Daytime or Evening
2 Course including Coffee £20.95
3 Course including Coffee £23.95
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/ FRIDAY 2nd DECEMBER

3 course with DJ £27.95

SATURDAY 3rd DECEMBER
3 course with DJ £27.95
SATURDAY 10th DECEMBER
3 course with DJ £29.95
FRIDAY 16th DECEMBER
3 course with DJ £29.95
SATURDAY 17th DECEMBER
3 course with DJ £29.95
FRIDAY 23rd DECEMBER
3 course £27.95
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New 's Eve~\\

Saturday 31st December
3 course with DJ £45.00
Food served from 7pm on the 31st December
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NYE DINNER BED & BREAKFAST
PACKAGES FOR 2 NIGHTS FROM £390
OR3 NIGHTS £520
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The Old Court is a family run hotel, providing
awarm welcome to visitors all year round.

Whatever reason you have for visiting, the Old Courtis a
special place oozing with character to make you feel at home.

available December

Here at The Old Court Hotel, we're happy to
accommodate any function or party requirements
you may have throughout December.

It doesn’t need to be a Christmas party, and we're happy to
host wedding receptions, birthday parties, christening parties
and any other celebration you may have.

Call us on 01600 890367 or email
reception@oldcourthotel.co.uk and we'll be more
than happy to discuss your individual needs.

TERMS & CONDITIONS
Deposit of £5 per person required on booking (non-refundable,
non-transferable).
All menu choices and final payment for booking to Old Court a
minimum of 7 days in advance.
Adverse weather conditions cannot form part of a reason for
cancellation without payment.
We advise that holiday insurance is in place when you book your
break. Full payment must be made prior to arrival.
New Years Eve Dinner Dance finishes at 1.00am. It is suggested
that taxi/transport is booked in advance as it is difficult to arrange
transport from The Old Court on the night.
All food allergies to be confirmed 7 days prior to your chosen date.
Due to changes from suppliers The Old Court reserves the right to
change items and dishes (although we endeavour not to do so.)

SYMONDS YAT WEST, WHITCHURCH,
HEREFORDSHIRE HRSO 6DA

01600 890367

RECEPTION@OLDCOURTHOTEL.CO.UK
WWW.OLDCOURTHOTEL.CO.UK
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PRAWN & CRAYFISH COCKTAIL
Adlantic prawns and crayfish on a rocket salad
and dressed with our secret Marie Rose sauce

WINTER VEGETABLE SOUP
Topped with a cheddar crouton

LIGHT THAI CHICKEN SKEWER

on a bed of rocket and mixed salad

STUFFED FIELD MUSHROOM

Bacon and Stilton stuffed flat field mushroom served with rocket

STUFFED FIELD MUSHROOM
Field mushroom stuffed with cheddar and spring onion

on dressed rocket

TURKEY ROAST

Local roasted turkey breast with stuffing, pig in blanket
and homemade gravy with roast potatoes I Available

g HEREFORD ROAST BEEF
~ Our own butchered Pedigree Hereford roast beef
served with Yorkshire pudding, roast potatoes,
seasonal vegetables and home-made gravy [ Available

SALMON SUPREME
Pan fried salmon supreme coated in a lime hollandaise sauce:
served with new potatoes and seasonal vegetables

HALLOUMI & MIXED VEG FILO PARCEL

served with new potatoes and Italian tomato sauce

MAIN VEGAN DISH & DESSERT AVAILABLE ON REQUEST

|7 Desserts )
TRADITIONAL CHRISTMAS PUDDING

with brandy sauce

TONY'S HOMEMADE CHOCOLATE BROWNIE
The Old Court’s favourite dessert
with Double Bean Vanilla ice cream [E3

TRIO OF ICE CREAM
Double Bean Vanilla, Salted Caramel and Belgian Chocolate

CHEESE & BISCUITS £3.00 supplement

DIETARY REQUIREMENTS MUST BE STATED
ON SUBMISSION OF FOOD ORDERS.
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Exclusive FHite

THE WHOLE
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100 -150 PEOPLE

Please email
victoria@oldcourthotel.co.uk
for further details.

/ TERMS & CONDITIONS
e Minimum number of people to be 100, maximum to be 150.
_ * Full menu choices & payment by BACS 7 full days from
event.
+» Deposit of £5.00 per person required on booking.
¢ Deposits are non-refundable, non-transferable. 4
¢ All food allergies to be confirmed 7 days prior to your chosen
date.
|~ & Due to changes from suppliers The Old Court reserves the
right to change items and dishes (although we endeavour not
to do so.)
e Adverse weather conditions cannot form part of a reason for
ca}ncellation without payment. \
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ALL OURMUSIC WILL BE BY
D] WAYNE MORGAN
FROM MONMOUTH.

BACK BY POPULAR DEMAND

AFTER A SMALL BREAK FROM
30+ YEARS AT THE OLD COURT.

£45.00 DINNERAND DANCE
WITH D] WAYNE MORGAN
Music from all the ages

Starters
‘WARM HOME SMOKED SALMON

Smoked salmon with lime mayo
on a bed of rocket and mixed salad

HOME MADE DUCK PATE
with melba toast

ROASTED FIG PARCEL
Roasted fig, smoked bacon and goats’ cheese
in a filo parcel with a cranberry chutney

TOMATO & BASIL SOUP
with a cheddar crotiton

HEREFORD ROAST BEEF
Our own butchered Pedigree Hereford roast beef

_ served with Yorkshire pudding, roast potatoes,
seasonal vegetables and home-made gravy @

SEABASS FILLET

f ‘Cornish seabass fillet lightly covered with a lemon butter served

with Italian baby new potatoes and seasonal vegetables

PORK BELLY
Slow roasted pork belly with buttered mash and
green beans covered in cider sauce

OLD COURT VEGETABLE WELLINGTON
| Served with new potatoes and herbed tomato sauce ;
MAIN VEGAN DISH & DESSERT AVAILABLE ON REQUEST

Dessets
POACHED PEAR

with Double Bean Vanilla ice cream

COOKIE & CREAM CHEESECAKE
Gary’s twist on a Mississippi Mud Pie

TRIO OF ICE CREAM
Double Bean Vanilla, Salted Caramel
and Belgium Chocolate
SELECTION OF THE OC
FAVOURITE CHEESES AND BISCUITS




