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Winter vegetable soup, croutons
Prawn & crayfish cocktail, lemon wedge

Ham hock & sage terrine, fruit chutney, mixed leaves

PARTY NIGHT %m

WEDNESDAY 26TH NOVEMBER, 10TH DECEMBER 2025 Turkey paupiette with all the trimmings, rosemary jus
THURSDAY 27TH NOVEMBER, 4TH, 11TH, 18TH DECEMBER 2025 Baked salmon fillet, tomato & basil sauce
FRIDAY 21ST NOVEMBER, 19TH DECEMBER 2025 Pork loin steak, roast gravy
SATURDAY 22ND NOVEMBER, 20TH DECEMBER 2025 Vegan nut roast, roast gravy
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Celebrate the festive season in style with an unforgettable Christmas
All main courses are served with roast potatoes & seasonal vegetables

party! Gather your friends and colleagues for a fantastic evening
of delicious food, festive cheer and non-stop dancing. Enjoy a @
esserls

sumptuous three-course meal before hitting the dance floor with

our resident DJ, who'll keep the party going all night long. ST (Ll bienel s

Baileys chocolate brownie, Chantilly cream
Food served at 7:45pm Lemon cheesecake, strawberry coulis
Midnight finish on Wednesday & Thursday P
12:50am finish on Friday & Saturday

Coffee & mini mince pies

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

Why not stay the night? £44 PER PERSON

Bed and Breakfast : £12 UPGRADE PER PERSON

single / £125 double | Fri-Sat: from £130 s! TO INCLUDE Y2 BOTTLE OF HOUSE WINE

*excludes New Year's Eve MUST BE PREPAID BEFORE EVENT




