
As one of the most beautiful private 
houses in the UK, Hedsor House is 
a unique venue that has hosted a 
number of exclusive Christmas Parties.
From arriving in the stunning galleried 
Centre Hall to dining in the oak panelled 
Ballroom, Christmas at Hedsor House is 
an unforgettable experience.

• Exclusive use of Hedsor House 

•  A sparkling wine reception in the  
 galleried Centre Hall

•  A stunning 3-course dinner in the  
 Ballroom prepared by “Melissa Webb”,  
 one of the counties leading caterers,  
 followed by Tea, Coff ee and Petit Fours

•  Half a bottle of wine per guest

•  Dancing in the Centre Hall until   
 midnight

•  Stunning lighting both inside and  
 outside the house

CHRISTMAS
AT HEDSOR HOUSE

Christmas package available from £84.00+Vat per guest*

*based on a minimum of 100 Guests

Christmas Lunches available from £68.00+Vat per guest*

*based on a minimum of 60 Guests
Terms and conditions apply

info@hedsor.com • www.hedsor.com • +44 (0) 1628 819050



CHRISTMAS AT
HEDSOR HOUSE

Christmas Luncheon Menu Christmas Dinner Menu

STARTERS

Salmon and asparagus terrine with fresh horseradish and lemon dressing

Tomato, courgette and aubergine tian (v)

MAIN COURSE

Seared Escallops of Bronze turkey rolled with apricot and almonds

Creamed rosemary potatoes, bundles of market vegetables

Drunken red cabbage and Port jus 

Baked pepper with goats cheese and tarragon olive (v)

PUDDING

Sticky toffee pudding with fresh ginger custard 

COFFEE & HOMEMADE MINCE PIES

STARTERS
Twice baked gruyere and parmesan souffl é with chive dressing (v)

Parsnip soup with truffl e oil and parsnip crisps (v)
Ham hock terrine with pear chutney and crackling crumbs

Tian of smoked salmon, Loch Duart salmon with chervil & a maple dressing

MAIN COURSE
Stuffed breast of turkey with apricot and almonds,

butternut puree, Goose roasted potatoes and baby beetroot
Confi t of duck with celeriac puree, French beans & caramelised banana shallot

Marinated rump of lamb with rosemary creamed potatoes,
wilted spinach and mint puree

Sticky Treacle gammon with pea and mint crispy ravioli,
mustard potatoes and drunken red cabbage

Chestnut and shallot tatin with Madeira sauce (v)

PUDDING
Greek yoghurt & vanilla bean panna cotta, chocolate mud with hazelnut shard.

Sticky toffee pudding with stem ginger ice cream
Chocolate fondant with a shot of mandarin martini

Christmas pear crackers with Armagnac butter

CHRISTMAS TREATS WITH AN ARRAY OF TEA AND COFFEE

Please contact us for details of our canapés and cocktails parties, bowl food o� erings and gala menus.

It’s very diffi cult to fi nd any fault with the planning or execution of

the event.  The staff were all absolutely lovely to deal with, and made 

planning the party very easy. It was great to be able to tailor the event

to our needs.  Response to my emails was speedy and very effi cient.
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