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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

2



3

20 NOVEMBER - 23 DECEMBER

EVENTS AND WORKSHOPS

PRIVATE DINING

FESTIVE PARTY NIGHTS

FESTIVE AFTERNOON TEA

FESTIVE SUNDAY LUNCH

FESTIVE DINING

SANTA'S LITTLE HELPERS MENUS

24-26 DECEMBER

CHRISTMAS EVE

CHRISTMAS DAY

BOXING DAY

27-30 DECEMBER

TWIXMAS SLEEPOVER

31 DEC 2026 - 1 JAN 2027

NEW YEAR’S EVE DINNER

NEW YEAR’S DAY

OUR HOTEL
GIFT VOUCHERS

CHRISTMAS SLEEPOVER

THE LOFT TREATMENT ROOMS

The 2026 Festive Season

    FESTIVE RUN-UP     MAIN EVENTS     NEW YEAR

    TWIXMAS DAYS

WHAT'S ON

BOOKINGS 01562 777555
WWW.HOGARTHS.CO.UK

Stay a little longer
Take a look at our special Christmas 

and Twixmas Sleepover offers.

SEE PAGE 13
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      FESTIVE RUN-UP

Festive Events

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 *

* Payment in full at time of booking4

NOVEMBER

20 Get your sparkle on

ULTIMATE AROMATHERAPY CHRISTMAS ESCAPE 
 50 MINS | £90

WINTER WARMER BACK RITUAL WITH LUNCH 
 25 MINS | £55 

PARTY NAILS – EXPRESS GEL MANICURE 
£45

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 …   

DECEMBER

10

•   Three course meal

•   Tea & coffee

•   Entertainment

•   Arrival 7pm

FROM £55 PER PERSON *

Take time for yourself during the busy season 
with our luxurious treatments that will have you 

relaxed and party ready.

BOOK YOUR TREATMENT ONLINE
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MENU
SPICED SWEET POTATO & RED LENTIL SOUP,  

COCONUT YOGHURT, CHILLI OIL
 º

MAPLE GLAZED HAM HOCK TERRINE,  
CRANBERRY & ONION CHUTNEY, ROSEMARY CROUTE 

º
BOCCONCINI MOZZARELLA, BASIL PESTO, BALSAMIC GEL, 

CONFIT TOMATO, CROUTONS
º

KING PRAWN COCKTAIL, SRIRACHA MARIE ROSE, MANGO SALSA, 
CRISP GEM LETTUCE, CHIVE OIL

*
BUTTERED TURKEY BREAST, PORK AND SAGE STUFFING,  

PIGS IN BLANKETS, GLAZED CARROTS & PARSNIPS,  
BUTTERED BRUSSEL SPROUTS, THYME ROASTED POTATOES 

º
SLOW BRAISED OX CHEEK, GLAZED CARROTS, CREAMED MASH,  

CRISP ONIONS, BEEF & ONION GRAVY
º

GRILLED HAKE FILLET, SUNDRIED TOMATO & PAPRIKA POTATO CAKE, 
LEMON CAPER CREAM SAUCE

º
ROASTED SQUASH, MUSHROOM & CHESTNUT WELLINGTON,  

GLAZED CARROTS & PARSNIPS, BUTTERED BRUSSEL SPROUTS,  
THYME ROASTED POTATOES, MUSHROOM MISO GRAVY 

*
HOGARTHS STEAMED CHRISTMAS PUDDING,  

BRANDY SAUCE
º

CLEMENTINE OPERA CAKE, JACONDE SPONGE,  
ORANGE BUTTER CREAM, CHOCOLATE GANACHE, CLEMENTINE GEL

º
VANILLA CHEESECAKE, ROSE & STRAWBERRY COMPOTE,  

STRAWBERRY ICE-CREAM
º

STONE MANOR FESTIVE CHEESE PLATE,  
SAVOURY BISCUITS, TOMATO & ONION CHUTNEY 

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. 

SEE PACKAGES ON PAGE 13
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* Minimum numbers may apply

Allergens can be catered for, please ask team directly.



6

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) 

MENU
SPICED SWEET POTATO & RED LENTIL SOUP,  

COCONUT YOGHURT, CHILLI OIL
º

MAPLE GLAZED HAM HOCK TERRINE, 
CRANBERRY & ONION CHUTNEY

º
KING PRAWN COCKTAIL, SRIRACHA MARIE ROSE,  
MANGO SALSA, CRISP GEM LETTUCE, CHIVE OIL

*
BUTTERED TURKEY BREAST,  

PORK & SAGE STUFFING, PIGS IN BLANKETS,  
GLAZED CARROTS & PARSNIPS,  

BUTTERED BRUSSEL SPROUTS, THYME ROASTED POTATOES
º

GRILLED HAKE FILLET,  
SUNDRIED TOMATO & PAPRIKA POTATO CAKE,  

LEMON CAPER CREAM SAUCE
º

ROASTED SQUASH, MUSHROOM & CHESTNUT WELLINGTON, 
GLAZED CARROTS & PARSNIPS,  

BUTTERED BRUSSEL SPROUTS, THYME ROASTED POTATOES,  
MUSHROOM MISO GRAVY

*
HOGARTHS STEAMED CHRISTMAS PUDDING, BRANDY SAUCE

º
CLEMENTINE OPERA CAKE, JACONDE SPONGE, ORANGE 

BUTTER CREAM, CHOCOLATE GANACHE, CLEMENTINE GEL
º

STONE MANOR FESTIVE CHEESE PLATE, SAVOURY BISCUITS,  
TOMATO & ONION CHUTNEY

Allergens can be catered for, please ask team directly.

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

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
•   Available each Sunday

•   Nov 29 & Dec 6, 13, 20, 27

•   12-4pm

•   Three course menu

•   Children's menu - see p.12  
£45 ADULTS | £30 CHILDREN UNDER 10

Get party ready 
with The Loft  

Treatment Rooms
Feel extra glam with a  
pre-party facial or a 

pedicure and manicure. 

SEE PAGE 4
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*  Excluding 25th & 26th December
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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.

•   Three course menu

•   Children's menu available - see p.12 

•   Christmas crackers

•   Available for lunch or dinner

£45 ADULTS | £30 CHILDREN UNDER 10

* Excludes Sunday Lunch, Christmas Eve Dinner,  
Christmas Day, Boxing Day & New Year's Eve/Day

Festive Dining

8

MENU
SMOKED TOMATO & SQUASH SOUP, CHEESE CROUTE

º
SEVERN & WYE SALMON MOUSSE,  

LIME & DILL CRÈME FRAICHE, SALMON ROE, RUSTIC TOAST
º

WORCESTERSHIRE CHICKEN & BLACK PUDDING ROULADE,  
CIDER & CRÈME FRAICHE DIJON SAUCE      

 º
BOCCONCINI MOZZARELLA, BASIL PESTO,  

BALSAMIC GEL, CONFIT TOMATO, CROUTONS

*
BUTTERED TURKEY BREAST, PORK AND SAGE STUFFING,  

PIGS IN BLANKETS, GLAZED CARROTS & PARSNIPS,  
BUTTERED BRUSSEL SPROUTS, THYME ROASTED POTATOES

º
GRILLED SEA TROUT FILLET, PARSLEY BUTTERED POTATOES,  

CHARRED PAK CHOI, PEA & LEMON GRASS VELOUTÉ MINT OIL
º

CONFIT DUCK LEG, GARLIC SWEET POTATO MASH, FRIED PANCETTA 
SPICED LENTILS, JUS

º
ROASTED SQUASH & SAGE RISOTTO,  

GODMINSTER BLACK TRUFFLE CHEDDAR, HAZELNUT CRUMB, 
CHARRED BROCCOLI

º
HOGARTHS FESTIVE SALAD, BLUE CHEESE, PEAR, WALNUT, ROCKET, 

BABY GEM, CHICORY, POMEGRANATE MAPLE VINAIGRETTE

*
HOGARTHS STEAMED CHRISTMAS PUDDING, BRANDY SAUCE

º
NUTMEG, APPLE & CUSTARD TART, APPLE COMPOTE, 

GINGERBREAD ICE-CREAM
º

SPICED HONEY SPONGE, CARAMELISED BANANA,  
CARAMEL SAUCE, HONEYCOMB BANANA ICE-CREAM

º
DULCHE DE LECHE MOUSSE, CARAMELISED COFFEE BEAN ICE-CREAM

º
STONE MANOR FESTIVE CHEESE PLATE, SAVOURY BISCUITS,  

TOMATO & ONION CHUTNEY

   
   

  F
E

ST
IV

E
 R

U
N

-U
P

NOV

23
DEC

31
to

Allergens can be catered for, please ask team directly.
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MENU
SMOKED DUCK BREAST, PEAR & PARSNIP PUREE, 

HAZELNUT DUST, BLACKBERRY JUS
º

CREAM OF MUSHROOM SOUP, CRÈME FRAICHE, 
ROASTED MUSHROOM, ROSEMARY TRUFFLE OIL

º
BEETROOT GRAVADLAX, HORSERADISH CREAM, 
CUCUMBER, ROASTED BEETROOT, YUZU PONZU  

*
GRILLED BREAM, 

SHRIMP & WHITE BEAN CASSOULET,
LEMON BUTTER SAUCE, GARDEN HERBS

º
PAN ROASTED CHICKEN BREAST,  

CHICKEN THIGH & TARRAGON BON BON, 
SQUASH PUREE,  

TENDER STEM CHICKEN SAUCE
º

BUTTERNUT SQUASH, 
SAGE AND GRUYÈRE PITHIVIER,  

CRANBERRY BRAISED RED CABBAGE, 
BUTTERED GREENS

*
CHESTNUT & CHERRY TART, VANILLA MOUSSE, 

CHERRY COMPOTE, CHESTNUT MOUSSE, 
MERINGUE, CHERRY SORBET

º
THYME & HONEY ROASTED FIGS, 

ALMOND GRANOLA,  
COCONUT YOGHURT, MOUSSE,  

SPICED BLACKBERRIES, BLACKBERRY SORBET
º

STONE MANOR FESTIVE CHEESE PLATE,  
SAVOURY BISCUITS, 

TOMATO & ONION CHUTNEY

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 three 
night sleepover package. 

SEE PAGE 13

•   Three course menu

•   6pm arrival

•   Fireworks at 6:30pm

•   Dinner served at 6:45pm

•   Children's menu available - see p.12

£59 PER ADULT | £35 CHILDREN UNDER 10

* 50% deposit per person. 
Final payment and pre-order by 1st Nov 2026
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Allergens can be catered for, 
please ask team directly.



MENU
SPICED PARSNIP & APPLE SOUP, CRÈME FRAICHE,  

CRISP VEGETABLES
º

PAN FRIED MACKEREL, CUCUMBER & GREEN CHILLI GAZPACHO, 
SHAVED FENNEL, POMEGRANATE, YOGURT, HERB OIL

º
SMOKED HAM HOCK & PORK CHEEK TERRINE, PICKLED VEGETABLES, 

PEA PUREE, CRISP CHICKEN SKIN CRUMB, ONION CROUTE
º

COMPRESSED WATERMELON, FETA MOUSSE, BASIL TUILLE, 
BALSAMIC GEL

*
ROASTED HEREFORD BEEF SIRLOIN, THYME YORKSHIRE PUDDING, 

RED WINE GRAVY
º

BUTTERED TURKEY BREAST, PORK & SAGE STUFFING,  
PIGS IN BLANKETS

º
FILLET OF PLAICE, CURRIED SQUASH SAUCE, BOMBAY POTATOES, 

COURGETTE & FENNEL SALAD
º

BLANCHE GOATS CHEESE & BALSAMIC BEETROOT TART,  
SPINACH PUREE, LEMON DRESSED ROCKET  

—   All mains served with all the trimmings   —

*
HOGARTHS STEAMED CHRISTMAS PUDDING, BRANDY SAUCE

º
MINCE PIE CHEESECAKE, MULLED WINE POACHED PEAR CENTRE, 

MULLED WINE JELLY, GINGERBREAD CRUMBLE, VANILLA ICE-CREAM
º

CHOCOLATE & MINT MOUSSE, CHOCOLATE CRUMB,  
MINT ICE-CREAM, TUILE

º
STONE MANOR FESTIVE CHEESE PLATE, SAVOURY BISCUITS,  

TOMATO & ONION CHUTNEY

Allergens can be catered for, please ask team directly.

Make Christmas 
extra special 

this year 
Stay in one of our luxury 

rooms this Christmas.  
Prices from £160  

bed and full breakfast.

SEE PAGE 13 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 

•   Tea / coffee and mince pies

•   Children's menu available - see p.12

£149 ADULTS  |  £75 CHILDREN UNDER 10*

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



MENU
CAULIFLOWER, POTATO & LEEK SOUP, GRUYERE CROUTE 

º
CHICKEN LIVER PARFAIT, APPLE & ONION CHUTNEY, 

CRISP CHICKEN SKIN, BAKED SOURDOUGH 
º

SEVERN & WYE SALMON MOUSSE,  
LIME & DILL CRÈME FRAICHE, SALMON ROE, 

RUSTIC TOAST 
º

PORCINI MUSHROOM ARANCINI,  
SUNDRIED TOMATO PUREE, BASIL PESTO 

*
ROASTED HEREFORD BEEF SIRLOIN,  

THYME YORKSHIRE PUDDING, RED WINE GRAVY 
º

MAPLE GLAZED GAMMON,  
ROASTED APPLE SAUCE, THYME SAUCE

º
GRILLED SEA BASS WITH A TOMATO,  

SMOKED BACON & CRAYFISH RISOTTO,  
CREAMY BISQUE

º
PORTOBELLO MUSHROOM, POTATO & ROQUEFORT 
WELLINGTON, BRAISED LEEKS, MUSHROOM SAUCE            

*
TIRAMISU CHOUX BUN, COFFEE MOUSSE,  

LADY FINGER CRUMB, MASCARPONE CREAM,  
COFFEE ICE-CREAM

º
APPLE TARTE TATIN, EGGNOG ICE-CREAM

º
LEMON, PISTACHIO & CHERRY TRIFLE,  

LEMON POSSET, PISTACHIO SPONGE, CHERRY COMPOTE
º

STONE MANOR FESTIVE CHEESE PLATE,  
SAVOURY BISCUITS, TOMATO & ONION CHUTNEY

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

•   Christmas crackers

•   Children's menu available - see p. 12

•   Private dining available
- minimum 15 guests

£50 ADULTS | £30 CHILDREN UNDER 10*
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* 50% deposit per person. Final payment and 
pre-order by 1st November 2026

Book with us
Tables available 12pm - 8pm 

BOOK ONLINE
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Children's Menus

SANTA'S 
LITTLE HELPERS MENU

TWO COURSES - £25  | THREE COURSES - £30

CHEESY GARLIC FOCACCIA BREAD
º

TOMATO & BASIL SOUP, CRISPY CROUTONS
º

COD GOUJONS, LEMON MAYO

*
BUTTERED TURKEY BREAST, PORK AND SAGE STUFFING, 

PIG IN BLANKET, GLAZED CARROTS, 
THYME ROASTED POTATOES 

º
GIANT PIG IN BLANKET, CREAMY MASH, 

GARDEN PEAS, GRAVY
º

SWEET PEA MAC & CHEESE, CRISPY BAGUETTE

*
STRAWBERRY CHEESECAKE, STRAWBERRY SAUCE

º
“CHRISTMAS TREE” BROWNIE, 

CHOCOLATE SNOW, VANILLA ICE-CREAM
º

ICE-CREAM SUNDAE, CHOCOLATE & BISCUIT CRUMB

Allergens can be catered for, please ask team directly.

SANTA'S LITTLE HELPERS 
CHRISTMAS DAY MENU

THREE COURSES - £75

CHEESY GARLIC FOCACCIA BREAD
º

TOMATO & BASIL SOUP, CRISPY CROUTONS
º

COD GOUJONS, LEMON MAYO
º

COMPRESSED WATERMELON, BERRY GEL, MICRO MINT

*
BUTTERED TURKEY BREAST, PORK AND SAGE STUFFING, 

PIG IN BLANKET, THYME ROASTED POTATOES
º

ROASTED HEREFORD BEEF SIRLOIN, YORKSHIRE PUDDING, 
THYME ROASTED POTATOES

º
GIANT PIG IN BLANKET, CREAMY MASH, GARDEN PEAS, GRAVY

º
POTATO, CHEDDAR & ONION WELLINGTON, TOMATO & HERB SAUCE

*
APPLE & CUSTARD TART, GINGERBREAD ICE-CREAM

º
WHITE CHOCOLATE & RASPBERRY OPERA CAKE, 

VANILLA ICE-CREAM
º

“CHRISTMAS TREE” BROWNIE, CHOCOLATE SNOW, 
VANILLA ICE-CREAM

º
ICE-CREAM SUNDAE, CHOCOLATE & BISCUIT CRUMB

Allergens can be catered for, please ask team directly.
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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

•   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.

The perfect time for some self-care - perhaps you've been busy 
hosting your family and now it's time for you!

Twixmas Retreat & Relax

      TWIXMAS DAYS

TWO NIGHTS 
27-30 DECEMBER

•   Hogarths double or twin room

•   Dinner on first night

•   Bed and Breakfast

£299 - DOUBLE OCCUPANCY

Join us for fun family 
games in the lounge
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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 & canapes on arrival

•   Sit down for dinner at 8pm 

•   4 course menu

•   Fireworks and DJ

•   Carriages at 1am

£149 PER PERSON

New Year's Eve

14

MENU
SEVERN & WYE SMOKED SALMON ROULADE,  

LEMON & KING PRAWN MOUSSE, TROUT CAVIAR,  

CUCUMBER SALSA, CRISP WHOLEMEAL SHARD
º

GOATS CHEESE & BEETROOT TERRINE, TOASTED WALNUTS, 

HONEY VINAIGRETTE DRESSED WATERCRESS,  

ONION BREAD CROUTE 
º

PORK & CHICKEN TERRINE, PISTACHIO CRUMB,  

PLUM & DATE CHUTNEY, SOURDOUGH CROUTE*
*

HEREFORDSHIRE BEEF FILLET MEDALLIONS,  

SMOKED ROSEMARY POTATO FONDANT, CHARRED SHALLOT, 

CELERIAC PUREE, RED WINE SAUCE 
º

WILD MUSHROOM POLENTA WITH ARTICHOKES, 

PICKLED WALNUT PESTO & GLAZED RADICCHIO 
º

PANCETTA WRAPPED MONKFISH, CRUSHED HERB POTATOES, 

WILTED SPINACH, SAFFRON CHIVE SAUCE, TAPIOCA CRACKER

*
PASSIONFRUIT CHIBOUSTE, COCONUT BISCUIT, 

TOASTED MARSHMALLOW
º

CHOCOLATE & COFFEE MOUSSE, HAZELNUT SPONGE, 

HAZELNUT ICE-CREAM, COFFEE TUILE
º

STONE MANOR FESTIVE CHEESE PLATE, SAVOURY BISCUITS, 

TOMATO & ONION CHUTNEY

Allergens can be catered for, please ask team directly.

      NEW YEAR

50% deposit to secure booking,  
final balance by 1st November 2026.
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New Year Sleepovers

15

New Year's Day Lunch 

Set the tone for the coming year with a fresh and 
deliciously fun feast with your family and friends - 
available for lunch or dinner.

        N
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MENU

CREAMY SQUASH & RED LENTIL SOUP, CHILI OIL
º

SMOKED MACKEREL PATE, FENNEL PUREE, 
PICKLED CUCUMBER, SOURDOUGH CRISP

º
HONEY GOATS CHEESE BON BON,  

BEETROOT TEXTURES & PICKLED WALNUTS, ONION CROUTE
º

GRILLED SEA BASS, CARROT JAM, MASALA CRAB SAUCE, BRAISED FENNEL
º

DUCK LIVER PARFAIT, MULLED WINE PLUM JAM, TOASTED HAZELNUTS, BRIOCHE

*
ROASTED HEREFORD BEEF SIRLOIN, 

THYME YORKSHIRE PUDDING, RED WINE GRAVY
º

LAMB SHANK, SWEET SQUASH MASH, GARLIC GREENS, CRISPY ONIONS
º

SEARED BREAST OF CHICKEN STUFFED WITH TOMATO,  
SPINACH & FETA, SPICED SWEET POTATO MASH, CHICKEN SAUCE

º
SALMON EN CROUTE, WILTED LEMON SPINACH & BROCCOLI,  

CHIVE BUTTER SAUCE
º

CARAMELISED CAULIFLOWER STEAK, CASHEW CREAM, WALNUT & CAPER SALSA

*
CHOCOLATE SACHER TORTE, CHOCOLATE MOUSSE,  
CHOCOLATE MERINGUE, CRÈME FRAICHE ICE-CREAM

º
BASIL SPONGE, GRAPEFRUIT SET CURD,  

RASPBERRY CREMEUX, BASIL GEL, GRAPEFRUIT JELLY
º

VANILLA & ALMOND TART, ROASTED FIGS, MERINGUE KISSES, 
ALMOND ICE-CREAM

º
DULCHE DE LECHE MOUSSE, CARAMELISED COFFEE BEAN ICE-CREAM

º
STONE MANOR FESTIVE CHEESE PLATE,  

SAVOURY BISCUITS, TOMATO & ONION CHUTNEY

Allergens can be catered for, please ask team directly.

•   Three course menu

•   Childrens menu available - see page 12

•   Private dining options available 

£50 ADULTS  /  £35 CHILDREN UNDER 10

Indulge in luxurious comfort after an evening 
spent celebrating New Year with us.
Find out about our special New Year Sleepover 
packages. 

BOOK VIA OUR WEBSITE

Happy Zzzzzz's
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It’s beginning to look  
a lot like Christmas!

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

G E T S O C I A L


