
Christmas



C H R I S T M A S  A T
W E N T B R I D G E

Christmas at Wentbridge is a truly traditional affair. Our beautiful 
house is the perfect backdrop for classic festive celebrations with 
delicious dining, great service and magical times with loved ones.

Our menus throughout the Christmas period make the most of 
locally sourced, seasonal ingredients along with expertly chosen 

wines to perfectly complement. 

Make time to enjoy a few moments cosying up by our log fire with 
a glass of mulled wine before dining. Our doors are open and we 
look forward to welcoming you for a Merry Yorkshire Christmas. 

Catherine Hardy
General Manager



A  F  A B U L O U S L Y
F E S T I V E  

A F T E R N O O N  T E A
Relax and unwind at Wentbridge and experience our fabulous traditional 
afternoon tea with a festive twist. It's a Christmas treat not to be missed!

You’ll enjoy a fabulous selection of delicate Christmas sandwiches, including 
Roast Yorkshire Ham with Winter Relish, Smoked Salmon with Lemon Crème 

Fraiche, Oak Smoked Cheddar with Spiced Pear Chutney, 
Turkey and Truffle Brioche Roll 

Follow with warm Cranberry Fruit and Plain Scones, lashings of House Preserves 
and Coconut Clotted Cream, delicious mini Festive Sherry Trifle and a selection 

of seasonal bakes including Christmas Bakewell, Mince Pie and sticky Stollen 
bites to name just a few. All served with Taylors of Harrogate Tea or Coffee.

£28.95 per person including a warm Mulled Wine Taster
With a glass of Prosecco £35.95 per person 

With a glass of chilled Champagne or a Cocktail £39.95 per person 

P R O P E R  Y O R K S H I  R E  A F T E R N O O N  T E A
Something a little different and a delicious savoury take on our traditional 
afternoon tea. Enjoy a selection of cold cuts, cheeses & accompaniments, 
stuffing pork pie, pigs in blankets, house pickles & Festive chutney. Served 

with Parmesan truffle fries and your choice of Taylors Tea or Coffee.

£29.95 per person 
With a Signature Winter Gin & Tonic £39.95 per person 

C H I L D R E N ’ S  A F T E R N O O N  T E A

Perfect for the little ones, our fabulous Children’s afternoon tea includes a 
selection of fun finger sandwiches and treats created just for them. 

£14.95 per child served with a Festive Mocktail, Hot Chocolate with 
Marshmallows or a Babyccino

Served daily between 12 noon and 5pm*
(*Weekend timings may vary - please check before 
booking) From 27th November to 30th December 

(excluding 24th, 25th, 26th December)

Enjoy

A discretionary optional 10% service charge will be added to your bill, 100% of which goes directly to the team.



F E S T I V E  M E N U
Roasted Celeriac and Winter Truffle Soup,             

Garden Herbs, Cheddar Crôutons (v)

Duck Liver Parfait, Pear and Ginger Chutney, 
Caramelised Hazelnuts, toasted Brioche

Wentbridge Atlantic Prawn Cocktail, Bloody Mary Sauce

Tarragon Creamed Wild Mushrooms, Harrogate Blue Cheese, 
toasted Onion Loaf, Pickering Watercress

Traditional Roast Yorkshire Turkey Breast, Confit Leg and Chestnut 
Stuffing, Pigs in Blankets, Duck Fat Roast Potatoes, Seasonal 

Vegetables, Cranberry and Orange Sauce, Turkey Juices

Braised Daube of Beef, Mustard Creamed Potatoes,
Honey-roasted Carrots, Pancetta and Shallot Jus

Fillet of Chalk Stream Trout, Nigella Seed crushed New Potatoes, 
Buttered Samphire, Fennel and Crab Sauce

Butternut Squash and Lentil Wellington, Baby Potatoes, 
Spiced Squash Velouté, roasted Cherry Tomatoes (vg)

Wentbridge Christmas Pudding, Brandy Sauce,
Madagascan Vanilla Ice Cream

Crème Brulée with boozy Winter Fruits, Cinnamon Shortbread

 Dark Chocolate and Orange Cheesecake, 
Clementine Compote, spiced glazed Meringue

Duo of Seasonal Cheese, House Chutney, Biscuits, Celery and Grapes

2 Course Lunch £29.95  |  3 Course Lunch £34.95 
3 Course Dinner £45.00

Our Festive menu is also ideal for Private Dining & Celebrations from 12 up to 30 guests. 
A menu pre-order may be required depending on your numbers. 

Please ask  for more details and room hire charges.

F E S T I V E  D I N I N G 
I N  D E C E M B E R

Available every day from 27th November until 23rd 
December except Sundays when we’ll serve a 

suitably festive Sunday lunch.
_

We're delighted to offer a complimentary glass of 
Prosecco with our Festive Lunch Menu,             

Monday to Friday.

A discretionary optional 10% service charge will be added to your bill, 100% of which goes directly to the team.



E X C L U S I V E  P A R T I E S

The warm and relaxed atmosphere of the house combined with  
award-winning food, wine and first class service, makes for a  festive 

treat to remember. 

We have the perfect room for any sized party, from small 
gatherings to larger parties of up to 130 people. 

Take over the whole suite and party like there’s no tomorrow! 

Our team will work with you to arrange the perfect entertainment 
and special touches to make an event to remember.

All our parties include a celebratory glass of Prosecco on arrival, 
three courses from our Festive Menu, Christmas novelties and our 

House DJ to get you up on the dance floor!

Sunday to Thursday (minimum of 50 guests) £55 per person 
Friday and Saturday (minimum of 70 guests) £60 per person

Special reduced accommodation rates are available for guests 
attending a festive event from only £129 per room, including a 
full Yorkshire breakfast and VAT, based on two people sharing.

Please contact us for menus and further information.

Host your Christmas party in January and  
save 25% on the menu price.

Party



A  V E R Y  S P E C I A L 
C H R I S T M A S  D A Y

Enjoy a traditional Christmas Day lunch with us here at 
Wentbridge House, with a menu made up of seasonal, 

locally sourced classics. 

Six Course Christmas Day Lunch £175 per person

£80 for children under 12 years old.

The price includes Canapés on arrival, 
luxury crackers, novelties and a Christmas gift.

Winter Spiced Parsnip & Truffle Honey Velouté, Vegetable Crisps (v) 
or

Champagne Sorbet, Candied Cranberries (v)

Slow-roasted Yorkshire Bronze Turkey, Confit Leg and Chestnut Stuffing, 
Pigs in Blankets, Pancetta and Cashew Nut Sprouts, Mulled Juices

Roast Dovecote Park Estate Dry-Aged Fillet of Beef, Caramelised Onion 
Pûrée, Sautéed Wild Mushrooms, Red Wine and Truffle Jus

Pan-roasted Halibut, Heritage Potato Pressing, Leek & Mussel Fricassée, 
Champagne and Caviar Butter Sauce

Brie, Cranberry and Red Onion Pithivier, Candied Walnut        
and Apple Salad, Pickled Baby Vegetables, Kalamata Olive Tapenade (vg)

All our Main Courses are served with a selection of Festive Vegetables 
and Duck Fat or Vegetarian Roast Potatoes. Honey & Mustard roasted 

Carrots and Parsnips, Mulled Spiced Red Cabbage, glazed Brussels 
Sprouts with Pancetta

Wentbridge Christmas Pudding, Brandy Crème Anglaise,
Redcurrants and Madagascan Vanilla Ice Cream

Amaretto and boozy Cherry Trifle, Dark Chocolate,
toasted flaked Almonds and Almond Brittle

Caramelised Lemon Tart, Clementine Sorbet, Meringue Shards

A Selection of Artisan Cheeses with Cranberry Relish, Biscuits and Celery

C H R I S T M A S  D A Y  M E N U
Chicken Liver, Brandy and Winter Truffle Parfait, 

Mulled Chutney, crisp Chicken Skin, Chicken Fat Brioche

Wentbridge House Crab and King Prawn Cocktail, 
Lobster and Dill Beignet

Alfred Enderby Dry-Cured traditionally Smoked Salmon, Blinis, 
Citrus Crème Fraiche,  Shallots, Lilliput Capers, Avruga Caviar

English Heritage Beetroots, warm Golden Cross Goat's Cheese, 
Mulled Quince and Pear Pûrée, roasted Macadamia Nuts (v)

Taylors of Harrogate Coffee or Tea with Mince Pies and Salted Caramel Truffles

A discretionary optional 10% service charge will be added to your bill, 100% of which goes directly to the team.



B O X I N G  D A Y  M E N U
Roasted White Onion and Port Soup, Goat's Cheese Toasts (v)

Yorkshire Ham Hock and Pea Terrine, Celeriac Remoulade,    
pickled Carrots, toasted Onion Loaf

Sticky Oxtail and Burford Brown Egg Benedict,
Grain Mustard and Truffle Hollandaise

Hot Smoked Salmon with Winter Pear, Radish, Avocado, 
Horseradish Emulsion and Baby Watercress

Roast Sirloin of 30 Day Dry-Aged Dovecote Park Estate Beef, 
Yorkshire Pudding, Rich Red Wine Jus

Roast Loin of Happy Trotters Pork with Chestnut and Sage 
Stuffing, caramelised Apple Pûrée, crispy Crackling, 

Grain Mustard and Anise Sauce

Pan-roasted Cod Fillet with Cullen Skink,
roasted Baby Leeks, Garlic and Chive Oil

Roasted Celeriac Steak, Wild Mushrooms and Shallots,
Cavolo Nero, Chestnut Sauce (vg)

All our Main Courses are served with a selection of Festive 
Vegetables and Duck Fat or Vegetarian Roast Potatoes. Honey 
and Mustard roasted Carrots and Parsnips, Mulled Spiced Red 

Cabbage, glazed Brussels Sprouts with Pancetta

Wentbridge Christmas Pudding, Brandy Crème Anglaise, 
Redcurrants and Madagascan Vanilla Ice Cream

Wentbridge House Sticky Toffee Pudding,    
Butterscotch Sauce, Honeycomb Ice Cream

Festive Pavlova with Baileys Cream,
Oranges and Cranberries, toasted Almonds

Selection of Artisan Cheese with Cranberry Relish,  
Biscuits and Celery

Taylors of Harrogate Coffee or Tea with Mince Pies and Salted Caramel Truffles

B O X I N G  D A Y 
L U N C H

Unwind with friends & family this Boxing Day 
and enjoy a delicious four-course lunch.  

£75 per person served in the Fleur de Lys 
Restaurant or Event rooms. £35 for children 
under 12 years old. The price Includes luxury 

crackers & novelties. 

The Brasserie will also be open for A La Carte 
dining from 2pm.

A discretionary optional 10% service charge will be added to your bill, 100% of which goes directly to the team.



C H R I S T M A S  E V E
Check in early and enjoy cream tea and Champagne, then take 

time to settle into your room and unwind in our beautiful and 
peaceful surroundings.

Dinner is served from 5.30pm (£50 dinner allowance per 
person), after which you may like to attend midnight mass in 
our local church and then relax with a glass of spiced mulled 

wine in front of the cosy log fire.

C H R I S T M A S  D A Y
Begin with a bucks fizz, a light continental breakfast-in-bed and         
a gift from Santa delivered to your room. Join us for a wonderful 

six-course Christmas Day lunch with all the trimmings.

You’ll then have the rest of the afternoon to enjoy at your 
leisure. Why not take a stroll through the wintery gardens
or enjoy a relaxed afternoon of board games by the fire?

After a day of eating, drinking and laughter,
we’ll be serving a light, but plentiful grazing supper buffet.

B O X I N G  D A Y
Enjoy a hearty Yorkshire breakfast before a late

check-out until 1pm.

This fabulous two night package starts at £499 per person 
based on two people sharing a Superior Double room.

Join us earlier or stay a little longer from £149 per room, 
based on two people sharing a Double room

including a full Yorkshire breakfast.

T W O  N I G H T 
C H R I S T M A S  S T A Y

A R R I V I N G  O N  C H R I S T M A S  E V E . . .

Unwind



N E W  Y E A R ’ S  E V E
M E N U

Yorkshire Game, Duck Liver and Pistachio Terrine, 
Pickled Shimeji Mushrooms, Griottine Cherries,     

Port Reduction, Melba Toast

Alfred Enderby Dry-Cured traditionally Smoked Salmon, 
Celeriac and Horseradish Remoulade, Avruga Caviar

Roast Fillet of Dry-Aged Dovecote Park Estate Beef,  
Truffle Dauphinoise Potato, glazed Baby Vegetables, 

Wild Mushrooms, Red Wine and Shallot Jus     
(cooked medium)

Or

Pan-roasted Halibut, Saffron Cocotte Potatoes,       
Glazed Baby Vegetables, Champagne Caviar Sauce

Assiette of Chocolate Desserts

Selection of Artisan Cheese for the table with            
locally-sourced Honey, pickled Walnuts and Crisp Breads

Taylors of Harrogate Coffee or Tea 
with Salted Caramel Truffles

I N T I M A T E  G O U R M E T  D I N N E R

Escape the party atmosphere and enjoy a glass of 
Champagne on arrival from 7pm, 

followed by an intimate gourmet dinner in our Brasserie 
from our talented award-winning kitchen team.

Dress code - Glamorous
£125 per person

Includes luxury crackers, novelties and a gift to take home. 
We regret that guests under the age of 16 are not 

able to attend these events.

Why not stay over with our New Year’s Eve break 
package? See the following page for details.

C E L E B R A T E   
N E W  Y E A R ’ S  E V E

I N  S T Y L E
Make it a night to remember here at Wentbridge... 

Whether you want to party the night away in the Crystal Suite, or 
enjoy the more intimate surroundings in the Wentbridge Brasserie.

D I  N N E R  &  D A N  C E  H O U S E  P A R T Y

The evening celebrations begin in the Crystal Suite from 
7pm with a chilled glass of Champagne and a selection of 

delicious canapés, followed by an outstanding six-course dinner 
served at 7.45pm.

Enjoy live entertainment from 'The Jonny Ross Band'
and dance the night away with our House DJ. 

At Midnight welcome in the New Year with a perfectly            
chilled glass of Champagne.

Dress code - Black Tie
£175 per person
7pm - 1:30am

A discretionary optional 10% service charge will be added to your bill, 100% of which goes directly to the team.



Make the New Year an even more special occasion by taking 
advantage of our superb overnight package. 

Arrive at your leisure from 2pm and enjoy a delicious Yorkshire 
afternoon tea. The intimate gourmet dinner takes place in the 

Brasserie from 7pm.

(It is also possible to upgrade to the fabulous Dinner and Dance 
House Party in the Crystal Suite, including live music from The 
Northern House Band and House DJ for an additional charge of  

£50 per person).

Then with an evening of celebrating behind you, enjoy a restful 
night’s sleep in one of our luxurious bedrooms. 

Start the New Year as you mean to go on, with a hearty Yorkshire 
breakfast served until noon and a post-party extended  

check-out of 1pm.

Our special New Year’s Getaway is available from £249 per 
person sharing a cosy double bedroom.

Arrive earlier or stay a little longer from £129 per room including 
full Yorkshire breakfast. A great saving and our gift to you for an  

even happier New Year!

N E W  Y E A R ’ S  D A Y  L U N C H

Join us for a relaxing start to the New Year with a delicious   
four-course lunch served in the Fleur De Lys Restaurant. Your 

very last chance to enjoy a Christmas Pudding!

£55 per person | £25 for children under 12 years old

N E W  Y E A R ’ S 
G E T  A W A Y

Celebrate



C H R I S T M A S  B O O K I N G S
Please get in touch with us initially to check availability either by telephone on 01977 620444 or 
by email: christmas@wentbridgehouse.co.uk. Reservations are confirmed on receipt of a £50 
deposit payment, or £10 per person in the case of a private party reservation.

All outstanding balances must be paid in full by 1st December 2023. Bookings made after this 
date are subject to full payment at the time of booking. Deposits are non-refundable and non-
transferable.  

C H R I S T M A S  E V E N T S
We have a host of events taking place over the Festive Season. Please get in touch for further 
information about any of the events listed below and keep an eye on our website for the most 
up-to-date information.

Festive Floral Ladies Lunch Tuesday, 5th December £49 per lady
Enjoy a chilled glass of fizz, three-course Festive lunch and floral fun with Annie from Rosa 
Rugosa.

Wreath Making Evening Monday, 11th December £65 per person
Arrive to a glass of Prosecco or Mulled Wine and create your own Christmas wreath to take 
home. Seasonally-inspired nibbles will be served throughout the evening.

Christmas Party Night Saturday 16th December £75 per person
A special evening of food, fizz and entertainment at our Christmas party night! Includes a glass of 
Champagne on arrival, three-course dinner and wine, as well as a live band and our house DJ.

Enchanted Santa Experience Sunday, 17th December £55 per adult | £40 per child 
Add a touch of magic to your Christmas with our family Festive experience with Father 
Christmas and his friends.

L U X U R Y  G I F T S  & 
G I F T  V O U C H E R S

Treat your loved ones to Wentbridge House gift vouchers; 
the perfect present for someone special this Christmas. 

From afternoon tea to an indulgent break, our vouchers are 
available to suit your taste and budget. 

Vouchers can be bought securely online or at the hotel and 
can either be emailed directly to the recipient (great as a 

last minute gift), or lovingly presented and delivered by post 
if required. 

Be tempted by our collection of Molton Brown Christmas 
gifts on display in the hotel. Always a firm favourite!

www.wentbridgehouse.co.uk/gift-vouchers or  
call 01977 620444



Wentbridge House Hotel
The Great North Road

Wentbridge,
WF8 3JJ 

Reservations 01977 620444

B E A T  T H E   
J A N U A R Y  B L U E S !

As a loyal customer, be the first to hear about our very 
special winter break offer. Stay with us in January 2024 
from just £69 per person based on two people sharing. 
Please call us or take a look at our website for details.




