
One perfect party.
One of a kind.

Crewe Hall
Cheshire

www.QHotels.co.uk/xmas

Christmas and New Year 2011
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Crewe Hall offers the warmest of 
welcomes however you choose to 
celebrate the festive season. 

From Christmas Parties to Family Lunches come and 
join us for fine food, wine and excellent company.

Party Nights in The Old Hall 

Party Nights in The Continental Suite

Brasserie Festive Lunches

Santa Sunday Special

Festive Afternoon Teas

Christmas Day in The Ranulph and The Oak Parlour

Christmas Day in The Brasserie

Christmas Day in The State Rooms

New Year’s Eve in The Old Hall

New Year’s Eve in The Continental Suite

New Year’s Eve in The Brasserie

New Year’s Eve Residential Packages

Overnight Accommodation

Terms and Conditions
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Menu

01270 253333
To book please call us on:

Party Nights  
in The Old Hall 
 
Get ready to party in style in the 
elegant surroundings of the Old Hall.  
With arrival drinks, delicious dinner, 
including a 1/2 bottle of wine per guest, 
disco and resident band, this is the 
only place to party this festive season.

£64.95
December 3rd, 9th, 10th, 16th, 17th and 23rd 

Times:
7.30pm 	 Welcome drinks
8.00pm 	 Dinner served
1.00 am 	 Carriages

per guest

Roast carrot, spiced red lentil soup, 
coriander and yoghurt dressing (v)

Ham hock and parsley terrine, saffron 
pear chutney, sour dough toast

Oak smoked salmon, horseradish potato 
salad, lemon crème fraîche                               

Golden roast turkey breast, cranberry 
and chestnut turkey leg stuffing, 
chipolatas, seasonal vegetables

Pan fried haddock fillet, buttered kale, 
shellfish, tarragon cream

Braised beef blade, celeriac mash,  
glazed carrots, roast baby onions

Baked butternut squash tart, red 
onion confit, crumbled goat’s cheese, 

mascarpone glaze (v)

Steamed Christmas pudding, red 
currants, homemade brandy sauce 

Baked vanilla cheesecake, mulled  
winter berries

Dark chocolate mousse, orange 
compote, white chocolate ice cream

Coffee and mince pies

(v) Denotes vegetarian



Brasserie 
Festive Lunches
Take some time out of the office 
or meet friends to enjoy our three-
course festive lunch in the Brasserie.

Menu
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per guest£19.95
December 12th to 16th and 19th to 23rd

Times:
12.00pm to 2.00pm	 Lunch served

Party Nights in 
The Continental 
Suite 
 
The contemporary Continental 
Suite is the perfect setting for your 
Christmas Party.  Polish up your 
dancing shoes and prepare to party 
with our compère and DJ.

£44.95
December 2nd, 3rd, 9th, 10th, 16th,  
17th and 23rd 

Times:
7.30pm 	 Welcome drinks
8.00pm 	 Dinner served
1.00 am 	 Carriages

per guest

Menu

01270 253333
To book please call us on:

01270 253333
To book please call us on:

White onion and clove soup, Cheshire  
cheese rarebit (v)

Smoked and poached salmon roulade, 
crème fraîche potato salad, rye bread

Duck liver parfait, port poached prune, 
crostini, redcurrant glaze

Traditional roasted turkey breast and 
leg with seasonal trimmings

Pan fried haddock, spinach, Lyonnaise 
potatoes, lemon beurre blanc

Grilled flat cap mushroom with 
mascarpone and thyme risotto (v)

Dark chocolate tart with crème 
Chantilly and kirsch cherries

Baked passion fruit cheesecake,  
orange and Grand Marnier shooter, 

candied kumquats

Christmas pudding and brandy sauce  
with confit cranberries

Coffee and mince pies

(v) Denotes vegetarian

Roast carrot, spiced red lentil soup, 
coriander and yoghurt dressing (v)

Golden roast turkey breast, cranberry 
and chestnut turkey leg stuffing, 
chipolatas, seasonal vegetables

Baked butternut squash tart, red 
onion confit, crumbled goat’s cheese, 

mascarpone glaze (v)

Baked vanilla cheesecake, mulled  
winter berries

Steamed Christmas pudding, red 
currants, homemade brandy sauce

Coffee and mince pies

(v) Denotes vegetarian



£29.95
December 11th and 18th

Times:
12.00pm to 3.00pm	 Lunch served

per guest

£14.95 per child aged 6-12 years, 
children aged 5 and 
under eat free
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Menu

01270 253333
To book please call us on:

Santa Sunday 
Special 

A great excuse to take all the family 
out and enjoy a pre-Christmas lunch 
without the stress of the cooking and 
washing up! Father Christmas will be 
making an appearance with a gift for 
our younger guests.

Festive  
Afternoon Teas 
 
The perfect Christmas treat. Relax  
in the warmth of the Old Hall and 
indulge in our famous afternoon tea.

Menu

01270 253333
To book please call us on:
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From 1st to 23rd December 2011

Times:
12.00pm – 5.00pm	 Monday – Saturday
3.00pm – 5.00pm	 Sunday

£18.50per guest

or indulge yourself with our Champagne 
Festive Tea for only

£26.00 per guest

White onion and clove soup, Cheshire 
cheese rarebit (v)

Smoked and poached salmon roulade, 
crème fraîche potato salad, rye bread

Duck liver parfait, port poached prune, 
crostini, redcurrant glaze

Assiette of melon, mulled wine sorbet, 
raspberry foam (v)

Traditional roasted turkey breast and 
leg with seasonal trimmings

Pan fried haddock, spinach, Lyonnaise 
potatoes, lemon burre blanc

Braised shoulder of lamb, Jerusalem 
artichoke and potato purée, confit  

root vegetables

Grilled flat cap mushroom with 
mascarpone and thyme risotto (v)

Dark chocolate tart with crème 
Chantilly and kirsch cherries

Baked passion fruit cheesecake,  
orange and Grand Marnier shooter, 

candied kumquats

Christmas pudding and brandy sauce 
with confit cranberries

Selection of local cheeses, fruit chutney, 
biscuits, grapes and celery

Coffee and mince pies

(v) Denotes vegetarian

Freshly cut sandwiches

Roast turkey, cranberry compote

Smoked salmon, crème fraîche  
and cucumber

Honey glazed ham, mustard mayonnaise

Mature cheddar, Branston pickle (v)

Homemade sultana scones,  
clotted cream

Cranberry compote or preserves

A selection of homemade cakes with 
mince pies and stollen 

Vegetarian sandwich selection available

(Please request this option  
when booking.)



Christmas Day 
in The Ranulph 
Restaurant and 
The Oak Parlour 
 
Indulge family and friends this 
Christmas with lunch in the elegant 
surroundings of  The Ranulph 
Restaurant and The Oak Parlour.  Enjoy 
a drink on arrival plus a special visit 
from a certain red suited gentleman for 
our younger guests.

Menu
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01270 253333
To book please call us on:

01270 253333
To book please call us on:
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Christmas Day 
in The Brasserie 
 
Let us spoil you this Christmas as we 
take care of every detail so that you 
and your family can relax and enjoy 
the special day together.  Indulge in a 
welcome drink before sitting down to 
our fantastic lunch.

Menu

On arrival in the Sheridan Lounge 
roast chestnuts and mulled wine

Celeriac velouté, crispy bacon and 
roast baby onions

Pan fried sea bream, fennel, orange  
and beetroot

Golden roast turkey, duck fat roast 
potatoes, confit turkey leg and  

cabbage ball, crushed carrot and swede, 
honey roast parsnip, cranberry and 

chestnut stuffing

Roast beef fillet, braised oxtail ravioli, 
roast artichoke, salsify, morels, smoked 

potato foam red wine jus

Lemon textures, advocaat espuma

Homemade Christmas pudding, egg nog 
ice cream, brandy butter

Clementine sponge, warm cranberry 
jelly, port syrup, clementine and candied 

red currant salad

Selection of fine cheeses, quince jelly, 
fruit cake and cheese biscuits

Coffee with port and homemade  
orange mince pies

Roasted butternut squash soup, sage 
dumplings, curry infused oil (v)

Beetroot cured Gravadlax of salmon, 
cream cheese, red onion, crispy capers 

and rye bread toasts

Duck liver and foie gras parfait, Madeira 
and quince chutney, candied walnuts, 

toasted brioche

Pimms granitè, minted foam

Roasted turkey, cranberry and giblet 
stuffing, sausage pattie, bacon crisp and 

turkey gravy

Cannon of beef wrapped in pancetta, 
celeriac potato rösti, confit root 
vegetables, caramelised shallots

Sea bass, spinach, tomato and olives,   
crushed new potatoes, balsamic onions, 

pistou sauce

Wild mushroom ravioli, char-grilled 
aubergine, red chard, pimento coulis, 

white truffle froth (v)

Christmas pudding baked Alaska  
made with Christmas pudding ice 

cream, spiced egg nog, kirsch cherries 
and brandy sauce

Selection of regional and local cheeses 
from our table

Coffee and mince pies

(v) Denotes vegetarian

£120.00
December 25th

Times:
12.00pm – 2.00pm  	 Lunch available

per guest

£60.00 per child aged 6-12 years, 
children aged 5 and 
under eat free

December 25th

£75.00 per guest

12.00pm – 3.00pm	 Lunch served

£37.50 per child aged 6-12 years, 
children aged 5 and 
under eat free

Times:
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New Year’s Eve 
in The Old Hall 
 
For the ultimate way to see in 2012, 
join us in the majestic surroundings 
of The Old Hall.  You will be treated 
to drinks on arrival followed by our 
delicious dinner.  After dinner, our live 
band and DJ will have you tripping 
the light fantastic and then as the 
clock strikes midnight marvel at our 
wonderful firework display.

Menu

01270 253333
To book please call us on:

Christmas Day 
in The State 
Rooms 
 
Enjoy a Christmas Day Lunch in the 
splendour of our State Rooms.  Relax 
as we take care of the cooking and 
washing up, all you need to do is sit 
back and relax.

Menu

01270 253333
To book please call us on:

Cauliflower soup, wild mushroom 
dumplings, thyme oil (v)

Salmon and lobster ravioli, herb salad, 
shellfish vinaigrette

Lime mojito, eucalyptus foam

Tournedos Rossini (beef fillet,  
potato Galette, foie gras, Madeira jus)

Baked butternut squash tart, red 
onion confit, crumbled goat’s cheese, 

mascarpone glaze (v)

Port and orange trifle, black cherries, 
chocolate crisps 

Selection of fine cheese, saffron pear 
chutney and biscuits

Coffee and truffles

(v) Denotes vegetarian

£65.00
December 25th

Times:
2.00pm	 Welcome drinks
2.45pm  	 Lunch served

per guest

£32.50 per child aged 6-12 years, 
children aged 5 and 
under eat free

Celeriac velouté, crispy bacon and 
roast baby onions

Pan fried Scottish salmon, fennel, 
orange and beetroot

Golden roast turkey breast, cranberry 
and chestnut turkey leg stuffing, 
chipolatas, seasonal vegetables

Baked butternut squash tart, red 
onion confit, crumbled goat’s cheese, 

mascarpone glaze (v)

Textures of lemon

Steamed Christmas pudding, red 
currants, homemade brandy sauce 

Coffee and mince pies

(v) Denotes vegetarian per guest (over 18s only)£125.00
December 31st

Times:
7.00pm	 Welcome drinks 
7.45pm	 Dinner
Midnight	 Fireworks and mulled wine
2:00am	 Carriages

Dress Code:
Black-tie

Tables of two or four guests may be seated together



01270 253333
To book please call us on:
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New Year’s 
Eve in The 
Brasserie 
 
Celebrate the New Year with all 
the family in our Brasserie.  Live 
entertainment will be provided from 
our resident DJ as the young and not 
so young dance the night away!

Menu

Prawn and crab rillette, cucumber 
gazpacho, butter puff pastry and 

avocado cream

Celeriac and apple soup, crispy bacon 
and shallot crostinis, truffle foam

Maize fed chicken breast, braised onion, 
pancetta, pommery mustard and  

lemon velouté

Green peppercorn crusted duck breast, 
textures of beetroot, red wine jus, 

chive crème fraîche

Paupiettes of lemon sole, pomme 
ecrase, wilted spinach, red pepper 

beurre blanc

Dark chocolate and amaretti tart, 
vanilla mascarpone, crunchy nut 

anglaise, confit kumquats

Selection of regional and local cheeses 
from our table

Coffee and petits fours

(v) Denotes vegetarian

December 31st

£95.00 per guest

7.00pm 	 Welcome drinks
7.45pm 	 Dinner
Midnight	 Fireworks and mulled wine
1.00am	 Carriages

£29.00 per child aged 6-12 years, 
children aged 5 and 
under eat free

Times:

Menu
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01270 253333
To book please call us on:

£79.50
December 31st

Times:
7:30pm	 Welcome drinks
8:00pm	 Dinner
Midnight	 Fireworks and mulled wine
2:00am	 Carriages

Tables of two or four guests may be seated together

per guest (over 18s only)

New Year’s  
Eve in The 
Continental Suite 
 
Say goodbye to 2011 and party into  
2012 with our fabulous New Year’s Eve 
Party.  With delicious food and music 
from our band and disco, this will be an 
unforgettable start to 2012. 

Cauliflower soup, wild mushroom 
dumplings, thyme oil (v)

Tournedos Rossini (beef fillet,  
potato Galette, foie gras, Madeira jus)

Or

Baked butternut squash tart, red 
onion confit, crumbled goat’s cheese, 

mascarpone glaze (v)

Port and orange trifle, black cherries, 
chocolate crisps  

Coffee and truffles

(v) Denotes vegetarian



The perfect end to the perfect night is avoiding the taxi queues 
and taking that short stroll upstairs to collapse into one of 
our luxurious beds and have a great nights sleep.  Wake feeling 
refreshed and tuck into our delicious New Year’s Day Brunch.

01270 253333
To book please call us on:

New Year’s Eve 
in The Old Hall

New Year’s Eve  
in The Brasserie

New Year’s Eve  
in The Continental
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Overnight
Accommodation
Don’t worry about driving home or trying to find a taxi at the 
end of the night, take advantage of our fantastic party night 
accommodation.  If you are attending a Christmas party at 
Crewe Hall we can offer you exclusive rates including breakfast 
the following morning and use of our health and leisure club.  

For Christmas party bookings we will ask for a £15.00 per guest non-refundable 
non-transferable deposit and full pre-payment will be required six weeks prior 
to the event date.

For accommodation bookings, we will ask for full pre-payment.

All party nights are subject to availability.

For full terms and conditions visit: www.QHotels.co.uk/xmas

All packages are based on two people sharing a modern or double twin bedroom and includes 
dinner on New Year’s Eve. Limited availability.

Single supplement £30.00 
per guest per night

Rates valid from 19th December – 8th January and subject to availability. 
Quote “VFR11” when booking.

To book your accommodation call us on: 0845 074 0060
or visit www.QHotels.co.uk  

If you’re doing the rounds this Christmas and New Year, Crewe 
Hall provides the perfect place to stay.

Enjoy 10% off our flexible rate of the day.
Quote “Party11” when booking

Upgrades

	 1 night	 2 nights	 3 nights

	£190.00	 £225.00	 £255.00
	 Price per guest	 Price per guest	 Price per guest

	£150.00	 £185.00	 £215.00
	 Price per guest	 Price per guest	 Price per guest

	 £33.00	 £37.00	 £42.00
	Child aged 6-12 years	 Child aged 6-12 years	 Child aged 6-12 years

	£145.00	 £175.00	 £205.00
	 Price per guest	 Price per guest	 Price per guest

	Feature 	 Four Poster		
	Double	 Bedroom	 Suite	 Royal Suite
	£20.00 per night	 £60.00 per night	 £85.00 per night	 £110.00 per night
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Visiting Friends
and Family

Terms and Conditions

New Year  
Residential Packages

(Children aged 5 and under free)

£75.00Bed and breakfast price per night, per room



0845 074 0060
www.QHotels.co.uk/xmas

Crewe Hall, Weston Road, 
Crewe, Cheshire, CW1 6UZ

Email: crewehallevents@QHotels.co.uk

For Party Reservations call our
Christmas Planner on 01270 253333

For Individual Bedroom Reservations call 
Central Reservations on 0845 074 0060

For Group Bedroom Reservations  
call 01270 253333


