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. hr‘ié‘;tmas is here .... so let’s party ...l

. En]oy yourself with us here .... and ....

K 1 et us create that “Special” Christmas magic ..
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Everybodys welcome and can .

B enefit from our years of experience, ... so,

Kst assured you ll have a brilliant t|me . but don't leave it too_late'.._._.':



Lestive ZM

Enjoy a leisurely lunch served between 12.00 noon & 2.30pm e Monday to Friday

Winter Vegetable Soup with Herb Croutons
Smoked Salmon Platter with Warm Blinis & Chive Créme Fraiche
Chicken & Red Pepper Terrine served with a Tomato Chutney
Fan of Melon with Citrus Fruits
Chargrilled Artichoke & Air-Dried Cheshire Ham Salad with Lambs Leaf Lettuce

Tian of Crab & Prawns wrapped in Lemon Mayonnaise
oo0oo

Traditionally Roasted British Turkey with Sage & Onion Stuffing
Roast Loin of British Pork with Apple & Rosemary Sauce
Shin of Beef with Red Wine Jus, Parsley Mash Potato & Roasted Parsnips
Goujons of Sole with Tartare Sauce & Fresh Lemon
Puff Pastry Case filled with Creamed Leeks & Wild Mushrooms on Sautéed Greens

Breast of Chicken with Smoked Bacon & Oyster Mushroom Sauce
Selection of Roasted Vegetables & Potatoes
0o0oo

Christmas Pudding with Brandy Sauce
Passion Fruit Cheesecake
Vanilla & White Chocolate Brulee with Dark Chocolate Ice Cream
Rhubarb & Ginger Trifle
Mandarin Charlotte

Selection of Cheese & Biscuits
oo0oo

Thornton Hall's own blend of Coffee & Mince Pies

2 Courses * /57&00 S Courses ® /577ﬂj

10% off Wine Prices if pre-ordered & paid with your final balance

For parties of 8 or more - Pre-Payment & Pre-Orders will be required
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showtime.:.

Evening commences 7.30pm ¢ Sit down 8.00pm e Evening concludes 2.00am

Friday 27th November Tribute to ABBA & Disco
Sunday 29th November Tribute to Take That & Disco

Friday 4th December Tribute to Robbie Williams
& Disco

Saturday 5th December Tribute to ABBA & Disco *

Sunday 6th December Tribute to Frank Sinatra &
Dean Martin & Disco

Sunday 13th December Tribute to Robbie Williams
& Disco

Thursday 17th December Tribute to Frank Sinatra & x
Dean Martin & Disco

Friday 18th December Tribute to The Bee Gees &
Saturday Night Fever & Disco

Saturday 19th December Tribute to ABBA & Disco

Sunday 20th December Tribute to Take That & Disco

*

x * x X




Chicken & Red Pepper Terrine served with a Tomato Chutney
Salad of Smoked Salmon & Prawns with a Citrus Dressing

Cream of Tomato and Basil Soup *

Traditionally Roasted British Turkey with Sage & Onion Stuffing

Roast Sirloin of Local Beef with Button Onions and Mushrooms,
served with Yorkshire Pudding & a Madeira & Thyme Jus

Grilled Fillet of Salmon with Chardonnay Cream Sauce
Butternut Squash & Wild Mushroom Risotto served with Parmesan Shavings

Selection of Roasted Vegetables & Potatoes

x

Christmas Pudding with Brandy Sauce

Chocolate Cheesecake served with Vanilla & Orange Creme Chantilly

*

Cheese Platter with Biscuits

Thornton Hall's own blend of Coffee & Mince Pies

500 *

10% off Wine Prices if pre-ordered & paid with your final balance

x



Cream of Tomato & Basil Soup

Traditional Roast British Turkey
with Sage & Onion Stuffing

Selection of Roasted

Root Vegetables & Potatoes

Christmas Pudding
with Brandy Sauce

So, Get your Platforms Out!!
Fancy Dress Optional

Thornton Hall's own blend of

i Mi Pi
Coffee & Mince Pies 10% off Wine Prices if pre-ordered &

paid with your final balance



Clristmas Eve Divner

wr the pz/ [ Sucte

A Tribute to Frank Sinatra & Dean Martin plus Disco

Arrive at 7.00pm e Dinner served from 7.30pm e Evening concludes at Midnight

Wild Mushroom Risotto served with Parmesan Shavings & Rocket Salad

Chicken & Pistachio Ballentine with Honey & Balsamic Emulsion
with a Frisay Herb Salad

Chargrilled Artichoke & Air-Dried Cheshire Ham Salad with Lambs Leaf Lettuce
Warm Glazed Goats Cheese Crotin Salad, Baby Beetroot & a Thyme & Lemon Dressing
Oak Smoked Salmon with Miniature Capers & Mixed Baby Leaves
oo0oo

Roasted Sirloin of Local Beef with Button Onions and Mushrooms,
served with Yorkshire Pudding & a Madeira and Thyme Glaze

Spiced Barbequed Salmon with Coconut & Coriander Rice
Honey Glazed Loin of Pork with Apple Puree
Butter Poached Goosenargh Chicken with Celeriac Crush & Port Jus

Puff Pastry Case filled with Creamed Leeks & Wild Mushrooms on Sautéed Greens

Selection of Roasted Root Vegetables & Potatoes
0o0oo
Rhubarb & Ginger Trifle
Vanilla & White Chocolate Brulee with Dark Chocolate Ice Cream
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Clementine & Dark Chocolate Mousse with Pistachio Brittle

Passion Fruit Cheesecake

[

Selection of Cheese & Biscuits

.

oo0oo

Thornton Hall's own blend of Coffee & Mince Pies

£60.00 s %W@ ‘ Bﬂfféj/}{m& Iire

10% off Wine Prices if pre-ordered & paid with your final balance

Celebr
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Served between 12.00 noon - 2.00pm

Cherry Brandy Champagne on arrival
oo0oo

Oak Smoked Scottish Salmon with Miniature Capers & Mixed Baby Leaves
Warm Glazed Goats Cheese Crotin Salad, Baby Beetroot Fritter with Thyme & Lemon Dressing
Chicken & Pistachio Ballentine with Honey & Balsamic Emulsion with a Frisay Herb Salad
Caramelised Parsnip & Chestnut Veloute
oo0oo
Traditional Roast British Turkey with Sage & Onion Stuffing
Roast Loin of Tatton Park Venison served with a Port Wine & Redcurrant Jelly
Seared Salmon Niscoise with Pesto Dressing & Avruga Caviar
Aubergine Cordon Bleu Gruyere Cheese, Air-Dried Plum Tomatoes & Confit New Potatoes
Selection of Roasted Root Vegetables & Potatoes

oo0oo

Christmas Pudding with Brandy Sauce

Passion Fruit Cheesecake
Vanilla & White Chocolate Brulee with Dark Chocolate Ice Cream
Lemon Tart with Créeme Fraiche
oo0oo
Cheese & Biscuits

oo0oo

Thornton Hall's own blend of Coffee & Handmade Chocolates

Adulls » £72.00
Chillyen 17 vears and wnder  £40.00
CM%&W( MM ° /:re(’/w c@a

10% off Wine Prices if pre-ordered & paid with your final balance



Served between 12.00 noon - 2.00pm

Ham Hock & Chicken Terrine served with Piccalilli
Cream of Leek & Potato Soup
Fanned Melon served with Citrus Fruits & Mango Sorbet

Oaked Smoked Salmon & Prawn Salad
oo0oo

Roast Loin of Pork with Apple Sauce
Roast Sirloin of Beef with Yorkshire Pudding & Gravy
Supreme of Salmon on Sweet Potato Champ with Hollandaise Sauce

Wild Mushroom Risotto served with Parmesan Shavings
Selection of Roasted Root Vegetables & Potatoes
0o0oo

Burnt Lemon Tart with a Raspberry Puree
Christmas Pudding with Brandy Sauce
Passion Fruit Cheesecake

Cheese & Biscuits
oo0oo

Thornton Hall's own blend of Coffee & Mince Pies

Adulls © £33.95
Clillyen 11 veass and wuder + £20.00
C%mj;z/m MM o [ree o cé‘rja

10% off Wine Prices if pre-ordered & paid with your final balance
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Served between 12.00 noon - 2.00pm

Cream of Leek & Potato Soup
or
Ham Hock & Chicken Terrine served with Piccalilli
0o0oo
Carved Roast Beef & Yorkshire Pudding
or
Traditional Roast British Turkey with Sage & Onion Stuffing
Selection of Vegetables & Potatoes
0o0oo
Platter of Cold Meats to include
Honey Roast Ham, Sirloin of Beef, Turkey, Salami, Smoked Chicken
Platter of Fish to include
Smoked Salmon, Peppered Mackerel, Prawns, Smoked Trout & Marinated Fish
Selection of 8 Salads to include
Coleslaw, Waldorf, Plum Tomato & Red Onion Salad, Mixed Bead Salad
Beetroot & Coriander, Pasta & Vegetables, Greek Salad, Mixed Leaf
0o0oo
Burnt Lemon Tart with a Raspberry Puree
Rhubarb & Ginger Trifle
White Chocolate Cheesecake
Cheese & Biscuits
000oo

Thornton Hall's own blend of Coffee & Mince Pies

Adells » £26.95
C/L%/L 79%(? tl/i/ Méé'  L70.00 C[%ﬁ/b j;//ears 4/1/ zz/wé o Free o c@é
C%m’s Eutertainer

10% off Wine Prices if pre-ordered & paid with your final balance




it NEWYEAR'S EVE

showtime.:.

...In the Torintone Suite

An Evening hosted by Pete Price with
ABBASOLUTELY Tribute Band and Disco

Cocktail Reception 7.00pm e Dinner Served at 7.45pm ¢ Evening concludes 4.00am

“Eve Classic” Champagne Cocktail & Canapés

00000

Cream of Cauliflower Veloute with Thyme oil *

oo0oo
Smoked Salmon & Prawn Ballentine with Tarragon & Anise Creme Fraiche
oo0oo
Loin of Local Lamb with a Celeriac Puree & a Port Wine Jus
Selection of Roasted Vegetable & Potatoes *
oo0oo

Dark Chocolate Torte with Black Cherry Compote & Kirsch Sorbet
oo0oo

Thornton Hall's own blend of Coffee & Mince Pies

Adults o £830.00

Haggis, Neaps & Tatties served at 12.30am

We respectfully request that children do not attend these events

* X % % x *

10% off Wine Prices if pre-ordered & paid with your final balance




New Year's Eve
72 fé‘ %/ Suite

A Tribute to Frank Sinatra & Dean Martin plus Disco

Cocktail Reception at 7.00pm e Dinner served at 7.45pm e Evening concludes 4.00am

“Eve Classic” Champagne Cocktail & Canapés
000oo

Cream of Cauliflower Veloute with Thyme oil
0o0oo

Smoked Salmon & Prawn Ballentine with Tarragon & Anise Creme Fraiche
0o0oo
Loin of Local Lamb with a Celeriac Puree & a Port Wine Jus
Selection of Roasted Vegetable & Potatoes
000oo
Dark Chocolate Torte with Black Cherry Compote & Kirsch Sorbet

0o0oo

Thornton Hall's own blend of Coffee & Mince Pies

Adulls » £70.00

}%@ Negge @ Tatties served at 12.30um

We respectfully request that children do not attend these events

10% off Wine Prices if pre-ordered & paid with your final balance



New Year’s Eve

o The Lawns Restawrant

Cocktail Reception at 7.00pm e Dinner served at 7.45pm

“Eve Classic” Champagne Cocktail & Canapés
000oo

Cream of Cauliflower Veloute with Thyme oil
0o0oo

Smoked Salmon & Prawn Ballentine with Tarragon & Anise Creme Fraiche
0o0oo
Loin of Local Lamb with a Celeriac Puree & a Port Wine Jus
Selection of Roasted Vegetable & Potatoes
000oo
Dark Chocolate Torte with Black Cherry Compote & Kirsch Sorbet

0o0oo

Thornton Hall's own blend of Coffee & Mince Pies
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Adulls © £65.00

te

@g/ Neggs @ Tatties served at 12.30um

We respectfully request that children do not attend these events

Celebr

10% off Wine Prices if pre-ordered & paid with your final balance




Why not extend you festive enjoyment by booking overnight accommodation
at reduced rates for your party?

All 63 bedrooms offer accommodation which will delight you,
ranging from Club Rooms through to Executive and Main House Character Rooms
and not forgetting our Penthouse Suite.

All rooms have en-suite facilities, television, tea and coffee making facilities,
trouser press and hair dryer.

Party Night Rates from
Friday 27th November 2009 to Wednesday 30th December 2009

All rooms subject to availability

Executive Rooms o /5 7,2 0.00 (Based on 2 people sharing)
Standard Double/Twin o £ 90. OO0 Basedon2 people sharing)
Single Room o /536 o0

Main House Rooms ° L T780. OO0 Basedon2 people sharing)
Penthouse o LS 7)4 OO (Based on 2 people sharing)

All above rates are fully inclusive of VAT,

Full English Breakfast and use of our Spa facilities

New Year’s Eve Accommodation ¢ Thursday 31st December 2009
New Year's Eve Celebrations include:

Table booked in either the Torintone Suite, Pulford Suite or Italian Room
Full English Breakfast ¢ Complimentary use of the Leisure Club during your stay
VAT and Service Charge

/5375 OO per couple
Executive Rooms /6\))_5;2 00 per couple
Studio ° /547; 00 per couple

including a bottle of House Champagne

Penthouse ° /£j;20 00 per couple

including a bottle of House Champagne

Club Rooms



Children ¢ £10.00 per child

when sharing a room with 2 adults and meals are charged as taken.

Check out our website www.thorntonhallhotel.com
for all our Spa & Lodge packages during December.

Child restrictions for the Health Club apply:

Children over the age of 6 may use the Club from 10.00am - 12 noon and 2.00pm - 4.45pm
each day and must be accompanied by an adult.

Guests over the age of 16 are welcome to use the gymnasium.

Hlow - Buook

Please call “SANTA” on 0151 353 3713
or email Santa@thorntonhallhotel.com

Lerms (O CM/Z%L;L'(}/M

Once you have provisionally booked your requirements, a non-refundable,
non-transferable deposit of £10.00 per person (£5.00 per person for Festive Lunches)
is required within 14 days of making your telephone booking.

Please Note: Bookings are only accepted as confirmed once a deposit has been paid.

DUE TO RISING BANK CHARGES WE CAN ONLY ACCEPT
ONE CHEQUE PER BOOKING.

Full payment is required 28 days prior to the event, which is also
non-refundable and non-transferable. Again, due to rising bank charges,
we can only accept one cheque per booking.

All hotel facilities and reservations are subject to availability.
All prices quoted are inclusive of VAT.
The hotel reserves the right to cancel/transfer events without prior notice.
All details are correct at time of print.
The hotel reserves the right to transfer parties between function suites where necessary.

N
N

Dress Code

The dress code for all events is smart casual [(no jeans, trainers or t-shirts),
except for the New Year's Eve Celebration, which is Lounge Suits or Black Tie.

te

Disclaimer
We cannot guarantee that meals on these menus do not contain nuts or nut derivatives.
We do not knowingly supply dishes that contain any GM ingredients.
Fish products may contain bones. All products are subject to availability.
If you have any dietary requirements or allergies to food,
please inform our Christmas Co-ordinator.
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Directions
Leave the M53 at Junction 4 and follow the signs for Neston/Willaston.

Thornton Hough is then signposted.
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Thornton Hall Hotel & Spa Neston Road Thornton Hough Wirral CH63 1JF
Telephone: 0151 336 3938 e Fax: 0151 336 7864
E-mail: enquiries@thorntonhallhotel.com e www.thorntonhallhotel.com




