Celebrate the Magic of Christmas at
The Parlour at Blagdon & Shotton Grange

This festive season, we invite you to join us to celebrate Christmas at
The Parlour at Blagdon and Shotton Grange. Nestled in the picturesque landscapes of
Blagdon Estate, our enchanting venues offer a delightful array of festive experiences, from

private Festive Lunches and indulgent Afternoon Teas to unforgettable Christmas parties.

Festive Lunches
Join us for a sumptuous festive lunch that perfectly captures the flavours of the season. Our
talented chefs have carefully crafted a menu that's guaranteed to be delicious. Whether you're
celebrating with colleagues, family or friends, our warm and Welcoming ambiance sets the

stage for a memorable festive dining experience.

Afternoon Tea
Escape the winter chill and indulge ina delightful afternoon tea at The Parlour. Picture
yourself sitting by our Christmas tree, sipping on perfectly brewed tea, and savouring a
selection of sweet and savoury treats. Our festive-themed afternoon tea features an
assortment of handcrafted cakes, finger sandwiches with seasonal fillings,

and craditional scones.

Christmas Parties
Looking for the ultimate Christmas celebration? Look no further than our parties. Our
Christmas Parties are legendary, offering an unforgettable night of festivities,

music, and fun.

New Years Eve
Celebrate the arrival ofzozg with unparalleled elegance and excitement. Join us for a night
of indulgence, merriment, and unforgettable memories

at our exclusive New Year's Eve Dinner & Party!



Our Brasserie is open this December, whether you're caichihg up with friends, having
a work lunch out or simply celebrating the build up to Christmas,

The Parlour at Blagdon welcomes you.
Festive Afternoon Tea - £17.50 per person
Festive Lunch - £22 for two courses / £25 for three courses per person
Commencing from 25/11/2024

12:00pm - 4:00pm

Monday 16th December
Tuesday r7th December
Wednesday 18th December
Thursday 19th December
Friday 20th December
Saturday 21st December



.. * . y “ v a3 A- - * * .
~ . . g, LTI * .
. : . . ‘.

" - Christmas Private Hire -

-
.

.

- 4
A NE

“Enjoy Afternoon Tea or a Festive Lunch this Christmas season:
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Our Festive Afternoon Tea menu features seasonal twists on classic favourites'such as
Turkey & Stufﬁng Sandwiches, a Mulled Berry Fool and White Chocolate Cheesecake.

£17.50 per person

For the festive lunch, enjoy two or three courses,
including a Roast Turkey Dinner witch all che trimmings and Cranberry Gravy.

£22 for two courses / £25 for three courses per person

The Parlour at Blagdon
Stables - Suitable for up to 20 people available to hire between

11.30 - 4.30pm with a minimum spend of £300

Smithy - Suitable for up to 40 people available to hire between

1130 - 4.30pm with a minimum spcnd of £350

Willow - Suitable for up to 90 people available to hire between

11.30 - 4.30pm with a minimum spend of £400

Shotton Grange
Drawing Room - Suitable for up to 22 people available to hire between

11.30 - 4.30pm with a minimum spend of £250

Coach House - Suitable for up to 110 people available to hire between

11.30 - 4.30pm with a minimum spend OFESOO
Please get in touch with our team to book your private room.

25% non refundable deposit is required on booking with pre-orders and

final balance due 14 days prior.
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Join us for a sumptuous Festive Lunch that p‘crfectly'capturcs'thc flavours of the’season’”
Our talented chefs have carefully crafted a menu that's guaranteed to be delicious.
Whether you're cclcbrating with co]]cagucs, family or friends, our warm and Wclcoming

ambiance sets the stage for a memorable festive dining experience.

Starters

Honey Roasted Butternut Squash, Sweet Potato & Rosemary Soup
Duck & Port Pate, Onion Chutney, Toasted Brioche, Endive

Salad of Blue Cheese, Pear & Walnut, Pomegranate Dressing

Mains
Breast of Turkey, Pig in Blanket, Sausage Meat Stufting, Fondant Potato,

Buttered Sprouts, Roasted Root Vegetables & Cranberry Gravy

Slow Braised Blade of Beef, Fondant Potato, Carrot Puree,

Roasted Root Vegetables, Baby Onion & Pancetta Confit, Thyme Jus

Chestnut Roast, Fondant Potato, Carrot Puree, Roasted Root Vegetables

Desserts
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream

Christmas Pudding with Brandy Sauce

Black Chcrry Cheesecake, Chantilly Cream, Winter Berry Coulis
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" The Parlour at Blagdon and Shotton (ymnée'

Picture yourself sitting by our Christmas tree, sipping on perfectly brewed tea,

'cll’ld savouring a SC]CCEiOH Of sweet and savoury treats.

Our FCSEiVC—thCmCd Aftcrnoon Tea fcaturcs an assortment ofhandcraftcd C'clkCS,

finger sandwiches with seasonal fillings, and traditional scones.

Sandwiches
Ham & Tomato Chutney
Crayﬁsh, Prawn Marie Rose & Cucumber
Turkey & Cranberry
Brie, Onion Chutney & Rocket

Scones

Fruit Scone, Preserve & Clotted Cream

Sweets
Macaron
Black Cherry Cheesecake Mousse
Red Velvet Cake
White Chocolate & Cranberry Blondie
Chocolate & Hazelnut Tart
Mini Mince Pies
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Get into the Christmas spirit du‘ring our festive Party, N'ights.‘

With nine dates in December, you can enjoy a fabulous three-course festive

meal and then dance until midnight with our evening entertainment.
£30 per person
Bar opens at 19:00, festive three course meal to commence at 19:30
Followed by music and dancing with our resident DJ and Disco.
Carriages at midnight.

The Parlour at Blagdon Shotton Grange

Friday 6th December
Friday 13th December

Friday 13th December
Saturday 14th December
Saturday 14th December Friday 20th December

Friday 20th December Sunday 22nd December
Saturday 21st December

£10 per person deposit required to secure your booking.
The per person deposit can not be redeemed against other guests final bill.

Payment and pre-orders to be received no later than 14 days prior to your date,

Don't forget to pre-order your drinks in advance, which will be at a special

discounted price to drinks ordered on the night.



~Christmas Party Night Menu.
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Honey Roasted Butternut Squash, Sweet Potato & Rosemary Soup
Duck & Port Pate, Onion Chutney, Toasted Brioche, Endive
Salad of Blue Cheese, Pear & Walnut, Pomegranate Dressing
Mains
Breast ofTurkey, Pig in Blankert, Sausage Meat Stuffing, Fondant Potato,

Buttered Sprouts, Roasted Root Vegetables & Cranberry Gravy

Slow Braised Blade of Beef, Fondant Potato, Carrot Puree,

Roasted Root Vegetables, Baby Onion & Pancetta Confit, Thyme Jus

Chestnut Roast, Fondant Potato, Carrot Puree, Roasted Root Vegetables

Desserts

Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream
Christmas Pudding with Brandy Sauce

Black Cherry Cheesecake, Chantilly Cream, Winter Berry Coulis
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Make an evening of it and stay in our stunning accommodation.
- With five bedrooms at The Parlour at Blagdon and 11 bedrooms
at Shotton Grange, we have plenty of spaceafor you to rest your

head after an evening of festive celebrations!

£7S PET TOOM

Subject to availabi]ity .
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Santa’s Grotro is back at The Parlour at Blagdon this Christmas! -
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Saturday 14th December
Sunday 15th December

Come along this festive season and see Father Christmas in our Stables Grotto.

We have a children's play area in our Willow Room along with

a talented face painter!

£15 per child

5 minute pre-booked time slots
Food and drink will be available from our Christmas Coffee Shop

Book your tickets now:

contactus@theparlouratblagdon.co.uk




Enjoy a wreath making experience like no other.

Unlimited free flowing Prosecco for the first 90 minutes with
festive canapés served to your table as you create your wreath.

£80 per person

Our talented florists will guide you seamlessly through the creative
process ensuring your wreath is spruced to perfection and ready to
hang on your door.

Get into the Christmas spirit listening to all the Christmas classics
with your friends and family.

Dates
The Parlour at Blagdon with The Little Flower House
Sunday 24th November from 1pm
Wednesday 27th November from 6pm
Sunday 1st December from 1pm

Shotton Grange with The Finishing Touch Company

Sunday 24th November from 1pm
Thursday 28th November from 6pm

25% deposit required with final balance two weeks prior.



New Years Eve




New Years Eve
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This year celebrate the arrival of 2025 in style in our Coach House at Shotton Grange.
Join us from 6pm for drinks followed by a 7pm starc for dinner.
Dance the night away to our resident DJ and Disco, and welcome in the New Year.
Carriages at 01:00.

Eis per person

Starters
Crayfish & Prawn Cocktail, Baby Gem, Marie Rose Sauce

Pear & Walnut Salad, Baby Gem, Honey Mustard Dressing (V)

Mains

Braised Daube of Beef, Carrot Puree, Fondant Potato, Fine Beans & Bourguignon Sauce

Goats Cheese & Spinach We”ington, Fondant Potato, Carrot Puree,
Fine Beans, Red Pepper Sauce (V)

Sweet
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream
Why not make a night of it and stay in style in one of our 11 individually decorated
bedrooms for £150 for two people including breakfast.

25% deposit required to secure your booking. Balance lll’ld pre—orders

to be received no later than the 9th December.



