
Christmas
 & NEW YEAR 2025

AT THE CAPTAIN’S CLUB



Christmas Wreath Making Workshop
SUNDAY 30  NOVEMBER - 12 noon until 3.30pmTH

£50 per person

Get into the festive spirit with our Christmas wreath making workshop! Enjoy a
welcome drink when you arrive, then dive into some creative fun as you craft your

own perfect wreath. 

Why not end your afternoon with our Festive Afternoon Tea in the lounge?
£26.00 per person - booking essential.

Book via the What’s On page on our website or contact
events@captainsclubhotel.com for more information

www.captainsclubhotel.com/whats-on



Christmas is a special time of year wherever you may be, but here in
Christchurch the crew at the Captain’s Club Hotel & spa are aiming to make
it even better. The hotel is located on the banks of the river Stour very close

to the heart of historic Christchurch, near to nature reserves, beaches, and the
picturesque villages within the New Forest National Park.Indeed, there is

something for everybody!

Arrive on Christmas Eve, settle into your room and then make your way to
the Starboard lounge, set up especially for residents, we will be serving

complimentary mulled wine, mince pies, Midas prosecco and canapés. Take
the opportunity to meet fellow guests who are also staying over Christmas

and be welcomed by members of the management team and crew. 
(Available from 2.30pm to 5.30pm).

Retire to your room to get ready for your three- course Christmas Eve dinner
with coffee and Christmas treats which will be served on individual tables in

the Club Restaurant. 

After dinner why not take a stroll along the quay and attend the popular
midnight service at Christchurch Priory Church. Details of other religious

services taking place on Christmas Eve will be available from reception.
On Christmas morning enjoy time opening Christmas presents, Father

Christmas is aware you are here and not at home so is making a diversion just
for you! Then enjoy a Christmas morning breakfast either in the club

restaurant or through room service. (If you choose the latter, we will need
breakfast choices filled out on the room service breakfast cards in your room

and placed outside no later than 3.00am).

Join us for a very special Captain’s Club
Hotel Christmas House Party 2025  



Whilst the crew prepare your sumptuous four course Christmas lunch, take a
stroll through historic Christchurch or be more adventurous and take a brisk

walk at Hengistbury head nature reserve, just a five-minute drive away from the
hotel. Return in time to enjoy a glass of Taittinger Champagne and canapés

before lunch is served.

In the evening, we aim for as many of the crew to spend time with their own
family and friends but not before they have prepared a lovely cold buffet which
will be laid out in the club lounge for you to enjoy. Stay downstairs or simply

pick up a plate of food and retire to your rooms to reflect on the day or catch up
on a Christmas film.

On boxing day breakfast will be served from 7.30am until 10.00am then the day
is yours to relax, A thought, why not visit Southampton’s Mayflower theatre to

see this year’s pantomime, Peter Pan. Reception will have details of other
pantomimes taking place in the area including Bournemouth and Poole.

Return in the evening for the “Boxing Day Gala Dinner and Cabaret”  
This black tie event starts at 7.00pm and will take place in the Waterside suite.

Dinner will be served “house-party style” with shared tables of up to 10. Enjoy a
glass of Midas Prosecco and canapes at your table followed by a four-course

dinner. Entertainment is provided by Jax Hall and her fabulous tribute to
“Adele”.

Whilst the Christmas house-party might end on December 27 , with check out
after breakfast, why not take the opportunity to stay on and book one of our

special interlude packages which will enable you more time to discover all the
beauty we have on our doorstep.

th

All this from £1880 per double room (Two people sharing), larger suites are
available (supplement charge may apply)  which are suitable for families, or

Please call 01202 475111 to find out more from our reservations team.
Please note you will be asked to pre-order your menu choices for both

Christmas Day lunch and the Boxing Day Gala dinner.



Experience a Christmas you'll always cherish with us. This year, indulge
in our delightful 3-night Christmas package. Bring the whole family,
furry friends included in designated suites, and simply unwind as we

take care of everything else.

24th - 27th December 2025 

Three Night Christmas Break

Package includes:

3 nights in one of our river facing bedrooms or suites

Full English Breakfast each day 

Drinks and canapé reception in our private residents 
lounge on Christmas Eve 

3 course meal on Christmas Eve 

4 course gourmet meal on Christmas Day

 Complimentary buffet for all residents on  Christmas Day evening

Boxing Day Gala Dinner  with a live Adele Tribute Show with Jax Hall

Prices start from £940 per person
Based on double occupancy, supplement charges may apply for suites.

Secure your spot with a 50% deposit upon booking, with the remainder due by the end of November.



Christmas Party Nights
Start planning your festive celebrations now
and book one of our Christmas party nights.

Available on select dates throughout November and December, each event
includes a welcome drink and a delicious three-course dinner. Once you've
had your fill of your festive favourites, head onto the dance floor and party

into the night with our DJ.

Friday 21st and 28  Novemberth

Saturday 22nd  and 29  Novemberth

Thursday 11th & 18  Decemberth

Friday 5th  & 19  Decemberth

Saturday 6th & 20  Decemberth

£54.95 per person
£20 per person deposit required upon booking with remaining balance due by the 1st

November, if full balance isn’t received the spaces will be offered for resale.

Stay overnight from just £135 per room, based on 2 people sharing



Christmas Party Night Menu
Cream of chestnut mushroom soup, truffled mascarpone cheese 

Cured chalk stream trout, orange and fennel salad, sourdough croute
 

Duck liver parfait, fig chutney, toasted brioche 

Dorset Blue vinney mousse with spiced poached pear, 
walnuts, balsamic dressing

~
Pork and sage stuffed turkey, pig in blanket, roast potatoes, 

seasonal vegetables, turkey jus 

Fillet of sea bass, crushed potatoes, winter greens, 
smoked anchovy and tomato salsa 

Braised feather blade of beef, fondant potatoes, seasonal vegetables, 
pancetta and baby onions sauce

Butternut squash and chestnut Wellington, roast potatoes, braised 
red cabbage, onion gravy

~
Dorset apple and pecan slice, maple mascarpone

Christmas pudding, cognac sauce, redcurrant compote

Cranberry and white chocolate crémieux, orange gel, honeycomb 

Selection of English cheeses, bread, biscuits, grapes, chutney

Gluten free, vegan and vegetarian menu available 
online at www.captainsclubhotel.com/christmas



Festive Dining Menu
Two Courses - £29.50      Three Courses - £36

Available Monday to Saturday, lunch and dinner
21  November to 24th December st

(24  Dec- lunch only)th

Gluten free, vegan and vegetarian menu available 
online at www.captainsclubhotel.com/christmas

Cream of chestnut mushroom soup, truffled mascarpone cheese 

Cured chalk stream trout, orange and fennel salad, sourdough croute
 

Duck liver parfait, fig chutney, toasted brioche 

Dorset Blue vinney mousse with spiced poached pear, 
walnuts, balsamic dressing

~
Pork and sage stuffed turkey, pig in blanket, roast potatoes, 

seasonal vegetables, turkey jus 

Fillet of sea bass, crushed potatoes, winter greens, 
smoked anchovy and tomato salsa 

Braised feather blade of beef, fondant potatoes, seasonal vegetables, 
pancetta and baby onions sauce

Butternut squash and chestnut Wellington, roast potatoes, braised 
red cabbage, onion gravy

~
Dorset apple and pecan slice, maple mascarpone

Christmas pudding, cognac sauce, redcurrant compote

Cranberry and white chocolate crémieux, orange gel, honeycomb 

Selection of English cheeses, bread, biscuits, grapes, chutney



Festive turkey and cranberry finger sandwich on white bread
Chalk stream trout gravadlax, cream cheese vol-au-vent

Hampshire hog sausage roll
Dorset brie and fig chutney finger sandwich on malted bread

Egg mayonnaise and watercress finger sandwich on white bread
~

Freshly baked vanilla scone, cinnamon and cranberry scone 
Dorset clotted cream, strawberry preserve

~
Chocolate and orange yule log

Pistachio and cranberry tart
Ginger and eggnog cremieux 

Peppermint, candy-cane macaron

Vegan, Dairy Free and Gluten Free available on request at time of booking

Festive Afternoon Tea

£26.00 per person

£31.50 with a glass of Midas Prosecco
£36.50 with a glass of Champagne.

Available Monday to Saturday, lunch and dinner
21  November to 24th Decemberst



Christmas Eve Dinner
£65 per person, £40 for children under 12

50% non-refundable deposit required upon booking 

Roasted red pepper and tomato soup, basil oil 
Duck liver parfait, fig chutney, toasted brioche 

Pan seared scallops, cauliflower puree, chorizo and walnut picada
Double baked Dorset Blue vinney cheese souffle, spinach and shallot salad 

New Forest wild mushroom vol au vent with crispy eggs, chive butter sauce 
~

Herb crust breast of chicken, dauphinoise potatoes, roast root 
vegetables, marjoram jus 

Confit duck leg, red cabbage and papaya slaw, dauphinoise potatoes, 
cherry and red wine sauce 

Baked fillet of red mullet, creamed spinach, salt and pepper squid, 
rocket and parmesan salad 

Tandoori roast loin of monkfish, crushed sweet potato with cumin, 
bok choy, coconut saffron sauce 

Pappardelle pasta, wild mushroom and spinach, feta cheese, black olive 
and rocket dressing

~
Christmas pudding with brandy sauce, redcurrants 

Raspberry cranachan 
Treacle tart, caramelised apple, lemon sabayon

Steamed chocolate chip sponge, chocolate fudge sauce, banana ice cream
Selection of English cheeses, bread, biscuits, grapes, chutney

 ~
Coffee and festive treats

Gluten free, vegan and vegetarian menu available 
online at www.captainsclubhotel.com/christmas



Christmas Day Lunch
£159 per person, £99 for children under 12

50% non-refundable deposit required upon booking

Selection of hot and cold canapes
~

Dorset crab salad, brown crab mayonnaise, avocado and chicory, sourdough croute 
Seared tuna sashimi, fennel slow, Asian dressing 

Cauliflower and coconut soup, curry oil, crispy potato 
Warm goat cheese with Honey roast figs and walnuts salad 

Pan roast pigeon breast, puy lentils, pancetta and blackberry jus  
~

Classic smoked salmon, red onion, caper, lemon, buttered granary bread
Beetroot carpaccio, feta cheese crumb ,balsamic, granary bread, micro herbs 

~
Traditional roast turkey, pork and sage stuffing, pig in blanket, roast parsnip, roast

turkey jus
6oz Tournedos beef, celeriac puree, garlic butter cep, red win jus

Roast wild turbot, charred baby leeks, mango and Isle of Wight tomato salsa
Pan fried fillet of Scottish salmon, creamed savoy cabbage, white wine cream sauce 

Leek and wild mushroom pithivier, spinach puree  

All main courses are served with a table selection of roast potatoes, 
seasonal vegetables and bread sauce

~
Christmas pudding, brandy sauce, redcurrants 
Vanilla custard tart, honey roast figs, granola

White chocolate and pistachio Charlotte, chocolate sauce, pistachio ice cream
Hazelnut praline Paris-Brest, praline cream, chocolate hazelnut sauce 

Selection of English cheeses, breads, biscuits, grapes, chutney 
~

Coffee and festive treats

Children’s, Gluten free, vegan and vegetarian menu available 
online at www.captainsclubhotel.com/christmas



Boxing Day Lunch
£66 per person, £40 for children under 12

50% non-refundable deposit required upon booking

Selection of composite salads, seafood, cured meats, breads from the buffet
Thai spice sweet potato soup, basil oil, coconut yogurt 

~
Roast sirloin of English beef, Yorkshire pudding, beef dripping roast

potatoes, seasonal vegetables. red wine jus
(ROAST CHICKEN AND NUT-ROAST ALSO AVAILABLE )

Slow cooked belly of pork, roast parsnip, apple compote, sage fondant
potatoes, star anise jus

Pan fried tournedos of salmon, shallot puree, wild mushrooms, crispy fried
potatoes, tomatoes concasse,  red wine reduction

Luxury fish pie, mustard and cheddar mash potatoes, winter greens
Teriyaki glaze tofu, stir-fry vegetables, rice noodles 

~
Mocha cheesecake, vanilla ice cream  

Cherry and chocolate trifle
Butterscotch mousse, biscotti, caramelised banana

Warm Dorset apple cake, crème anglaise, toasted almond
Selection of English cheeses, breads, biscuits, grapes, chutney

~
Coffee and festive treats

Children’s, Gluten free, vegan and vegetarian menu available 
online at www.captainsclubhotel.com/christmas



Whether you're extending the holiday spirit as a Christmas stay guest or
seeking a relaxing retreat post-Christmas chaos at home, our Christmas

interlude package offers the perfect sanctuary. Take time to unwind
and recharge in our luxurious accommodation, embracing the

tranquility of the season. It's an opportunity to find solace and restore
your energy amidst the holiday hustle and bustle.  

Bed & Breakfast from £260.00 per room, per night 

Dinner, Bed & Breakfast from £320.00 per room, per night 
including £40 per person food allowance

Christmas Interlude Escape

Gift Vouchers
Whether it's a romantic weekend escape, a

gourmet dining experience, or a pampering
spa retreat, our gift vouchers offer the perfect

present for cherished memories to last a
lifetime. Spread joy and happiness this

Christmas with the gift of relaxation and
indulgence at the Captain’s Club Hotel.



Boxing Day Gala Dinner

Join us for an unforgettable evening of festive celebration, beginning
at 7:00pm with a welcome drink and the elegance of Black Tie attire.

Indulge in a sumptuous 4-course meal, expertly crafted to delight,
and enjoy a dazzling 90-minute live performance by the sensational

Adele Tribute act, Inspired by Adele. 

With lively entertainment, delicious food, and plenty of festive
cheer, it's the perfect night out with friends. Tables seat up to 10, so

gather your group and make it a night to remember. 

£85.00 per person
50% non-refundable deposit required at time of booking

Included in 3 night Christmas Package

Book via the What’s On page on our website or contact
events@captainsclubhotel.com for more information

www.captainsclubhotel.com/whats-on



Boxing Day Gala 
Dinner Menu

Selection of canapés at your table
~

Pressed ham hock terrine, celeriac remoulade, sourdough croute, 
walnut vinaigrette

Warm goats’ cheese, chargrilled courgette, sourdough croute, roasted 
pine nuts, balsamic 

~
Cured chalk stream trout vol au vent, chive butter sauce 

New Forest mushroom vol au vent, chive butter sauce
~

Herb crusted chicken breast, fondant potatoes, wild mushrooms, spinach,
tarragon jus 

Butternut squash and chestnut Wellington, roast potatoes, braised red 
cabbage , onion gravy 

~
Chocolate terrine, peanut butter tuille, salted caramel ice cream 

 ~
Coffee and festive treats

Children’s, Gluten free, vegan and vegetarian menu available 
online at www.captainsclubhotel.com/christmas



Get ready to ring in the New Year at our unforgettable House Party, where
good vibes, great food, and top-tier entertainment come together for one
epic night. Kick things off with a glass of Taittinger Champagne and some

tasty canapés while enjoying live music from the amazing Olivia Sebis. 

Then sit down to a delicious four-course dinner, packed with flavour and
festive flair. After dinner, hit the dance floor with our DJ, test your luck at

the casino, and strike a pose in the photo booth. When the clock strikes
twelve, watch the sky light up with a stunning fireworks display, and keep

the party going with bacon baps served at 1:00 AM. It’s going to be a night to
remember and we can’t wait to celebrate with you!

DRESS CODE: Black Tie

Why not make a night of it?  Take advantage of 25% discount off staterooms
and suites when you book directly.

Direct bookings - 01202 475111
Email - reservations@captainsclubhotel.com

New Years Eve House Party
Wednesday 31  Decemberst

£195 per person
50% non-refundable deposit required at time of booking



New Years Eve Menu
Selection of hot and cold canapes

~
Duck bon bons, spiced plum, chilli and pickled ginger, 

carrot salad, Asian dressing 
New Forest wild mushroom vol au vent with crispy eggs, 

chive butter sauce 
~

Double baked lobster souffle, spinach and hazelnut salad 
Double baked coastal Cheddar souffle, spinach and hazelnut salad 

~
Herb and mustard crusted fillet of beef, confit shallot, heritage carrots,

dauphinoise potatoes, peppercorn sauce
Leek and wild mushroom pithivier, spinach puree, roasted carrots 

~
Chocolate and coffee opera cake 

~
Coffee and festive treats

DRESS CODE: Black Tie

Children’s, Gluten free, vegan and vegetarian menu available 
online at www.captainsclubhotel.com/christmas

Book via the What’s On page on our website or contact
events@captainsclubhotel.com for more information

www.captainsclubhotel.com/whats-on



December at the Spa
Take a little time for yourself this December and unwind with some well-
deserved relaxation. Whether you're in the mood for a peaceful solo spa
day, a pampering session with your other half, or a festive catch-up with
friends, we’ve got the perfect spa experience waiting for you this season.

To book your treatments online or to view the spa brochure please go to
www.captainsclubhotel.com/spa 

Christmas & New Year Spa Opening Times

Christmas Eve – 8am to 6pm     
Christmas Day – 8am to 12pm (pool use only)

Boxing day - 10am to 2pm          
27th, 28th, 29th & 30th December - 8am to 6pm

31st December – 8am to 5pm               
1st January – 10am to 5pm 

Sparkling Afternoon Tea
Spa Day

Enjoy two 25 minute
treatments, followed by a

afternoon tea and access to
our hydrotherapy pool and

sauna

£110 per person
Available Monday to Friday, excludes

Christmas Day 
2pm until 6pm

ESPA Hero Treatment
Back, Face and Scalp treatment 

£100 per person - 85 mins
~ 

ESPA Intense
Regenerating Facial 

£85 per person - 55 mins
~

ESPA Inner Calm Massage
£85 per person - 55 mins



New Years Day Bloody Mary Brunch

Kick off the New Year in the best way possible with our Bloody Mary
Brunch – the perfect cure for the night before. 

For just £60 for two people, you’ll each enjoy a delicious main course
and two build-your-own Bloody Mary’s, with all the garnishes and

spice you need to get creative. 

Whether you're easing into the new year or keeping the celebrations
going, it's the ultimate way to brunch on New Year’s Day.

Thursday 1  Januaryst

10am - 2pm

Book your table online!



GENERAL 

• All bookings made are subject to availability. 

• All prices and information were correct at time of going to press and are subject to change without notice. 

• All deposits/payments made are non-refundable, and all accounts with an outstanding balance are to be settled on departure

• All alterations to bookings are to be confirmed in writing.

• Any bookings (party night / accommodation) made after 1st December 2025 require full and immediate payment. 

• Prices quoted are inclusive of VAT at the current rate at the time of booking and are subject to alteration should the VAT rate

change. 

•If you need to cancel your booking - before November, your deposit will be held for future booking, after November 1  2025, the

full balance will be retained. 

st

• Children’s prices apply to 12 years and below / 13+ will be charged adult prices. 

• The management reserves the right to amalgamate parties or move events to a smaller room to ensure optimum numbers if

necessary. 

• The management reserves the right to cancel or re-arrange events. In this case an alternative date or venue will be offered or a full

refund given. 

• The management reserve the right to refuse admission to guests dressed inappropriately and to escort a guest off the premises

whose behaviour is inappropriate.

• Any damage/breakages or loss of property during your visit will be charged accordingly. 

PARTY NIGHTS – Please see separate T’s and c’s within the party night contract. 

MEALS

• All Christmas meals must be confirmed with a non refundable deposit of 50%. Remaining balance paid on the day (non residents)

or transferred to bedroom (residents)

NYE party must be confirmed with a non refundable deposit of 50%. Remaining balance is due by the 30  November. th

ACCOMMODATION 

• All accommodation over 24  – 27  December must be guaranteed with a non refundable deposit of 50% th th

Remaining balance due by the 30  November. th

Terms & Conditions

Captain’s Club Hotel
Wick Ferry, Christchurch, Dorset BH23 1HU
T: 01202 475111          
W: www.captainsclubhotel.com
E: reservations@captainsclubhotel.com


