
Christmas
Starts Here



ENJOY
CHRISTMAS

Celebrate the most wonderful time 
of the year at The Abbey Hotel. 
Whether you’re planning a small 
gathering, a sparkling Christmas 
party or a delicious festive feast with 
loved ones, let us set the scene for a 
truly memorable festive season.with us



MENUBLACK & WHITE
CHRISTMAS PARTY
Dress to impress and celebrate 
in style! Enjoy a delicious 
three-course dinner, then 
dance the night away with 
incredible music from our 
resident DJ. A festive night
you won’t want to miss.

Arrival 19:00
Sit down 20:00

FROM £45.00 PER PERSON 
STARTERS

Roast tomato
& fresh basil soup (VG)
Giant garlic croutons

Prawn & tomato cocktail
Shredded lettuce, Marie Rose sauce

Pressed chicken
& apricot terrine
Spiced cranberry chutney,
dressed leaves

Creamed goat’s cheese (V)
Marinated beetroot,
apple & pea shoot salad 

WHY NOT ADD A SORBET
OR CHEESE COURSE,
TO MAKE YOUR CELEBRATION
EXTRA SPECIAL!

VG – Vegan
V - Vegetarian

For further dietary options, please contact the hotel directly and chef will create 
a bespoke menu for you.

Complimentary coffee or tea
& mince pie

MAINS

Roasted turkey breast
Honey glazed parsnip,
roasted carrot, Brussel sprouts,
roast potatoes, pigs in blankets, 
pouring gravy 

Slow cooked beef pie
Baby onions, mushrooms,
grain mustard mash, roasted carrots 
& parsnips

Roast salmon fillet
Crushed new potatoes, spinach, 
poached egg, hollandaise sauce

Pumpkin & sage risotto (VG)
Crispy sage, mozzarella fritters 

DESSERTS

Christmas pudding
Brandy sauce 

Chocolate torte
Kirsch cherries

Profiteroles
Toffee & chocolate sauces

sample

T&C’s apply.

DATES

November
Friday 28th - From £45.00
Saturday 29th - From £50.00
December
Friday 5th - From £55.00
Saturday 6th - From £55.00
Friday 12th - From £55.00
Saturday 13th - From £55.00
Friday 19th - From £50.00
Saturday 20th - From £45.00



MENU
CHILDREN’S
MENU

CHRISTMAS
DAY LUNCH

Once all the presents have been 
exchanged, join us for a Christmas 
Day Lunch with all the trimmings. 
Sit back and relax with a drink in 
hand as you enter the spirit of the 
festive season with your loved ones.

Tables available
at 12:30 & 14:30

£90.00 PER ADULT 
£45.00 PER CHILD (3-12 YEARS)

STARTERS

White onion soup (V)
Mature cheddar, croutons, sage oil 

Ham hock terrine
Toasted sourdough, fig chutney

Smoked salmon
Dill, caper vinaigrette

Endive, pear, blue cheese
& walnut salad (V)

INTERMEDIATE COURSE

Prosecco jelly, berries (V)

STARTERS

Tomato soup (V)
Melon & raspberry coulis (V)
Cheesy garlic bread (V)

MAINS

Roast turkey breast
Pigs in blankets, roast potatoes, 
green beans  

Nut roast (VG)
Mash potatoes, peas

Baked salmon
New potatoes, broccoli 

DESSERTS

Warm chocolate brownie
Vanilla ice cream 

Fruit salad
Sorbet

Jelly
Custard

MAINS

Roasted turkey breast
All the trimmings 

Roast sirloin of beef
Yorkshire pudding

Baked sea bass
Vine cherry tomatoes, fine beans, 
lemon & parsley butter 

Fig, thyme & goats’ cheese tart (V)  

DESSERTS

Raspberry & white chocolate 
cheesecake
Fresh berries, meringue shards 

Dark chocolate & orange tart
Vanilla ice-cream, chocolate sauce

Christmas pudding
Brandy sauce

Cheeseboard 
Chutney, grapes, crackers 

sample

T&C’s apply.

DATES

Thursday 25th December

VG – Vegan
V - Vegetarian

For further dietary options, please contact the hotel directly and chef will create 
a bespoke menu for you.



BOXING
DAY LUNCH

FESTIVE
LUNCHES 

The Christmas indulgence doesn’t 
have to stop after the big day!  
Keep the celebrations going with a 
three-course carvery lunch as you 
spend quality time with those who 
mean the most.

Tables available
between 12:00 - 16:00

It’s time to eat, drink and be merry! 
Celebrate the run up to Christmas 
with a delicious festive lunch, the 
perfect excuse for a pre-Christmas 
get together. 

Tables available
between 12:00 - 16:00

£35.00 PER ADULT 
£15.00 PER CHILD (3-12 YEARS)

£29.50 PER ADULT 
£14.95 PER CHILD (3-12 YEARS)

T&C’s apply.

T&C’s apply.

T&C’s apply.

MENU

MENU

STARTERS

White onion soup (V)
Mature cheddar, croutons, sage oil 

MAINS

Roast turkey 
Marmalade glazed gammon 
Baked sea bass 
Fig, thyme & goats’ cheese tart (V)  

DESSERTS
 

Christmas pudding
Brandy sauce

Raspberry & white chocolate brûlée

STARTERS

Parsnip & sage soup (V)

MAINS

Roast turkey 
Marmalade glazed gammon 
Baked sea bass 
Fig, thyme & goats’ cheese tart (V)  

DESSERTS
 

Christmas pudding
Brandy sauce

Raspberry & white chocolate brûlée

sample

sample

DATES

Friday 26th December DATES

Every day throughout December

FESTIVE
AFTERNOON TEA
Experience your favourite 
Christmas flavours in the form 
of the finest quintessentially 
British Afternoon Tea, with 
a festive twist. Enjoy tiers of 
tempting sweet treats, equally 
as mouth-watering seasonal 
savouries and freshly brewed tea 
as you catch up with loved ones.

Tables available
from 12:00 - 16:00

£24.95 PER ADULT

T&C’s apply.

DATES

Every day throughout December



MENU MENU

NEW YEAR’S EVE 
GATSBY BALL

NEW YEAR’S EVE 
FAMILY BUFFET

Step into the glamour of the 
Roaring Twenties this New 
Year’s Eve at our Gatsby-
themed ball. Enjoy a stylish 
evening with a four-course 
dinner, live entertainment 
and a lively atmosphere to 
welcome 2026 in true Gatsby 
fashion.

Arrival 19:00
Sit down 20:00

DATES

Wednesday 31st December

Join us for an unforgettable 
family-friendly New Year’s 
celebration, perfect for all 
ages! Indulge in a delicious 
buffet style dinner and dance 
the night away with a lively 
family disco.

Arrival 18:30
Buffet 19:30

DATES

Wednesday 31st December

£95.00 PER ADULT £85.00 PER ADULT 
£42.50 PER CHILD (3-12 YEARS)

STARTERS

Parsnip & sage soup (VG)

Chicken liver pâté 
Toasted sourdough, onion marmalade

Smoked salmon
Dill, caper vinaigrette

INTERMEDIATE

Prosecco jelly, berries (V) 

MAINS

Braised feather blade of beef
Fondant potato, seasonal vegetables, 
wild mushroom sauce
 
Baked sea bass (GF)
Vine cherry tomatoes, fine beans, 
lemon & parsley butter

Fig, thyme, goats’ cheese tart (V)

DESSERTS

Raspberry & white chocolate
brûlée

Banoffee cheesecake
Toffee sauce

STARTERS

Selection of cold starters
Pâtés, seafood & cured meats 

MAINS

Roasted turkey breast
Sage & onion stuffing,
pigs in blankets

Marmalade glazed gammon 

Baked sea bass 

Paneer & pea curry (V)

All served with seasonal vegetables

DESSERTS

Selection of hot
& cold seasonal desserts

Chicken tenders 
Mixed pizzas 
Fish fingers 
Vegetarian sausage

sample sample

T&C’s apply. Adults only. T&C’s apply.

CHILDREN’S
MENU



WHY
GO HOME?

TERMS
& CONDITIONS
BOOKING
Please call our team on 01527 
406600 to check availability. To 
confirm your booking please visit 
www.theabbeyhotelevents.co.uk.  
The appropriate deposit of £10.00 
per person will be required for Party 
Nights, Christmas Day, Boxing Day, 
New Year’s Eve & Sunday Lunches. 
Bedroom reservations will need a 
credit card authorisation.

PAYMENT 
To guarantee your booking, a non-
refundable and non-transferable 
deposit is required. Full payment 
will be required 2 months prior to 
the event date. Menu choices and 
drinks packages for party nights, 
Christmas Day and New Year’s 
Eve will be required 1 month prior 
to your event. Bedrooms will be 
paid for on arrival to the hotel. All 
additional charges will be settled 
on departure. Due to a high volume 
of payments, we can only accept 
payments from the main organiser. 
Please note we will only accept card 
and electronic card payments.
We will no longer be accepting cash 
payments on our premises.

CANCELLATIONS 
We regret that if your party size 
decreases in numbers, no refunds of 
deposits paid will be made and the 
final balance will be on the revised 
numbers. No amendments can be 
made to your booking after 7 days 
prior to the event date.

OTHER
Bookings of 8 or less for party 
nights and New Year’s Eve may be 
seated with other guests. The hotel 
reserves the right to change the 
festive programme, contents, or 
prices due to circumstances outside 
of its control and will not be held 
liable other than return any monies 
paid. Please notify us at the time 
of booking if any of your party have 
any food allergies or special dietary 
requirements. Party nights and New 
Year’s Eve events are strictly 18 
years and over, proof of age may be 
required when purchasing alcohol. 
Dress code for all party nights is 
smart casual, we ask that you refrain 
from wearing trainers or sportswear. 
Customers will be held responsible 
for any damages caused to 
bedrooms, furniture, or equipment. 
Abusive behaviour towards other 
guests or staff will not be tolerated 

under any circumstances. We advise 
that all guests drink responsibly, 
and we will refuse service to any 
guests that are deemed to be too 
intoxicated. We also have the right 
to eject these guests, with no refund 
or explanations. We have a zero 
tolerance to drugs being brought 
onto and used on the hotel grounds. 
Please ensure you have read the 
brochure descriptions for the event 
you are attending thoroughly; we 
will not be responsible or liable 
for refunds should there be any 
misinterpretation of the event. 
We hope you enjoy the event you 
are attending, however on the 
rare occasion that it may have not 
been perfect, please ensure that 
you speak to a member of the 
team on the date of your event. 
No complaints will be handled, or 
refunds issued after the date. Prices 
include VAT at the current rate 
(20%).

25% OFF BEST AVAILABLE RATE
ON SINGLE AND DOUBLE ROOMS
FOR CHRISTMAS DAY AND
NEW YEAR’S EVE

CONTACT US DIRECTLY FOR
A SPECIAL CHRISTMAS RATE
01527 406600

Forget about the taxi home and enjoy the full 
hotel experience. Relax in our comfortable, 
modern rooms and enjoy access to our leisure 
facilities for a refreshing start the next day.

BOOK DIRECTLY WITH US USING CODE 
“BOOKDIRECT”

JANUARY
SALE
OFFER
20% OFF 1 NIGHT 
22% OFF 2 NIGHTS 
25% OFF 3 NIGHTS 





01527 406600
events@theabbeyhotel.co.uk

theabbeyhotel.co.uk

The Abbey Hotel
Hither Green Lane, Dagnell End Road, Redditch, B98 9BE


