


CHRIST 
At Overstone Park Resort 

HAVE A CHRISTMAS LIKE NO OTHER AT 
OVERSTONE PARK RESORT IN 2019. 

THIS FESTIVE SEASON, CELEBRATE IN 
STYLE WITH M OUTH-WATERING CUISINE, 
WARMING AMBIENCE & YULETIDE CHEER. 

JOIN US FOR ONE OF OUR SIGNATURE 
CHRISTMAS PARTY NIGHTS, A 

TRADITIONAL CHRISTMAS DAY LUNCH 
OR A BOXING DAY BRUNCH 

ALTERNATIVELY, RESERVE OUR FUNCTION 
SPACE FOR YOUR WHOLE PARTY WITH 
OUR EXCLUSIVE VENUE HIRE OPTIONS. 

ENQ!)IRE TODAY ON 01604 647666 OR 
VISIT OVERSTONEPARK.COM. 





PRIVATE PARTY NIGHT 
Exclus1ve venue h1re 

CHRISTMAS IS A TIME FOR FRIENDS AND FAMILY, 
SO WHY NOT ENJOY EXCLUSIVE USE OF OUR 
FUNCTION SPACE AND CELEBRATE WITH THE 

ONES THAT MATTER THE MOST? 

PRIVATE PARTY NIGHTS ARE AVAILABLE FOR UP TO 
150 GUESTS, AND YOU CAN CHECK OUR 

AVAILABILITY FOR DATES EMAILING OUR 
EVENTS MANAGER ON 

LAMORNA.MCNEVIN@OVERSTONEPARK.COM. 









CHRIST 
Chr1stmas Day Food Menu I £56.95pp 

Starters 

SWEET POTATO AND BUTTERNUT SQ!)ASH SOUP 

WARM SPICY CRAB TARTLET SERVED WITH SEASONAL LEAVES 

DEEP FRIED BREADED GOAT CHEESE SLICE LAID ON A RED ONION 
CON FIT AND TOASTED CIABATTA BREAD 

Ma1ns 

FESTIVE ROAST TURKEY, BAKED HAM, FORE RIB OF BEEF AND LOIN OF 
PORK SERVED WITH TRADITIONAL ACCOMPANIMENTS FROM THE 

CARVERY 

SALMOM SUPREME COOKED IN CRUSTY PUFF PASTRY SERVED WITH A 
CRAYFISH SAUCE 

LENTIL AND CASHEW NUT ROAST SERVED WITH A TOMATO SAUCE 

Desserts 

TRADITIONAL CHRISTMAS PUDDING SERVED WITH BRANDY SAUCE 

REFRESHING LEMON TART ACCOMPANIED BY VANILLA FLAVOURED 
CREME FRAICHE 

CARAMEL, APPLE AND WALNUT CRUMBLE SERVED WITH CUSTARD 

FRESHLY BREWED COFFEE AND WARM MINCE PIES 





CHRIST S PARTIES 
Chr1stmas Party N1ght Menu I £19.95pp 

OLIVE AND FLATBREAD PLATTER 

ASSORTED VEGETABLE SPRING ROLLS 

PORK AND CHICKEN PATE 

LEEK AND STILTON QlJICHE 

SELECTION OF CONTINENTAL AND ENGLISH MEAT 

SALADS FROM THE FOUR CORNER OF THE WORLD 

ROAST NORFOLK TURKEY WITH SAGE AND ONION 
STUFFING AND PIGS IN BLANKET AND GRAVY 

BEEF COTTAGE PIE 

HONEY ROASTED ROOT VEGETABLES 

AUBERGINE, COURGETTE AND CHICKPEA CURRY SERVED 
WITH PILAU RICE 

LOG OF CHRISTMAS PUDDING SERVED WITH BRANDY SAUCE 

PROFITEROLE SERVED WITH WARM CHOCOLATE SAUCE 














