
HAMPTON MANOR

c h r i s t m a s



‘ t i s  t h e  s e a s o n



*
1 star

4 rosettes

19 bedrooms

9 christmas trees

8 roaring log fires

6 private dining rooms

164 years of manor history

3 generations decorating the tree

45 acres

o u r  h o u s e



l u n c h e s
FESTIVE

26th November – 31st December 
(excluding Christmas Eve, Day and Boxing Day)

The Tasting Room for 4-8 guests 
Peel’s Restaurant for 8-12 guests on long oak table 
or up to 30 guests when sat on fixed restaurant layout of multiple tables
Library for 8-16 guests 
The Courtyard for 16-120 guests 
Manor Cottage for up to 8-10 guests
(Manor Cottage is only bookable with cottage hire, £1400/night including 
4 bedrooms)

Lunch at £50 per person 
Prosecco on arrival
3 course festive lunch
Bottled still and sparkling water with lunch
Tea, coffee and after dinner treats

Upgrade to 4 course tasting menu at £60 per person
Including amuse bouche and pre-dessert
Canapés £5 for 2 per person
Cheese board £6 per person

£15 deposit per person
Pre-orders required at least 10 days before your event

FOR 4  -  130  GUESTS



d i n n e r s
FESTIVE

26th November – 31st December 
(excluding Christmas Eve, Day and Boxing Day)

Library for 8-16 guests 
The Courtyard for 16-120 guests 
Manor Cottage for up to 8-10 guests
(Manor Cottage is only bookable with cottage hire, £1400/night 
including 4 bedrooms)

Dinner at £60 per person 
Prosecco on arrival
3 course festive dinner
Bottled still and sparkling water with lunch
Tea, coffee and after dinner treats

Upgrade to 4 course tasting menu at £60 per person
Including amuse bouche and pre-dessert
Canapés £5 for 2 per person
Cheese board £6 per person

£15 deposit per person
Pre-orders required at least 10 days before your event

FOR 8  -  130  GUESTS



STARTERS

Salmon, smoked salmon, dill, pickled beetroot
Chicken liver parfait, sourdough, onion chutney

Butternut squash velouté, cheddar custard, squash seeds

MAINS

Turkey roulade, cranberry, traditional trimmings
Rump of beef noisette, beef fat potato terrine, braised red cabbage

Cornish cod, pink fir potato, cabbage, mussel & Champagne 
Celeriac wellington, leek terrine, mushroom cream, parsley

DESSERTS

Chocolate, sherry, vanilla
Apple tarte tatin, salted caramel ice cream, calvados butterscotch

TO F IN ISH

Christmas pudding to share, brandy sauce

f e s t i v e  m e n u
PRIVATE DINING



gather in 
the manor 
house

FOUR PRIVATE D IN ING ROOMS

There’s nothing like a country home 
to make you feel warm and cosy in 
the winter.

The log fires will be roaring and the 
lights twinkling.

Each space has its own unique style 
to suit your time together.

Dine in the Manor House on our festive 
menu (for 4 - 130 guests) or dine on 
our Michelin-starred Peel’s Restaurant 
menu for up to 12 guests.



the tasting room



peel’s restaurant



the library



the courtyard



DINNER AT PEEL’S RESTAURANT

Tuesday to Saturday, dinner 6:30pm – 9pm

 4 courses at £80 with wine pairing at £60
7 course tasting menu at £100 with wine pairing at £80

26th November – 21st December
Up to 8 guests in Peel’s Restaurant.

Up to 12 guests on 4 course menu, served in The Library

LUNCH 
Lunch is also available on Peel’s Restaurant menu 

for tables of 6 or more

AFTERNOON TEA

Tuesday to Saturday £40
Served in The Parlour with a festive twist

26th November – 21st December

p e e l ’ s  r e s t a u r a n t
A TIME TO TREAT YOURSELVES 



r o o m s
MAKE A NIGHT OF IT

Bedrooms are closed from 24th- 26th Dec. 
Want to stay Christmas night? Read about Manor Cottage overleaf.



gather in 
smoke
OUR NEWEST SPACE FOR 
GATHERING ON THE ESTATE

The walled garden’s former furnace 
house has been restored into the 
Manor’s most convivial private dining 
space. Perched between the estate’s 
vinery and Victorian glass house.  

Available for 10–16 guests with your 
own private chef and host. Dine on 
a specially designed menu for the 
woodfired oven.



OUR NEWEST PLACE FOR GATHERING

 Arrive to fire pits under the night sky before beginning your evening 
at the tap bar.  

This rustic and relaxed space offers sharing feasts from the garden’s 
produce and slowly cooked meats from the wood fire.  Available for 

10–16 guests with your own private Chef and Host.  

Woodfired Festive Feast £65 per person

Nibbles on arrival
Four course set festive feast

Tea, coffee and after dinner treats
Optional English artisan cheese board £10 per person.

£15 deposit per person
Dietaries required at least 10 days before your event

Available 26th November – 31st December 
(excluding Christmas Eve, Day and Boxing Day)

s m o k e
A FESTIVE DINNER IN 



w o o d f i r e d  f e a s t
DINE IN SMOKE

STRAIGHT FROM THE WOODFIRE

Nibbles from the fire

Poolish loaf & dripping

Roasted winter roots and warm Bosworth Ash goat’s cheese

Woodfired whole goose with all the trimmings

Baked orchard fruit, pine ice cream, calvados raisins

Flambé Christmas pudding 

Optional English artisan cheese board £10 per person.

FOR 10-16  GUESTS



gather in 
the cottage
THROW YOUR OWN HOUSEPARTY

The best way to play host - your very 
own home for the evening but without 
any of the cooking or washing up.

Let your evening flow as you move 
around four relaxed spaces - the 
kitchen, dining room, lounge and snug.

For up to 12 guests.

Cottage hire £1400/night including 4 
bedrooms.

Please see the ‘Festive Menu’ for details.
Lunch £50/head
Dinner £60/head



cottage kitchen
EVENING DRINKS AND NIBBLES



cottage dining room
DINE FROM OUR FESTIVE MENU



cottage lounge
SOUNDSYSTEM, BOARD GAMES, HONESTY BAR



cottage bedrooms
FALL INTO BED



c h r i s t m a s  d a y
IN THE COTTAGE

A home from home where your mum makes way for a Michelin starred 
chef and nobody is left with the dishes. The four bedroom Victorian 
cottage has all the charm you need to make family memories around 

the table. 

£5200

Christmas Day at the Cottage inclusive of 3 nights stay for 8 guests. 
You’ll enjoy Christmas Eve dinner and Christmas Day lunch, served at 
Hampton Manor while grazing platters in the cottage will keep you 
satisfied on Christmas night. The cottage has full self-catering facilities 
and we’ll laden the fridge and larder with goodies as well as a home-
cooked dish for Boxing Day that you can pop in the oven. A grown-up 

Christmas for foodie families.



c h r i s t m a s  d a y
IN THE MANOR

Christmas Day £160 (£80 for children)

5 course tasting menu with Nyetimber Blanc de Blanc on arrival

Served in The Courtyard

£50 deposit per person

FULLY BOOKED FOR 2019
Please call to be placed on waiting list



g i f t s
MAKE THEIR DAY

Thoughtful gifts for the people you love most. 

So much more than a voucher. Let them unwrap a memorable experience.

T h e  A f t e r n o o n  Te a  B o x  //  T h e  G o o d n i g h t  B o x  //   T h e  D i n n e r  B o x



01675 446080

hamptonmanor.com

shadowbrook lane,  hampton-in-arden,  b92 0en

# f e e d i n g t h e c u r i o u s
@ h a m p t o n m a n o r


