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CHAMPNEYS

MOTTRAM HALL

HOTEL, GOLF & WELLNESS SPA

+ & New Year +
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& New Year

THERE'S NO BETTER PLACE TO
CELEBRATE CHRISTMAS
THAN IN THE GLAMOROUS
SURROUNDINGS OF MOTTRAM HALL.

From festive afternoon tea to New Year celebrations, our warm, welcoming
atmosphere provides the perfect backdrop for you and your colleagues, friends
and family to celebrate in style.




White Christmas Menu

Starters

White Onion & Tawny Port Soup, Rosemary Bread
(V,VE, GF, DF)

Duck Terrine, Pistachio, Black Cherry & Toasted Brioche* (DF)

Mains
All accompanied by seasonal vegetables

Christmas Roast Turkey, Pigs In Blankets & All The Tracklements
(GF, DF)

Vegan Nut Roast, Pigs In Blankets And Roasted Red Onion
(V,VE, GF, DF)

Desserts
Traditional Christmas Pudding, Brandy Sauce (V, DF)
White Chocolate & Raspberry Yule Log, Whisky Cream (V, GF)
Winter Berry Jelly (VE)
A full pre-order will be required in advance of the event along with

any further dietary requirements so that we can make alternative
arrangements for these guests.

Dietaries: * dish can be adapted to suit dietaries.
V - Vegetarian, VE - Vegan, GF - Gluten Free, DF - Dairy Free
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Party Nights

JOIN US FOR A NIGHT WITH YOUR PARTY IN WHAT FEELS LIKE
WINTER WONDERLAND IN OUR STUNNING ST
ANDREWS SUITE.

Includes a welcome drink, delicious three-course meal, followed by D) entertainment

ST ANDREWS
WHITE CHRISTMAS

7PM-1AM
Maximum capacity 200 guests

Available for exclusive use or joint
parties

Available dates:
Thursday 4th December
Thursday | Ith December
Friday 12th December
Thursday |8th December

£70pp

Special party night room rates will be available
upon request, subject to availability




Barneys Grotto Buffet Menu

Mains
Roast Turkey With All The Trimmings
Pigs In Blankets
Seared Salmon, Piperade & Saffron Aioli

Roasted Pumpkin & Sage Ravioli, January King Cabbage,
Toasted Pine Kernels (VE)

Sides
Truffle & Parmesan Parmentier Potatoes
Buttered Mixed Seasonal Greens

Roasted Root Vegetables

Salads

Burts Blue & Chicory With A Dandelion & Burdock Reduction
Caprese Salad

Jewelled Cous Cous, Sun-dried Tomato, Mixed Marinated Olives,
Pomegranate, Roasted Peppers & Tomato

Desserts
Festive Christmas Pudding & Brandy Sauce
Selection of Mini Festive Desserts

Followed by Mince Pies

A full pre-order will be required in advance of the event along with
any further dietary requirements so that we can make alternative
arrangements for these guests.

Dietaries: * dish can be adapted to suit dietaries.
V - Vegetarian, VE - Vegan, GF - Gluten Free, DF - Dairy Free
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; At Barneys

JOIN US FOR THE NIGHT WITH YOUR PARTY, IN A COSY
GROTTO THEMED BARNEYS

Includes a welcome drink, buffet and D] entertainment

7PM-1AM

Maximum capacity 80 guests

Available for exclusive use

Available dates:
Friday 28th November
Saturday 29th November
Sunday 30th November
Thursday 4th December
Friday 5th December
Saturday 6th December
Thursday | Ith December
Friday 12th December
Thursday |8th December
Friday 19th December
Saturday 20th December

£60pp
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Afternoon Tea Menu

Selection Of Finger Sandwiches:
Turkey With Cranberry Stuffing
Scottish Salmon & Herb Cream

Drunken Burt's Blue & Onion Marmalade

Festive Ham, Mustard & Watercress

Sweet Treats:
Mini Mince Pies & Toasted Nuts
Chocolate Pavé, Cranberry Compote
Red Velvet Cake

White Chocolate & Vanilla 'ooze'

Scones:
Cranberry Scones
Spiced Clotted Cream

Lingonberry Jam

Dietaries: * dish can be adapted to suit dietaries.
V - Vegetarian, VE - Vegan, GF - Gluten Free, DF - Dairy Free




R
AN

Afternoon Tea

INDULGE IN A FESTIVE AFTERNOON TEA AT MOTTRAM HALL

Packed with Christmas flavours and fillings, our selection of sweet and savoury treats,
sandwiches and fresh warm scones are sure to tantalise your taste buds.

It's the perfect way to spend an afternoon with a loved one or celebrate a special
occasion with a group of friends during the festive season.

AVAILABLE FROM

IST - 31ST DECEMBER

Prices from £34pp
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Sunday Lunch Menu
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Starters

Cream Of Tomato Soup (V)
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Chicken Liver Parfait* (GF)
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Mains

Classic Roast Turkey, Pigs In Blankets, Yorkshire Pudding,
Pan Gravy* (GF, DF)

Wild Mushroom Strudel, Braised Leeks, Chestnut Cream*
(V,VE, DF)

Seared Salmon, Buttered New Potatoes, French Petit
Pois With Brown Shrimp (GF)

Desserts
Classic Christmas Pudding & Brandy Sauce (V, DF)
Festive Yule Log, Christmas Truffles (V)

Winter Berry Jelly (VE)

Childrens menu
Starters

Cheesy Garlic Bread
Melon & Fruit

Mains
Mini Roast Turkey With All The Trimmings

Penne With Marinara Sauce

Desserts
Chocolate Brownie With Vanilla Ice Cream

Ice Cream Sundae With Strawberry Sauce

Dietaries: * dish can be adapted to suit dietaries.
V - Vegetarian, VE - Vegan, GF - Gluten Free, DF - Dairy Free
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Sunday Lunch with

ENJOY A MAGICAL SUNDAY AFTERNOON WITH ALL THE FAMILY
IN THE ST ANDREWS SUITE THIS DECEMBER.

Enjoy your festive feast with a special visit & entertainment from Santa himself.

With a gift from Santa for each child, this really is the perfect way to begin your
Christmas celebrations.

SUNDAY 7TH, 14TH 21ST DECEMBER

IPM ARRIVAL

Adults (12+) £40pp
Children (2-11) £30pp
Children (1-2) £15pp

Under I's complimentary




Christmas Day Menu

Amuse Bouche on arrival - Potato Pavé, Parmesan & Truffle

Starters

Bouillabaisse, Rouille, Gruyere Cheese (GF)
Venison Terrine, Smoked Bacon, Juniper & Pistachio (G.F, D.F)
Crottin Goats Cheese, Toasted Hazelnuts & Wild Honey (G.F)

Compressed Watermelon, Cucumber & Vegan Feta (VE)

Mains
All served with seasonal vegetables

Roast Turkey, Pigs In Blankets, Yorkshire Pudding, Seasonal Stuffing*
(GF, DF)

Roast Sirloin Of Dry Aged Beef, Blacksticks, Blue Bhaji (GF)

Whole Lemon Sole Roasted On The Bone And Served With Warm
Tartare Sauce (GF)

Forest Mushroom Pithivier, Black Truffle, Smoked Chicory
(DEV,VE¥)

Desserts
Selection Box Terrine (V, GF)
Bristol Cream Trifle* (V,VE)
Christmas Pudding, Mulled Berries, Brandy Sauce* (V, DFVE)
Ruby Port Infused Stilton & Oat Cakes

Followed by Coffee & Mince Pies, Clementines & Nuts

A full pre-order will be required in advance along with
any further dietary requirements so that we can make
alternative arrangements for these guests.

Dietaries: * dish can be adapted to suit dietaries.
V - Vegetarian, VE - Vegan, GF - Gluten Free, DF - Dairy Free
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Christmas Day

SERVED IN THE CARRINGTON GRILL AT IPM
FOR TABLES UNDER 6

ST ANDREWS SUITE AT 3PM FOR TABLES OVER 6
RAFFAELLAS AT IPM FOR RESIDENTIAL PACKAGE GUESTS

Kick start the festivities with an arrival drink before a delicious four-course Christmas
lunch and a visit and small gift from Santa for the little ones.

WEDNESDAY 25TH DECEMBER

TABLES AVAILABLE AT 2PM

Adults (12+) £150
Children (4-10) £70
Children (2-4) £40

Under 2s complimentary
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' Breaks

LET US TAKE CARE OF YOU; SIMPLY ARRIVE AND RELAX WITHIN
THE LUXURIOUS SURROUNDINGS OF MOTTRAM HALL.

CHRISTMAS EVE
Arrive to a warm welcome of mince pies and a glass of mulled wine with music from
carol singers. Enjoy our delicious Christmas Eve dinner then relax and unwind
in the Champagne bar.

CHRISTMAS DAY
Enjoy breakfast in the Carrington Grill then chill out or take a stroll before joining
us for Christmas Day lunch in Raffaellas. The King's Speech will be shown in the
Champagne Bar followed by our Christmas Day quiz, plus a visit from Santa for the
little ones. Dinner will be a relaxed buffet with an array of cold meat and fish cuts,
salads, chutneys, cheeses and terrines and a tempting selection of desserts.

BOXING DAY
Enjoy a hearty breakfast after a restful night's sleep with us.
Only breakfast included on Boxing Day.

Two Night Package

Adults from £454pp
Children (5-15) from £169pp

Under 5s complimentary

Single supplement of £50 per room, per night




New Year's Eve Menu

Selection of breads, whipped smoked butter, sea salt & honey

Starters
Jerusalem Artichoke Veloute, Truffled Parsnip (V, GF)
Bloody Mary Prawn Cocktail (DF)

Champagne Sorbet

Mains

Fillet Of Beef, Sauce Bordelaise, Roasted Marrow & Onion
(GF, DF)

Roast Fillet Of Halibut, Sea Vegetables, Cietra Caviar Nyetimber
Foam (GF, DF)

Forest Mushroom, Pithivier, Black Truffle, Smoked Chicory (V,VE)

Desserts
Layered Chocolate Mousse, Pistachio & Praline (V)

Mottram "Mess" (VE)

Cheese Course

Eccles Cake, Lancashire Cheese

Dietaries: * dish can be adapted to suit dietaries.
V - Vegetarian, VE - Vegan, GF - Gluten Free, DF - Dairy Free
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New @W} Eve

SAY GOODBYE TO 2025 IN STYLE AND JOIN US ON NEW
YEAR'S EVE FOR A SPECTACULAR | NIGHT BREAK.

Escape to Mottram Hall and get ready to make the most of everything
we have to offer. Party will end 2am in St Andrews Suite.

NEW YEAR'S EVE

New Year's Eve kicks off with a glamorous black-tie Gala, featuring a set menu, a live
band, a DJ, and a mesmerising firework show to welcome the new year.

NEW YEAR'S DAY

A delicious new year's day brunch will be served before you head home. Then, once
you've relished and refuelled, check out before |2pm.
Arrive and check in from 3pm
Pre Dinner Drink
Black Tie Gala Dinner with live entertainment and D)
Breakfast included

Room check out and depart hotel by 12pm

One Night Package

Arrive 3 1st December

£396 per room*

To book your dream festive break call 01625 828 135
Full package details www.mottramhall.com

* Spa access add-on is available at an additional charge, please enquire upon booking.
Allocation is towards food only. Terms and conditions apply and are subject to availability. Prices are based on 2 people sharing a standard
twin or double bedroom. Single supplement from £50.00 per room, per night applies. Upgrades available from £75 per room, per night.
All packages are for over |8s only.
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How to

IF YOU WOULD LIKE TO MAKE A BOOKING*
OR FIND OUT MORE INFORMATION
ABOUT CHRISTMAS AT MOTTRAM HALL,
PLEASE CONTACT US ON THE DETAILS
LISTED BELOW.

HOTEL & CHRISTMAS PACKAGE BOOKINGS
Call 01625 828135
or email reservations@mottramhall.com

RESTAURANT BOOKINGS
Call 01625 828135
or email christmas@mottramhall.com

SPA BOOKINGS
Call 01625 828135
or email reservations@mottramhall.com

PRIVATE EVENTS
Call 01625 828135
or email christmas@mottramhall.com

CHAMPNEYS.COM

*Terms and Conditions apply to all events that require pre payments, please speak with the teams when making your booking.







BOOKING TERMS & CONDITIONS
All event dates are subject to availability.

We will ask for a £15 per guest non-refundable, non-transferable deposit
which will be used against the cost of the meal and cannot be used on drinks.

For party night accommodation bookings, full non-refundable prepayment is required.

For New Year and Christmas package bookings £50 per person non-refundable and non-transferable
deposit is required. The remaining payment is to be paid in full by 2nd November 2025.

Your booking will not be confirmed until we receive all the deposits. If you are paying on behalf
of a large group please send one cheque or arrange payment by one credit/debit card.

The balance of payment for all meals and accommodation must be received by 2nd November 2025.
Menu pre-orders must be received by the hotel 21 days prior to your arrival.

Bookings that cancel prior to 2nd November 2025 will lose the deposits paid.
Bookings that cancel after 2nd November 2025 will be charged the total value of all the
facilities they have reserved i.e. accommodation, meals, beverages.

Menu choices and special dietary requirements must be supplied with the final balance of
payment to ensure efficient service. There may be an additional charge for some special
dietary requests, which have to be provided by the hotel or specialist suppliers.

If you have any concerns regarding food allergens please ask a member of staff
and you will be provided with detailed information on each dish.

Should you book after 2nd November 2025 the hotel may
request full prepayment at the time of confirmation

All prices include VAT at the current rate.
Guests under |8 years old may be restricted at some events — please check at time of booking.

The party night special accommodation rate is only available to guests attending a party night
at the hotel and limited numbers of rooms are available.

Mottram Hall reserves the right to change the advertised artistes without prior notice
in the unfortunate circumstances of force majeure, ill health or forces beyond our control.

The hotel reserves the right to amalgamate Christmas events to ensure appropriate numbers,
or to move an event to a smaller/larger room should numbers dictate.

The hotel reserves the right to cancel any event for any reason at its discretion —
when all deposits and payments will be refunded.

The hotel management reserve the right to refuse entry to the hotel and to charge
the company, organiser or individual for any damages caused by unreasonable behaviour.

Private party bookings may be subject to a separate contract.

Private company bookings will be issued a separate contract with our standard
Mottram Hall functions terms and conditions.

All rates quoted are subject to availability and correct at the time of going to print.
The hotel does not allow alcohol, aerosols or novelties to be brought onto the premises.

Set children swim times apply.

For full terms & conditions visit champneys.com




Searching for a

gift that

Whether their idea of wellness is a
moment of calm with our spa at home
products, a tension-melting treatment in
one of our city spas, or a soul-soothing spa
day or stay at one of our resorts or hotels,
a Champneys gift card is a ticket to bliss.

BUY NOW AT MAIN RECEPTION OR ONLINE




