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This festive season, step into the warmth and elegance
of The Villa, where Christmas is celebrated in true
style. Our specially curated Christmas packages are
designed to bring together exceptional food, a beautiful
setting, and the joyful atmosphere that makes the
season so special.

Whether you are planning an intimate gathering, a
family celebration, or a festive party with friends or
colleagues, The Villa offers the perfect place to relax,

indulge, and celebrate. From beautifully prepared

festive menus to sparkling décor and attentive service,
every detail is carefully crafted to ensure your Christmas
celebration is truly memorable.

Let us take care of everything while you enjoy the magic
of the season.

At The Villa, Christmas is more than a meal - it's an
experience to savour.

To reserve your experience, contact us today on

01772 804040
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"'ea with Santa.

Create magical memories this Christmas with our enchanting Tea with
Santa experience, perfect for children and families to enjoy together.

Children’s ticket includes:

A festive afternoon tea

A private visit to Santa’s grotto with a surprise gift to take home
Tabletop activities - perfect for keeping them entertained
Festive treats throughout

Adult ticket includes:
A festive afternoon tea, accompanied by a glass of mulled wine.

Dates - Adults £50, Children 12 and under £30. 12pm - 3pm
Nov 29th
Dec 6, 13, 15, 16, 17, 21, 22, 23.

SEN-sation - this date is designed to offer a calmer experience,
with reduced noise and dimmed lighting.
Dec 21.

Rudolph’s Savoury Sandwiches
Cheddar cheese on white bread
Ham on white bread

Egg mayonnaise on white bread
Mini cheese and tomato tart

Gingerbread man

Santa cupcake

Rudolph’s chocolate brownie

Penguin macaron

Freshly Baked Scones

Vanilla scone with strawberry jam and cream

Served with your choice of tea,

hot chocolate or flavoured fruit shoot




Menu

(Accompanied by freshly baked bread rolls and festive crackers)

To Start
Corn Fed Chicken Liver Parfait

Served with Damson and redcurrant jelly, warm toasted brioche, and dressed winter leaves.

‘t‘\’% AR \\'&:
Roasted Winter Vegetable Soup

' . . : . . ! Smooth celeriac and spiced butternut squash velouté finished with herb creme fraiche and rustic croutons.

and festive cheer. Our Festive Party Nights are the perfect way to gather friends, family, or colleagues and VN . Prawn & Scallop Pillow

mark the season in style, with a vibrant atmosphere, elegant surroundings, and exceptional dining. N - - o gﬁht puff pas“é%?ﬁce' of North Atlantic prawns and hand-dived scallops with cucumber,
44 : , \ ampagne and dill cream.

Step into the magic of Christmas at The Villa and enjoy an unforgettable evening of celebration, indulgence,

Begin your evening with a warm welcome before sitting down to a beautifully prepared four course festive
menu, thoughtfully crafted using the finest seasonal ingredients. As the night unfolds, the celebrations Main Course
continue with laughter, music, and plenty of festive spirit, creating a truly memorable experience for L ‘
Traditional Roast Bronze Turkey
Sage and onion stuffing, pigs in blankets, honey roast parsnips, roast potatoes,
buttered sprouts, and rich pan gravy.

: , _ , s y ' ¢ i § Slow Cooked Ox Cheek a la Bourguignon
every detail while you relax, celebrate, and enjoy the most wonderful time of the year. / S Braised in red wine with smoked bacon lardons, pearl onions, and parsley mash.

Wild Mushroom & Butternut Squash Risotto (v)
Creamy Arborio rice, white wine, truffle oil, and shaved Parmesan.

everyone.

Whether you are planning a lively office party or a special night out with loved ones, let The Villa take care of

November 27 & 28 - - e Desserts
December 3, 4, 5,10, 11,12, 17 & 19 ‘ Classic Christmas Pudding
From Served warm with brandy butter, cream, or custard.

Bramley Apple Pie
Traditional deep-filled pie with cinnamon and vanilla custard.

Chocolate Delice
Rich chocolate mousse layered with praline biscuit and Chantilly cream.

Freshly Brewed Tea or Coffee
With festive mince pies.



Festive Tarift

(per person, based on two sharing):

L7750
Classic Double Room

£950

Experience the warmth, indulgence, and charm of a truly traditional Christmas at The Villa Wrea Green. Let us take Suite Double
ui u

care of every detail while you relax, celebrate and enjoy unforgettable festive hospitality.

Your Christmas escape includes: L1250

State Room
e Arrival on Christmas Eve (24th December) with a welcoming cream tea by the fire.

Children under 12 - /100

e Christmas Day morning breakfast, followed by a magnificent Christmas Day lunch and a light festive evening

buffet with classic games in the parlour.
Spaces for this special house party are limited.

e Boxing Day breakfast and your choice of clay or laser pigeon shooting in the grounds, before dressing for a Reserve early to make this Christmas one to remember.
spectacular seafood dinner, black-tie evening, casino tables and dancing until late. (Single supplements apply)

e Afinal breakfast on 27th December before departure at 11am.




Celebrate Christmas Day in style with a beautifully
prepared festive feast, exceptional ingredients, and
the warm hospitality of The Villa.

£155 per Guest
Served from 12.30 - 15.00

A Welcome glass of Chilled Bollinger Champagne
and Canapes

Menu

To Begin

Warm Native Lobster Cocktalil
With Marie Rose dressing, baby gem, and lemon oil

Soup Course

Chef’s Chicken & Sweetcorn Veloute
Served with crusty artisan bread and butter

The Main Event

Traditional Bronze Free-Range Turkey Breast
With pigs in blankets, sage & onion stuffing, roast potatoes, seasonal vegetables,
cranberry relish, bread sauce and rich giblet gravy

or
Roast Fillet of Scottish Beef

Served with onion rings, heritage tomato, field mushroom,
goose fat roasted potatoes, and red wine jus

"T'o Finish
Classic Christmas Pudding

With brandy butter sauce and winter berries

A Medley of Lancashire cheeses , Fig & Biscuits .

Freshly brewed coffee and festive mince pies to conclude your meal.




Continue the Celebration at The Villa. After the magic of Christmas Day, join us for a relaxed and indulgent Boxing Day
experience. Gather with family and friends to enjoy exceptional food, warm hospitality and the perfect opportunity to
unwind and reflect on the festive celebrations.

Whether you are extending your Christmas traditions or simply looking to enjoy a leisurely dining experience, The Villa
provides the ideal setting to make the most of the season.

Let us take care of every detail while you relax, indulge and continue the joy of Christmas.

£130 per person for guests aged 13 and over
£60 per child (12 years and under)

Includes glass of Bollinger Champagne

Menu

To Begin
Spiced Monkfish Carpaccio

Delicately sliced monkfish carpaccio with warm spices, pickled chilli,
clementine segments and coriander, finished with a fragrant citrus dressing.

Soup Course

Chefs Chicken & Sweetcorn veloute

Main Course

Roast Turbot, Beurre Blanc
Roasted fillet of turbot served with a classic white wine beurre blanc, scented with
lemon and fresh herbs, accompanied by seasonal vegetables and pommes anna.

Dessert
Baked Alaska

A classic Baked Alaska of sponge, layered ice cream and soft meringue,
baked to a golden finish for a dramatic, celebratory finale.

Coffee and Petit Fours




New
Years Fve.

See in the New Year in the warm
and intimate surroundings of the
Villa Restaurant.

Enjoy a delicious five-course dinner,

freshly prepared by our chefs, before joining
fellow diners at midnight for a chilled glass
of champagne and a celebratory toast to the
year ahead.

With great food, good company and a relaxed

atmosphere, it's the perfect way
to welcome the New Year in style.

Native lobster cocktail

Creamed cauliflower and truffle soup

Orkney scallops with cucumber

Beef Wellington with winter mushrooms and truffled parsley

Clementine dessert with Valrhona chocolate and thyme




Fvent
Calendar.

Celebrate the festive season at The Villa with
exceptional food, beautiful surroundings, and the
warmest of welcomes.

Our Christmas events are always in high demand,
SO We encourage you to reserve your experience
early to avoid disappointment.

Contact our team today to secure your festive
celebration.

Call:
01772 804040

EVENT

Tea with Santa

Festive Party Nights
Pop Central
(4 piece party band and a party DJ)

Festive Party Nights
(Daniel Sings plus a Party DJ)

Festive Party Nights
(Party DJ)

Full Christmas Stay

Christmas Day

Boxing Day

New Years’ Eve

DATE

Nov 29th
Dec 6, 13, 15, 16, 17, 20, 21, 22, 23.

Nov 28
Dec 5, 12

Dec 4, 11, 19

Dec 3, 10, 17

24th - 27th Dec

COST PER PERSON

Adults £50, Children £30

£750 - Classic Double Room
£950 - Suite Double
£1250 - State Room
£400 - Children under 12

Adults - £130
Children - £60 (12 years and under)




AYNSOME

— MANOR

WWww.aynsomemanor.com

www.carkmanor.com

mill farm

SPORTS VILLAGE

www.mfsv.co.uk
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