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Petwood Party Nights are the ideal way for you and a group of
colleagues, friends or family, to start the festive season.

We are experts in helping you have a good time
and know that even the smallest detail is important in ensuring
your parly is a success.

That’s why we think we've included everything you are likely
to require in order to make your party sparkle...
Arrival from 7pm for your welcome drink.

Dinner is served at 8pm.

Available dates throughout December

Saturday 5

Friday 11

Thursday 17 (£29.95)
Friday 18

Saturday 19

PARTY NIGHTS
£34 per person (with the exception of Thursday 17th)
Included in this price is a welcome drink on arrival, our
Four Course Festive Dinner with Dancing to “After the Break” and
our disco until Tam with a chance to play the Fun Casino Tables.

Why not take the worry out of getting home and
treat yourselves to our
SPECIAL PARTY STOPOVER
Bed and Breakfast £48.00 per person.

All prices include VAT at the current rate.
Written confirmation is requested with a non-refundable deposit
of £10 per person within 10 days of the original reservation (see

booking form) otherwise your booking will be released.

Your final numbers are to be advised to the Hotel at least
48 hours prior to your function.

Full payment is required a minimum of 14 days in advance of
your party date.
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A Platter of
Poached, Marinated and Smoked Salmon

Presented on a leaf salad with a dill and lemon dressing

]
A Winter Vegetable Soup
|
Roast Breast of Lincolnshire Turkey
Served with a chestnut forcemeat and
a Lincolnshire sausage wrapped in smoked bacon
with a thyme gravy

Roast Potatoes, New Potatoes
Baton Carrots with Garden Peas and
Butter Glazed Brussel Sprouts
[
Steamed Plum Pudding
Served with a rich brandy sauce
Or
A Woodland Berry Bavarois with Hazelnut Brittle
[
Coffee and Mince Pies




Petusod Residential P

All inclusive price per person
2 Nights £375 - 3 Nights £430
Enjoy a two or three night Festive Holiday from
Thursday 24 December

CHRISTMAS EVE
Relax over Afternoon Tea upon arrival and
join us for Carols at 4pm.

Three Course Dinner
Helen and John of Sparkle will
entertain you with music, singing and dancing.

CHRISTMAS DAY
After a Full English Breakfast enjoy a leisurely morning
with time to open presents before we serve our
Traditional Christmas Day Lunch.

Relax and enjoy your free time this afternoon with
snooker, table tennis and board games available.

A Buffet Supper will be served from 7pm in the Restaurant.
Join the hotel team for a fun quiz which will take place in the
Drawing Room after supper.

BOXING DAY
Full English Breakfast

A Buffet Lunch will be available in the Woodland Suite
prior to a choice of activities.

Choose a frip to the
Pantomime at Lincoln’s Theatre Royal, or Market Rasen Races
(Transport will not be provided to these activities).

After our Gala Dinner, ‘After the Break’ will entertain you
with music for dancing.

SUNDAY DECEMBER 27th
Full English Breakfast. Depart after Breakfast.

Stay any extra nights up to and including 30th December 2009
for just £60 per person per night, to include
dinner, bed and breakfast.

Reservations for the meals on the following pages
are open to non-residents.
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£48 per person
Helen and John of Sparkle will
entertain you with music, singing and dancing

A Duo of White Bean and Tomato Soup
With basil pesto
Or
A Salad of Crispy Shredded Duck
Presented on rocket, red chard, and chinese leaves
with a plum vinaigrette
Or
Traditionally Smoked Haddock
Topped with a grilled Lincolnshire Poacher rarebit
set on a bed of spinach with red pepper coulis

]

Roast Chump of Welsh Saltmarsh Lamb
Presented on a leek and pea mash with a rosemary gravy
Or
A Seafood Mixed Grill of
Salmon, Halibut, Sea Bream, King Prawns, Scallops and
Monkfish Tail
Served on a tomato and saffron cream sauce
Or
A Tart Tatin of Red Onion, Artichoke and Olives
Served with Gruyere cheese fondue
[

Creme Brulee
Served with homemade butter biscuits
Or
A Warm Cherry Clafoutis
With quenelles of creme fraiche
Or
Platter of Lincolnshire Cheeses
[ ]

Coffee with Mince Pies and Mint Wafers

Reservations for the meals on this
and the following pages are
open to non-residents.
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£79 per pe
£48 children under 12

Sliced Dill Cured Salmon Fillet
Served with a mustard sauce and a dill and beetroot salad
|
Butternut Squash Soup
Topped with toasted pumpkin seeds
]
Roast Lincolnshire Turkey
Served with chestnut forcemeat, Lincolnshire sausage
wrapped in bacon and a cranberry port wine
and orange preserve
Or
Roast Peppered Contrefillet of Lincoln Red Beef
Served with a shallot, burgundy and morel sauce
Or
Poached Fillet of Lemon Sole
Served with a muscadet and shellfish sauce

Fondant Potatoes, Parslied New Potatoes,
Butter Glazed Brussel Sprouts and baby Charantais Carrots
Petit Pois
|
Steamed Plum Pudding
With a brandy sauce
Or
Warm Sugar Glazed Peaches
Served in a tuille basket with vanilla ice-cream
and a strawberry liqueur sauce
[

Yuletide Platter
A platter of fruits, nuts, chocolates
Christmas Cake and Mince Pies

Coffee
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Served in our Woodland Suite
£39 per person
£18 children under 12

Hot and Cold Tables consisting of
Roast Ribs of Lincoln Red Beef,
Roast Leg of Grasmere Farms Pork with
apple sauce and seasoning
Local Ham Glazed with Maple Syrup
Cheese Glazed Fish Pie
Three Cheese Tartlet
Broccoli, Ricotta and Pine Kernel Parcels
Stuffed Peppers

Cold Cuts of
Beef Sirloin, Ham, Chicken, Lincolnshire Stuffed Chine,
Various Charceuterie
Poached Salmon

Prawns, Crayfish, Smoked Local Trout
Gala Pies

New Potatoes Roasted in Olive Oil with Maldon Salt
and Rosemary
Baked Potatoes with Sour Cream and Chives
Panache of Vegetables

Freshly Baked Selection of Breads
Various Chutneys, Pickles and Dressings
|
A Dessert Table of
Gateaux, Mousse, Fruit Basket,
Whole Stilton, West Country Brie and

Lincolnshire Poacher
Served with water biscuits, celery and grapes

Baxing Dus Cala Dinner

Served in our Woodland Suite
Black Tie Optional
£48 per person
‘After the Break’ will entertain you
with music for dancing

A Root Vegetable Broth with Barley

Or
Grilled Goats Cheese
Set on a toasted plum loaf with caramelised

red onion chutney and crispy leeks

Or
A Roulade of Smoked Salmon, Shellfish and Dill Mousse
Served with a vodka sour cream and caviar dressing
[
Breast of Barn Reared Chicken
Filled with ricotta and sage leaves, wrapped in Parma ham,
set on braised winter cabbage with glazed shallot and

baby carrots with a sherry reduction

Or
Baked Aubergine
Filled with ratatouille, gratinated with a herb crumb and
set on a cherry tomato confit
Or
Poached Local Trout
Topped with a tarragon hollandaise

Glazed Saffron Potatoes
Panache of Vegetables
|
A White and Dark Chocolate Ganache
Set on a brandy snap leaf with cappuccino cream
Or
Iced Raspberry Parfait
[
Coffee with Mint Wafers and Petit Fours
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£90 per person
Served in the Woodland Suite with dancing to
“After the Break” and our popular Disco until 2am

Champagne Reception from 7.30pm
|
A Terrine of Salmon and Roasted Shallots
Arranged on a bed of rocket leaves with an
orange and watercress vinaigrette

]

A Consommé of Smoked Chicken and Spinach
|

Champagne Sorbet

]

Fillet of Fenland Lamb, Baked with a Herb Crust

Presented on local leeks with a port wine and redcurrant glaze

Cocotte Potatoes, Braised Peas with Lettuce

Charantais Carrots in Tarragon Butter

]
Caramel Panacotta
With rum marinated baby figs and chocolate curls
|
Platter of
Cote Hill Blue, Yellow Belly and West Country Brie Cheeses
With biscuits and plum loaf

]

Coffee and Mint Liqueur Chocolates

Take advantage of our Special Stopover
that includes Bed and Breakfast £140 per double room

Book nine for dinner and tenth person comes FREE
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DATE OF PARTY

NUMBER OF GUESTS

ORGANISERS NAME

ORGANISATION NAME

ADDRESS

POSTCODE
HOME TELEPHONE
BUSINESS TELEPHONE
TOTAL DEPOSIT ENCLOSED
@ £10 per person £

| agree to pay the balance in full 14 days before the date of
my bookin? and understand the deposits and pre-payments
are non-refundable.

If no deposit is received within 14 days of a provisional
booking, this booking date will be re(eqsed‘

| accept that no food, wine or other drinks may be brought
onto the premises for consumption during the visit.

Signing of this form implies acceptance by all members of
your party of these booking conditions and our General Terms
of Trading, a full copy of which is available if requested by
writing to the Hotel.

SIGNED

DATE

Comeplete and return with your deposit to
The Petwood Hotel, Woodhall Spa,
Lincolnshire LN10 6QG

Telephone 01526 352411
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Date required No. of nights
No. of rooms | Type of room No. of people
NAME
ADDRESS

POSTCODE
TELEPHONE

Please tick if booking meals only

Christmas Eve Dinner Christmas Day Lunch

Boxing Day Lunch New Years Eve

TOTAL DEPOSIT ENCLOSED
@ £20 per person £

SIGNED

DATE

Complete and return with your deposit to
The Petwood Hotel, Woodhall Spa,
Lincolnshire LN10 6QG

Telephone 01526 352411

email reception@petwood.co.uk
www.petwood.co.uk
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