


Dear Guest

Welcome to the festive season at Barnham Broom.
Our friendly and experienced staff are on hand to make
your celebrations truly special.

Our Christmas Party nights are perfect for
festive celebrations with colleagues, friends and family.
Our Executive Head Chef has created a simply superb
Christmas Day feast.

Ring in 2011 in style at our magical Black Tie New Years
Eve Gala Dinner Dance with musical entertainment.

Our team of professional staff at Barnham Broom
will help create an exceptional experience and
make this a very special Christmas.

Kindest Regards
Amanda Mortimer, General Manager
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Available from late November and throughout
December, our Christmas Party Nights are perfect for a
festive evening out. Join us for drinks from 7pm in the
bar followed by a sumptuous three course dinner with
coffee and mince pies, and then dance the night away
with our disco entertainment.

Roasted Vegetable Soup, Creme Fraiche and Chives

Pressed Ham Hock with Apricots and Cranberries,
Gribiche Sauce, Crostinis

Verrine of Smoked Salmon and Prawn Mousse

Breast of Turkey, Duck Fat Roast Potatoes,
Cranberry Stuffing, Panaché of Vegetables,
Chipolata wrapped in Bacon, Red Wine Gravy

Slow Cooked Belly of Norfolk Pork, Mustard Mash,
Green Beans, Red Wine Jus and Apple Chutney

Fillet of Salmon En CroUte, Warm Potato Salad, and
Pepper Coulis

Wild Mushroom and Butternut Squash Risotto,
Mixed Salad (V)

Georgetta’s Homemade Individual Christmas Pudding
with Brandy Sauce

Dark Chocolate Torte, Mascarpone Cream,
Berry Compote

Orange Pannacotta, Lemon Shortbread Biscuit

Freshly Brewed Coffee and Homemade Mini Mince Pies
Book Friday and Saturday for £33.50 per person
Book Sunday to Thursday for £31.00 per person

Why not make a night of it!
Stay overnight at very special Bed and Breakfast rates
from £69.00 per room per night.

For bookings call 01603 759393
or email: conferencedesk@barnham-broom.co.uk



Christmas Lunches

Available from late November and throughout
December, we are delighted to offer Christmas Lunches
- perfect for an office get together or family celebration.

Menu
Parsnip and Apple Soup, Parsnip Crisp

Smoked Mackerel Pate, Granary Toast and Red Onion
Jam

Duck Rillette, Brioche, Fig Chutney
% %k % %

Breast of Turkey, Duck Fat Roast Potatoes,
Cranberry Stuffing, Panaché of Vegetables,
Chipolata wrapped in Bacon, Red Wine Gravy

Barnham Broom Cranberry and Pork Sausages,
Mustard Mash, Green Beans and Onion Gravy

Fillet of Salmon, Sautéed Potatoes, Wilted Spinach,
Sauce Viege

Lightly Spiced Roasted Butternut Squash,
Red Onion Jam, Grilled Halloumi, Pesto Tart, Wild Rocket

Georgetta’'s Homemade Individual Christmas Pudding
with Brandy Sauce

Lemon Posset with Lemon Biscuit

Dark Chocolate Mousse Torte, Griottine Cherries

Freshly Brewed Coffee and Homemade Mini Mince Pies

£14.95 per person

Why not enjoy a round of golf or a treatment in the Spa
after lunch for an extra £15.00
Subject to availability and weather permitting
For bookings call 01603 759393
or email: conferencedesk@barnham-broom.co.uk

Afternoon Tea
with a Christmas Twist

After a busy morning Christmas shopping escape the
bustle of the city by visiting Barnham Broom Hotel.
Afternoon Tea with a Christmas Twist served in the

lounge by the log fire throughout November and
December.

Menu
A Glass of Mulled Wine
k %k %k %k

Finger Sandwiches: Smoked Salmon and Cucumber,
Egg and Cress, Ham and Mustard

k %k k %k
Georgetta’'s Homemade Christmas Cake
& ok ok ok

Mini Mince Pies with Brandy Butter
Traditional Stollen Cake
Scones, Jam and Clotted Cream
Coffee, Tea or Hot Chocolate

£12.50 per person

Served from 2.30pm - 5.30pm

Why not make a night of it!
Stay overnight at very special Bed and Breakfast rates
from £69.00 per room per night.

For bookings call 01603 759393
or email: conferencedesk@barnham-broom.co.uk



Christmas Eve
in Flints Restaurant

Get into the festive spirit with friends and family by joining
us for our candle lit Christmas Eve Dinner served in the
2 Rosette award winning Flints Restaurant
accompanied by a fantastic guitar jazz duo.

Menu

Smoked Haddock and Sweetcorn Chowder,
Poached Quails Egg

Chicken Liver and Orange Parfait, Red Onion Jam,
Crostinis

Fillet of Mackerel, Marinated Orange Salad,
Tempura Courgettes, Chilli and Lime Dressing

Carpaccio of Mediterranean Vegetables,
Goats Cheese Mousse, Semi Dried Tomatoes

Slow cooked Lamb Shank, Bubble and Squeak,
Broccoli and Redcurrant Jus

Chicken Saltin Boca, Sage, Parma Ham,
Sautéed Potatoes, Green Beans,
Semi Dried Tomato and Sage Sauce

Fillet of Grey Mullet, Pesto Crushed New Potatoes,
Red Pepper Coulis and Sprouting Broccoli

Butternut Squash Tortellini, Butternut Squash Puree,
Buttered Spinach
% ok %k %

Warm Plum and Almond Tart, Blackberry Sorbet

Free Standing Vanilla Creme Brulee,
Christmas Spiced Tuille and Raspberry Ice Cream

Dark Chocolate Pot, Griottine Cherries, Almond Biscuit

Local Cheese Platter, Grapes, Quince Jelly and
Savoury Crackers

% %k %k ¥k
Freshly Brewed Coffee and Handmade Petit Fours

£29.95 per person

For bookings call 01603 759393
or email: conferencedesk@barnham-broom.co.uk

Christmas Day
in Flints Restaurant

Join us in the 2 Rosette award winning Flints Restaurant,
for a truly magical dining experience this Christmas.
Indulge in a complimentary glass of bubbly and canapés
on arrival followed by a veritable feast of traditional and
locally produced cuisine, uniquely prepared by our
Executive Head Chef.

Menu
French Onion Soup with Parmesan Croute

Whipped Wealdway Goats Cheese, Marinated Beetroot
and Honey and Pine Nut Dressing

Wood Pigeon, Truffle Potato Puree,
Crispy Smoked Pancetta, Truffle Dressing

Citrus Cured Salmon, Beetroot Puree, Salmon Caviar
%k %k %k %k
Daube of Beef, Turned Root Vegetables,
Horseradish Mash, Braised Red Cabbage, Red Wine Jus

Traditional Norfolk Black Turkey,
Duck Fat Roast Potatoes, Confit Root Vegetables,
Chipolatas wrapped in Smoked Pancetta,
Cranberry, Lemon and Thyme Stuffing

Fillet of Monkfish, Crab Risotto, Broad Bean and Spinach
Spinach and Gorgonzola Strudel, Pepper Coulis,
Sprouting Broccoli
* % % %

Georgetta’'s Homemade Individual Christmas Pudding,
with Brandy Sauce
Barnham Broom Irish Coffee, Coffee Creme Brulee,
Cocoa Crumb, Milk Ice Cream and Baileys Foam
Bitter Chocolate Tart, Clotted Cream,

Rum and Raisin Ice Cream
Lemon and Passion Fruit Posset, Raspberry Coulis and
Raspberry Sorbet
% %k %k %

British Cheese Platter to Share,

Walnut Bread and Quince Jelly
k %k k %k
Freshly Brewed Coffee, Mini Mince Pies,
Handmade Petit Fours

£75.00 per person



Christmas Day
in the Barford Suite

Ideal for larger parties and families with children, we are

delighted this year to offer a mouth watering festive feast

in our Barford Suite, with a special visit from Santal
Menu
Leek and Potato Soup
Red Onion and Goats Cheese Tart, Baby Leaves
Chicken Liver Parfait, Red Onion Jam

Breast of Turkey, Roast Potatoes,
Cranberry Stuffing, Panaché of Vegetables,
Chipolata wrapped in Bacon, Red Wine Jus

Fillet of Salmon Pesto Crumb, Red Pepper Coulis,
Crushed Potatoes

Pearl Barley Risotto, Roast Pumpkin, Wild Mushrooms,
Toasted Pumpkin Seeds

Georgetta’'s Homemade Individual Christmas Pudding,
with Brandy Sauce

Lemon Tart, Lemon Sorbet, Raspberry Coulis
Chocolate and Orange Torte, Mascarpone Cream

Freshly Brewed Coffee and Mini Mince Pies

£55.00 per person
£27.50 per child up to age 14
£15.00 per child under age 10
£5.00 per child under age 5

For bookings call 01603 759393
or email: conferencedesk@barnham-broom.co.uk
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Boxing Day

Escape the kitchen this Boxing Day evening!
Enjoy our specially created 3 course dinner
with ‘close up’ table magician.

Menu

Carrot and Coriander Soup, Créme Fraiche and Chives
Farmhouse Paté, Pickled Cornichons, Red Onion Jam

Smoked Salmon Mousse, Tomato Fondue, Baby Gem
and Fresh Water Prawns

Carpaccio of Mediterranean Vegetables,
Goats Cheese Mousse, Beetroot Crisp

%k %k k %k

Slow cooked Moroccan marinated Shoulder of Lamb,
Aubergine Ragout, Lemon Cous Cous and
Preserved Lemons

Chicken wrapped in Parma Ham, Fried Potatoes,
Sprouting Broccoli, Semi Dried Tomato Sage Jus

Smoked Haddock and Prawn Kedgeree, Soft Egg,
Coriander, Sweet Chilli Sauce

Wild Mushroom Vegetable Pie, Pommme Mousseline,
Broccoli

* %k % %

Warm Steamed Treacle Sponge Pudding,
Vanilla Créeme Anglaise

Caramel Mousse Cake, Toffee Sauce and
Dark Chocolate Ice Cream

Lemon Posset and Raspberry Sorbet

Selection of Local Cheeses

Freshly Brewed Coffee and Chocolates

£29.95 per person

For bookings call 01603 759393
or email: conferencedesk@barnham-broom.co.uk



New Year’s Eve

Welcome in 2011 with style and join us for the most
exciting night of the year at our
exclusive Black Tie Gala Dinner Dance.

Start the night at 7pm with cocktails and canapés and
then be seated for our sumptuous six course dinner.
Dance the night away until 2am with our disco and
treat yourself to a warm bacon muffin while the piper
plays at midnight!

Menu
Pressed Smoked Chicken Truffle and Leek Terrine,
Earl Gray Poached Prune Puree

Baked Herb Gnocchi with four cheese and Rocket Salad
V)

k%

Fillet of Mackerel with Blood Oranges and Chilli Syrup

Lime Sorbet, Ginger Sugar

Fillet of Scottish Beef with Smoked Pancetta,
Pomme Mousseline, Glazed Shallots,
Wilted Spinach, Carrots and Madeira Jus

Open Tart of Grilled Halloumi, Roasted Mediterranean
Vegetables, Pesto, Sun Blushed Tomato, Baby Leaf Salad
M)

k %k

Hot Chocolate Fondant with Chocolate Sorbet
and White Chocolate Tuille

Local Cheese Platter, Red Grapes,
Quince Jelly and Oatcakes

Freshly Brewed Coffee and Handmade Petit Fours

£97.00 per person

For bookings call 01603 759393
or email: conferencedesk@barnham-broom.co.uk
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Christmas Breaks

Stay throughout December and let the bustling city of
Norwich, with its designer boutiques and excellent
choice of high street retailers, fulfil all your Christmas
shopping needs!

Book your stay overnight between 21st and 29th
December and stay from just £55 per room per night,
to include full English breakfast, use of the Edge Health
and Fitness Club and a complimentary round of golf.

New Year’s Eve
overnight package

Why not make a night of it and stay over with our
New Year’s Eve Residential Package.

Arrive any time after 2pm and pamper yourself with a
relaxing afternoon in our Health Club or indulge with a
luxurious treatment at The Spa at Barnham Broom
before dancing the night away at
the Black Tie Dinner Dance.

Fuel up the following morning with a hearty English
breakfast served in Flints Restaurant.

1 night £170 ¢ 2 nights £222 ¢ 3 nights £274
(all dinner, bed and breakfast - per person sharing)*

Terms and Conditions
Christmas Party Nights and Christmas Lunches

All bookings must be made in advance. Guests are
required to pre-order their menu a minimum of 2 weeks
prior to the event. A £10.00 per person deposit is
required within 2 weeks of booking. Full payment is
required 30 days prior to the event.

Christmas Eve, Christmas Day, Boxing Day
and New Year’s Eve

*£100 per room deposit is required and the full balance is
payable two weeks prior. This rate is based on two
people sharing a twin or double room.

All bookings must be made in advance. Guests dining
with us for Christmas Day and New Year’s Eve are
required to pay a £25.00 per person deposit and a

£10.00 deposit for Christmas Eve and Boxing Day within
2 weeks of booking. For all these special events full
payment is required 30 days prior to the event.

Please note that all bookings are non-transferable and
non-refundable. All prices are inclusive of VAT.
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