Boxing Day Afternoon Tea

£29.95pp with unlimited tea and coffee or a glass of mulled wine

The afternoon tea as we know it has been jazzed up and made festive!
Sandwiches
Smoked Salmon & Cream Cheese, Turkey and Cranberry
Spiced Falafel and Tzatziki
Scones
Warmed Cinnamon Spiced Scones with Clotted Cream and Jam
Cakes
Mince Pies, Christmas Cake, Yule Log and Fruity Panettone

New Years Eve

Black tie gala – great hall
£95 Per Person
18:00 Arrival Drink – Kir Royal | 19:00 Dinner to be served
After Dinner DJ and Disco
Amuse bouche
Tomato & basil espresso
Starters
Pea, mint and ham hock soup (vegetarian option available)
Braised ox cheek, horseraddish cream, crispy kale
Salmon gradvalax with beetroot cure, caper salsa verde
Twice baked cheddar souffle and cheese sauce.
Main course
Beef wellington (pink) dauphinoise potatoes, baby carrots,
tenderstem broccoli and a port reduction jus
Salmon sicilian lemon and ricotta risotto
Prosciutto wrapped pork tenderloin, creamed mashed potatoes,
tenderstem broccoli and baby carrots
Sweet potato and spinach curry with pilau rice and mint riata
Intermediate
Watermelon & mint granita
Dessert
Chocolate and cointreau tart or tarte de citron with chantilly cream
Apple tatin with vanilla ice cream
Panacotta with berry compote
£10.00 per person non-refundable Deposit to be taken for all bookings

Bah Humbug Mini A’la Carte

Starters
Minestrone Soup and Sour Dough £7
Garlic Butter King Prawns with Crusty Focaccia £10
Charcuterie Platter, Olives, Olive Oil & Balsamic Vinegar, Crusty Bread £9
Main Course
Pork Belly, Champ Mash, Tenderstem Broccoli and Jus £18
Vegan Vegetable Curry (Mild or Hot), Naan Bread and Pilau Rice £16
Steak Bavette (Rare or Medium Rare due to the cut of the steak),
Chips, Peppercorn Sauce, Herb Butter £20
Salads
Chicken, Bacon, Black Pudding and Poached Egg Salad £14
Smoked Salmon Niçoise £15
Sandwiches
Croque Monsieur £10
Roast Chicken & Cranberry £9
Hummus - Roasted Red Pepper £8

Christmas

2022
__ «•» __

at castle bromwich
hall hotel

Christmas Week Residential Package
£650 for 2 Adults in Standard Room
Upgrade to a Superior Room for the stay for just £75
24th christmas eve
Arrival from 15:00 with a mulled wine and mince pies
18:00 -21:00 Dinner (set hotel menu)
25th christmas day
08:00-10:00 Bucks fizz breakfast
12:00-15:00 Christmas lunch
20:00 Chefs plated platter evening buffet
26th boxing day
08:00-10:00 Breakfast
12:00-15:00 Festive afternoon tea or Boxing Day lunch menu
18:00-20:00 Bah Humbug menu (lighter bar menu)
27th december
08:00-10:00 Breakfast
11:00 Checkout
£10.00 per person non-refundable Deposit to be taken for all bookings

Castle Bromwich Hall Hotel
Chester Road, Castle Bromwich,
Birmingham, West Midlands B36 9DE
t: 0121 748 0030 | e: info@cbhh.co.uk
www.castlebromwichhallhotel.co.uk

Festive Menu

Monday to Saturday (excludung 25th & 31st)
2 Courses £24.95 pp | 3 Courses £29.95 pp
12:00 – 16:00 Lunch | 17:00-21.00 Dinner
Starters
Yorkshire pudding filled with pigs in blankets and gravy
Winter vegetable broth
Smoked haddock fishcakes with pineapple lime and chilli salsa.
Main course
Traditional turkey and all the trimmings
Pan fried salmon, dauphinoise potatoes with white wine and cream sauce
Butternut squash risotto with toasted pumpkin seeds
Braised beef with fondant potato, seasonal vegetables and red wine jus
Dessert
Traditional christmas pudding with brandy sauce
Sticky toffee pudding and vanilla ice cream
Apple strudel with custard
Baileys cheesecake with baileys cream

Santa Sunday Lunch
We are lucky enough to get a visit from Santa each Sunday
throughout Decemeber, on the 4th, 11th and 18th
in combination with our delicious festive sunday lunch menu.
Please call the hotel on 0121 748 0030 to reserve your table

Traditional Christmas Day
£85 Per Person
13:00 - 16:00 Lunch

Choose from the Great Hall Restaurant, the Garden Room,
the Boudoire* or the Library*

*Can be booked for private usE
Arrival Drink – Kir Royal

Starters
French onion soup & gruyere crouton
Breaded brie & sweet chilli sauce
Ham hock terrine and piccalilli
Classic prawn cocktail
Intermediate course
Raspberry sorbet
Main course
Traditional turkey and all the trimmings
Salmon wellington, broccoli, spinach, fondant potatoes, hollandaise sauce
Tournedos rossini, french beans, baby carrots & fondant potatoes
Cranberry and nut roast, roast trimmings & vegitarian gravy
Dessert
Traditional christmas pudding with brandy sauce
Warm raspberry frangiepane tart, clotted cream
Baileys cheesecake with baileys cream sauce
Mini croquembouche with chocolate sauce
Tea, coffee and mince pies
£10.00 per person non-refundable Deposit to be taken for all bookings

The sunday lunch menu offered will be a 2-3 course Roast Dinner
with festive Starters and Desserts to boot!
The menu will differ each week but will be available for your
consideration prior to the Sunday of your choice.
2 Courses £25.95 | 3 Courses £31.95
Children 2 Courses £13 | 3 Courses £16

£10.00 per person non-refundable Deposit to be taken for all bookings

Castle Bromwich Hall Hotel
Chester Road, Castle Bromwich,
Birmingham, West Midlands B36 9DE
t: 0121 748 0030 | e: info@cbhh.co.uk
www.castlebromwichhallhotel.co.uk

Festive Family Christmas Lunch
2 Course £59.95 | 3 courses £64.95
Children 2 Course £29.95 | 3 Courses £32.50
Malt House 16:00-18:00

Starter
Winter vegetable broth, herb crouton
Brussels pate, red onion chutney and toasted brioche
Melon and parma ham
Main
Roast turkey or Honey glazed gammon
with family service trimmings
(vegetables, roast potatoes, pigs in blankets, gravy etc)
Cranberry nut roast and trimmings
Dessert
Christmas pudding and brandy sauce
Baileys cheesecake
Chocolate brownie with hot chocolate sauce

Boxing Day Lunch

£29.95 pp 2 Course | £35.95 3 Courses
12:00 – 16:00 Lunch
Starters
Yorkshire pudding filled with pigs in blankets and gravy
Winter vegetable broth
Potted mackerel, pineapple lime and chilli salsa.
Main course
Traditional turkey and all the trimmings
Pan fried salmon, dauphinoise potatoes, white wine & cream sauce
Butternut squash risotto, toasted pumpkin seeds
Brasied beef, fondant potato, seasonal vegetables, red wine jus
Dessert
Traditional christmas pudding with brandy sauce
Sticky toffee pudding and vanilla ice cream
Apple strudel with custard
Baileys cheesecake with baileys cream

