
Christmas
2025

 M A R S T O N  F A R M  H O T E L



S t e p  i n t o  f e s t i v e  s u r r o u n d i n g s  a t  t h e  M a r s t o n

F a r m  H o t e l  w i t h  e v e r y t h i n g  y o u  n e e d  t o  m a k e

m a g i c a l  m e m o r i e s  t h i s  C h r i s t m a s .

B e  e n c h a n t e d  b y  m o u t h - w a t e r i n g  s e a s o n a l

m e n u s ,  t e m p t i n g  t i p p l e s ,  d a z z l i n g  p a r t y  n i g h t s

a l l  w i t h  o u r  e l e g a n t  h o t e l  a s  y o u r  b a c k d r o p .

T r a n s f o r m  y o u r  c e l e b r a t i o n s  t h i s  C h r i s t m a s .

W h e t h e r  y o u ’ r e  p l a n n i n g  y o u r  w o r k  C h r i s t m a s

p a r t y  n i g h t s  i n  S u t t o n  C o l d f i e l d  o r  a  ‘ f e s t i v e - d o ’

w i t h  f r i e n d s  o r  f a m i l y ,  o u r  s p e c i a l  p a r t y  n i g h t s

a r e  t h e  p e r f e c t  w a y  t o  g e t  t o g e t h e r  a t  t h e  m o s t

w o n d e r f u l  t i m e  o f  t h e  y e a r .



Disco and Dine
C h r i s t m a s  P a r t y  N i g ht s

W I N E ,  D I N E  A N D  DA N C E  AT  O U R  C L A S S I C

C H R I S T M A S  PA RT Y  N I G H T S

I n d u l g e  i n  a  t h re e - c o u r s e  d i n n e r  f ro m  o u r  c a re f u l l y  c ra f te d  c h o i c e  m e n u ,  t h e n

d a n c e  t h e  n i g ht  a w a y  w i t h  f r i e n d s  to  c e l e b ra te  t h e  fe s t i v e  s e a s o n  i n  s t y l e .

A r r i v a l  a t  7 : 3 0 p m  w i t h  d i n n e r  s e r v e d  a t  8 : 0 0 p m

STARTERS
Butternut squash soup with herb

croutons (VG) (V) (GF)

Melon with winter berries and mulled

wine syrup (VG) (V) (GF)

Chicken liver parfait with watercress,

melba toast and red onion 

marmalade

V = V E G E T A R I A N  |  V G = V E G A N  |  G F = G L U T E N F R E E   

MAIN
Traditional roast turkey and all the

trimmings. Served with roast

potatoes, seasonal vegetables and

pan roast gravy (GF)

Cumin butternut squash and lentil

wellington with spiced red pepper

sauce, seasonal vegetables and

roast potatoes

 (VG) (V)

Beef bourguignon, tender braised

beef steak with a  rich burgundy

sauce and glazed button onions

(GF)

Pan fried sea bass fillet with new

potatoes, green beans and lemon

butter sauce (GF)

DESSERT
Classic Christmas pudding

brandy cream sauce (V)

Salted caramel cake  (VG) (V)

New york baked vanilla

Cheesecake with a raspberry

coulis (V)



Disco and Dine
C h r i s t m a s  P a r t y  N i g ht s

D A T E S  /  P A C K A G E S

A L L  I N C LU S I V E  D R I N KS  P a c ka g e  -T h e re  w i l l  b e  a  s e l e c t i o n  o f  u n l i m i te d  b e e r  a n d

w i n e  w i t h  t h e  m e a l  fo r  t h e  i n c l u s i v e  p a r t y  n i g ht  p a c ka g e ,  e n s u r i n g  n o - o n e  g o e s

t h i r s t y.  F i n i s h  t h e  n i g ht  o n  t h e  d a n c e  f l o o r  w i t h  a  d i s c o  ‘ t i l  m i d n i g ht .

Drinks Served with Dinner

Wine - Chenin Blanc White, Merlot, Rose
Beer Bottles - Becks, Heineken, Budweiser

Served after Dinner
Gordons Gin

Smirnoff Vodka
Bells Whiskey
Bacardi Rum

Captain Morgan Dark Rum
 Cider
Malibu

Carlsberg
Beer Bottles - Becks, Heineken, 

Please present your wristband and your glass at the bar for the free
all inclusive drinks. All spirits served in single measures only. This is

valid from 8pm until midnight only.

Friday 28   & Saturday 29   November                                   £49.00 Per person th th

Thursday 4 , Friday 5  & Saturday 6  December              £59.00 per personth th th

Thursday 11  , Friday 12  & Saturday 13  December     £59.00 per personth th th

Thursday 18  , Friday 19  & Saturday 20  December     £59.00 per personth th th

NON INCLUSIVE PACKAGE ANY DAY £30 per person

Free nights accommodation for the booker
Bespoke dates available throughout November, December and January



How to book

C a l l  u s  o n :  0 1 8 2 7  8 7 2  1 3 3

e m a i l :  e v e n t s . m a r s t o n f a r m @ b r o o k - h o t e l s . c o . u k

M a r s t o n  F a r m  H o t e l

B o d y m o o r  H e a t h  L a n e

S u t t o n  C o l d f i e l d

W a r w i c k s h i r e

B 7 6  9 J D

Terms and Conditions

We require a £10.00 deposit per person on all bookings.  All Deposits are non-refundable and non-transferable. 

Full Payment for all reservations is due 4 weeks before you party. Wine can also be ordered and paid for in advance. Menu
choices for all dates must be received no later than 4 weeks prior to the party. Any amendments after this date cannot be

guaranteed. A pre-order sheet will be supplied with your confirmation. All gratuities are at your discretion. 
The Marston Farm Hotel reserves the right to cancel any Christmas event. 

Where possible advance notice will be given. Payment of the deposit is considered acceptance of the terms and conditions. 
All prices include VAT at the current rate and service.


