Christmas 2019

Tr aditional Co untry Ho use Hotel and Luxurio us Spa

www.hempsteadhouse.co.uk

Seasons Greetings From Hempstead House
Enjoy a Traditional Country House Christmas in the beautiful surroundings of Hempstead
House. From an intimate lunch, dinner or afternoon tea to our Christmas Parties & Christmas
Packages. Relax in our luxurious Spa - AquaManda - and pamper yourself with an exclusive
range of treatments prepared especially for you by our highly trained team of therapists.
Indulge in our award winning cuisine and relax beside roaring log fires while we provide a
home away from home.

Festive Menu
Starters

Desserts

~ Broccoli and Stilton Soup (GF & V)

~ Traditional Christmas Pudding with crème Anglaise

~ Smoked Chicken Terrine served with cornichons, fennel and
apple chutney (DF & GF)

~ Dark Chocolate Roulade filled with an orange Chantilly cream
and raspberry compote (GF)

~ Langoustine Terrine on a bed of mixed leaves dressed with a
thermidor dressing (GF)

~ Lemon Cheesecake served with a ginger biscuit crumb and a
red berry coulis

~ Deep Fried Breaded Brie served with an orange and cranberry
compote (V)

~ Mulled Wine Poached Pear with an apple sorbet (GF, DF & V)

Mains
~ Roasted Turkey Breast with pigs in blankets, chestnut and
cranberry stuffing served with turkey jus
~ Slow Braised Lamb Shank with a mint jus (DF & GF)
~ Pan Seared Fillet of Salmon served with a hollandaise sauce (GF)
~ Red Lentil and Vegetable Nut Roast rolled in a beetroot powder
(DF, GF & V)

All menus may contain traces of nuts. Please let us know of any dietary requirements
in advance. All bookings must be confirmed with a £10.00 non-refundable and nontransferable deposit per person. Full pre-payment is required two weeks prior to the date
of the event. Pre-order is only required for a party of 6 or more guests. Private dining room
is available from £100.00 room hire.
DF – Dairy Free GF – Gluten Free V – Vegetarian

Coffee & Petit Fours
LUNCH TIME

EVENINGS

Monday to Saturday
£25.50 per person
(Children under 12 £12.75)

Monday – Thursday
£33.50 per person
(Children under 12 £19.50)

Sunday Lunch
£29.50 per person
(Children under 12 £12.75)
Includes Roast Beef

Friday and Saturday
£40.00 per person
(Children under 12 £19.50)

Party Nights & Party Packages
Join us on one of our Christmas Party Nights where we welcome you to have a pre-dinner drink
in the Coach House Bar prior to being seated in the Heritage Suite for our sumptuous festive
four course dinner, followed by music provided by our professional DJ until late. To capture the
moment, don’t forget your magic mirror selfie.
Accommodation Offer: Enjoy a complimentary upgrade from £139 for a double room with
breakfast and full use of our spa facilities. (Subject to availability)
Party Nights

January Party Nights

£49.50 per person

£35.00 per person

Fridays: 6th, 13th and 20th December 2019
Saturdays: 7th, 14th and 21st December 2019

Saturday, 11th January 2020

(Subject to minimum numbers. Disco until midnight. Excludes magic mirror.)

(Disco until 1AM)

Special Offer Party Nights
£42.00 per person
Saturday, 30th November & Thursday, 19th December 2019
(Disco until midnight)

All party night bookings must be confirmed with a £10.00 non-refundable and nontransferable deposit per person. The final balance and pre-order of your menu choices are
required one month prior to the event.

Christmas

The Greatest Showman

Mistletoe & Murder

The Runaways are Running the Night

 Thursday, 5th December 2019

 Friday, 29th November 2019

7.00pm arrival – 7.30pm Sit-down

7.30pm arrival – 8.00pm Sit-down

Solve the crime and be a detective
this Christmas

No one ever made a difference
by being like everyone else

In the magic Kingdom the yuletide ball is fast approaching
and this year everyone has an extra reason to celebrate,
the engagement of Cinderella and Prince Charming.

Kick off your Christmas festivities at
Hempstead House with a fully packed
evening of live entertainment to include
fire acts, acrobatics, dancing and songs
to sing-a-long to from the phenomenal
‘Greatest Showman’.

Murder Mystery

But will everything go to plan? Will the Queen be able to
get her seating plan right? Will Buttons’ dark secret be
revealed? Will the evil fairy succeed in her plan to ruin the
day? Or will someone ruin hers??

Tribute Night

£55.00 per person

£59.00 per person

Includes a glass of bubbly, a three-course festive menu, coffee & petit fours and
entertainment.

Includes a glass of bubbly, a three-course festive menu, coffee & petit fours, live
entertainment and disco until 1am.

Add an overnight stay to your Murder Mystery Dinner and receive a complimentary
upgrade (Subject to availability).

Add an overnight stay to your Greatest Showman Tribute Night and receive a
complimentary upgrade (Subject to availability).

Guests will be seated on tables of ten. A £10.00 non-refundable and non-transferable
deposit per person is required to secure the booking. Full payment and pre-order of
your menu choices are required one month prior to the event. We regret that any
cancellations after this date will be chargeable in full.

Guests will be seated on tables of ten. A £10.00 non-refundable and nontransferable deposit per person is required to secure the booking. Full payment and
pre-order of your menu choices are required 1 month prior to the event. We regret
that any cancellations after this date will be chargeable in full.

Afternoon Tea Menu

The Greatest Showman

~ Four finger sandwiches: turkey and cranberry, cream cheese
and cucumber, egg mayonnaise and smoked salmon

It’s Everything You Ever Want,
It’s Everything You Ever Need

~ Homemade fruit and plain scones served with clotted cream
and strawberry preserve
~ Homemade mince pie and a selection of patisseries
~ Served with unlimited tea and filtered coffee
Teas available: English Breakfast, Earl Grey, camomile,
peppermint, green, Assam and fruit varieties
Coffee available: filter coffee
Cappuccino, Latte, Espresso, Hot chocolate
(additional charge £1.50 per cup)
~ Crackers and novelties

Themed Afternoon Tea

 Saturday, 30th November 2019
12.30pm arrival – 1pm sit down
Join Barnum & CO for a spectacular afternoon with your family
and enjoy a full afternoon tea, fire acts, acrobats, dancing and
songs from the “Greatest Showman”

£29.50 per adult
£19.50 per child

£21.00 per person

(Mon-Thurs)

£23.50 per person

(Fri - Sun)

*Add a glass of mulled wine for £5.00 per person or a glass of champagne for £9.00 per
person. Full payment is required at the time of booking which is non-refundable and nontransferable. Please let us know of any dietary requirements in advance. All menus may
contain traces of nuts. Dairy free unavailable.

(under 12)

£94 Family Ticket

(2 adults and 2 children)
Includes a festive adult afternoon tea, a circus themed
child’s afternoon tea and live entertainment.
Guests will be seated on tables of ten. A £10.00 nonrefundable and non-transferable deposit per person is
required to secure the booking. Full payment and preorder of your menu choices are required one month
prior to the event. We regret that any cancellations
after this date will be chargeable in full.

Christmas Packages
Christmas is the most wonderful time of the year to celebrate with your loved ones.
~ Cream tea on arrival
~ Carols with mulled wine and canapés
~ Christmas Eve three course dinner
~ Christmas Day lunch and evening buffet
~ Full English Breakfast
~ Boxing Day Lunch and evening buffet

Two Night Package

Three Night Package

Standard

£335.00

Standard

£480.00

Superior

£365.00

Superior

£495.00

Executive

£375.00

Executive

£510.00

Deluxe

£395.00

Deluxe

£555.00

(Three Night Packages)

~ Full use of our spa facilities
~ A gift choice of a bottle of house
champagne and chocolates or a
treatment to the value of £60.00 in our
beauty suite per room
~ Fourth night complimentary

All package prices are per person.
A Single occupancy charge of £100 per room applies to
all two night packages or £150 per room to all three night
packages. Children under 16 sharing parent’s room half
the package price.

Spa Opening Times:

Children’s Swimming Time

Christmas Eve:

6.30am - 10.00pm

Christmas Day:
(residents only)

7.00am - 2.00pm
5.00pm - 8.00pm

Boxing Day:

7.00am - 7.00pm

All bookings must be confirmed with a £100.00 nonrefundable and non-transferable deposit per room. Full
balance and pre-order of your menu choices are required
by 1st December 2019. We regret that any cancellations
after this date will be chargeable in full.

(must be supervised by adult)

Christmas Day:

10.00am - 11.00am
5.00pm - 6.00pm

Boxing Day:

10.00am - 11.00am
3.00pm - 4.00pm

A fourth night is available complimentary to any guests
staying for a three night package over the Christmas
period and will include full use of all the Spa facilities and
breakfast. This can be taken either on the 23rd or the 27th
December.

Christmas Eve Dinner Menu
Includes a mulled wine with canapes reception and Christmas carols with UK Paper Brass Band.
Starters

Desserts

~ French Onion Soup served with cheese croutons (V)

~ Pistachio Dark Chocolate Liquid Tart served with white chocolate
ice cream

~ Smoked Duck Breast with pickled walnuts and a raspberry
dressing (DF & GF)
~ Kiln Smoked Salmon served with a honey glaze and dressed
leaves
(DF & GF)
~ Roasted Camembert Cheese with olive focaccia bread, red
onion and orange marmalade (V)

Mains
~ Corn Fed Chicken Breast filled with a red pepper farce, served
with seasonal vegetables and a pepper coulis (DF & GF)

~ Stem Ginger Panna Cotta with a rhubarb compote and
shortbread biscuit
~ Sticky Toffee Pudding served with a toffee ice cream
~ Selection of English and Continental Cheeses with celery, grapes
and biscuits

Coffee & Petit Fours
£45.00 per head

(Children under 12 - £19.95)

~ Pulled Lamb with dauphinoise potato, seasonal vegetables and
redcurrant jus (GF)
~ Monkfish Tail served with jasmine rice with a lemongrass and
vegetable broth (GF & DF)
~ Mushroom Wellington with chateau potatoes, seasonal
vegetables and a cep jus (DF & V)

All menus may contain traces of nuts. Please let us know of any dietary requirements
in advance. All bookings must be confirmed with a £10.00 non-refundable and nontransferable deposit. Final balance and pre-order are required by 1st December 2019. We
regret that any cancellations after this date will be chargeable in full.
DF – Dairy Free GF – Gluten Free V – Vegetarian

Christmas Day Lunch Menu
Starters

Desserts

~ Wild Mushroom Soup with truffle oil (GF, DF & V)

~ Traditional Christmas Pudding served with a crème Anglaise

~ Chicken and Cock-a-Leekie Terrine with a leek and prune
chutney (DF & GF)

~ Paris Breast Profiterole filled with Chantilly and praline cream with
salted caramel ganache and toasted almond flakes

~ Assiette of Smoked Fish salmon beetroot gravlax, smoked
mackerel and smoked trout served with lemon caviar and
dressed leaves (GF)

~ White Chocolate and Raspberry Tart served with a raspberry
coulis

~ Goats Cheese and Saffron Tart served with a tomato salad and
basil oil (V)

Mains

~ Selection of English and Continental Cheeses with celery,
grapes and biscuits

Coffee & Petit Fours

~ Roast Turkey served with bacon wrapped sausage, apricot and
pistachio stuffing

Lakes Restaurant, The Maple and Oakly Rooms

~ Pan Fried Fillet of Beef (cooked medium) with fondant potatoes
and brandy jus (GF & DF)

£95.00 per head

~ Fillet of Halibut served with a fish bouillabaisse (GF)
~ Roasted Root Vegetable Tart with a chestnut cream (V)
All menus may contain traces of nuts. Please let us know of any dietary requirements
in advance. All bookings must be confirmed with a £10.00 non-refundable and nontransferable deposit. Final balance and pre-order are required by 1st December 2019. We
regret that any cancellations after this date will be chargeable in full.
DF – Dairy Free GF – Gluten Free V – Vegetarian

(Children under 12 - £59.00)
The Heritage Suite and The Brasserie

£85.00 per head

(Children under 12 - £49.00)

Boxing Day Lunch Menu
Starters

Desserts

~ Carrot and Coriander Soup (DF, GF & V)

~ Tiramisu Tart served with a honeycomb crumb

~ Ham Hock Terrine served with red onion marmalade and
pumpernickel bread (DF)

~ Lemon Meringue Pie with Chantilly cream

~ Prawn and Crayfish Cocktail with a lemon Marie Rose sauce (DF &
GF)
~ Goats Cheese and Sun Blushed Tomato Tart served with basil oil
and toasted pine nuts (V)

Mains
~ Roast Topside of Beef (cooked pink) with Yorkshire Pudding
~ Braised Silverside of Beef (cooked well done) served with Yorkshire
Pudding

~ Apple and Pear Bread & Butter Pudding served with vanilla
pod ice cream
~ Selection of English and Continental Cheeses with celery,
grapes and biscuits

Coffee & Petit Fours
Lakes Restaurant, The Maple & Oakly Rooms

£44.50 per head

(Children under 12 - £29.50)

~ Smoked Honey Roast Gammon with a leek and cheese sauce (GF)

Heritage Suite & The Brasserie

~ Lemon Roasted Chicken Breast served with a chestnut sauce
(DF & GF)

(Children under 12 - £19.95)

£39.50 per head

~ Pan Fried Salmon Fillet with a lemon and dill sauce (GF)
~ Roasted Root Vegetable Filo Parcel with grilled halloumi cheese (V)
All menus may contain traces of nuts. Please let us know of any dietary requirements in advance. All bookings must be
confirmed with a £10.00 non-refundable and non-transferable deposit. Final balance and pre-order are required by 1st
December 2019. We regret that any cancellations after this date will be chargeable in full.
DF – Dairy Free GF – Gluten Free V – Vegetarian

New Year’s Eve Packages
~ An invitation to either Lakes Restaurant
Gala Dinner or The Heritage Suite Red &
Black Ball

One Night Package

Two Night Package

Standard

£210.00

Standard

£320.00

~ Full English breakfast

Superior

£215.00

Superior

£330.00

~ Full use of our spa facilities

Executive

£220.00

Executive

£340.00

Deluxe

£235.00

Deluxe

£370.00

~ A gift choice of a bottle of house
champagne and chocolates or a
treatment to the value of £60.00 in our
beauty suite per room
~ New Year’s Day Lunch or dinner (Two
Night Packages)
~ Complimentary check out at midday

Spa Opening Times:
New Years Eve:

7.00am – 7.00pm

New Years Day:

7.00am – 7.00pm

~ Third night complimentary

All package prices are per person.
Third night free of charge when booking any two night
New Year’s Eve package. This can be taken on 30th
December or 2nd January.
A Single occupancy charge of £100 applies to all package
prices.

All package reservations must be confirmed with a £100
non-refundable and non-transferable deposit per room.
Full balance and pre-order of your menu choices are
required by 1st December 2019. We regret that any
cancellations after this date will be chargeable in full.

The Heritage Suite

Lakes Restaurant

Celebrate New Year’s Eve in style.

New Year, New You ...

 Tuesday, 31st December 2019

 Tuesday, 31st December 2019

7.30pm arrival – 8.00pm Sit-down

7.30pm arrival – 8.00pm Sit-down

Includes our four course New Year’s Eve Menu, live band,
casino, close-up magician, cocktail bar, disco until 1am
and a glass of bubbly served at midnight

Enjoy a six-course dinner with live entertainment until 12:30am
and a glass of bubbly at midnight. Served in the classical
surroundings of Lakes Restaurant.

£99.00 per person

£99.00 per person

Guests will be seated on tables of ten in the Heritage Suite. A £10.00 non-refundable
and non-transferable deposit per person is required to secure the booking.

Maximum table of 8 in Lakes Restaurant. A £10.00 non-refundable and nontransferable deposit per person is required to secure the booking.

Full payment and pre-order of your menu choices are required by 1st December
2019. We regret that any cancellations after this date will be chargeable in full.

Full payment and pre-order of your menu choices are required by 1st December
2019. We regret that any cancellations after this date will be chargeable in full.

Red & Black Ball

Gala Dinner

New Year’s Eve

Red & Black Ball / Gala Dinner Menu

Appetisers

Mains

~ Available in Lakes Restaurant

~ Tournedos of Beef (cooked medium) with fondant potatoes and
demi-glace turned vegetables (DF & GF)

Starters

~ Chicken Supreme filled with a mushroom duxelle served with
dauphinoise potatoes, turned vegetables and a juniper jus (GF)

~ Roasted Pepper and Sweet Potato Soup (GF, DF & V)
~ Smoked Salmon Terrine served with a dill and beetroot dressing
(GF)
~ Smoked Venison Carpaccio with a white truffle dressing and
balsamic caviar (DF & GF)
~ Brie and Cranberry Tart with lemon oil (V)

Pink Champagne Sorbet
~ Available in Lakes Restaurant

~ Seared Tuna on a vegetable ragu and tomato coral tuile (DF)
~ Smoked Vegetable Risotto served with dressed leaves (DF, GF & V)

Desserts
~ Chocolate and Cherry Nemesis with a cherry sorbet (DF & GF)
~ Tropical Cheesecake served with Malibu exotic fruit salad
~ Almond Milk Panna Cotta with rhubarb compote and
shortbread (DF)
~ A Selection of English and Continental Cheeses served with
biscuits, celery and grapes

Coffee & Petit Fours
All menus may contain traces of nuts. Please let us know of any dietary requirements
in advance. All bookings must be confirmed with a £10.00 non-refundable and nontransferable deposit. Full balance and pre-order of your menu choices are required by 1st
December 2019. We regret that any cancellations after this date will be chargeable in full.
DF – Dairy Free GF – Gluten Free V – Vegetarian

New Year’s Day Lunch Menu
Starters

Desserts

~ Spiced Roasted Vegetable Soup (GF, DF & V)

~ Chocolate Fondant with mint choc chip ice cream (GF)

~ Duck Liver Pâté with melba toast, red onion and orange
marmalade

~ Orange Meringue Pie served with a lemon syrup

~ Smoked Salmon Platter served with lemon pearls and herb salad
(DF & GF)

~ Selection of English and Continental Cheeses served with
biscuits, celery and grapes

~ Mozzarella Vegetable Arancini with pesto (V)

Mains
~ Roast Topside of Beef (cooked pink) served with
Yorkshire pudding
~ Pulled Shoulder of Lamb with a rosemary gravy (DF & GF)
~ Honey Roasted Gammon with a whole grain mustard sauce
~ Pan Seared Fillet of Salmon on a mixed bean cassoulet (DF & GF)
~ Vegetable Tian served with a goats cheese cream and
basil oil (V)
All menus may contain traces of nuts. Please let us know of any dietary requirements
in advance. All bookings must be confirmed with a £10.00 non-refundable and nontransferable deposit. Full balance and pre-order of your menu choices are required by 1st
December 2019.
We regret that any cancellations after this date will be chargeable in full.
DF – Dairy Free GF – Gluten Free V – Vegetarian

~ Raspberry Cranachan with toasted oats and whiskey cream

Coffee & Petit Fours
£32.50 per head

(Children under 12 - £17.50)

Here’s to 2020...
Add little something special for the new year
and grab one of our vouchers, from spa days
to special events!

Subscribe to our newsletter by emailing us on
marketing@hemspteadhouse.co.uk and you
will be the first to know!

A full listing of our exciting 2020 special
events will be available soon on our website.

www.hempsteadhouse.co.uk/events

We look forward to seeing you soon in the new year!

Hempstead House Hotel
London Road, Bapchild, Sittingbourne, Kent ME9 9PP
Tel: 01795 428020 | Fax: 0872 111 3565 | info@hempsteadhouse.co.uk

