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celébrations...

Come on in and create your own Christmas
at Seckford Hall, our cosy hotel will be festively
decorated for wonderful Christmas lunches,
festive afternoon teas and Christmas dinners,
full of seasonal, mouth-watering foodie feasts
created by our talented chefs.

De outs quert..




Aftehrom, Jea

For an intimate celebration, leave the crisp
winter weather behind, and step into a cosy
world of log fires, twinkling lights
and festive dining.

Our Menu
Assortment of Teas

Selection of sandwiches on white & wholegrain bread:

Duck egg mayonnaise & watercress
Smoked salmon, lemon creme fraiche & cucumber
Cheese & Christmas chutney
Honey roast ham & whole grain mustard

Mini turkey & stuffing pie and pigs in blankets

Chef's selection of festive cakes Trust your taste buds to our talented
Cranberry & orange scone with chefs, enjoy culinary masterpieces made
clotted cream and mulled wine jam with only the freshest local produce in

Afternoon Tea is available daily throughout the Christmas our stylish Tudor-inspired restaurant.

season. Afternoon Tea can be served in any of our
lounges or private rooms.

Prices from: £19.50 per person
£19.50 per person (Price includes VAT)
(Price includes VAT)

Vegetarian, Vegan and Gluten free options available on request

Creamy Parsnip Velouté, Spiced Raisins,
Parsnip Crisps, Sourdough (VG)

Confit Duck Terrine, Pickled Pear, Celeriac Remoulade

Roasted Garlic and Mushroom Tartlet,
Baby Spinach and Endive Salad (V)

Roast Turkey Breast, Pig in Blanket, Warm
Cranberry Sauce and a Shallot, Bacon, Thyme Stuffing

Roasted Cod Supreme, Creamed Leeks and Savoy Cabbage
Root Vegetable, Lentil, and Chestnut Puff Pastry Pie (V & VG)

All served with roasted potatoes, roasted
and steamed seasonal vegetables

Seckford Hall Christmas Pudding, Brandy Créme Anglaise
Dark Chocolate and Caramel Tart, Praline Mascarpone Cream (V)

Lemon Posset, Shortbread (V and VG)
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Grab a glass of bubbly and get ready to be transported % Per person P P Baby Watercress, Brioche
back to the 1920’s - think Flapper dresses, Hollywood (Prices include VAT)

Confit Duck Terrine, Pickled Pear, Celeriac Remoulade

|
glamour and fabulous feathers! Roasted Garlic and Mushroom Tartlet,

Join one of our glittering party nights or let us play host to your own ‘ B \ ) Baby Spinach and Endive Salad (V)
exclusive event. Celebrate with festive food, classic cocktails and “h :
lively entertainment... all in the roaring twenties.
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Roast Turkey Breast, Pigin Blanket, Warm

) : X Cranberry Sauce and a Shallot, Bacon, Thyme Stuffing
Guests will enjoy
’ » : Braised Beef Shin, Carrot Puree,

LOAYs e , W= Confit Shallot, Red Wine Jus

Sparkling arrival drink : - \ =xil Roasted Cod Supreme, Creamed Leeks and Savoy Cabbage
Three-course dinner L o Root Vegetable, Lentil, and Chestnut Puff Pastry Pie (V & VG)

Christmas crackers and party games All served with roasted potatoes, roasted

DJ & Live Entertainment and steamed seasonal vegetables

Op tional upgrades Your guests can choose to retire to our Party nights are available throughout Seckford Hall Christmas Pudding, Brandy Créme Anglaise
Allinclusive drink K enchanting bedrooms and suites and enjoy the festive season, call 01394 385 678 :
inclusive drinks package a tasty breakfast for the morning after the party. or email events@seckford.co.uk Dark Chocolate & Caramel Tart, Praline Mascarpone Cream (V)
Speakeasy cocktail bar Preferential rates available for for more details. Lemon Posset, Shortbread (V & VG)

booking directly with us. . . .
Ice sculptures Winter Berry Trifle, Mulled Wine Jelly (V)



A Jeckford Chrintnas Bheak

Each Christmas at Seckford is special, and this year is no different. Expect fabulous food, fine
wine (and maybe just a bit of bubbly!), dreamy desserts and sumptuous amounts of fun.

What more could you want for a happy Christmas?

Christmas Eve
Sparkling welcome drink and carol singers on arrival

N Indulge with a three-course dinner

Christmas Day
Awake to a hearty Suffolk breakfast

Live singers
Time to exchange gifts - including a little one from us!
Tuck into a Christmas feast

Enjoy a light evening supper

Boxing Day
Awake to a hearty Suffolk breakfast
Take in the heritage of Seckford with a stroll around the beautiful grounds

A choice of a festive lunch or a plentiful evening Seckford buffet

27" December
Awake to a hearty Suffolk breakfast

Depart with Christmas full of memories

Prices from £450.00 Per person

Prices are per person, based on two people sharing a cosy double room for 3 nights.
Children are welcome at 50% of the full price up to the age of 12 and sharing with adults. There’s no need to leave your favourite
four-legged friend behind - please ask about our dog-friendly rooms and charges. Room upgrade and family rooms available. Prices include spa access.

Halr Hern
Selection of Chef’s Signature Canapes

Pressed Pork Belly and Apple Terrine with Pickled Onions,
Mustard and Crispy Sourdough

Seared King Scallops with Charred Leeks, Pickled Shallots,
Spring Onion Puree, Baby Watercress and Onion Broth

Roasted Local Turkey with Chestnut, Red Onion and
Smoked Bacon Stuffed Turkey Leg, Pigs in Blankets,
Chateaux Potatoes, Seasonal Vegetables
and Warm Cranberry Sauce

Chef’'s Homemade Christmas Pudding
with Brandy Creme Anglaise

OR

Dark Chocolate Delice with Morello Cherry Parfait,
Marinated Cherries and Clotted Cream

Z Lunch
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Selection of Chef’s Signature Canapes

Pickled Golden, Red & Candied Baby Beetroot,
Raspberry Puree, Balsamic Jelly and a Hazelnut Dressing

Butternut Squash Tortellini with Charred Leeks, Pickled Shallots,
Spring Onion Puree, Baby Watercress and Onion Consommé

Creamy Wild Mushroom, Baby Spinach and Chestnut
Pithivier with Chateaux Potatoes and Seasonal Vegetables

Chef’s Homemade Christmas Pudding
with Brandy Creme Anglaise

OR
Dark Chocolate Delice with Marinated Cherries

£ 1 2 5 .OO per person

Children 5- 12 half price



Tihag...

From 27" — 30" December

Put your feet up and enjoy the unique character and warmth that Seckford Hall offers.
With oodles of space to swing a cat, a relaxing spa to kick back in and inspiring views -
what’s not to love?

Whats included
Dine in with a three-course dinner
Awake to a hearty Suffolk breakfast

Take time to relax in the Spa

Prices from £ 1 95 .OO Per night

(Includes breakfast and based on 2 people sharing a standard room - upgrades available). Minimum 2 night stay

Roll into 2020 in 1920s style and enjoy
an unrivalled evening of spectacular food,
drink and entertainment, followed by
fireworks at midnight.

Step into our ‘roaring twenties’ themed New Year’s
Eve Party in the Great Hall - a glistening backdrop of
sequins, sparkling snow and twinkling lights.
Enjoy an arrival drink, followed by a four-course
banquet and fabulous live entertainment.

£120 per person

Hosted in the elegant 1530 restaurant, dine the night
away with an arrival drink, a five-course dinner

with music and fireworks at midnight.

£125 per person
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Jhe Wiinate Gift
A selection of accommodation, spa and dining

gift experiences are available to buy online.

Delivered swiftly by post or email,
they make perfect presents.

www.seckford.co.uk

Seckford Hall ¢ Woodbridge e Suffolk e IP13 6NU

For more details or to book please visit: www.seckford.co.uk
call: 01394 385 678 or email: events@seckford.co.uk



