% Tewkesbury Park

Christmas and
New Year
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Looking for the perfect place to get together
with family or friends, a countryside retreat

for Christmas, or a truly unforgettable way to

LN

see in the new year?
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Join us for festive celebrations filled with

sparkle and cheer.




Gather.
Indulge.

Tis the season to sparkle... and we're here to help you
celebrate in style.

Whether you're planning a festive brunch with friends,
along lunch that turns into early evening cocktails,

or a party with all the trimmings, we've got Christmas
wrapped up. We have top notch seasonal tasting menus
and private dining to make you feel extra special.

Hosting a golf society day with a festive twist? Or just
looking to spend time with your team, friends or family
over the Christmas period, we'll help you create the ideal
festive celebration. So, pop the bubbles, bring your party
shoes and let the festivities begin.

Give our team a call on
01684 272300 - they’ll happily
make arrangements for you.

Festive Sunday Brunch

Adult bruncher - £20

Sundays were made for this.

Gather your favourite people and join a Sunday celebration with a festive feel. Whether it's a pre-Christmas
catch-up with friends, a family gathering, or simply an excuse to enjoy something scrumptuous, our Sunday
brunch will bring everyone together over delicious plates and seasonal flavours.

Tempting brunch favourites and a few indulgent extras with a festive vibe, all served in a welcoming setting
with views worth lingering over. Add a glass of something sparkling or a classic cocktail and you've got all the
ingredients for a Sunday well spent.

Adult bruncher + golden ticket - £30

Festive, full of flavour and good cheer, this is how we do brunch.

Festive brunch favourites
& salad selection

Smashed avocado rye bread, Scottish smoked
salmon, radish-pickled caperberry

Spiced cranberry & brie-baked puffin

BBQ-glazed chicken supreme, stir-fried
vegetables, sweet chilli sauce

Salted cod, kale & bell pepper arancini balls
Hash browns

Smoked back bacon &
Tewkesbury Mustard sausages

Grilled jacket potato halves loaded with
BBQ bean cassoulet

New potato & wholegrain mustard
mayonnaise salad

Roasted Brussel sprouts, crispy pancetta
& honey mustard dressing

Israeli couscous, ratatouille vegetables
& tomato salsa

Mixed garden leaves, cherry tomatoes
& cucumber

Flatbread & hummus board
House dressings, balsamic vinegar

Bread basket - sourdough, bagels,
English muffins

/

Some dishes may contain or come into contact with
allergens. Please notify us of any allergies or dietary
requirements before ordering.

Pudding table

Purchase a golden ticket for a trip to our
‘Willy Wonka-style’ chocolate fountain and a table
brimming with sweet treats, dinky puds and
bite-sized delights. Sundays should be a world
of pure imagination!

Chocolate fountain
Strawberries, marshmallows, brownies, doughnuts,
marshmallows, melon & pineapple to dunk

Winter berries Eton mess, mini spiced-pear tart,
ginger & walnut cake




Festive Afternoon Tea

Served daily 1-5pm

Savour a Christmas-inspired take on a timeless tradition. Our festive afternoon tea is a
delicious way to celebrate with family and friends. Think delicate pastries, dinky sweet
treats and freshly-baked scones served alongside a pot of tea or something sparkling.

It's the perfect way to enjoy a little festive indulgence.

Selection of savouries Sweet treats

Smokin’ Brothers smoked Scottish salmon, Festive bauble of raspberry
avocado smash on rye bread &white chocolate

' € C > >
Marinated roast turkey & cranberry chutney Mont Blanc choux au craquelin r 1 S m aS 1 S a
on seeded loaf

Chocolate reindeer - hazelnut &

Cotswold brie & spiced apple chocolate Ferrero tart
chutney-baked puff 5 go O excu S e O

Pair of homemade macarons
Free-range egg mayonnaise, spring onion

&cress on white bloomer e at eve rything”

We serve our afternoon tea with a glass of Freshly-baked plain

sparkling Hattingley Valley Rosé & fruit scones Danny DeVltO

- £38 per person

With lashings of Devon clotted cream
Some dishes may contain or come into contact with & locally-made preserves
allergens. Please notify us of any allergies or dietary
requirements before ordering.




Private Christmas Parties -

Raise your glasses, it's party season.

Whether you're planning the annual office bash, a team
celebration, or a festive get-together with friends and
family, we've got the space, style and sparkle to make it
one to remember. From the elegant Duke of Gloucester
to our range of private dining and party spaces, you'll find
the perfect setting for plenty of festive fun. Enjoy menus
full of seasonal flavours, tables dressed to impress and a

team ready to keep the good times flowing.

Big or small, work or play, it’s the kind of celebration
everyone talks about after.

Talk to one of our team today -
call 01684 272300



Festive Tasting Menu

Tasting menu - £70 per person Matching wine flight - £40 per person

Celebrate the season with something truly special.

Our festive tasting menu is a chance to slow down, savour and enjoy exceptional food
in great company. Each course has been thoughtfully created by executive chef, Anuj
Thakur and his talented team to showcase British seasonality and bold flavours
- with every bite to surprise and delight.

For those looking to elevate the experience, a matching wine flight is available, with
each glass chosen to complement and enhance the flavours of each dish.

Amuse bouche

Bread Hereford beef fillet
Home-made sourdough & onion brioche roll, Charred king oyster, glazed turnip, winter sprouting,
winter truffle flavoured butter potato terrine, truffle & Madeira jus

2021 Barolo DOCG, Ascheri - Italy 14.5%

Scottish salmon raviolo
Exmoor caviar, coconut & tamarind shellfish broth,
compressed cucumber, fennel crisp Granny Smith
Giffard sour apple liqueur sorbet, plum granita, mulled
2024 Dufte Punkt Riesling Gewiirztraminer Kerner, winter fruits, fresh lemon zest
Chaffey Bros Wine Co - Australia 12.5%

Chocolate & rosemary namelaka
Creedy Carver duck two ways Valrhona rosemary mousse, tonka namelaka,
Soy & honey-glazed duck breast, cavolo nero, chocolate crunch
duck leg kebab, blackberry ketchup
2023 Birbet Brachetto, Negro - Italy 5%
2024 Puiatti Pinot Nero Friuli - Italy 12%

Tea or coffee & petits fours
Beetroot & goat'’s cheese tart
Golden, candy & red beetroot, spiced chutney,
whipped Rosary Ash goat’s cheese Some dishes may contain or come into contact with
allergens. Please notify us of any allergies or dietary

2024 Roero Arneis Serra Lupini, Azienda Agricola reqgirements before ordering.
Negro - Italy 13% {ft/
4
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Stay with us for a 3-night

Indulge in relaxed feasting, spend quality time with

loved ones and let us look after you this Christmas.

Sparkling festive afternoon tea with Hattingley Valley
English sparkling rosé to welcome you

Christmas movie, complete with popcorn, hot
chocolate & marshmallows galore

Decadent three-course meal in our Mint restaurant,
topped off with tea, coffee & mini mince pies

Bountiful breakfast with Sparkling Mimosa
Four-course festive lunch served with

Champagne Taittinger
Home-made Christmas cake with King's speech
Relaxed evening spread, with the pick of local produce

Leisurely breakfast

Time to enjoy a bracing walk in the grounds or a dip
in the pool

Pre-dinner cocktails

Four-course evening feast with live music &dancing

Dress code: cocktail dresses & suits

27th December: Join us for breakfast before heading
home after a late check-out.

Call our team today with any questions, or to make
your reservation on 01684 272300

Room Type 2025 Rate
Just Right £667.50 per person
Touch of Class £765.00 per person
Touch of Class — dog friendly £847.50 per person
Indulgent £900.00 per person
Opulent £1050.00 per person

Fancy staying an extra night? Add an additional night on
a dinner, bed and breakfast basis from £110 per person

(Prices are per person and are based on two sharing. Single

room rates available on request)




One-night

We love a good ‘house’ party and what better way to

welcome in the new year than with a five-course banquet,

live music and renowned fabulous fireworks display.

Check-in from midday

Time for a dip in the pool or curl up

by the crackling log burner

Champagne Taittinger & canapés reception
Five-course gourmet dinner with

live music &dancing

Late-night cheese buffet

Enjoy our midnight fireworks display

with music & a glass of bubbles to

toast in 2026

Dress code - Frocks and black tie. It's a 1920's
masquerade.

Our New Year's celebration is a social affair, so you'll be
sharing a table with other guests.

New Year's Day | 1st January

Extended breakfast & late checkout before heading home.

New Year'’s Eve Tasting Menu

Amuse bouche
Bread

Home-made sourdough & onion brioche roll,
smoked herb-infused butter

Orkney hand-dived scallop
Tandoori marinade, curried yoghurt espuma,
apple & celeriac slaw, Exmoor caviar

Galantine of game
Confit kumquat, pickled pear, toasted chestnut crumb,
game chips

Celebration of English beef
Charred fillet, beef cheek tortellini, caramelised
parsnip & Roscoff onion, crispy potato, morel jus

Room Type 2025 Rate
Just Right £250.00 per person
Touch of Class £280.00 per person
Touch of Class — dog friendly £320.00 per person
Indulgent £350.00 per person
Opulent £397.50 per person

Yuzu citrus cloud
Yuzu & gin sorbet, coconut granita, fresh mint,
basil & pomegranate

Valrhona chocolate crémieux
Valrhona caraibe crémieux, chocolate streusel,
marshmallow, mandarin compote

Selection of local Cotswold cheese
Hereford Hop, Alex James’ Blue Monday,
Rosary Ash goats’ cheese, Cotswold organic brie
Fresh honeycomb, homemade chutney, grapes,
celery, quince jelly

Selection of biscuits

Tea or coffee & petits fours

Some dishes may contain or come into contact with
allergens. Please notify us of any allergies or dietary
requirements before ordering.

All prices are based on two sharing - for more details —
visit our website or give us a call on 01684 272300

Fancy staying an extra night?

Add an additional night on a dinner, bed and breakfast
basis from £110 per person (Based on two sharing. Single
room rates available on request)

Find out more at:
tewkesburypark.co.uk/celebrate/christmas-new-year/



Festive

Escape the festive madness and choose from one of our
short breakaways. We'll take care of everything. All you
need to do is relax and enjoy quality time with your loved
ones without having to lift a finger.

Treat yourselves to a decadent night away in an opulent
suite, complete with six-course tasting menu, carefully
crafted by our award-winning executive chef, Anuj Thakur,
the soundest of slumbers, followed by a hearty Cotswold
breakfast.

From £171.50 per person, based on two sharing.

Expect bay windows with far-reaching views, free-
standing baths, luxurious linens and the comfiest of beds

to sink into.

Indulge in Scottish salmon raviolo, beetroot and goat's

cheese tart, Hereford fillet of beef, and other delicious
dishes to surprise and delight with every bite.

You can also treat yourself to a matching wine flight for an

extra £40 per person - just chat to our team.

Give our team a call today on
01684 272300 to find out more
or make your reservation.

Looking for a short break in the Cotswolds? We're offering
even bigger discounts when you stay for two nights or more
with dinner and a hearty breakfast each morning.

From £207.50 per person, based on two sharing.

£40 per person dinner credit is for food and after-dinner

tea or coffee.

Sometimes all we need is a short break away before the
festive rush to recharge the batteries and step away from
the madness. What better way than a mid-week treat and
you still have the weekend waiting to be enjoyed?

Join us midweek for 2 nights bed and Cotswolds breakfast,
with dinner on one night and an indulgent afternoon tea
on the other.

Prices from £188 per person, based on two sharing.

Book yourselves in for a two-night boutique breakaway,
with everything you might need for an escape to the
Cotswolds.

Or grab a bargain? The new Cotswolds Designer Outlet is
just down the road - the perfect excuse to treat yourself
(or tick off a few gift list must-haves).

Ofter valid Sunday-Thursday nights inclusive.

£40 per person dinner credit is for food and after-dinner

tea or coffee.




No room at the inn?

Then stay with us this Christmas and enjoy the best of both
worlds — quality time with your family during the day and a
peaceful, comfortable retreat to return to in the evening.

Whether you're travelling from afar or simply want to avoid
the squeeze of spare rooms and blow-up beds, our hotel
makes the perfect base for the festive season. Think deep
sleeps in cosy, well-made beds, hot showers to revive you
after a busy day and no dishes to do before bed.

Our festive touches will keep you rested and ready to dive
back into the family fun each day — without the pressure
of hosting.

Make this Christmas feel more relaxed, more comfortable
and just a little bit more like a treat — for you.

Prices from £108.00 per room, per night on aroom
only basis. Continental breakfast £15 per person.
Available on selected dates only.

View our offers online: tewkesburypark.co.uk/offers/
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Allour offers and packages are subject to availability
Terms & conditions apply

If you'd like to talk through
the various festive offers,
we’d love to hear from you.
Our team can help you pick
the perfect package for you.

Call today on 01684 272300

Buy a

Looking for a gift for a spa-lover, a golfing enthusiast
or simply a fan of the finer things in life? We're sure to
have a gift voucher to suit.

Valid for 12 months and available to buy on our website:
tewkesburypark.co.uk/gift-vouchers

Opulent overnight stay - from £131.50 per person

Golf membership - from £62.00 per person, per month Tasting menu for two - £70.00 per person
Matching wine flight - £40.00 per person






