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Wishing all our guests
a very Merry Christmas

Whether you're looking for a festive lunch
with your closest relatives or an office
Christmas party to remember, look no
further than Hartsfield Manor. A time of fun
and celebration, our dedicated team look
forward to welcoming you this Christmas.

Events

Christmas Party Nights
Murder Mystery Party Nights
Festive Lunches
Festive Afternoon Tea
Family Themed Lunch
Christmas Eve Dinner
Christmas Day

Boxing Day

Christmas Staycation
New Year's Eve Gala
Drinks Packages

Booking Conditions

4-5
6-7
8-9
10-11
12-13
14-15
16-17
18-19
20-21
22-23
24-25
27



a7 %»é‘ é’% %%
PARTY NIGHTS

Celebrate the festive season with friends, family or colleagues
at Hartsfield Manor. Begin your evening with a glass of Prosecco
on arrival before enjoying a delicious three-course dinner with all
the seasonal touches. Then take to the dance floor and enjoy the

party atmosphere as our resident DJ keeps the celebrations going
late into the night. For the perfect festive treat, stay overnight
and wake up to a leisurely breakfast the following morning.

Thursday 10th December 2026
Friday 4th, 11th, 18th December 2026
Saturday 5th, 12th, 19th December 2026

7pm Reception Drinks | 7:30pm Dinner | Carriages at Midnight

Why not stay the night?

Bed and Breakfast
Thurs: from £109 single / £119 double | Fri-Sat: from £125 single / £135 double
B&B prices exclude Christmas Eve, Christmas Day & Boxing Day

Christmas Party Nights

Glass of Prosecco on arrival
Tomato and basil soup, garlic aioli, crouton V, VE & GF available

Freshwater prawn and melon salad, citrus dressing GF

Chicken and chorizo terrine, pickled walnut salad GF available

Slow roasted English turkey crown, rosemary scented roast potatoes,
pigs in blankets, pan gravy GF

Black olive crusted cod loin, crushed new potato, roasted pepper sauce GF

Nut roast, cranberry compote, rosemary scented roast potatoes, pan gravy VE, GF

All main courses are served with glazed carrots and Brussels sprouts

Blackcurrant cheesecake, mango coulis V
Chocolate delice, dark chocolate sauce GF

Christmas pudding, brandy custard VE & GF available

Tea, coffee and warm mince pies

Other dietary requirements available upon request - see booking conditions on page 27.



Murder Mystery Party Nights

Looking for something a little different this Christmas?
Our Murder Mystery Party Nights combine festive dining Tomato and basil soup, garlic aioli, crouton V, VE & GF available
with an evening of suspense, surprises and plenty of
laughs. Enjoy a delicious three-course dinner while
piecing together the clues and solving the mystery, Slow roasted English turkey crown, rosemary scented roast potatoes,
before dancing the night away with our resident DJ. pigs in blankets, pan gravy GF

Nut roast, cranberry compote, rosemary scented roast potatoes, pan gravy VE, GF

All main courses are served with glazed carrots and Brussels sprouts

Wednesday gth, 16th December 2026
Thursday 17th December 2026
Sunday 6th, 13th, 20th December 2026

Blackcurrant cheesecake, mango coulis V

6:30pm Bar Opens | 7pm Dinner | 11pm Carriages
Tea, coffee and warm mince pies
A group of 8 or more is required for a private table

Why not stay the night?

Bed and Breakfast

Weds: from £89 single / £99 double | Thurs: from £89 single / £99 double

Sun: from £79 single / £89 double Other dietary requirements available upon request - see booking conditions on page 27.

B&B prices exclude Christmas Eve, Christmas Day & Boxing Day




Christmas is too special to celebrate for just one
day. Throughout December, gather friends, family or
colleagues and enjoy a leisurely festive lunch in the

elegant surroundings of Hartsfield Manor. Savour a
delicious three-course meal, seasonal flavours and great
company as you come together to celebrate the season.

Wednesday gth December 2026
Monday 21st December 2026

Other dates available on request

Seating between 12:30pm and 1:30pm

Festive Lunches

Tomato and basil soup, garlic aioli, crouton V, VE & GF available
Freshwater prawn and melon salad, citrus dressing GF

Chicken and chorizo terrine, pickled walnut salad GF available

Slow roasted English turkey crown, rosemary scented roast potatoes,
pigs in blankets, pan gravy GF

Black olive crusted cod loin, crushed new potato, roasted pepper sauce GF

Nut roast, cranberry compote, rosemary scented roast potatoes, pan gravy VE, GF

All main courses are served with glazed carrots and Brussels sprouts

Blackcurrant cheesecake, mango coulis V
Chocolate delice, dark chocolate sauce GF

Christmas pudding, brandy custard VE & GF available

Tea, coffee and warm mince pies

Other dietary requirements available upon request - see booking conditions on page 27.



AFTERNOON TEA

Escape the hustle and bustle of the season and

join us for a Festive Afternoon Tea at Hartsfield
Manor. Settle into the comfort of our Victorian

manor house and enjoy a delightful selection of

sandwiches, homemade cakes and seasonal treats,

served with tea or coffee. For an extra festive
flourish, upgrade with a glass of Prosecco.

From Tuesday 24th November 2026
through to Sunday 3rd January 2027

Seating between 1pm and 4pm

Add a little sparkle to your afternoon tea with a glass of fizz

Glass of Prosecco £7 | Festive cocktail £9

Festive Afternoon Tea

Turkey and cranberry, white bread
Egg mayonnaise and cress, white bread V
Smoked salmon and cream cheese, granary bread
Brie and chutney, granary bread V

Vegetarian quiche V

Freshly baked plain and fruit scones V, GF available

Cornish clotted cream and Winter berry compote V, GF

Dark chocolate delice and soused cherry V
Salted caramel vanilla tart V
Bakewell slice V

Mini passion fruit eclairs V

Other dietary requirements available upon request - see booking conditions on page 27.
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Family Lunch

Slow roasted English turkey crown, rosemary scented roast potatoes, pigs in blankets, pan gravy GF

Roast sirloin of beef, Yorkshire pudding, rosemary scented roast potatoes, pan gravy GF available

WITH MAGIC SHOW

Bring the family together for a magical Christmas
celebration at Hartsfield Manor. Enjoy a delicious
festive lunch before being entertained by Malcolm
the Magician, whose captivating show is filled with
wonder, laughter and surprises for guests of all ages.
It's the perfect way to celebrate the season and create
cherished Christmas memories with family and friends.

Sunday 20th December 2026

Bar opens Midday | Seating at 12:30pm

Black olive crusted cod loin, crushed new potato, roasted pepper sauce GF

Nut roast, cranberry compote, rosemary scented roast potatoes, pan gravy VE, GF

All main courses are served with glazed carrots and Brussels sprouts

Blackcurrant cheesecake, mango coulis V
Chocolate marquise dark chocolate sauce GF

Christmas pudding, brandy custard VE & GF available

Tea, coffee and warm mince pies

Children's Options

Roast turkey | Roast beef | Penne pasta and tomato sauce | Fish fingers, chips and peas

Chocolate brownie and ice cream GF available | Trio of ice cream GF

Other dietary requirements available upon request - see booking conditions on page 27.
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BIININIS

Take a moment to slow down and savour the magic
of Christmas Eve at Hartsfield Manor. Gather with
family and friends for a relaxed festive evening,
enjoying delicious cuisine, live entertainment from
Lance Jones and the warm, welcoming atmosphere
of our Victorian manor house. The perfect way
to begin your Christmas celebrations.

Thursday 24th December 2026

6:30pm Reception Drinks | 7:30pm Dinner | Pianist during dinner

Why not join us for a Christmas staycation? See pages 20-21

Package prices available for 1, 2 or 3 nights, please speak to a member of the team.

Christmas Eve Dinner

Braised pork cheek glazed and treacle | Fig compote and whipped goat cheese
Smoked eel, shiso and orange salad GF

Vegan and vegetarian options can be provided

Chicken supreme stuffed with hazelnut butter and tarragon mousse,
garlic purée, onion and celeriac résti, baby vegetables and Madeira jus GF

Duo of lamb: Slow braised lamb, lamb rump, garlic puree, onion
and celeriac rosti, baby vegetables, rosemary jus GF

Ballantine of monkfish stuffed with spicy chorizo, hibiscus
and calamansi emulsion, celeriac rosti, baby vegetables V

Wild mushroom and ricotta open ravioli, garlic and basil butter, confit lemon V

A vegan option can be provided

Dark chocolate and pear frangipani slice | Lemon and lime pannacotta
Yuzu cheesecake

Vegan, vegetarian and gluten free options can be provided

Tea, coffee and chocolates

Other dietary requirements available upon request - see booking conditions on page 27.
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Celebrate Christmas Day in the elegant surroundings
of Hartsfield Manor and leave the cooking to us. Gather
with family and friends, enjoy a glass of Champagne
at your table and savour a beautifully prepared four-
course festive feast. With Christmas crackers, seasonal
touches and a gift for every child, it's a wonderful way
to relax and create treasured memories together.

Friday 25th December 2026

Champagne from 12:30pm | 1pm Lunch

Why not join us for a Christmas staycation? See pages 20-21

Package prices available for 1, 2 or 3 nights, please speak to a member of the team.

Christmas Day Lunch

Glass of Champagne served at the table

Cauliflower velouté, parmesan and truffle scented scone V, GF available
Slow roasted duck and prune roulade, pistachio butter, toasted sourdough GF available
Tian of confit tomato and buffalo mozzarella, bitter arugula pesto, olive and pine nut crumb GF

Champagne poached ballotine of salmon, tempura avocado and saffron aioli GF

Classic turkey roast, pigs in blankets, chestnut onion and sage stuffing, pan gravy GF
Pan roasted cod loin, wild mushroom ragout, angels on horseback, port glaze GF
Roast striploin of beef, Yorkshire pudding, pan gravy GF available

Goat cheese and red pumpkin wellington, roasted pepper coulis V

All served with roasted chateaux potatoes, honey glazed baby root vegetables, Brussels sprouts

Baked chocolate cheesecake, mandarin compote, dark chocolate sauce V

Warm roasted fig tart, fresh fig and honeycomb salad, salted caramel sauce,
clotted cream ice cream V

Mango Charlotte, mango sorbet V

Coconut & white chocolate pannacotta, fresh coconut, coconut ice cream VE, GF

Tea, coffee and warm mince pies

Other dietary requirements available upon request - see booking conditions on page 27.
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After the excitement of Christmas Day, join us for a relaxed
Boxing Day Lunch at Hartsfield Manor. Gather with family
and friends and enjoy a delicious meal in the elegant
surroundings of our Victorian manor house. Afterwards,
linger a little longer over drinks, enjoy a board game and
make the most of a leisurely afternoon together.

Saturday 26th December 2026

12:30pm Bar opens | 1pm Lunch

Why not join us for a Christmas staycation? See pages 20-21

Package prices available for 1, 2 or 3 nights, please speak to a member of the team.

Boxing Day Lunch

Curried lentil soup, onion bhaji GF, V
Battered cod, tartare sauce, lemon GF available

Smoked chicken salad, garlic mayonnaise GF

Roast striploin of beef, Yorkshire pudding, pan gravy
Pan roasted chicken supreme, Yorkshire pudding, pan gravy GF
Roast loin of pork, Yorkshire pudding, apple purée, pan gravy GF

Classic fish pie: fresh mussels, salmon, cod, smoked haddock,
tiger prawns, topped with creamy mash GF

Stuffed aubergine and ratatouille vegetable, parmesan and garlic cream GF

All main courses are served with roast potatoes and mixed festive vegetables

Dark chocolate fondant, vanilla ice cream GF
Lemon and lime cheesecake V

\WWarm apple tarte tatin, caramel sauce, clotted cream ice cream V

Tea, coffee and mince pies

Other dietary requirements available upon request - see booking conditions on page 27.
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SNIGH T PACEEEEE

Escape to Hartsfield Manor this Christmas and enjoy a truly
relaxing three-night festive retreat. Leave the planning,
cooking and hosting to us while you spend quality time

with loved ones, exchange gifts and soak up the magic of
the season. With comfortable accommodation, delicious
dining, live entertainment and warm hospitality throughout
your stay, all you need to do is unwind and enjoy.

Thursday 24th - Sunday 27th December 2026

Three night Christmas staycation

Includes full board
Starting from £778 single | £1,170 two sharing

Package prices available for 1, 2 or 3 nights, please speak to a member of the team.

NB prices based on standard rooms (annexe/lodge)

Christmas Staycation | 3 Night Package

From 3:00pm
3:00pm - 6:00pm
6:30pm

7:30pm

During Dinner

7:30am - 9:30am
12:30pm

1:00pm

3:00pm

6:30pm - 8:00pm
8:00pm - 10:00pm

7:30am - 9:30am
1:00pm

7:00pm - 8:30pm
8:00pm - 10:00pm

7:30am - 9:30am
9:30am - 11:.00pm

Hotel check in
Relax in the lounge area with tea and coffee

Reception drinks

Christmas Eve Dinner is served in the Terrace Restaurant

Musical entertainment from Lance Jones, our resident pianist

Special Christmas Day breakfast
Champagne at the table

Four course Christmas lunch
King's speech in the bar

Buffet dinner

Pianist and singer in the lounge

A selection of cooked and continental breakfast
Three course lunch with tea and coffee
Buffet dinner

Music trivia with Lance Jones, our resident pianist

A selection of cooked and continental breakfast

Check out by 11am



\

=

—

7z

in style at Hartsfield Manor

Begin the evening with a glass of Champagne and canapés before
indulging in a carefully crafted four-course gala dinner.

As the countdown to midnight approaches, enjoy an evening of entertainment,
celebration and dancing in the elegant surroundings of our Victorian manor
house. Gather with friends, raise a glass and create unforgettable
memories as we bid farewell to 2026 and welcome the year ahead.

Thursday 31st December 2026 | £130 per adult

Your New Year's Eve Gala Includes:

Glass of Champagne on arrival | Selection of canapés | Four-course gala dinner
Tea, coffee and petit fours | Live saxophonist | Casino tables | Disco until late

New Year's

Why not make a night of it? Extend the celebrations with our New Year's Eve Stay Package,

including the Gala Dinner, overnight accommodation for two and New Year's Day brunch.

// / \\\ Glass of Champagne and canapés on arrival

Beef bresaola, honey mustard jelly, sweet gherkins GF
Double baked Camembert soufflé V | Crilled headed tiger prawn GF

Served with rocket pesto, watercress salad
Blood orange sorbet, candid bitter orange V VE

Corn fed chicken supreme, parsnip puree, madeira jus GF
Pancetta wrapped monk fish loin, vanilla butternut squash puree, port glaze GF
04 oz beef fillet, braised oxtail, sauce of its own GF

Gnocchi a la Roma, parmesan garlic cream, arugula pesto V

All main courses are served with baby vegetable and layered potato VE GF

Pistachio creme brulee GF
Chocolate torte V

Lemon semifreddo V GF

—

P
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—— New Year Gala Dinner ///
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Other dietary requirements available upon request - see booking conditions on page 27.
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Fawn Package

5 bottles of wine (red, white or rosé) 2 bottles of beer per person

Jug of lemonade for the table
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RAISE ASSIEESS TO THETES TIVAINIES

Doe Package

5 bottles of wine (red, white or rose) 2 bottles of beer per person
1 glass of Prosecco 1 bottle of beer with dessert
1 tequila 1 flavoured tequila 1 sambuca token
Jug of lemonade for the table
Whether you're celebrating with colleagues, gathering with
friends or bringing family together, our drinks packages are the
perfect addition to your festive event. Choose from a selection
of carefully curated options designed to complement your
celebration and add a little extra sparkle to the occasion. Stag PaCkage

Pre-order in advance and we'll have everything ready for your

: i g i 5 bottles of upgraded wine (red, white or rosé) 3 bottles of beer per person
arrival, leaving you free to relax and enjoy the festivities.

1 Espresso Martini 1 Passion Star Martini with dessert
1 Jagerbomb 1 Baby Guinness token
1 spirit and mixer token

Jug of lemonade for the table

Available with Christmas Party Nights
and Murder Mystery Party Nights

"Drinks package price based on a table for 10 guests
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Booking Conditions

Bookings

All bookings must be confirmed in writing and
a non-refundable deposit paid.

Provisional bookings will be released without
notification if not confirmed within seven days.

Deposits and Payments

A non-refundable and non-transferable deposit of
£10 per person is required for all lunch and public
dinner bookings. Corporate, Staycation, Christmas
Day Lunch and New Year's Eve bookings are
subject to a 25% payment deposit.

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

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

The numbers sitting, or the numbers confirmed,
whichever is the greater, will be the numbers
charged.

Credit facilities will only be offered to clients with
approved credit accounts.

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 full 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.

Details

All parties must pre order their menu choices one
month in advance.

If you have a specific dietary requirement or for
more information on food allergens please speak
to us.

Smart dress is required on all occasions.
Under 18's are not permitted at evening events.

Seating arrangements cannot be notified until
one week prior to the event.

Drinks bought from outside the hotel are not
allowed to be consumed on the hotel premises -
a penalty fee will be applied for any party guests
that are found doing so.

We reserve the right to make alterations to
notified plans.

No changes to bookings will be accepted one
week prior to the event.

The hotel reserves the right to refuse admission.

We can cater for any dietary requirement on
request, but please ask a member of the team in
advance, for more specific details with regards to
allergens or intolerances.

Menu abbreviations - v : vegetarian ve : vegan gf :
gluten free ve/gf option : available on request.
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HARTSFIELD MANOR
SURREY

01737 845300 | events@hartsfieldmanor.co.uk | hartsfieldmanor.co.uk

Hartsfield Manor, Sandy Lane, Betchworth, Surrey RH3 7AA

0 @hartsfieldmanorhotel hartsfield_manor



