children's menu available - see page 13
•   Tea, coffee and mini mince pies

£50 ADULTS | £35 CHILDREN UNDER 10

Family Lunch WITH Santa  
& His Naughty Elves

8

MENU
CREAM OF MUSHROOM SOUP,  
CREME FRAICHE, TARRAGON

º
SMOKED HADDOCK & PRAWN FISHCAKE, 

LEMON EMULSION, FENNEL & FRIZZY SALAD
º

HAM HOCK TERRINE, PICCALILLI & SOURDOUGH
º

HOMEMADE RICOTTA, BASIL PESTO, SMOKED ALMONDS, 
CANDIED ORANGE, TOASTED SOURDOUGH

*
ROAST BEEF, HORSERADISH CREAM, YORKSHIRE PUDDING

º
ROAST BREAST OF TURKEY, PIGS IN BLANKETS, 

SAGE & ONION STUFFING, ROAST POTATOES
º

PAN-FRIED FILLET OF HAKE, SAFFRON NEW POTATO, 
SPINACH & BOURGUIGNON SAUCE

º
YEAST ROASTED CAULIFLOWER, BURNT CAULI PUREE, 

PICKLED KOHLRABI, SMOKED ALMONDS & KALE

*
HOGARTHS TRADITIONAL CHRISTMAS PUDDING,  

BRANDY SAUCE 
º

VANILLA CUSTARD RICE PUDDING, SPICED APPLE, 
CINNAMON CRUMBLE

º
FESTIVE CHEESE PLATE, SAVOURY BISCUITS,  

HOGARTHS APPLE CHUTNEY
º

70% VALRHONA CHOCOLATE CREMEUX, 
CHERRY, PISTACHIO, VANILLA CREAM

Allergens can be catered for, please ask team directly.

   
   

  F
E

ST
IV

E
 R

U
N

-U
P



99

MENU
SMOKED SALMON, BROWN BREAD & 
BUTTER, DILL, LEMON, SHALLOTS,  

CAPERS, CREME FRAICHE
º

ROASTED BUTTERNUT SQUASH SOUP, 
CHEESE CROQUETTE, TOASTED SEEDS, 

SAGE OIL
º

CHICKEN LIVER PARFAIT, BURNT ORANGE, 
WHITE CHOCOLATE, GRANOLA,  

TOASTED BRIOCHE 

*
SIRLOIN OF BEEF, POTATO TERRINE, 

BRAISED BEEF SHIN,  
SEASONAL GREENS & RED WINE JUS

º
YEAST ROASTED CAULIFLOWER,  

BURNT CAULI PUREE, PICKLED KOHLRABI, 
SMOKED ALMONDS, KALE

º
HERB CRUSTED HAKE FILLET,  

SMOKED BACON & WHITE BEAN 
CASSOULET, SPINACH,  
ROMANESCO SAUCE

*
SPICED APPLE & CINNAMON CRUMBLE, 

VANILLA ICE CREAM
º

62% VALRHONA CHOCOLATE CREMEUX, 
BUCKWHEAT, CHERRY SORBET

º
FESTIVE CHEESE PLATE,  

SAVOURY BISCUITS,  
HOGARTHS APPLE CHUTNEY

Allergens can be catered for, 
please ask team directly.

Lean into the day with a long and leisurely brunch - 
unhurried and the perfect way to truly begin Christmas.

Christmas Eve  —  BRUNCH

•   Breakfast Brunch
•   Tables available 10am - 2pm

BOOK ONLINE

Christmas Eve
The eve before Christmas always has an air of excitement. 
We love to share this and to help create the perfect prelude 
to the big day that follows.

Stay a little longer 
Book in for our 3 night 

Sleepover package. 

SEE PAGE 12

•   Three course menu
•   Christmas carols - live 

soloist performance

£59 PER ADULT 
£35 PER CHILD UNDER 10

* 50% deposit per person. 
Final payment and pre-order 
by 1st Nov

        M
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MENU
PARMA HAM WRAPPED DUCK LIVER & CONFIT LEG TERRINE, 

PICCALILLI, BURNT ORANGE & TOASTED BRIOCHE
º

ROASTED PARSNIP SOUP, TRUFFLE CROQUETTE, CHIVE OIL
º

CLASSIC PRAWN COCKTAIL, BROWN BREAD & BUTTER
º

HOMEMADE RICOTTA & ROCKET PESTO BRUSCHETTA, 
SMOKED ALMONDS, CANDIED ORANGE

*
ROAST BREAST OF TURKEY, PIGS IN BLANKETS, 

SAGE & ONION STUFFING, ROAST POTATOES
º

GRILLED HALIBUT, CREAMED MUSSELS, POTATO TERRINE, 
LEMON, CAPER, DILL & BRAISED ENDIVE

º
ROAST SIRLOIN OF BEEF, PIGS IN BLANKETS, YORKSHIRE PUDDING, 

SAGE & ONION STUFFING, ROAST POTATOES
º

SALT BAKED CELERIAC WELLINGTON, 
CELERIAC SAUCE, ROAST POTATOES  

—   All mains served with all the trimmings   —

*
BLACK FOREST ROULADE, CHERRY, PISTACHIO, 

VANILLA CHANTILLY
º

HOGARTHS CHRISTMAS PUDDING, BRANDY SAUCE
º

64% VALRHONA CHOCOLATE MARQUISE, 
BUCKWHEAT, MANDARIN SORBET

º
FESTIVE CHEESE PLATE, CRACKERS, 

HOGARTHS APPLE CHUTNEY

Allergens can be catered for, please ask team directly.

A room of 
your own?

Want to create an intimate 
gathering with your friends 

and family - book one of our 
private dining rooms this 

Christmas. 

SEE PAGE 5 FOR MORE INFO

The day we've all been building towards. We are so delighted to 
host each and every guest making the day special, memorable and 
completely stress-free!

Christmas Day

•   Glass of Champagne on arrival
•   Sitting: 12pm, 1pm, 2pm, 3pm 
•   Children's menu - see page 13
•   Tea / coffee and mince pies

£149 ADULTS | £75 CHILDREN UNDER 10*

* 50% deposit per person. Final payment 
and pre-order by 1st Nov 2026

10



MENU
ROASTED BUTTERNUT SQUASH SOUP, 

CHEESE CROQUETTE, TOASTED SEEDS, SAGE OIL
º

GIN & PINK PEPPERCORN CURED SALMON, 
BUTTERMILK, FENNEL JAM & CRISPY CAPERS

º
CHICKEN LIVER PARFAIT, BURNT ORANGE, 

WHITE CHOCOLATE, GRANOLA, TOASTED BRIOCHE 

*
ROAST BEEF, HORSERADISH CREAM, 

YORKSHIRE PUDDING
º

ROASTED RACK OF PORK, CRACKLING, APPLE SAUCE
º

PAN-FRIED FILLET OF COD, SPICED CHORIZO 
CHICKPEAS, SHOESTRING POTATO, BASIL

º
SALT-BAKED CELERIAC, JERUSALEM ARTICHOKE, 

SPINACH, CAVALO NERO, SMOKED ALMONDS 

—   All mains served with all the trimmings   —

*
FESTIVE CHEESE PLATE,  

 CRACKERS, HOGARTHS APPLE CHUTNEY
º

62% VALRHONA CHOCOLATE CREMEUX, 
BUCKWHEAT, MANDARIN SORBET

º
VANILLA CUSTARD RICE PUDDING,  

SPICED APPLE, CINNAMON CRUMBLE 

Allergens can be catered for, 
please ask team directly.

The big day has come and gone but 
there is plenty of celebrating yet to be 
done. Choose from a delicious three 
course menu of the best British festive 
ingredients.

Boxing Day 

•   Three course meal
•   Tea / coffee and mince pies
•   Christmas crackers
•   Children's menu - see page 13
•   Private dining available

£50 ADULTS | £30 CHILDREN UNDER 10*
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Book with us
Tables available 12pm - 8pm 

BOOK ONLINE
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Christmas Sleepover
We’d love you to stay with us and soak up the wonderful 
Hogarths’ festive atmosphere. Relax in our beautiful, cosy and 
stylish rooms, savour our delicious food and enjoy as much 
festive fun as you can handle with your friends and family. 

TWO NIGHTS 
24-26 DECEMBER

•   Hogarths double or twin room

•   Bed and Breakfast

•   Christmas Day lunch

•   Plus either Christmas Eve 

dinner or Boxing Day lunch.

£875 - DOUBLE OCCUPANCY 
£625 - SINGLE OCCUPANCY

THREE NIGHTS 
24-27 DECEMBER

•   Hogarths double or twin room

•   Bed and Breakfast

•   Christmas Eve dinner

•   Christmas Day lunch

•   Boxing Day lunch or dinner

£1200 - DOUBLE OCCUPANCY 
£850 - SINGLE OCCUPANCY

GOOD TO KNOW
Family and upgraded rooms available 
- supplements apply.
Light Bite menu will be available to 
order from 7-8pm Christmas Day. Three 
course dining menu and Light Bite 
menu will be available on Boxing Day 
from 6pm-8pm. These menu options are 
additional to the package and must be 
booked directly with our team.
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Children's Menus

SANTA'S 
LITTLE HELPERS  

MENU

TWO COURSES - £25  | THREE COURSES - £30
 

TOMATO SOUP, CROUTONS 
º

CHEESY GARLIC BREAD & LEAF SALAD 
º

CRISPY PRAWNS, LEMON & CHIVE MAYONNAISE 

*
ROAST TURKEY, PIGS IN BLANKETS,  

ROAST POTATOES & STUFFING 
º

HADDOCK & PRAWN FISHCAKE, FRIES & PEAS 
º

LOADED MAC N’ CHEESE, CRISPY BACON & CHICKEN 

*
ICE CREAM SELECTION & SPRINKLES 

º
CHRISTMAS BROWNIE, CHANTILLY CREAM

º
APPLE CRUMBLE, VANILLA ICE CREAM

Allergens can be catered for, please ask team directly.

SANTA'S LITTLE HELPERS 
CHRISTMAS DAY MENU

THREE COURSES - £75
 

TOMATO SOUP & CROUTONS 
º

MINI PRAWN COCKTAIL WITH BREAD & BUTTER 
º

SHREDDED DUCK BRUSCHETTA, ORANGE & SALAD 

*
ROAST TURKEY, PIGS IN BLANKETS,  

ROAST POTATOES & STUFFING 
º

ROAST BEEF, PIGS IN BLANKETS,  
ROAST POTATOES & STUFFING 

º
SPINACH & MEDITERRANEAN VEGATABLE FILO TART,  

BROCCOLI AND TOMATO SAUCE 

*
ICE CREAM SELECTION, CHOCOLATE SAUCE, SPRINKLES

º
CHRISTMAS TREE BROWNIE, VANILLA ICE CREAM

º
GINGERBREAD & CARAMEL CHOCOLATE MOUSSE

Allergens can be catered for, please ask team directly.
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The perfect time for some self-care - perhaps 
you've been busy hosting your family and are 
now seeking to be looked after yourself!

Twixmas  
Retreat & Relax

      TWIXMAS DAYS
DEC

27
DEC

30to

TWO NIGHTS 
27-30 DECEMBER

•   Hogarths double or twin room
•   Dinner available on the first night
•   Bed and Breakfast

£299 - DOUBLE OCCUPANCY
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Arrive hungry and ready to be 
dazzled by extraordinary and 
delicious flavours. Masterfully 
prepared for you by our head chef 
and his team we are excited to 
welcome you into our Brasserie to 
enjoy New Year's Eve Tasting Menu.

New Year's Eve Tasting Menu

      NEW YEAR

•   Arrival 7pm 
•   Glass of Champagne & 

chefs canapés on arrival
•   7 course taster menu
•   Tea, coffee & petit fours

£149 PER GUEST 
BOOK ONLINE

MENU
ARRIVAL CHAMPAGNE AND CHEF’S SNACKS 

*
CHICKEN LIVER PARFAIT, BURNT ORANGE,  

WHITE CHOCOLATE, HOMEMADE SOURDOUGH,  
ROASTED YEAST BUTTER 

*
GNOCHETTI, WINTER TRUFFLE,  

36-MONTH AGED PARMESAN 

*
LOIN OF COD, SHELLFISH SAUCE, CAVIAR 

*
21-DAY AGED SIRLOIN OF BEEF, SMOKED MASH POTATO,  

OX TONGUE, BLUE CHEESE, ROASTED ONIONS,  
MADEIRA SAUCE 

*
WINTER CITRUS, THAI BASIL, OLIVE OIL,  

BURRATA ICE CREAM 

*
VALRHONA HUKAMBI 53% CHOCOLATE, BUCKWHEAT, 

VANILLA MISO ICE CREAM 
 

Allergens can be catered for, 
please ask team directly.

15
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Start 2027 as you mean to go on. With fun, frivolity and a big 
dose of optimism. Make it an an extra-special one - from the 
canapés, to the fireworks and the sit down meal. We have your 
evening covered.

•   Black tie 
•   Arrival 7pm
•   Glass of Champagne & chefs 

canapés on arrival
•   3 course menu
•   8pm sit down for dinner 
•   Fireworks and DJ
•   Carriages at 1am

£129 PER PERSON*

New Year's Eve Gala Dinner

16

MENU
ARRIVAL CHAMPAGNE AND CANAPES 

*
CHICKEN LIVER PARFAIT, BURNT ORANGE,  

WHITE CHOCOLATE, HOMEMADE SOURDOUGH,  
ROASTED YEAST BUTTER 

OR
HOMEMADE RICOTTA, BASIL PESTO,  

SMOKED ALMONDS, 
CANDIED ORANGE, TOASTED SOURDOUGH 

*
LOIN OF COD, SHELLFISH SAUCE, CAVIAR 

OR

21-DAY AGED SIRLOIN OF BEEF, BLUE CHEESE,  
ROASTED ONIONS, MADEIRA SAUCE

*
VALRHONA HUKAMBI 53% CHOCOLATE,  
BUCKWHEAT, VANILLA MISO ICE CREAM

      NEW YEAR

* Payment in full at time of booking

Allergens can be catered for, 
please ask team directly.
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New Year's Day Lunch
Set the tone for the coming year with a 
fresh and deliciously fun feast with your 
family and friends.

Stay a little longer ...
Book in for our 2 or 3 night  

New Year Sleepover Package.  
See website for more 

information.

THE BUBBLES & BEER BUCKET - £145
2 X LARGE SPARKLING WATER

2 X LARGE STILL WATER
10 X BOTTLED BEERS

2 X BOTTLES OF PROSECCO

THE WINE & DINE PACKAGE - £195
4 X BOTTLES OF HOUSE WINE (red, white or rosé)

2 X LARGE SPARKLING WATER
2 X LARGE STILL WATER

10 X BOTTLED BEERS

THE ULTIMATE PACKAGE - £300
2 X BOTTLES HOUSE PROSECCO (white or rosé)

4 X BOTTLES OF HOUSE WINE (red, white or rosé)
1 X LARGE SPARKLING WATER

1 X LARGE STILL WATER
10 X BOTTLED BEERS

THE BEER BUCKET - £70
2 X LARGE SPARKLING WATER

 2 X LARGE STILL WATER
10 X BOTTLED BEERS

THE COCKTAIL PITCHER - £60
MOJITO, PIMMS, RUMBERRY, 

SEX ON THE BEACH, PORNSTAR MARTINI

THE SOFT DRINK BUCKET - £40
10 X 200ML BOTTLES OF

COKE, DIET COKE OR LEMONADE
2 X LARGE SPARKLING WATER

 2 X LARGE STILL WATER

THE JUICE JUG - £45 
3 X JUGS OF ORANGE, CRANBERRY JUICE  

OR FRUIT BURST

•   A la carte menu and festive roasts
•   Children's menu - see page 13
•   Private dining options available
•   Tables available between 12pm & 4pm 

BOOK ONLINE

Drinks Packages
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      NEW YEAR
JAN

23

Pop this fun evening in your 2027 calendar and join us for a 
wee dram, some neeps and tatties and a few readings from our 
favourite Scottish poet's books.

Burns Night 2027

•   Traditional 4 course Burn's Night supper
•   Dram of whisky
•   Live Ceilidh Band 
•   7pm arrival
•   7:30pm sit down for dinner

£59.95 PER PERSON*

THE WINTER IT IS PAST

The winter it is past, and the summer comes at last 
And the small birds sing on ev'ry tree; 
The hearts of these are glad, but mine is very sad, 
For my love is parted from me. 

Robert Burns | 1788

* Pay in full at time of booking
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Our beautifully restored Coach House 
provides the perfect setting this 
Christmas to get out of the office with 
colleagues or clients or to celebrate 
all the good times with your family 
and friends.

Gather & connect

Keep an eye out for new spaces 
coming this Autumn

•   Versatile spaces to suit both 
intimate and larger gatherings

•   Quiet and private

FIND OUT MORE ON OUR WEBSITE

Festive Wreath  
Making

Time to roll up your sleeves and get creative 
with expert guidance and help, you'll leave with 
a beautiful hand-crafted wreath that will add 
instant festive cheer to the front of your house.

•   All materials
•   Expert guidance throughout

•   Demonstration
•   A glass of mulled wine

•   Festive treats

£50 PER PERSON

NOV

13 - 21

Dates & Times
13th November – 6.30pm
20th November – 6.30pm

21st November - 11am and 2pm  

19
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Hogarths Sol ihul l  ·  Four Ashes Road

Dorridge ·  West Midlands ·  B93 8QE

t  01564 779988 ·  reception.sol ihul l@hogarths.co.uk

Hogarths Stone Manor ·  Stone

Kidderminster ·  Worcestershire ·  DY10 4PJ 

t  01562 777555 ·  reception.stonemanor@hogarths.co.uk

It’s beginning to look  
a lot like Christmas!

G E T S O C I A L


