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A history of GGrreeaatt  CChhrr iiss ttmmaass PPaarrtt iieess…. the

Roundthorn opens its doors to thousands of Christmas

party-goers each year and its reputation for excellent food

and service along with a great party atmosphere will ensure

that you have a night to remember!

The Party starts at 7.30pm with a superb Four Course

Festive Banquet served at 8.00pm.

There will be FFuunn aanndd GGaammeess and special offers on

CChhrr iiss ttmmaass CCoocckkttaa ii llss and WWiinneess along with DDaanncciinngg

until 12.30am to the sounds of the ‘Touch of Class

Roadshow’.  

Party Nights take place on most nights throughout

December and into January and so give us a call to reserve

your places now.

£29.95 pp inc VAT
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CHRISTMAS PUZZLE

How many Balloons and Christmas Hats can you see on this brochure?

Please enter your answer on the booking form and all correct answers
will be entered into a Prize Draw for a Magnum of Champagne.

Homemade Lightly Spiced Carrot & Lentil Soup
topped with Citrus Crème Fraiche and served with Garlic
and Coriander Naan Bread

Blue Cheese, Chicken & Walnut Mousse
wrapped in Cumbrian Air Dried Ham and served on a bed of mixed
Leaves with a Tomato and Chilli Jam

Succulent Prawn Salad
served on a bed of Crisp Lettuce with Cherry Tomatoes
and Cucumber, coated with Marie Rose

Fresh Watermelon infused with Raspberry flavoured Vodka
served with a Cranberry and Orange Sorbet

Slow Cooked Crown of Cumbrian Turkey
coated in a light Gravy, served with a Pork and Apricot Stuffing
and a Sage and Onion Chipolata

Roast Topside of Lakeland Beef
served with Yorkshire Pudding and Horseradish Sauce

Grilled Fillets of Sea Bream
served on a warm confit of Sunblushed Tomato with a Lemon and 
Thyme Butter Sauce

Moroccan Spiced Vegetable Tagine
served with Herby Cous Cous and Cucumber Crème Fraiche

Toffee Chocolate Ice Cream Sundae
a combination of Toffee Crunch, Death By Chocolate
and Double Jersey Ice Cream bound with lashings of
Chocolate Fudge Sauce and Fresh Cream

Mulled Wine & Vanilla Panna Cotta
served with a Mulled Berry Syrup

Roundthorns Christmas Pudding
served with Spiced Rum Custard
and a Cranberry Compote

Selection of Cumbrian Cheeses
with Celery, Grapes and Homemade Chutney

Rhubarb & Ginger Crumble
served with Vanilla Custard

Fresh Ground Coffee
and Mince Pies

Discounts of
up to 20%
on mid-week bookings.

Prices from

£23.95 pp inc VAT



Booking Conditions

1. To make your booking

a) telephone the hotel to make a provisional booking on the night of your
choice.

b) within 14 days of booking, your completed booking form must be
received along with a £10.00 deposit per person booked - this is not
refundable in the event of cancellation and cannot be used against other
charges.

c) 21 days prior to the event full pre-payment should be with the hotel
along with the orders for starters and main course (In order to guarantee
your choice of sweet it is also advisable to pre-order these).  If credit is
required it must be arranged in advance.

2. Cancellations less than 24hrs prior to the event (or non arrivals) will be
charged in full.

3. For legal reasons please inform the hotel in advance of any members of
the party under the age of 18 years.

4. It is not permitted for guests to bring onto the premises or consume on
the premises their own alcohol.  We reserve the right to check individuals
are not bringing alcohol onto the premises.  Anyone suspected of doing
so will be asked to leave.

Beacon Edge, Penrith, Cumbria  CA11 8SJ    T.  01768 863952
F.  01768 864100     E.  info@roundthorn.co.uk

www.roundthorn.co.uk


