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WISHING ALL OUR GUESTS A WONDERIUL FESTIVE SEASON

As the ma g ic of Christmas draws near, we warmly welCome you 1O C elebrate the most wonderful time of

Whether you're planning a joyful lunch with loved ones or an unforgettable office Christmas party
simply want to soak up The festive atmosphere, The Bromley Court Hotel is the perfect |1 e to
celebrate. With festive cheer in the air and our dedicated team ready to welcome you, this Christmas

promises to be truly special.
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PARTY NIGHTS

THURSDAY 27" , FRIDAY 28'" & SATURDAY 29" NOVEMBER 2025
THURSDAY 4™ 11™ & 18™ DECEMBER 2025
FRIDAY 5™ 12™ & 19'" DECEMBER 2025
SATURDAY 6'", 13" 20" DECEMBER 2025

BAR OPEN 6.30PM FOOD SERVED 7. 30PM CARRIAGES 12.00AM

WHY NOT STAY THE NIGHT?
Guests attending our Christmas events can enjoy up to 20% off their

overnight stay when booking in advance. Offer is subject to hotel availability.

[IALF BOTTLE OF TOUSE WINE

SIARTERS

Chicken liver parfait, spiced cranberry chutney, parsnip crisps & warm brioche
Potted smoked mackerel, pickled radish, shallots & capers, lime aioli & baby leaves (GF)

Roast parsnip, pear & vidalia onion soup, toasted walnuts & celery leaves (GF)(PB)

VIAINS

Roast turkey with all the trimmings, sage & onion stuffing & turkey jus

Gremolata crusted salmon fillet, warm potato salad of dill, pickled red onion & capers,
sauteed sprouts & grain mustard cream sauce (GF)

Plant based feta, butternut squash & kale strudel, seasonal trimmings & rosemary jus (PB)

DESSERTS

Christmas pudding & brandy sauce

Chocolate & truffle torte, Chantilly cream, bramble & cranberry coulis

Grilled pineapple, ginger, brown sugar & sea salt with creamy coconut sorbet & toasted
coconut flakes (PB)(GF)

ITEA COFFEE & MINTS

Full payment required to book and confirmation of menu choices due 8
weeks prior to event date

For Bookings call 02084618608/10 or email events@bromleycourthotel.co.uk



[IALF BOTTLE OF HOUSE WINE

VIAINS

~ Roast turkey with all the trimmings, sage & onion stuffing & turkey jus
TRIBUTE. NIGHT

Gremolata crusted salmon fillet, warm potato salad of dill, pickled red onion & capers,

sauteed sprouts & grain mustard cream sauce (GF)
WEDNESDAY 37° DECEMBER 2025

Plant based feta, butternut squash & kale strudel, seasonal trimmings & rosemary jus (PB)

DESSERES

Christmas pudding & brandy sauce

Chocolate & truffle torte, Chantilly cream, bramble & cranberry coulis

Grilled pineapple, ginger, brown sugar & sea salt with creamy coconut sorbet & toasted
coconut flakes (PB)(GF)

LEA COFFEE & MINTS
BAR OPEN 6.30PM FOOD SERVED 7.30PM ACT 6PM-10PM DJ UNTIL 12.00AM

WHY NOT STAY THE NIGHT?

Guests attending our Christmas events can enjoy up to 20% off thelr Full payment required to book and confirmation of menu choices due 8

overnight stay when booking in advance. Offer is subject to hotel availability.

weeks prior to event date
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Book online at www bromleycourthotel.co.uk or contact our events team on 020846186108/10 or
events@bromleycourhotel.co.uk




[IALF BOTTLE OF HOUSE WINE

VIAINS
A TRIBUTE TO GFORGE MICHAMT & \WHAM Roast turkey with all the trimmings, sage & onion stuffing & turkey jus

Gremolata crusted salmon fillet, warm potato salad of dill, pickled red onion & capers,

sauteed sprouts & grain mustard cream sauce (GF)
WEDNESDAY 10TH DECEMBER 2025

Plant based feta, butternut squash & kale strudel, seasonal trimmings & rosemary jus (PB)

DESSERITS

Christmas pudding & brandy sauce

Chocolate & truffle torte, Chantilly cream, bramble & cranberry coulis

Grilled pineapple, ginger, brown sugar & sea salt with creamy coconut sorbet & toasted
coconut flakes (PB)(GF)

LEA COFFEE & MINTS
BAR OPEN 6.30PM FOOD SERVED 7.30PM ACT 6PM-10PM DJ UNTIL 12.00AM

WHY NOT STAY THE NIGHT?

Guests attending our Christmas events can enjoy up to 20% off their
J 1oy 1P Full payment required to book and confirmation of menu choices due 8

overnight stay when booking in advance. Offer is subject to hotel availability.

weeks prior to event date

/ 8

Book online at www . bromleycourthotel.co.uk or contact our events team on 020846186108/10 or
events@bromleycourhotel.co.uk




ARRIVAL DRINK OP TIONS
ONE GLASS PER PERSON
Glass of Prosecco

Bottled Beer

Choice of Festive Cocktails - Amaretto Fizz, Sleighin’ Stormy or Cranberry Sangria

Choice of Festive Mocktails - Apple & Elderflower Fizz, Orange & Passionfruit Spritz or Winterberry Fizz

T STIVE BUFFET MENU
PLEASE SELECT 7 ITEMS
) Selection of sandwiches

DATES AVAILABLE THROUGHOUT NOVEMBER AND DECEMBER

c cucumber, minted pea & plant based soft cheese (PB)
Maple glazed pigs in blankets
Mango & brie parcels (PB)
Turkey sliders

40-60 guests seatec Plant based sliders (PB)
/0 guests standing
Arrival Drink Three Course Meal Mini prawn cocktails (GF)
Festive Finger Buffet Half a Bottle of House Wine Herb roasted new potatoes (PB)(GF)
Festive Decor 70-30 guests seated Festive Decor |
nesidant D 150 guests standing Resident D Festive Waldorf salad (GF)(PB)

Mixed green leaf salad with Champagne vinaigrette (PB)

Mini chocolate fudge cake

FROM £50 PER PERSON 100-180 quests seated FROM £60 PER PERSON

250 guests standing Mince pies (GF available)
Fruit salad pots (PB)(GF)

WHY NOT STAY THE NIGHT?

For Bookings call 02084618608/10 or email

Guests attending our Christmas events can enjoy up to 20% off their bromleycourtevents@bromleycourthotel.co.uk

overnight stay when booking in advance. Offer is subject to hotel availability.

Iree course festive menu can be found on page b of this brochure.




| UNCHES

AVAILABLE DATES FROM MONDAY 24™ NOVEMBER TO TUESDAY 23"° DECEMBER 2025

SEATING 12PM UNTIL 5PM

WOULD LIKE TO BOOK?
£10 deposit per person required to secure a booking, Groups of 10+ will be required

to complete a booking form and pre-order one month prior to booking date.
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SIARITTERS

Chicken liver parfait, spiced cranberry chutney, parsnip crisps & warm brioche
Potted smoked mackerel, pickled radish, shallots & capers, lime aioli & baby leaves (GF)
Roast parsnip, pear & vidalia onion soup, toasted walnuts & celery leaves (GF)(PB)

Whipped Stilton, roast pear, balsamic cipollini onions, endive, caramelised sunflower seeds
with sourdough crisps & fresh herb liquor

VIAINS

Roast turkey with all the trimmings, sage & onion stuffing & turkey jus

Gremolata crusted salmon fillet, warm potato salad of dill, pickled red onion & capers,
sauteed sprouts & grain mustard cream sauce (GF)

Plant based feta, butternut squash & kale strudel, seasonal trimmings & rosemary jus (PB)

DESSERITS

Christmas pudding & brandy sauce

Chocolate & truffle torte, Chantilly cream, bramble & cranberry coulis
Vegan lemon cheesecake, kumguat marmalade & lemon balm essence (PB)

Grilled pineapple, ginger, brown sugar & sea salt with creamy coconut sorbet & toasted
coconut flakes (PB)(GF)

[TEA COFFEE & MINTS

Other dietary requirements available upon request



SANDWICHLE.S

Turkey & sage stuffing with cranberry chutney,
Smoked salmon, soft cheese, chives & caviar tartlet

! Wensleydale, roast apple chutney & red chicory
Burford Brown egg, salad cress & brioche
Classic cucumber, minted pea & plant based soft cheese (PB)

AFTERNOON TEA
SCONLES

AVAILABLE DATES FROM MONDAY 24™" NOVEMBER TO TUESDAY 23%° DECEMBER 2025 . L
Plain scone & cranberry scone with jam & clotted cream

CAKES & SWEELD TREALS
Mini lemon tarts
Macarons (GF)
Mini mince pie
Chocolate tart
Pastry chef surprise

SR LR Azl BT Sl SELECTION OF MONT 58 COFFEE AND TAYLORS OF HARROGATE TEA

Gluten free and plant based afternoon tea availa

WOULD LIKE TO BOOK?

£10 deposit per person required to secure a booking, Groups of 10+ will be

required to complete a booking form.
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WITFSANTA

SUNDAY 14'" DECEMBER 2025

FESTIVE ACTIVITIES & MEETING SANTA AT 11AM, 12.30 & 2FPM

SUNDAY LUNCH SEATING 12PM UNTIL 5PM

WOULD LIKE TO BOOK?

£10 deposit per person required to secure a booking, Groups of 10+ will be

required to complete a booking form.
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SIARTIRS

Chicken liver parfait, spiced cranberry chutney, parsnip crisps & warm brioche
Potted smoked mackerel, pickled radish, shallots & capers, lime aioli & baby leaves (GF)
Roast parsnip, pear & vidalia onion soup, toasted walnuts & celery leaves (PB)(GF)

Whipped Stilton, roast pear, balsamic cipollini onions, endive, caramelised sunflower seeds
with sourdough crisps & fresh herb liquor

VIAINS

Roast turkey with all the trimmings, sage & onion stuffing & turkey jus

Gremolata crusted salmon fillet, warm potato salad of dill, pickled red onion & capers,
sauteed sprouts & grain mustard cream sauce (GF)

Plant based feta, butternut squash & kale strudel, seasonal trimmings & rosemary jus (PB)
Roasted 28-day sirloin of beef, Yorkshire pudding, roast potatoes, seasonal vegetables &red wine jus
Roast pork shoulder, Yorkshire pudding, roast potatoes, seasonal vegetables & red wine jus
Rosemary & thyme roasted root vegetables & oat bechemal mini pie (PB)

DESSERITS
Christmas pudding & brandy sauce

Chocolate & truffle torte, Chantilly cream, bramble and cranberry coulis

Vegan lemon cheesecake, kumguat marmalade, lemon balm essence (PB)

Grilled pineapple, ginger, brown sugar & sea salt with creamy coconut sorbet & toasted coconut
flakes (PB)(GF)

British cheese, biscuits, fruit chutney & classic garnishes (£7 supplement)

TEA COFFEE & MINCE. PIES




CELEBRATION

WEDNESDAY 31°" DECEMBER 2025

ARRIVAL DRINKS 6PM FOOD SERVED 7.30PM CARRIAGES 1AM

WHY NOT STAY THE NIGHT?
Guests attending our Christmas events can enjoy up to 20% off their

overnight stay when booking in advance. Offer is subject to hotel availability.
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(CANAPLS

Cured beetroot salmon. creme fraiche. tobiko caviar blini

Anya potato crisp, wild mushroom parfait & balsamic pearls (PB)(GF)

\MUSI--BOUCHIL-.

Tuna tartare, mango, lime and padron salsa, smoked cod mousse

Roast baby beetroot, whipped plant based feta, crispy shallots & beetroot crisps (PB)(GF)
SIARTERS
Smoked chicken croquette, Suffolk brie fondue, tarragon emulsion (GF)
Sundried tomato and herb arancini, Jerusalem artichoke fondue & parsley liquor (PB)
APPLE HZLER
Spiny Scottish lobster ravioli, bisque cream & sea shore herbs

Roast pumpkin ravioli, herb cream & crispy sage (PB)

VIAINS

Monkfish Wellington, cauliflower purée, white asparagus, chanterelles & chive beurre blanc

Beef fillet steak, creamy truffle mash, confit banana shallot and heritage baby carrots & red wine jus (GF)

Butternut squash wellington, cauliflower purée, white asparagus, chanterelles & chive emulsion (PB)

DESSERT

Rosé champagned poached pear with raspberry sorbet (GF)(PB)

lced dark chocolate fondant, white chocolate ice cream, dark chocolate shards (GF)
[EA COFFEE & PETIT FOURS

Gluten free appetizer availlable on request

For bookings call 02084618608/10 or email events@bromleycourthotel.co.uk



BRUNCI

THURSDAY 1°" JANUARY 2026

AVAILABLE 9AM UNTIL 12ZNOON

START THE NEW YEAR IN STYLE - AND WITH SAVINGS!

Celebrate New Year's Eve and New Year's Day with our exclusive 2-night
package and save up to 35% on your second night!
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GLASS OF PROSECCO OR BLOODY MARY

CONTINENTAL BUFIET

Selection of pastries, cereals, bread, meats, cheeses and fruits accompanied by yoghurt & granola.

COOKLED BREAKIAST BUFFLET

Cumberland sausage, bacon (GF), baked beans (V)(GF), scrambled egg (V)(GF),
fried egg (V)(GF), grilled tomatoes (PB)(GF), sauteed potatoes (PB)(GF),
button mushrooms (PB) & plant based sausages (PB)

TEACOLFELES ANDAJUICES

Self serve selection of refreshments

— BRUNCH MENU-

are made to order and served to the table.

HUMMMUS TOAST
English Pea and mint hummus on sourdough

CHICKEN AND WAFFLES
Crispy fried chicken a top fluffy waffles, served with spiced maple syrup.

EGGS BENEDICT
Traditional poached eggs and ham on toasted English muffins, topped with silky hollandaise sauce.

PLANT-BASED BRUNCH BOWL
Sunny scrambled silken tofu, charred and roasted winter roots & shoots, seeded quinoa,

bright pickles, coconut tzatziki

okings call 02084618608/10 or email events@bromleycourthotel.co.uk



PACKAGES FORM

WE REQUIRE A COMPLETED BOOKING FORM FOR ALL PARTY NIGHT, NEW YEARS EVE,
NEW YEARS DAY AND SUNDAY LUNCH WITH SANTA BOOKINGS AS WELL AS GROUP

BOOKINGS OF 10+ FOR FESTIVE LUNCH.
Buy 4 buckets of beer and get one free!

(30 beers) Selection of bottled beers.

Selection of bottled beers

Orange, apple, pineapple & cranberr
9% SPpie. PISERP g 2 bottles of Wild Garden chenin blanc

2 bottles of Wild Garden pinotage

Apple and elderflower spritz
Orange and passionfruit spritz

Winterberry spritz 1 botte Balfour Nanettes rose

1 bottle Balfour Skyes chardonnay
1 bottle Balfour Lukes pinot noir

Amaretto fizz (Disaronno, orange juice, prosecco)
Sleighin” Stormy (spiced rum, grenadine, Lime, ginger beer)
Cranberry sangria (rose wine, cranberry juice, lemonade,
cinnamon, cranberries, brandy)

3 bottles of Prosecco and 250ml of St Germain
elderflower Liqueur

1 litre jug of non-alcoholic spritz, Signature: Full name:
1 litre jug of fruit juice (orange, apple, pineapple &
cranberry) & 1 litre jug of Pepsi A 22

1 litre jug of each festive cocktail




CvVent atiending Name of YOUr group.

et

Company name:

FORM

Starter Desser Dietary Reg

Dessert Dietary Req




The discounted rate offer for our accommodation is subject to hotel availability. To get the best discount, book in advance.
Individual bedroom reservations can be cancelled free of charge by 2 PM on the day of arrival. For party or group bookings, please
check the cancellation policy with our reservations team.

New Year's Eve 2-Night Package Free cancellation up to 21 days before the arrival date. A prepayment is required at the time of
booking. You may cancel your reservation and receive a full refund up to 21 days before your arrival date.

You will be required to show the card you made payment with upon check in at the hotel.

All bookings must be confirmed in writing and a non-refundable deposit paid.
Provisional bookings will be released with notification if not confirmed within seven days

A non-refundable deposit of £10 per person is required for all lunch and afternoon tea bookings.

Festive party nights, tributes, New Years eve and New Years day bookings are subject to full payment along with a completed booking
form.

Final numbers for all bookings must be confirmed six weeks in advance along with full (and non-refundable) payment for the stated
final numbers.

Parties can be arranged in our Garden Suite, Wellington Suite and Darwin Suite. Minimum numbers for the Garden Suite are 100, 70 in
the Wellington Suite and 40 in the Darwin Suite. Minimum of 50 guests required for resident DJ to be included in the package.

A non-refundable deposit of £500 will be required to secure the booking, with final balance due two months prior to event date, your
event coordinator will contact you for payment.

Bookings made within four weeks of the date require full payment upon bookings.

The hotel reserves the right to cancel any event up to two weeks before should bookings fail to reach the minimum number. In this case
every effort will be made to offer an alternative date. if this is not possible a refund will be given.

Please note that after full payment has been received, no cancellation refunds or payment transfers against other services at the hotel
are available.

All parties must pre order their menu choices six weeks in advance.

if you have specific dietary requirements of for more information on food allergens please speak to us. Menu abbreviations - GF : Gluten
Free, GF Option: Gluten Free option available PB : Plant Based, N : Nuts

Seating arrangements will be at The Bromley Court Hotel's discretion, however every effort will be made to accommodate your
requirements.

Under 18s are not permitted at evening events.

The Bromley Court Hotel reserves the right to refuse admission

Dress code for all our events is smart casual.



