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CHRISTMAS
FOOD & CRAFT
FAY R E

DATES FOR YOUR DIARY
Christmas Food & Craft Fayre
7th & 8th December
Festive Afternoon Teas
7th & 8th December

7 TH & 8TH DECEMBER

Combine a visit to the Food & Craft Fayre with
a festive Afternoon Tea in the House
£29 per person

With over 100 artisan food and unique craft
stalls, our Christmas Food & Craft Fayre is the
perfect place to pick up delicious festive food
and unusual, thoughtful gifts.

Dine & Stay
13th, 14th, 20th and 21st December

£2 per person

Enchanted Weston 13th – 21st December

10am - 4pm

Christmas Carols & Sunday Lunch
Sunday 15th and 22nd December
NEW for 2019 - Twixmas Sunday Lunch
29th December
Twixmas Walks
26th December – 1st January

MENU
A selection of open & finger sandwiches

FESTIVE
AFTERNOON TEAS

Searcys smoked salmon, whipped horseradish butter
Organic cream cheese, cucumber and sorrel
Free range Burford brown egg and mustard cress
Honey baked gammon, tomato and rocket

7 TH & 8TH DECEMBER

Venison and fennel sausage roll, Cumberland chutney

Savoury bites

Pre-booking is required for all of our festive events in the House by calling Kelly Cambidge on

01952 852110 or kelly@weston-park.com

Instagram pages
Facebook,
Twitter and
Follow us on our
for updates throughout the festive season so you don’t miss a thing!

Combine a visit to the Food & Craft Fayre with a
festive Afternoon Tea in the House. Head Butler
Barry Fairhurst and his team will serve up this
quintessential treat with a festive twist.
£29.00 per person

Festive cakes and pastries
Cranberry scones, Netherend butter, Rodda’s clotted
cream, Galloway jam and citrus preserve
Warm mince pie
Black Forest Battenberg
Chestnut and praline éclair
White chocolate and cardamom brulee tart
Mulled berry jelly, honey mascarpone
Specially selected teas

CHRISTMAS
DINE & STAY

MENU
Amuse Bouche
Cheese and onion gougere, Parmesan snow

13T H , 14T H , 2 0 T H & 21S T D E C E M B E R
Experience the magic of Christmas with a very special
night away at Weston. From the moment you arrive
you will be met by the sights, sounds and smells of the
festive season; from the roaring log fire in the Library,
the magnificent twinkling trees to carollers welcoming
you down to dinner – the stage is set for a
wonderful evening.
Your bedroom will be ready to check into from 2pm
so you can make yourself at home before heading
out to take an enchanting walk through the beautifully
illuminated Temple Wood. Back at the House, festive
nibbles and a winter cup will be waiting for you in the
Library and you can warm up by the crackling fire.
Before dinner you will be welcomed to the Marble
Halls by rousing carol singing and a glass of English
sparkling wine before Head Butler Barry Fairhurst
and his brigade serve a delicious 5-course menu in the
magnificent Dining Room.
After breakfast guests are welcome to explore the
estate and take a walk through Capability Brown’s
historic parkland.
£435 per couple includes:
Tickets to Enchanted Weston, festive nibbles in the
Library, English sparkling wine and carols, 5-course
dinner menu, luxurious overnight accommodation and
breakfast the following morning.

Starters
Confit duck bon bon, grilled pear, Stichelton,
foraged leaves, textured cucumber
Poached salmon rillette, pickled fennel,
rye toast, preserved lemon
Beetroot terrine, sheeps curd, elderberry vinegar,
foraged shoots, candied pistachios (v)

Main courses
Norfolk Bronze turkey ballotine, smoked garlic
braised kale, duck fat hasselback potatoes, roast baby
parsnip, confit chestnut, cranberry relish, ale jus
Roast hake fillet, cauliflower cream,
truffle potatoes, confit chard
Pot roasted Weston Park venison, celeriac and pear
terrine, heritage carrots, sprout tops, bramble jus
Braised artichoke heart, smoked aubergine, pickled
turnip, chard, butternut cream (v)

Desserts
Valrhona chocolate, mandarin jam, hazelnut praline,
baked chocolate sorbet
Weston Park Christmas pudding, confit
clementine’s, whipped brandy butter, rum foam
Pecan tart, frosted redcurrants, buttermilk
ice cream
Local cheese board, preserved fruit,
artisan crackers, freshly baked bread

ENCHANTED
WESTON
13T H – 21S T D E C E M B E R
Our sell-out illuminated forest experience returns for 2019.
As dusk falls the natural beauty and wonder of Capability
Brown’s Temple Wood is awakened with an illuminated
trail through the ancient woodland.
Enjoy street food, live music and Christmas shopping
in our pop-up festive market.
£9 per person
Timed tickets from 5pm – 8pm
Pre-booking only at weston-park.com

CAROLS
& LUNCH
SUNDAY 15TH &
SUNDAY 22ND DECEMBER
The “Castle Belles” return to Weston with their
entertaining twist on carols and festive songs
to get you in the Christmas spirit. Following the
performance a four-course lunch will be served
in the House.
The performances will take place in
St Andrew’s Church.
£45 per person

MENU

MENU

Starters

Starters

Searcys smoked salmon, horseradish cream,
dill pickled cucumber, rye loaf

Split pea and smoked bacon soup,
crème fraiche, pesto straw

Caramelised pumpkin tart, French Comté cheese,
roast peppers, Meaux mustard, lambs lettuce salad
(v)

Salt baked beets, Shropshire blue cheese,
red vein sorrel, candied walnuts, leek oil (v)

Chicken and prune terrine, piccalilli,
rocket, sourdough

Chicken and prune terrine, piccalilli,
rocket, sourdough

~

~

Searcys Pink Champagne sorbet, pickled redcurrants

Main Courses

Roast sirloin of beef, duck fat hasselback potatoes,
red wine jus

Clementine sorbet, roasted walnuts

Butter roasted Norfolk Bronze turkey, chestnut
farce, chipolata scrolls, cranberry relish, ale jus
Baked plaice fillet, steamed parsley and garlic
potatoes, watercress butter
Pot roast chicken, creamed potato,
field mushroom and tarragon veloute
Roast parsnip and farro nut loaf, roast leek,
cranberry relish, pepper sauce (v)
All served with pancetta smoked sprouts, cauliflower
cheese, glazed carrots, braised red cabbage

Desserts
Sloe Gin steamed pudding, marmalade ice cream,
sloe berry compote

Main Courses

Roast cod fillet, confit Anya potatoes, rainbow
chard, caviar cream veloute
Confit pork belly, rosti potato terrine,
sage and ale jus
Roast parsnip and farro nut loaf, roast leek,
cranberry relish, pepper sauce (v)
All served with glazed carrots, seasonal buttered
greens and swede puree

Desserts
White chocolate delice, Baileys egg nog, roasted
hazelnut brittle

White chocolate pave, pistachio cake, passion fruit

Cinnamon donut, cream cheese ice cream,
apricot brandy

Baked Bramley apple, almond ice cream, yeast
crumble, buttermilk panna cotta cream

Pumpkin pie curd, orange compote,
fresh meringue

NEW FOR 2019
TWIXMAS
SUNDAY LUNCH
29T H D E C E M B E R
Catch up with those friends and family you didn’t
see on the day itself or extend the festivities and
join us for a four-course Twixmas Sunday Lunch
in the House.
£45 per person

MENU

GRANARY
BRASSERIE & BAKERY
Throughout December indulge in delicious festive
flavours in our new Granary Brasserie & Bakery.

Starters
Roasted red pepper and sweet potato soup, thyme
crème fraiche, smoked paprika croutons (V)
Ham hock terrine, puffed pork scratchings,
piccalilli, sorrel leaves
Wood fired Searcys smoked salmon, pea and mint
puree, pickled radish, lemon oil, pea shoots
Wild mushroom and Comte tart, dressed leaves

TWIXMAS
WALKS
26T H D E C E M B E R TO
1S T J A N UA RY

From lunch with friends in the Brasserie to festive
cakes and bakes in the Bakery we have a wide
variety of tempting treats for you this Christmas.

Roast Norfolk Bronze Turkey, pancetta sprouts,
cauliflower cheese, glazed carrots, braised red
cabbage, chestnut farce, homemade chipolata
scrolls, cranberry relish, ale jus

The wide open Capability Brown parkland is open
between Christmas and New Year for you to
explore, walk the dog, meet friends for a coffee and
mince pie, walk off those indulgences or take a ride
on the miniature railway around Temple Wood.

For all our festive menus and to reserve your table
please visit weston-park.com

Roast loin of cod, cockle popcorn, lemon buttered
samphire, wilted spinach, keta saffron cream

£4 per person

Roast parsnip and farro nut loaf, roast leek,
cranberry relish, pepper sauce (V)

11am – 3pm (last admission 2pm)

Main Courses

Braised featherblade of beef, buttermilk creamed
potato, roast woodland mushrooms, red wine jus
Weston Park Wild Boar burger, brioche bun,
Applewood smoked cheddar, spiced pear chutney,
winter slaw, hand cut chips, chilli mayo
Chicken, leek and tarragon pie, hand cut triple
cooked chips, wilted winter greens

Desserts
Roasted fig and apple tart, nutmeg spiced custard (Ve)
Weston Park Christmas pudding, confit clementine’s,
brandy sauce
Caramelised lemon meringue cheesecake,
stem ginger biscuit crumb, limoncello gel
White and dark chocolate mousse, orange cinnamon
compote, hazelnut brittle
Local cheese, preserved fruit, artisan crackers
& freshly baked bread
Selection of ice cream and sorbets

Two courses £22.00, three courses £27.00
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