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Please either recycle this card and inserts when
finished or upcycle to make festive gift tags.




Mledeve Fastive Fayte

For your parties, joiner events ot lunches

Starters

Hot Smoked Salmon Rillette with Pickled Cucumber
and Crispy Capers

Parsnip Soup with Parsnip Crisp and Parsley Oil

C)Vains

Roast Chicken with Pigs in Blankets, Roast Potatoes,
Brussel Sprouts, Carrots and Chicken Gravy

Broccoli and Stilton Parcel with Roasted Potatoes,
Brussel Sprouts, Carrots and Grain Mustard Gravy

Desseints

Traditional Christmas Pudding with Brandy Sauce
and Redcurrants

Vanilla Cheesecake with a Mixed Berry Compote

Pices
2 courses £29.00
3 courses £33.00

Obur festive packages include table decorations, crackers,
music from our sound system and the room as the dance
floor to get you in the festive mood.

We can offer customized packages for all events from
small intimate to larger events.

Ask us about drinks packages, disco hire and more.

Please inform us of any dietary requirements. While all care is taken regarding
production of the dishes, cross contamination may occut.




Ghaditienal G estive Fayre

For your private parties, joiner events or lunches

Butternut Squash and Smoked Chilli Soup with
Pomegranate and Creme Fraiche (V)(GF)
Ham Hock Terrine with Baby Carrots
and Piccalilli (GF)

Traditional Prawn Cocktail (GF)

)V lairs

Roasted Turkey Breast, Pigs in Blankets, Pork Stuffing,
Diced Root Vegetables, Brussel Sprouts,
Roasted Potatoes with a Light Turkey Jus

Pan Fried Medallions of Cod on a Saffron and
Piquillo Pepper Risotto (GF)

Slow Cooked Belly of Pork, Duchess Potato,
Creamed Cabbage and Bacon with a Sage Jus (GF)

Mushroom and Leek Pie with diced Root Vegetables,

Brussel Sprouts, Roasted Potatoes and a
Mustard Gravy (V)

Desserts

Blackberry Creme Bralée
Black Forest Gateau

Warm Christmas Pudding with Brandy Sauce

Pices
2 courses [42.50
3 courses £50.00

Please inform us of any dietary requirements, While all care is taken regarding
production of the dishes, cross contamination may occut.



Ohristmas Dy Linch

at Alton House Hotel or Farnham House Hotel
“Relax, Enjoy and Celebrate with Us”

Bread Rolls with Butter

T Stant

Beetroot and Orange Cured Salmon, Pickled Cucumber
Ribbons and Crispy Capers (GF)(DF)

Festive Scotch Egg, Roasted Chestnut, Pork Sausage,
Bacon, Sage and Onion

Carrot and Cumin Soup with Coriander Creme Fraiche (V)

)V lains

Roasted Turkey with Pigs in Blankets, Chestnut and
Lemon Stuffing, Roast Potatoes with a Light Turkey Jus

Confit Leg of Sesame Crusted Duck with Caramelized
Onion Purée, Fondant Potato and Port Jus

Celeriac and Grain Mustard Gratin, Roasted Potatoes
and Garlic Scented Jus (V)

With vegetables served family style:

Honey Roasted Parsnips, Buttered Carrots, Brussel Sprouts,
Braised Red Cabbage, Cranberry sauce

Desserts

Christmas Pudding with Brandy sauce and Redcurrants
Caramel and Chocolate Shortbread Stack
Gazed Lemon Tart with Chantilly Cream and
Fresh Blueberries
To finish (Supplement £4.50)

British Farmhouse Cheeses, Chutney, Grapes,
Celery, Walnuts and Biscuits

Cldullts Chitiver 12 and unden
2 courses £80.00 2 courses £44.00
3 courses £88.00 3 courses £52.00

Please inform us of any dietary requirements. While all care is taken regarding
production of the dishes, cross contamination may occur.



C) few @mi& Eove gpﬁfdfy

at Alton House Hotel and Farnham House Hotel
Arrival from 19:00 Carriages at 00:30

Join us for a fun filled light evening to
ring in the New Year:

A more informal gathering including an
arrival drink of Sparkling Cocktail

Lemon Stone’s Finger Buffet includes:
Selection of homemade Bridge Rolls
Truffled Duck Egg (V)
Coronation Chicken
Cheddar Cheese and Onion Chutney (V)
Smoked Salmon and Beetroot Cream Cheese
Red Pepper and Houmous (Ve)

Homemade Vegetable Samosa with
Mango and Onion Chutney (V)

Prawn Cocktail Vol-au-vents
Peri-Peri Chicken Skewers
Potato Wedges with Sour Cream and Chive (V)

Mini Individual Chocolate Mousse with
Brandy Soused Cherties (V)

Sice

£40.00 per person

We’ll have light music playing from our sound system
in case you want to do a little boogie on the dance
floor at any time. We’ll hold the doors until midnight
when you can join us for a glass of sparkling wine to
toast in the New Year.

Please inform us of any dietary requirements. While all care is taken regarding
production of the dishes, cross contamination may occut.




b
St Loaines Ohitled Charcutionie
Join us for an informal and relaxed way to
celebrate your festive party.

Served as sharing platters and plates
ready on your table for arrival.

Pluttos of

Selection of cheeses including:

Brie, Stilton, Mozzarella
and Mature Cheddar

Antipasti choices of:

Parma Ham, Salami Milano, Chorizo, Ham

Marinated Black and Green Olives
Kalamata Olives, Gerkins

Grapes, Berries, Pears, Apples and
Chutney to accompany

Biscuit selection for Cheeses

Fresh Bread and Crostini with Butter

Fice

£25.00 per person

We’ll provide music from our sound system along
with crackers to put everyone in the mood.

Please inform us of any dietary requirements. While all care is taken regarding
production of the dishes, cross contamination may occut.
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Enjoy a festive twist on this classic

Sewed with

Turkey and Cranberry Finger Sandwiches
Tuna Mayo
Cheese and Spiced Chutney

Fruit and Plain Scones with Clotted Cream
A selection of desserts with the festive spirit

Joined by Tea or Coffee
Add a glass of fizz for just £10

Ask about our vegetarian options
for the sandwich selection

Sice

£25.95 - per adult
£12.95 - under 12 years
No charge - under 2
20cl bottle of Prosecco £10.00

Obhor suggestians

We have other options available for your party including

*  Festive Finger Buffet
*  Event space hire with or without a private bar
e Drinks packages

*  Bespoke menus for your event.

Please inform us of any dietary requirements. While all care is taken regarding
production of the dishes, cross contamination may occut.




Grestive Olenue gﬂqm'fy Gam

OAlton House [OFarnham House [Red Lion

Party Name / Organiser Name:

Which party options are you interested in?
O Private Party

O Joiner Party

O Christmas Day Lunch

O New Year’s Eve

O Lunch

O Afternoon Tea



oms and Cendiions

We would like to thank you for your interest in our venues.
For our joiner nights and private parties:

A non-refundable deposit of £10 per person will be re-
quired to hold a reservation with us.

Full final payment must be received by 28 days prior to the
event.

If the event is booked with less than 28 days until the event,
full payment would be required at the time of confirmation.

Menu selections, pre-orders and final numbers must be
confirmed 14 days prior to event.

For our Christmas and New Year’s Events:

A non-refundable deposit of 50% of the value of the
booking will be required to secure the reservation.

Full final payment must be received by 15th December
2026.

Reservations made after 15th December will require full
payment to secure the reservation.

Menu choices, dietary requitements, final numbers must be
received by 15th December or at the time of confirmation
of booking.

More than 28 days prior - deposit retained.

Between 27 days to 14 days prior to the event - 10% of
booked numbers refundable.

Under 14 days - non-refundable for entirety of booking;

Further Terms and Conditions may apply.



We hope you have a

merry and funfilled
Ohristmas & Festive peried

and a

Glappy O lew Olyeat

to you and yours as we look forward to 2027

o all abl us at
Alton House Hotel

Farnham House Hotel

and Red Lion Hotel




@méhcém

Cllton Fouse  Foted

Find us:

57 Normandy Street, Alton, GU34 1DW
Tel:

(01420) 80033

Email:

functions@altonhousehotel.com

Ref: WW/110326

Find us:

Alton (A31) Road, Farnham, GU10 5ER
Tel:

(01252) 716908

Email:
functions@farnhamhousehotel.com

Find us:

Red Lion Lane, Basingstoke, RG21 7L.X
Tel:

(01256) 328525

Email:

functions@redlionhotelbasingstoke.com




