


Celebrate the

SN

Whether you're bringing family together,

—

catching up with friends or planning a festive

i

escape, we're here to help you celebrate in style.

Enjoy great food, a little festive frivolity and our
warm hospitality throughout the season.

From Christmas parties and seasonal dining

to cosy countryside stays and New Year
celebrations, leave the details to us and enjoy

every moment.




Festive A ernoon Tea

Served 1-5pm Monday-Saturday
2-6pm Sunday

Gather.
Indulge.

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.

‘Tis the season to sparkle... It's the perfect way to enjoy a little festive indulgence.

From leisurely lunches with friends and festive golf society
days to celebrations with all the trimmings, we’ll make every

occasion one to remember. Selection of Savouries Freshly-baked Plain

& Fruit Scones
Smokin’ Brothers smoked Scottish salmon,
avocado smash; on rye bread With lashings of Cornish clotted cream &
locally-made jam

Pop the bubbles, slip on your party shoes and let the
festivities begin.

Give ourteam acallon 01684 Marinated roast turkey & cranberry chutney; Sweet Treats
on seeded loaf

272300 — they’ll happily make .
= Festive bauble
arrangements for you. White chocolate & blood orange

Free-range egg mayonnaise, spring onion & cress;
on mini brioche bun
Mont Blanc choux au craquelin
Vanilla & chestnut chantilly choux bun, chestnut puree

Double Gloucester & apple cider chutney tart

Chocolate reindeer
Chocolate & whisky flavoured crémeux, miso caramel

Pair of homemade macarons

% We serve our afternoon tea with free-flowing tea or coffee
and a glass of sparkling Hattingley Valley Rosé
— £38 per person

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




Festive Sunday Lunch

Sundays were made for this.
Served 12-3pm

Gather your favourite people and join us for a Sunday celebration with a festive feel. :
Our festive Sunday lunch is made for pre-Christmas catch-ups, family gatherings and long, leisurely roasts,a

served with comforting plates and seasonal flavours.

Starter Plates

TP bread box £5
Cotswold Crunch sourdough, rye bread, Netherend
Farm butter, Cotswold Gold rapeseed oil &
aged balsamic

Curried parsnip & apple soup £10
Granny Smith apple comp6te, toasted sourdough

The real onion bhaji £10
Red & spring onion, chive & leek bhaji, tamarind ketchup

Slow-cooked ham hock confit salad £16
Pickled beetroot, red chicory leaves, toasted hazelnut,
Tewkesbury mustard dressing

Smokin’ Brothers sashimi-cut smoked salmon £16
Avocado smash, pickled quail’s egg, mooli,
wasabi mayonnaise, rye bread

Guineafowl and cornfed chicken terrine £12
Winter truffle rémoulade, pickled shimeji mushroom,
toasted brioche, toasted chestnuts

Main Plates

Roast sirloin of English beef,
pressed braised beef blade, gravy £25

Winter-spiced roast pork belly,
sage & onion stuffing, cider sauce £22

Roast Cotswold turkey, pigs in blankets, chestnut &
cranberry stu ng, pink peppercorn turkey sauce £22

Spiced winter root vegetable & feta Wellington,
cashew nut korma sauce £20

All served with TP roast potatoes, Yorkshire pudding,
honey-glazed carrots & parsnip, spiced red cabbage &
winter kale

Pumpkin & sage ravioli £20
Winter-roasted squash, confit cherry vine tomatoes,
basil pesto, Parmesan crisp

Roast ChalkStream trout fillet £22
Warm potato & olive salad, wilted cavolo nero, pickled
kohlrabi, lemongrass & galangal coconut-spiced broth

Proper Puds

Bramley apple & Calvados crumble £10
Brown butter & oat biscuit crumble, Calvados custard,
vanilla ice cream

Pear, blackberry & almond frangipane tart £10
Blackberry sauce, Cotteswold Dairy clotted cream

Clementine & stem ginger cheesecake £10
Bourbon whisky ice cream

Local cheese plate £16
Hereford Hop, Alex James’ Blue Monday, Rosary
Ash goat’s cheese, Cotswold Brie. Served with fresh
honeycomb, homemade chutney, grapes, quince jelly
& a selection of artisan biscuits.

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

“Christmas is a
good excuse to

eat everything”

Danny Devito




Private Business Parties

End the year on a high.

Bring your team together to celebrate the year’s
successes with great food, flowing drinks and festive
hospitality. From private dining to larger Christmas
parties, we have the perfect space for every kind of
business celebration.

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 and savour exceptional food i
great company. Each course has been thoughtfully created by executive chef, Anuj
Thakur and his talented team to showcase British seasonality and create the ultimate=
gourmet experience.

Complete your dining experience with our expertly selected wine flight, with each
pour thoughtfully paired to bring out the best in every course.

2021 Alta Langa Limited Edition, Fontanafredda Longhorn dry-aged beef fillet
24-hour braised beef shin croquette, dukkah-crumbed
carrot, parsnip purée, black garlic ketchup, merlot jus

Amuse bouche
2020 Brunello di Montalcino, Il Poggione

TP savoury bites

Winter Yorkshire rhubarb & apple
Rhubarb sorbet, apple compbte, hibiscus gel
Lobster & Scottish salmon raviolo
Exmoor caviar, lemongrass & galangal coconut-spiced
broth, pickled kohlrabi
Festive-spiced chocolate bar
2022 Haus Klosterberg Riesling Green Capsule, Valrhona-spiced chocolate crémeux, ginger snap crisp,
Markus Molitor rum & raisin ice cream

2020 LBV Port, Quinta do Crasto

Cotswold pheasant & guineafowl roulade
Whisky prunes, caramelised walnuts, Madeira jelly,
kumquat compdte Tea or co ee & petits fours

2024 G de Galoupet Rosé Organic, Maison Galoupet
Some dishes may contain or come into contact with
allergens. Please notify us of any allergies or dietary
requirements when booking.
Beetroot & goat’s cheese tart
Golden, candy & red beetroot, spiced chutney,
whipped Rosary Ash goat’s cheese

2024 Vouvray Sec, Sylvain Gaudron




Stay with us for
a Three-Night

Indulge in relaxed feasting, spend quality time with
loved ones and let us look after you this Christmas.

Room Type Price per person
« Sparkling festive afternoon tea with Hattingley Valley
English sparkling rosé to welcome you » Leisurely breakfast Just Right £699
» Christmas movie, complete with popcorn, hot « Time to enjoy a bracing walk in the grounds or a dip
chocolate & marshmallows galore in the pool Touch of Class £795
» Three-course meal in our Mint Restaurant, « ‘A taste of Piemonte’ — a wine tasting experience with
topped off with tea, coffee & mini mince pies hints & tips to explore your inner wine sommelier Touch of Class - dog friendly £849
* Pre-dinner cocktails
* Four-course evening feast Indulgent £945
27th December:Join us for breakfast before heading Opulent £1095
» Cotswold breakfast with sparkling mimosa home after a late check-out.
» Four-course festive lunch with a pre-lunch glass of
Champagne Taittinger Call our team today with any questions, or to make Fancy staying an extra nigh#®dd an additional night on
* Home-made Christmas cake with King's speech at 3pm your reservation on 01684 272300 a dinner, bed and breakfast basis from £110 per person

» Relaxed evening spread, with the pick of local produce
(Prices are per person and are based on two sharing. Single
room rates available on request)



One-Night

Everyone loves a good house party. Ours just happens
to come with a five-course banquet, live music and a
spectacular midnight fireworks display.

* Check-in from midday
e Time for a dip in the pool or curl up
by the crackling log burner
e Champagne Taittinger & canapés reception
e 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 2027

Dress code -“All that sparkles’ / black tie

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

Extended breakfast & late checkout before heading home.

New Year’'s Eve Tasting Menu

Amuse bouche

TP savoury bites

Bibury trout & scallop

Trout wrapped with scallop mousse, trout roe &
caviar beurre blanc, pickled mooli, seaweed cracker

Gressingham duck

BBQ duck supreme, braised chicory with Cointreau

reduction, blackberry ketchup

Longhorn dry-aged beef fillet wellington
Pommes dauphine, glazed winter vegetables,
watercress emulsion, red wine sauce

Room Type

Just Right

Touch of Class

Touch of Class — dog friendly
Indulgent

Opulent

Price per person

£260

£290

£305

£360

£400

Hattingley Valley sparkling rosé sorbet
Macerated winter berries, white chocolate snow

Valrhona dark chocolate
Chocolate mousse, hazelnut praline, miso caramel,
blood orange textures

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

Selection of artisan 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 when booking.

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

Stay an extra night

Extend your stay with an extra night on 30th December or
1st January on a dinner, bed and breakfast basis, from £110
per person (based on two people sharing; single room

rates available on request).

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



Time to

A cosy overnight escape designed for switching o . Settle in Robes, slippers and unlimited wellness access are included.
by the re and ease into a slower pace of life.

Gather your family, slow down and enjoy a countryside break From £180 per person, based on two people
designed for spending quality time with the people you love With indulgent treatments, seasonal dining and time in our  sharing a Just Right room.
most. From arrival to departure, we’ll take care of everything wellness facilities, this is winter comfort at its best.

so you can simply relax and enjoy being together.

Your stay includes one night’s accommodation, one
All stays include unlimited use of our wellness facilities, 60-minute spa treatment per person, dinner in Mint
including the indoor pool and outdoor hot tub. Restaurant and breakfast the following morning.

Flexible booking: free cancellation up to 2pm the day
before arrival.

AvailablesDecember - 8 January (exclusions apply)

Give our team a call today on
to nd out more or
make your reservation.

A relaxed two-night break for unhurried festive moments. Your stay includes two nights’ accommodation, breakfast

Think winter walks, fireside drinks, long lunches and time each morning, dinner on one evening and a festive

to simply enjoy the season. afternoon tea for two. Unlimited use of our wellness
facilities is included throughout.

With afternoon tea, seasonal dining and peaceful

Settle into the season with a two-night countryside surroundings, it's a chance to reset before or after the From £188 per person based on two people
escape. Whether it's a family gathering, a post-Christmas festive rush. sharing a Just Right room. Available Sundays to
catch-up or a winter retreat, this is time well spent together. Thursdays inclusive.

Crisp mornings, hearty breakfasts and relaxed evenings
with seasonal dining give you plenty of time to explore,
unwind and make the most of your time away.

Your stay includes two nights’ accommodation, dinner

each evening and breakfast each morning. Unlimited use

of our wellness facilities is included throughout your stay. From £208 per person, based on two people
sharing a Just Right room.



An overnight escape shaped around exceptional seasonal
dining. Arrive, unwind and enjoy a relaxed evening before
savouring our six-course Festive Tasting Menu celebrating
the best of winter ingredients.

Wake to a leisurely breakfast and enjoy a slow morning
before heading home refreshed.

Your stay includes one night’s accommodation, our Six-
course Festive Tasting Menu in Mint Restaurant, breakfast
the following morning and unlimited wellness access.

From £130 per person, based on two people sharing a
Just Right room.

Optional wine flight £40 per person.

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.

Prices from £133 per room, per night on a bed &
breakfast basis, based on two sharing.

Buy a

Choose the value of your voucher and let the lucky recipient
decide how to spend it across our resort. From sparkling
afternoon tea and rounds of golf to well-deserved pampering
and countryside nights away.

Valid for 12 months and available to purchase online:
tewkesburypark.co.uk/gift-vouchers

Sparkling afternoon tea for two — £74 Opulent overnight stay — from £131.50 per person

If you'd like to talk through the various festive o ers, we’d love to hear
from you. Call today on or view our o ers online:

Round of golf — £38 per person Tasting menu for two — £140 Matching wine flight — £80



Tewkesbury Park

Tewkesbury Park, Lincoln Green Lane, Tewkesbury, GL20 7DN
enquiries@tewkesburypark.co.uk
01684 272 300



