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The festive season is upon us, and there's no better place to
celebrate than at Colwall Park. 

Christmas & New Year
at Colwall Park

Merry Christmas and Happy New Year from the Colwall Park
team.

We invite you to explore our brochure and discover how
Colwall Park can make your festive season unforgettable.

In this brochure, you’ll find our carefully curated festive menus,
and details about our extra special party options.



Festive Menu
Three course lunch or dinner - £38 per person
Available Monday - Saturday from 1st - 23rd December 

(Pre-order Only)

Starter
Roast Butternut Squash & Sweet Potato Soup (GF) (VGO)
Toasted seeds, ciabatta

Ham Hock & Parsley Terrine 
Cranberry chutney and melba toast

Traditional Prawn Cocktail (GFO)
Marie-Rose sauce, brown bread

Breaded Brie (V) (N)
Cranberry chutney, mixed leaf salad

Main
Our Farm Roast Turkey (GFO)
Pigs in blankets, apricot stuffing, roasted potatoes, honey glazed carrots &
parsnips, pancetta sprouts

Pan Fried Fillet of Salmon (GF)
Chardonnay leeks and crushed new potatoes

Braised Shoulder of Lamb (GFO)
Fondant potato, ratatouille, pesto and Lamb jus

Mushroom Risotto (VGO) (VO) (N)
Mushrooms, spinach, chestnuts and a parmesan crumb



Dessert
Christmas Pudding (VGO) (N)
Brandy custard

Chocolate & Raspberry Tart (GF) (VG)
Berry compote

Cheeseboard (GFO) (V)

Selection of farmhouse cheeses, spiced tomato
chutney, celery, grapes, apple and crackers

To Follow
Fresh Filter Coffee or Tea

Warm Homemade Mince Pie (GFO)

Please inform a member of staff of any allergies. Allergen charts are available
on request. Our kitchen handles nuts and all dishes may contain traces of nuts.

Non-refundable deposit of £10pp required at time of booking.

(V) Vegetarian
(VG) Vegan
(GF) Gluten-Free 

(N) Contains Nuts
(VGO) Vegan Option 
(GFO) Gluten-Free Option



Starter
Duo of Salmon (GFO)
Salmon pate and beetroot gravadlax, pea puree and dill cracker

Spiced Celeriac Soup (V) (VGO) (GFO) (N)
Toasted hazelnuts, crispy sage and homemade bread roll

Corn Fed Chicken Terrine (GFO)
Truffled mascarpone, pickled mushrooms and parsley croute

Grilled Goats’ Cheese (V) (GF) (N)
Pickled beetroot, candied walnuts and balsamic vinegar

Main
Our Farm Roast Turkey with Apricot Stuffing (GFO)
Pigs in blankets, apricot stuffing, roasted potatoes, honey glazed carrots &
parsnips, pancetta sprouts

Duo of Beef (GFO)
Fillet and shin, dauphinoise potatoes, roasted shallot, pancetta sprouts and a
red wine jus

Fillet of Seabass (GF)
Seared scallop, tender stem broccoli, crushed chive potatoes, mustard and
tarragon white wine sauce

Wild Mushroom, Spinach & Chestnut Wellington (V) (VGO)
Caramelised shallot, roasted potatoes, honey glazed carrots & parsnips

Amuse Bouche
 Garlic & chive fritter with apple & celeriac (V)

Five-Course Christmas Day Lunch - £100 per person

Christmas Day
Arrival Glass of Champagne



Non-refundable deposit of £20pp required at time of booking.

Dessert
Traditional Christmas Pudding (VGO) (N)
Brandy custard

Melting Chocolate Tart (V)
Salted chocolate coil with vanilla ice-cream and tuille

Buttermilk Pannacotta (V) (GF)
 Berry compote

Cheeseboard (V) (GFO)
Selection of farmhouse cheeses, spiced tomato chutney, celery,
grapes, apple and crackers

Please inform a member of staff of any allergies. Allergen charts are available
on request. Our kitchen handles nuts and all dishes may contain traces of nuts.

(V) Vegetarian
(VG) Vegan
(GF) Gluten-Free 

(N) Contains Nuts
(VGO) Vegan Option 
(GFO) Gluten-Free Option

To Follow
Fresh Filter Coffee or Tea

Warm Homemade Mince Pie (GFO)



Luxury Mini-Break
Celebrate Christmas in style at Colwall Park.
Treat yourselves this Christmas and stay in one of our en-suite guest
bedrooms with a carefully curated 3 night break from £600 per person.

Celebrate the magic of Christmas with a truly memorable festive
escape at Colwall Park.

Your stay begins on Christmas Eve with a delicious three-course
dinner, accompanied by a warming glass of mulled wine on arrival.

Wrap up warm Christmas morning and explore the breathtaking
Malvern Hills with a flask of hot mulled wine, taking in the stunning

winter scenery before returning for an indulgent five-course Christmas
Day lunch. Our festive menu showcases the finest seasonal ingredients,

including produce from our own Worcestershire farm alongside the
very best from local suppliers.

Spend a relaxing afternoon enjoying classic Christmas films in The
Gallery, and later, when you feel a little peckish, tuck into a traditional

Ploughman’s platter.

Wake up on Boxing Day to a leisurely full English and continental
breakfast. In the evening, enjoy the freedom to dine from our

restaurant menu with a £20 dinner credit per person.

Throughout your stay, our bar will be fully stocked with a carefully
curated selection of fine wines, premium spirits, local ales and festive

favourites to complement every celebration.



Boxing Day
26 December

Join us for Boxing Day, when we will be open throughout the
day serving our main menu and a wide selection of fine wines,
traditional ales, and hot and cold drinks.

Cosy up in front of our roaring fire, choose from the selection of
our classic board games, and spend quality time with family and
friends. It’s the perfect way to spend Boxing Day.



New Year’s Eve
New Years Eve Gala Dinner - 31st December

Step into a world of glamour, intrigue, and sophistication this
New Year’s Eve as Colwall Park Hotel presents ‘Licence to
Celebrate’ – a spectacular James Bond-themed Gala Dinner
designed to welcome 2027 in unforgettable style.

Your mission includes:

 Welcome drink on arrival
 Four-course gala dinner
 Exclusive Martini Menu
 Dancing and entertainment until late
 Spectacular midnight countdown and celebrations

£80 per person



Starter
Red Pepper & Tomato Soup (VE) (GFO)
Basil oil, bread roll

Roasted Fig Wrapped in Parma Ham (GF)
Blue cheese, rocket & balsamic glaze

Scallops with Chorizo (GF)

Mushroom crostini (V)
Chorizo & pea puree

Main
Braised Shoulder of Lamb (GFO)
Red wine, garlic mash, mint gremolata jus

Pan Seared Sea-Bass Fillet (GF)
Crushed new potatoes, chardonnay leeks

Beetroot Risotto (V) (GF)

Chicken Wrapped in Parma Ham (GF)
Potato hash, tender stem broccoli, creamy tarragon Sauce

Dessert
Chocolate & Raspberry Tart (VE) (GF)
Berries compote

Classic Crème Brûlée (GFO)

Cheeseboard (V) (GFO)

Homemade shortbread biscuit

Selection of farmhouse cheeses, spiced tomato chutney, celery,
apple, grapes and crackers

To End Filter coffee or tea 
Petit fours (N)

Mixed leaf & balsamic glaze

Grilled goat’s cheese

White Chocolate and Ginger Cheesecake 
White chocolate shards



Festive Afternoon Tea
The perfect seasonal treat £24.95 per person

Arrival Glass of Mulled Wine

Roast Turkey & apricot stuffing (GFO)

Smoked Salmon and cream cheese (GFO)

Mature cheddar & fig chutney (GFO) (V)

Egg & Cress (GFO) (V)

Spiced Orange & Cranberry Scone

Chocolate yule Log (GFO) (V)

Gingerbread macarone (GF) (V)

Mince Pie (GFO) (V)

White chocolate and cranberry blondie (GFO) (V)

Unlimited tea and coffee
Available throughout December from 2pm-4pm

hotel@colwallpark.co.uk

A selection of finger sandwiches

Served with clotted cream and jam (GFO)

A selection of Cakes



Join a Party

Whether you’re planning a get together with friends, family or
colleagues, you’ll enjoy all the atmosphere and excitement of a

larger Christmas celebration while sharing the evening with
other festive partygoers.

From £43.00 per person includes our festive menu. Please
contact our Events Manager for further details

karen.wheatstone@colwall.com

Saturday 5   of December th

Friday 11  Decemberth

mailto:karen.wheatstone@colwall.com


Dates to Remember

Colwall Christmas Market

Christmas Carols in the Bar from 6pm
with Josephine

Saturday 12th of December

Sunday 20th of December



Bookings
Please visit or phone us on 01684 540000 to book or send an
email to hotel@colwallpark.co.uk

There is also an enquiry form on our website on the
Christmas and New Years Eve page



Walwyn Road
Colwall

WR13 6QG

01684 540000

hotel@colwallpark.com

www.colwall.co.uk
Offers and availability subject to change
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