CHRISTMAS
& NEW YEAR
2021

FESTIVE TEA
This festive season, cosy up in our elegant Drawing
Room or Library, enjoy the sweeping views of the
beautiful parkland and indulge in a sweet treat with
family and friends.
This delicious afternoon tea is carefully crafted by our
patisserie team using the finest ingredients.

Our Festive Full Afternoon Tea
A selection of savouries including:
• Smoked salmon muffin
• Honey and clove glazed ham and tomato sandwiches
• Egg and cress finger sandwiches
• Turkey and chipolata sausage rolls
A selection of warm homemade scones with clotted
cream and home-made preserves.
A selection of dainty festive patisserie including:
• Chestnut and white chocolate choux bun
• Cranberry, mandarin and raspberry tart
• Hazelnut and salted caramel dome
• Date, brown sugar and walnut cake
• Mince pie
Monday to Saturday 1.30pm - 5.00pm.
Sunday 3.00pm - 5.00pm.
From 1st - 23rd December 2021.
£34 per person
*Add a glass of champagne from £16 per person

CHRISTMAS CELEBRATION
A quintessential country retreat with a sensational spa and a touch of tradition.
Leave the organising to us and enjoy a hassle-free Christmas. With a relaxed and cosy
atmosphere, you will feel at home to celebrate in our traditionally decorated hotel.

Christmas Eve
Friday 24TH DECEMBER
Full Afternoon Tea.
Champagne reception with Christmas carols
performed by the local Parish Choir.
Christmas Eve dinner in Restaurant Hywel Jones.
Midnight Mass at Colerne Parish Church and
return for hot chocolate, mulled wine and mince
pies in the Library.

Boxing Day

Christmas Day

Saturday 25TH DECEMBER
Breakfast served in Restaurant Hywel Jones or
alternatively in your room.
Father Christmas will arrive by Victorian horse
drawn carriage to deliver festive gifts. The carriage
will be available for rides around the estate.
Traditional Christmas lunch.
Her Majesty the Queen’s Christmas Message.
Tea with Christmas cake.

Sunday 26TH DECEMBER

Buffet supper served in Restaurant Hywel Jones.

Brunch served in Restaurant Hywel Jones or
alternatively in your room.

Monday

Countryside Activities.

27TH DECEMBER

Full Afternoon Tea.

Breakfast served in Restaurant Hywel Jones or
alternatively in your room.

Champagne reception.

Guest’s departure.

Black Tie Dinner followed by a live band and
dancing until midnight.

Or, if you’re not quite ready to leave, stay on for a
few more days of indulgence. Our reservations team
can advise you on the best available rates.

Tariff 2021
Classic Room
Country Room
Manor Room
Junior Suite
Grand Suite
Grand Master Suite
Children under 12

£1215
£1335
£1710
£2050
£2400
£2700
£130

sharing with parents, per night

The rates above are per room per night based
on double occupancy. Minimum stay of
three nights. The rates for children include
bed and breakfast only.

Keeper’s Cottage
Thatcher's Cottage
Squire’s Cottage

£4300
£4300
£5715

The rates above are per cottage per night.
Minimum stay of three nights.

May we advise you

A deposit of 50% is required at the time of
booking and the remaining balance by the
31st May 2021.
Tariffs include all as listed in the programme.
Any additional items will be charged as taken.
Lucknam Park reserves the right to change
the entertainment without prior notice.
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NEW YEAR’S EVE

PRIVATE PARTIES

See in the New Year in style at a venue with something for everyone. Two nights of
luxurious accommodation, elegance and glamour, fine dining and dancing.

Book an exclusive private dining experience at Lucknam Park this year and enjoy all the
trimmings. With 4 fabulous rooms suitable for elegant cocktail receptions and exclusive
dinner parties, Lucknam Park is the perfect location for you to escape from the Christmas
rush and take time to really celebrate the season. Our Executive Chef Hywel Jones and his
team transform the freshest and best produce into pictures on a plate.

New Year’s Eve
Friday 31ST DECEMBER
Guests arrive
Full Afternoon Tea.
Champagne reception.
Gala Dinner (Black Tie) followed by a live band
and dancing

New Year’s Day
Saturday 1ST JAN

Brunch will be served in Restaurant Hywel Jones.
Countryside Activities in the afternoon
Full Afternoon Tea.
Jazz Band to play in the Library.
New Year’s Day Celebration Dinner.

Sunday

2ND JANUARY
Breakfast served in Restaurant Hywel Jones or
alternatively in your room.

Guest Departure

Or, if you’re not quite ready to leave, stay on for a few
more days of indulgence. Our reservations team can
advise you on the best available rates.

Tariff 2021
Classic Room
Country Room
ManorRoom
Junior Suite
Grand Suite
Grand Master Suite
Children under 12

£1070
£1180
£1470
£1800
£2155
£2400
£125

sharing with parents, per night

The rates above are per room per night based
on double occupancy. Minimum stay of
two nights. The rates for children include bed
and breakfast only.

Keeper’s Cottage
Thatcher's Cottage
Squire’s Cottage

£3400
£3400
£5100

The rates above are per cottage per night.
Minimum stay of two nights.

May we advise you

A deposit of 50% is required at the time of
booking and the remaining balance by the
31st May 2021.
Tariffs include all as listed in the programme.
Any additional items will be charged as taken.

The festive private dining menus are available from 1st - 23rd December 2021.

Lunch Menu

£49 per person for three courses

Dinner Menu

£69 per person for three courses

STARTER
Citrus cured salmon,
sweetcorn, Spring onion and lobster risotto
Somerset ricotta and Heritage beetroot tart,
hazelnut and truffle pesto
Pot roast Partridge,
wild mushroom croustillant, maple glazed bacon,
Puy lentil vinaigrette

STARTER
Cornish lobster raviolo,
buttered iceberg, lemongrass butter
Roast duck liver,
Nashi pear and yuzu
Roast artichoke,
chanterelles, hand rolled macaroni,
smoked roscoff onion

MAIN
Gilt head sea bream,
smoked paprika roast octopus, fennel and tomato
Sirloin of Wiltshire beef,
creamed cabbage, glazed Heritage carrot
Spinach and quail egg raviolo,
grilled broccoli, wild mushroom veloute

MAIN
Cornish brill, Jerusalem artichoke,
melted leeks, hazelnut and lemon thyme jus gras
Brecon venison,
plum chutney, miso glazed hispi cabbage
Glazed Heritage carrots,
pickled sultana, yoghurt, cumin granola

DESSERT
Mandarin and chocolate soufflé,
mint anglaise
Fig and egg custard,
fig leaf ice cream
Cropwell Bishop Stilton,
sea salt crackers, quince jelly

DESSERT
Manjari chocolate crémeux,
raspberry, milk sorbet
Butter roast pear,
walnut financier, brown sugar ice cream
Selection of British and Continental
farmhouse cheeses

Lucknam Park reserves the right to change
the entertainment without prior notice.
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LUCKNAM PARK HOTEL & SPA, COLERNE, SN14 8AZ

Tel: +44 (0)1225 742777 www.lucknampark.co.uk

