
Festive Season  
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You need three things for any  
festive get together:

Good food, fine wine, and great company.

Gather friends, family and colleagues for a festive celebration at Draycote Hotel and we will
cover the rest. Toast to the year’s successes, enjoy some quality time with loved ones and

laugh over famously bad Christmas cracker jokes.

Christmas is the time to come together and where better to do just that, then at Draycote Hotel?
We have Christmas party nights and fabulous festive lunches planned for you this festive season!

Take a look through this brochure for a taste of what’s to come this Christmas.
However you choose to celebrate, we look forward to seeing you.

Book now to avoid disappointment on 01788 521 800 or email events@draycotehotel.co.uk





Book now to avoid disappointment on 01788 521 800 or email events@draycotehotel.co.uk

Christmas Parties

‘Tis the season

Our Christmas parties are the perfect way to get into the festive spirit on the run up to the big
day itself. Savour the delicious flavours of a three-course meal before hitting the dance floor

with entertainment provided by our resident DJ.

AVAILABLE DECEMBER DATES:

Private parties are available seven days a week and joiner parties
are available on selected dates, as shown below.

Full payment, pre-orders, and dietary requirements are due one month prior to the event.

INCLUDED IN YOUR TICKET:

£37.00  
per person

Fridays  
in December

9th, 16th 
and 23rd

Arrival festive drink Three course meal Evening entertainment (DJ) Novelties

Bedrooms are currently available on all Friday evenings, the special party night
rate is £75.00 bed and breakfast, based on two people sharing a twin or double room.



CHRISTMAS PARTY MENU

Starters

Brixworth pâté,  
rustic toast, red onion chutney (gf)

Parsnip & apple soup, 
herb oil (vg)

Crayfish & potato salad, 
lemon mayonnaise (gf)

Mains

Roast turkey parcel, 
traditional garnish, roast potatoes, cranberry & port gravy

Pan-fried sea bream,  
crab mash, stem broccoli, citrus & paprika butter (gf)

Puff pastry box with ratatouille, 
grilled courgette, provencal sauce (vg)

Desserts

Christmas pudding  
with brandy sauce

Dark chocolate brownie, 
chocolate sauce, salted caramel ice cream (v)

Lemon posset, 
white chocolate & raspberry crunch (v, gf)

Coffee & mince pies

gf Gluten free | v Vegetarian | vg Vegan | df Dairy free





Festive Sunday
Lunch Menu

Join us throughout the festive season for a delicious festive Sunday lunch to
get into the spirit. It’s the perfect way to celebrate with friends and family and
features delicious seasonal starters, a selection of roasts with all the trimmings,

and a choice of truly decadent desserts.

Bookings can be reserved from 12pm - 3pm

Book now to avoid disappointment on 01788 521 800 or email events@draycotehotel.co.uk



FESTIVE SUNDAY LUNCH MENU
£26.50 per person

Starters

Brixworth pâté, 
rustic toast, red onion chutney (gf)

Home-made soup of the day, 
rustic bread (v)

Fillet of mackerel, 
pickled cauliflower, tarragon vinaigrette (df)

Breaded brie, 
cumberland sauce (v)

Mains

Roast turkey parcel, 
traditional garnish, roast potatoes, cranberry & port gravy

Pan-fried sea bass, 
crushed new potatoes, stem broccoli, citrus & dill butter (gf)

Slow-roast topside of beef, 
traditional garnish, roast potatoes, red wine sauce

Wild mushroom & leek risotto, 
parmesan & lemon (v)

Desserts

Christmas pudding 
with brandy sauce 

Dark chocolate tart,
chocolate sauce, vanilla ice cream (v)

Baked New York cheesecake,
raspberry sorbet

Selection of cheeses, 
grapes, biscuits and chutney

Coffee & mince pies

gf Gluten free | v Vegetarian | vg Vegan | df Dairy free





Festive Afternoon Tea

Time to indulge

Our festive afternoon teas are perfect for a friendly get-together or family
meet-up, and what better way to spend time with loved ones than chatting
over indulgent savoury and sweet treats? Our festive afternoon tea is held

in the Restaurant or can be booked for over 15 people in our private
hire dining room (subject to availability). However you choose to celebrate, we look forward to seeing you.

*Available throughout December from Monday - Saturday between 2pm - 5pm*
*Bookings must be made 48 hours in advance*

Book now to avoid disappointment on 01788 521 800 or email events@draycotehotel.co.uk



FESTIVE AFTERNOON TEA MENU

Savoury

A selection of sandwiches 

Cucumber and cream cheese (v)  

Turkey and cranberry 

Ham and mustard

Smoked salmon

Egg mayonnaise (v)

Roasted almond tartlet

Sweet

Stem ginger cake  

Mince pie brownies 

Salted caramel Christmas cake

Baileys and white chocolate tart

Macaroons

Plain scones served with strawberry preserve & clotted cream

gf Gluten free | v Vegetarian | vg Vegan | df Dairy free

£19.95 per person

Includes a complimentary glass of Prosecco





Christmas Lunches

Take your time...

Laugh at the cracker jokes, pop on a Christmas hat and get into the festive
spirit here at Draycote Hotel. So gather with colleagues, friends and family and enjoy

three delicious courses with all of the festive trimmings.
If you can’t indulge at Christmas, when can you?.

*Available Monday - Saturday throughout December*
*Minimum party size of 8 and needs to be pre-booked and pre-paid*

Book now to avoid disappointment on 01788 521 800 or email events@draycotehotel.co.uk



FESTIVE LUNCH MENU

Starters

Brixworth pâté, 
rustic toast, red onion chutney (gf)

Home-made soup of the day, 
rustic bread (v)

Fillet of mackerel, 
pickled cauliflower, tarragon vinaigrette (df)

Breaded brie, 
cumberland sauce (v)

Mains

Roast turkey parcel, 
traditional garnish, roast potatoes, cranberry & port gravy

Pan-fried sea bass, 
crushed new potatoes, stem broccoli, citrus & dill butter (gf)

Braised blade of beef, 
herb mash, roast roots, red onion sauce (gf)

Wild mushroom & leek risotto, 
parmesan & lemon (v)

Desserts

Christmas pudding 
with brandy sauce 

Dark chocolate tart,
chocolate sauce, vanilla ice cream (v)

Baked New York cheesecake,
raspberry sorbet

Selection of cheeses, 
grapes & biscuits

Coffee & mince pies

gf Gluten free | v Vegetarian | vg Vegan | df Dairy free

£26.50 per person





Join us on Christmas Day for a truly delightful three-course Christmas carvery.
It’s the perfect time to reunite with loved ones and celebrate over a delicious

feast including seasonal starters, a selection of hearty roasts with all the
trimmings and a choice of mouthwatering desserts.

Bookings can be reserved from 12pm - 4pm.
Pre-order is required for starter and dessert, enjoy your main course from the carvery on the day.

Dietary requirements and pre-orders are required one month prior to the event.

Book now to avoid disappointment on 01788 521 800 or email events@draycotehotel.co.uk

Christmas Day
Carvery



CHRISTMAS DAY MENU

Starters

Ham hock & chicken terrine, 
rustic toast and spiced pear chutney (gf)

Honey roast spiced pumpkin soup, 
toasted poppy seeds (vg)

Crayfish & prawn cocktail, 
baby gem, marie rose sauce (gf)

Goats cheese crostini, 
pickled beetroot salad (v, gf)

Mains

Roast turkey breast, 
traditional garnish, roast potatoes,
cranberry & port gravy (gf) 

Slow-roast topside of beef, 
traditional garnish,roast potatoes, red wine sauce (gf)

Baked salmon, 
crushed new potatoes, leek fondue,
crispy kale, herb butter sauce (gf)

Roasted stuffed peppers, 
cous-cous, ratatouille, provençal sauce (vg, df)

Desserts

Christmas pudding 
with brandy sauce (v) 

Orange & vanilla  
cheesecake,
orange sorbet

Dark chocolate brownie,
chocolate sauce, vanilla ice cream (v)

Selection of cheese 
with biscuits, grapes, and chutney

Coffee & mince pies

gf Gluten free | v Vegetarian | vg Vegan | df Dairy free

£71 per person





Boxing Day Lunch Menu

The Day After...

Continue the celebrations this Boxing Day with our festive three course lunch.
We have a variety of delicious roasts, complete with all the trimmings and

selection of utterly sinful desserts to finish.

Book now to avoid disappointment on 01788 521 800 or email events@draycotehotel.co.uk



BOXING DAY LUNCH MENU

Coffee & mince pies

gf Gluten free | v Vegetarian | vg Vegan | df Dairy free

Starters

Brixworth pâté,  
rustic toast, red onion chutney (gf)

Homemade soup of the day, 
rustic bread (v)

Fillet of mackerel, 
pickled cauliflower, tarragon vinaigrette (df)

Breaded brie, 
cumberland sauce (v)

Mains

Slow-roast topside of beef, 
traditional garnish, roast potatoes, red wine sauce

Slow roasted gammon,
traditional garnish, roast potatoes, apple & cider gravy.

Pan-fried sea bass,  
crushed new potatoes, stem broccoli,citrus & dill butter (gf)

Wild mushroom & leek risotto, 
parmesan & lemon (v)

Desserts

Christmas pudding  
with brandy sauce

Dark chocolate tart, 
chocolate sauce, vanilla ice cream (v)

Baked New York cheesecake, 
raspberry sorbet

Selection of cheeses, 
grapes, biscuits and chutney

£26.50 per person



The roaring 20’s are in full swing and what better way to 
welcome the new year than in true Gatsby style.

THE 

Great  
Gatsby  

NEW YEAR’S EVE BASH

7pm-1am

£65 per person
21+

DJ Showgirls Live  
Saxophone 

Glass of 
prosecco

Food 
Included





DRINKS PACKAGE

Book now to avoid disappointment on 01788 521 800 or email events@draycotehotel.co.uk

OFFERS

Package A 
£60 (Saving £4.30)

4 x Heineken/Moretti

4 x Appletizer/J20

2 x House Wine

Package B 
£115 (Saving £8.00)

4 x Old Speckled Hen

4 x Heineken/Moretti

4 x Appletizer/J20

4 x House Wine

Package C 
£170 (Saving £13.00)

4 x Old Speckled Hen

8 x Heineken/Moretti

4 x Appletizer/

Elderflower Pressé/J20

4 x House Wine

2 x Prosecco

Item Price

Di Maria Prosecco £22.95 

House White Wine, Sauvignon Blanc  £19.95

House Rosé Wine, Pinot Grigio  £20.95

House Red Wine, Merlot  £19.95

Bucket of Beers, six bottles of  

Sol, Heineken or Budweiser £20.00

Bucket of Premium Beers/Cider  

2 Old Speckled Hen, 2 Old Mout Cider 

2 Birra Moretti £25.00

Cocktails Price

Pina Colada, Pornstar Martini, 

Tom Collins, Cosmopolitan, 

Jugs of cocktails, serves 5 £40.00
(Saving £10.00)





The Time is Now
Book your celebration

All bookings will be provisional for up to 7 days and will be held for no longer than 10 days pending receipt of written

confirmation and a non-refundable deposit of £10 per person required. 

Children aged 12 and under eat half price and children under the age of 5 eat free.

All alterations to a booking must be confirmed in writing.

Full payment is required one calendar month prior to the event.

Once final payment is made no refunds or credit vouchers will be given.

In the event of any functions having to be cancelled by the hotel, an alternative date will be offered or a full refund given.

We reserve the right to change or cancel advertised entertainment due to circumstances beyond our control.

Any additional service or services must be paid for on the night. No credit facilities will be offered.

All times are subject to approval by Local Licensing Authority.

All details are correct at time of going to print but may be subject to change without prior notice.  

All prices quoted include VAT at current rate.

Please note that shared party tables may apply to groups of less than 10 guests on party nights.

All accommodation bookings must be confirmed with a credit card.

The management of the hotel reserves the rights to refuse entry to the hotel. In addition, the hotel reserves the right to

charge the organiser, company or individual for damages caused by unreasonable behaviour.

Where special requests are made, we will endeavour to accommodate them, however, they cannot be guaranteed.

All offers subject to availability

Phone: 01788 521 800
Email: events@draycotehotel.co.uk

Terms & Conditions:



W: draycotehotel.co.uk
T: 01788 521 800

E: events@draycotehotel.co.uk

Draycote Hotel, London Road, Rugby, Warwickshire, CV23 9LF


