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Why not share a Christmas lunch experience with friends and 

colleagues. We can organise a Christmas lunch in our  

selection of private functions rooms. 

Enjoy a laughter-filled afternoon, complete with  

a mouthwatering three course meal, mini mince pies 

and Christmas crackers.

Seating from 12:15pm to 2:30pm

Why not stay the night?
Bed and Breakfast 

Sun-Thurs: from £115 single / £125 double | Fri-Sat: from £130 single / £140 double
*excludes New Year’s Eve

13

LUNCHES

14

For bookings call 01737 240125 or email functions@reigatemanor.co.uk

£35 PER PERSON

£11 UPGRADE PRICE PER PERSON 
TO INCLUDE ½ BOTTLE OF HOUSE WINE 

MUST BE PREPAID BEFORE EVENT 

Other dietary requirements available upon request – see booking conditions

Festive
Starters

Roasted root vegetable soup, herb croutons 

Confit chicken, ham and cranberry terrine, mixed leaves, fruit chutney, soda bread

Smoked salmon & cream cheese roulade, mixed leaves, lemon dressing, croutons

Mains
Turkey paupiette with all the trimmings, roast gravy

Baked red snapper fillet, tomato and red pepper sauce

Winter vegetable and cream cheese Wellington ve

Garlic & herb roasted pork chop, roast gravy

•

All main courses are served with roast potatoes, winter vegetables

Desserts
Christmas pudding, brandy sauce

Mince pie cheesecake, brandy cream

Milk chocolate sponge, winterberries compote 

•

Coffee and mini mince pies


