
CHRISTMAS 
PARTY NIGHTS 
£34.95 per person in our Function Room, 

table of 8 or more. £32.95 per person 
in our Tudor Dining Room or Conservatory.

FRIDAY 6th DECEMBER
FRIDAY 13th DECEMBER

SATURDAY 14th DECEMBER
FRIDAY 20th DECEMBER

SATURDAY 21st DECEMBER
7pm arrival, food served at 7.30pm, music ends 
at midnight, carriages at midnight at the latest.

CHRISTMAS MENU
SUNDAY TO THURSDAY 

Daytime or Evening 
2 Courses £26.95     3 Courses £28.95

80’s PARTY NIGHT
SATURDAY DECEMBER 7th

£34.95 per person in our Function Room, 
table of 8 or more. £32.95 per person 

in our Tudor Dining Room or Conservatory.
Join us for a night of 80’s food and music, 

arrive at 7pm, food served at 7.30pm, carriages at midnight.

NEW YEAR'S EVE
TUESDAY DECEMBER 31st

3 course with DJ, £54.95 per person
with DJ Wayne Morgan, music from all the ages.

Arrive from 7pm, food served from 7.30pm.

NEW YEAR'S EVE 
ACCOMMODATION PACKAGES

NYE DINNER, 
BED & BREAKFAST

Packages of 2 nights from £410 or 3 nights from £550
DIRECT  BOOKING, BY TELEPHONE ONLY

NOT AVAILABLE ONLINE

AT THE OLD COURT
The Old Court is a family run hotel, providing  

a warm welcome to visitors all year round. 
Whatever reason you have for visiting, 

 the Old Court is a special place oozing with 
character to make you feel at home.

Here at The Old Court Hotel,  
we’re happy to accommodate any function  

or party requirements you may have.
It doesn’t need to be a Christmas party - we’re happy 

to host wedding receptions, birthday parties, christening 
parties and any other celebration you may require.
We are flexible on most weekends all year round.  

No room hire just purchase your food and drink from us.
Minimum numbers are 80 guests and maximum of 150 

for the whole function room inc. our patio bar.
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
•	Minimum number of people to be 80, 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. 
•	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.)

•	Adverse weather conditions cannot form part of a reason 
for cancellation without payment. 

TEL: 01600 890367
www.oldcourthotel.co.uk

The place you tell 
 your friends you want

to come back to

Christmas 
         & New Year
   Festive Season

         2024

SYMONDS YAT WEST, WHITCHURCH, 
HEREFORDSHIRE HR9 6DA

RECEPTION@OLDCOURTHOTEL.CO.UK

TEL: 01600 890367
www.oldcourthotel.co.uk



80’s PARTY NIGHT

STARTERS 
WHITEBAIT

Traditional breaded whitebait with homemade 
tartar sauce and dressed salad garnish

MELODY OF MELON
Balls of all the melons with a red berry coulis

CREAM OF TOMATO SOUP
Our twist on Heinz Tomato soup

MAINS 
Choose from 

CHICKEN, SAUSAGE OR SCAMPI  
WITH CHIPS IN A BASKET

Vegetarian or Vegan Sausage and Chips in a basket

DESSERTS
BLACK FOREST GATEAU 

with Vanilla Ice Cream

VIENNETTA ICE CREAM

CHEESE AND BISCUITS
(£3.00 supplement)

SATURDAY DECEMBER 7th
£34.95 per person in our Function Room, 

table of 8 or more.
£32.95 per person in our 

Tudor Dining Room or Conservatory.

For those guests that have dietary requirements, 
they must be stated on submission of food orders.

ALL OUR CHRISTMAS MUSIC WILL BE BY 
DJ WAYNE MORGAN FROM MONMOUTH.

STARTERS
TOMATO & SWEET PEPPER SOUP 

with cheddar croûton 

TIGER PRAWN SKEWER 
on a bed of rocket with lemon garlic dressing 

OLD COURT CHICKEN LIVER PATE 
with red onion marmalade & melba toast

HALLOUMI & CARROT RIBBONS 
on rocket salad with honey mustard dressing 

MAINS 
TURKEY ROAST 

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

HEREFORD ROAST BEEF 
Our own butchered Pedigree Hereford roast beef 

served with Yorkshire pudding, roast potatoes, 
seasonal vegetables and homemade gravy GF  Available

CORNISH LEMON SOLE 
WITH CRAYFISH CREAM SAUCE

served with crushed potatoes GF

PERL LAS BLUE CHEESE, BUTTERNUT SQUASH 
& RED ONION TART

served with new baby Italian potatoes & 
sweet pepper sauce V   

Vegan Main dish & Dessert available on request 

DESSERTS 
TRADITIONAL CHRISTMAS PUDDING 

with homemade brandy sauce GF  Available

LEMON PANACOTTA
with homemade shortbread GF

FRENCH CHOCOLATE TORTE
with vanilla bean ice cream

CHEESE & BISCUITS
(£3.00 supplement) 

CHRISTMAS MENU

25% OFF HOTEL ROOMS
FOR GUESTS ATTENDING

PARTY NIGHTS
DIRECT BOOKING, BY TELEPHONE ONLY. 
DISCOUNT IS OFF HOTEL ROOM RATES.

STARTERS
SMOKED SALMON MOUSSE 

with creamed horseradish & melba toast

BUTTERNUT SQUASH SOUP
with a Perl Las croûton

ROAST FIG AND SMOKED BACON SALAD 

MAINS 
HEREFORD ROAST BEEF 

 Our own butchered Pedigree Hereford roast beef 
served with Yorkshire pudding, roast potatoes, 

seasonal vegetables and homemade gravy GF  Available

PORK LOIN CHOP
with apple cider sauce served on a potato & herb cake GF  

CORNISH SOLE & WYE VALLEY 
SMOKED SALMON TOWER 

fillets of Cornish sole with smoked salmon from 
Wye Valley Smokery with a herby potato cake GF  

HOMEMADE NUT ROAST
lentils, red pepper, mixed nuts & vegetables 

served with a red wine sauce
Vegan Main dish & Dessert available on request  

DESSERTS 
POACHED PEAR 

with Double Bean Vanilla ice cream GF

TRADITIONAL SCOTTISH CRANACHAN
raspberries & light flavoured whiskey cream

JONO’S LEMON & LIME CHEESECAKE

SELECTION OF THE OC
favourite Cheeses and Biscuits

NEW YEAR'S EVE
TUESDAY DECEMBER 31st

3 course Dinner with DJ, £54.95 per person

with DJ Wayne Morgan, music from all the ages.
Arrive from 7pm, food served from 7.30pm.  


