
The build up to Christmas is just as 
magical as the main event. Sit back, 
relax, and enjoy a Prosecco or two, 
as you party the night away. Begin 
your festive celebrations in style.

At Woodland Grange

Bed and Breakfast
Single Occupancy £90
Double Occupancy £100

Make a night  
of it & stay!

Minimum number of 60 apply to the inclusion of the DJ  
and black and white dancefloor. Rates are inclusive of 20% VAT.

Book now on 01926 336621 or enquiries@makevenues.co.uk

See our festive menu overleaf >

Dates available throughout 
December, our packages  
are £45 per person.

PACKAGE INCLUDES
	Glass of Prosecco or  
non-alcoholic beverage  
on arrival

	Private dining room hire
	3 course festive dinner
	Tea, coffee and mince pie
	Festive novelties and 
decorations

	DJ & black and white dancefloor

PRIVATE  
Christmas  
Parties

“The event was a success, and we truly 
appreciated the attention to detail. The food 
was served on time and was delicious, and the 
setup was absolutely lovely. Everyone enjoyed 
their time, and the atmosphere was perfect for 
our Christmas party. We look forward to our next 
Christmas party with you and would definitely 
recommend your services again.”
- Perspective Christmas Party, Dec 24



MENU
S T A R T E R S

M A I N S

D E S S E R T S

PARSNIP & APPLE SOUP, PARSNIP CRISPS & MAPLE
Artisan Breads & Butter

(Gluten, Soya) GF Available - Ve

SMOKED SALMON, LEMON & DILL ROULADE
Beetroot, Radish & Watercress, Music Bread

(Fish, Milk, Gluten, Sulphites) GF Available - Ve

CONFIT CHICKEN & HAM HOCK TERRINE
Spiced Pear Chutney, Whipped Butter & Sourdough

(Gluten, Mustard, Egg, Sulphites, Soya) – GF Available

BALLOTINE OF TURKEY, CHESTNUT STUFFING
Roast Root vegetables, Braised Red Cabbage Roast Potatoes,  

Pigs in Blankets & Sprouts
(Gluten, Sulphites) GF Available

FILLET OF SALMON, CRISP POTATO PRESSING,  
PURPLE SPROUTING BROCCOLI, ROAST FENNEL,  

CHIVE CREAM SAUCE
(Fish, Sulphites, Milk)

ROAST BUTTERNUT SQUASH, CHESTNUT & SPINACH WELLINGTON, 
ROAST POTATOES, BRAISED RED CABBAGE,  

ROAST ROOT VEGETABLES & SPROUTS
(Gluten) Ve

VEGAN RASPBERRY & CITRUS TRIFLE

CHOCOLATE & ORANGE CHRISTMAS YULE LOG,  
CHERRY COMPOTE, BLACKBERRY BISCUIT

(Gluten, Milk, Sulphites)

WHITE CHOCOLATE & VANILLA CHEESECAKE
Poached cinnamon fruits & honeycomb

(Milk, soya, pork gelatine - gluten free)

CHEESE PLATTERS FOR THE TABLE
Local cheese selection , Christmas Chutney, Celery, Grapes,

Figs, Fudges & cheese biscuits (supplement charge)
(Milk, Gluten, Sulphites, Celery, Egg)


