WELCOME TO

CHRISTMAS 2020
AT NEW PLACE HOTEL

We are delighted to invite you to our stunning Grade I Listed Manor House this festive
season. Our historic property has been a part of the community in Hampshire for over
100 years and continues to provide an impressive backdrop to celebrations today.
I am thrilled to present our programme of events, offers and seasonal options to you.
Whether you are enjoying a traditional festive feast, or indulging in a relaxing Christmas
experience, you will find an idyllic environment, perfect for the occasion.
Looking for something a bit different? Don’t miss our delectable Festive Afternoon Tea,
available throughout December and created to fill you with Christmas cheer.
Ring in 2021 with our fabulous New Year’s Eve Gala Dinner. Guests will be invited to join the
black-tie evening for a delicious gala dinner. Retire to your comfortable accommodation in
our nearby mews to complete the countdown to 2021.
We look forward to welcoming you to New Place with my team and wish you a very Merry
Christmas.
From the team at New Place
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CHRISTMAS
RESIDENTIAL
PACKAGES
Take the stress out of Christmas and join us for a 2-night stay. Everything will be taken care of, allowing you to make the most of the
time you spend with your family and friends.

2 NIGHT PACKAGE
Christmas Eve
Arrive from 3pm. There will be a delicious 3-course dinner served in the
Manor House Restaurant.

Christmas Day
Start the day with a Full English Breakfast before enjoying the morning at
your leisure. A mouth-watering 4-course lunch will be served in the Manor
House Restaurant OR a 3-course lunch served in our contemporary Arden
Suite (depending upon your choice of venue).
You can then enjoy a stroll around the hotel’s ground.
A festive light dinner will be served in the Manor House Restaurant to
round off the day.

Manor House Christmas Day Lunch Package
£595 per couple
£495 single occupancy
£240 children (5-12 years)
Arden Suite Christmas Day Lunch Package
£565 per couple
£465 single occupancy
£210children (5-12 years)
(T&Cs apply. Subject to availability)

Boxing Day
Enjoy a full English breakfast to set you up for your onward journey to see
family and friends or safely return home.
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To book please call our sales team on 01329

833543 or email sales@newplacehotel.com

RESIDENTS CHRISTMAS DAY MENU
Amuse Bouche to Start

Cheddar Brulée

Onion Chutney and Biscuits

Starter

Creamy Celeriac Soup

Toasted Hazelnuts and Truffle Oil

Poached & Rolled Salmon

Fennel and Dill Salad and Vichyssoise Dressing

Slow Roasted Duck & Orange Terrine
Parma Ham, Beetroot Salad and Walnut Dressing

Grilled Goats Cheese, Apple, Pecan and Chicory Salad
Cranberry Dressing

Main Course

Traditional Roast Turkey
With all the Trimmings

Braised Beef

Roast Potatoes, Seasonal Vegetables and a Mushroom & Shallot Jus

Pumpkin Tortellini

Roasted Butternut Squash, Baked Ricotta Cheese and a Sage & Spinach Butter

Dessert

Traditional Christmas Pudding
with a Brandy and Vanilla Sauce

Duo of Chocolate, Chocolate Brownie and Chocolate
Mousse
with Hazelnut Praline and Clotted Cream

White Chocolate & Mascarpone Panna Cotta
with Raspberries and a Ginger Biscuit

Selection of Local Cheese & Biscuits
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MENU

FESTIVE
AFTERNOON
TEAS
Treat yourself to a scrumptious Afternoon Tea in our Manor House
this festive season, there will also be Christmas crackers!
Served daily from 1pm to 3pm
cost & minimum numbers.

Sunday and Monday

£21.50 per person

Throughout December		
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To book please call our sales team on 01329

833543 or email sales@newplacehotel.com

Selection of Finger Sandwiches
to include:
Turkey, Brie & Cranberry
Smoked Salmon & Cream
Cheese
Egg & Cress
Selection of Chef’s Cakes
Mini Mince Pies
Warm Winter Fruit Scones
with Clotted Cream & Jam

Served with your choice of Tea
or Coffee

CHRISTMAS DAY LUNCH
IN THE MANOR HOUSE

Join us from 12pm – 2pm to enjoy a delicious 4 course meal
followed by tea or coffee with mince pies in the traditional setting
of our Manor House restaurant.
Choose the opulent 4-course Manor House option or for the
family friendly why not try the more contemporary 3-course
Arden suite for your Christmas day celebration

Included in the price

25th December 2020
£109.00 per Adult
£59.00 per Child

MENU

•
•
•
•

Bucks Fizz served at your table
4 course festive menu
Coffee & mince pies
Crackers

Amuse Bouche to start

Main Course

Dessert

Cheddar Brulée

Traditional Roast Turkey

Traditional Christmas Pudding

Braised Beef

Duo of Chocolate, Chocolate Brownie
and Chocolate Mousse

Onion Chutney and Biscuits

Starter

Creamy Celeriac Soup

Toasted Hazelnuts and Truffle Oil

Poached & Rolled Salmon

Fennel and Dill Salad and Vichyssoise Dressing

With all the Trimmings

with a Brandy and Vanilla Sauce

Roast Potatoes, Seasonal Vegetables and a
Mushroom & Shallot Jus

Pumpkin Tortellini

with Hazelnut Praline and Clotted Cream

Roasted Butternut Squash, Baked Ricotta Cheese
and a Sage & Spinach Butter

Slow Roasted Duck & Orange Terrine

White Chocolate & Mascarpone
Panna Cotta
with Raspberries and a Ginger Biscuit

Selection of Local Cheese & Biscuits

Parma Ham, Beetroot Salad and Walnut Dressing

Grilled Goats Cheese Apple, Pecan
and Chicory Salad
Cranberry Dressing

To book please call our sales team on 01329

833543 or email sales@newplacehotel.com
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CHRISTMAS DAY
LUNCH
IN THE ARDEN SUITE

MENU
Starter

Creamy Celeriac Soup

Toasted Hazelnuts and Truffle Oil

Slow Roasted Duck & Orange Terrine
Parma Ham, Beetroot Salad and Walnut Dressing

Main Course

Join us from 12.30pm to enjoy a delicious 3 course meal followed by tea or
coffee with mince pies in the contemporary setting of our Arden Suite. The
perfect room and menu for families.

Traditional Roast Turkey
With all the Trimmings

Meal will be served at 1pm

25th December 2020
£89.00 per Adult
£49.00 per Child

Braised Beef

Included in the price

• 3 course festive menu
• Coffee & mince pies
• Crackers

Roast Potatoes, Seasonal Vegetables and a Mushroom &
Shallot Jus

Pumpkin Tortellini

Roasted Butternut Sqiuash, Baked Ricotta Cheese and a
Sage & Spinach Butter

Dessert

Traditional Christmas Pudding
with a Brandy and Vanilla Sauce

Duo of Chocolate, Chocolate Brownie and
Chocolate Mousse
with Hazelnut Praline and Clotted Cream
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To book please call our sales team on 01329

833543 or email sales@newplacehotel.com

MENU

NEW YEAR’S EVE
IN THE MANOR HOUSE

Welcome in the start of 2021 with the team at New Place Hotel by dining in
our Grade I Listed Manor House restaurant.
Package includes a 1-night stay overnight, so why not arrive from 3pm
to make use of the leisure facilities or to relax in your room before the
evening celebrations commence. The black-tie evening begins at 5.30pm,
you will then be seated for your arrival drink & a delicious 4 course gala
meal.
There are a variety of dining rooms, so tables will be allocated at the
discretion of the sales team to accommodate all guests.
The Gala Dinner will be served at 6pm

31st December 2020

First Course

Smoked Ham Hock & Duck Terrine
Crispy Parma Ham, Croute and Fig Relish

Blow Torched Rosary Goats Cheese

Onion Chutney, Sun Blushed Tomatoes and Pesto

Second Course

Poached Salmon Ballotine

Dill and Fennel and a Crab and Leek Dressing

Creamy Celeriac Soup

Toasted Hazelnuts and Truffle Oil

Main Course

Duo of Beef

Root Vegetable Cake, Seasonal Greens, Celeriac Cream
and Rosemary Jus

Rich Wild Mushroom & Spinach Orzo
Risotto
Butternut Squash Bon Bon and Parsley Cream

Residential Package:				
£338.00 per couple

Dessert

Chef’s Lemon & Raspberry Desserts

£219.00 single occupancy

To book please call our sales team on 01329

833543 or email sales@newplacehotel.com
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FESTIVE DRINKS

Take away the hassle of asking everyone what they want to drink on the night by pre-ordering one of our festive drink packages. These
will be iced and ready for you on your table so you can start the party as soon as you arrive.
These packages only available for pre-ordering and are not available on the night of your event.

BEERS WITH BUDDY THE ELF

£55

READY TO SPARKLE

£70

RUDOLF’S RED NOSE

£90

Flavours or pears and apples, light bodied with a crisp finish
CASTILLO

PRETTY IN PINK

£90

GLITZ & GLAM

£160

6 x Corona 6 x Peroni

2 x Vaporetto Prosecco
2 x House Red Wine 2 x House White Wine
2 x Bulletin Zinfandel Rosé 2 x Pinot Grigio Blush
1 x Moët & Chandon Brut Imperial
1 x Sancerre Blanc 1 x St Cosme Cotes du Rhone

ROCKING ROBINS

2 x Pez de Rio Tempranillo 2 x Acacia Tree Chenin Blanc
2 x Pinot Grigio Blush 12 Beer Bottles

CONTO VECCHIO PINOT GRIGIO
Flavours of pears and apples,
light bodied with a crisp finish

7

To book please call our sales team on 01329

£180

ARA SINGLE ESTATE SAUVIGNON BLANC

£38

ALTO BAJO MERLOT

£28

CLAVIJO RIOJA ALTA RESERVA

£40

VAPORETTO PROSECCO

£38

DESIGNATED SLEIGH DRIVER

£17

Crisp and vibrant with flavours
of citrus fruit passionfruit

Red berry fruits, balance by vanilla
and spice that add richness and body
Fruity and refreshing sparkling wine
with hints of citrus and pear
2 x Coca-Cola 2 x J20 2 x Appetisers

£30

833543 or email sales@newplacehotel.com

CHRISTMAS ALL
WRAPPED UP
Give the perfect gift this Christmas with a

NEW PLACE HOTEL GIFT VOUCHER
• 1 night stay for 2 with a 3 course dinner & breakfast
• 1 night stay for 2 with breakfast
• Traditional afternoon tea for 2
• Prosecco afternoon tea for 2
• £15, £30 or £50 denominations

To book please call our sales team on 01329

833543 or email sales@newplacehotel.com
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TERMS & CONDITIONS
1. A non-refundable deposit of £10 per person is required
at the time of booking for for festive dining.
2. Final payment is due 48 hours in advance of your
booked date. Bookings for which payment is not received
by this date may be automatically released and cannot
be guaranteed after this time. Bookings made after this
date will require full payment at the time of booking. The
hotel does not take responsibility for contacting you to
collect final payments.
3. Wine pre-orders, menu choices and special dietary
requirements must be advised to the Hotel no later than
48 hours prior to your event.
4. The Hotel sits within Tier 2 and bookings can only be
taken from single households. Guests living in Tier 3 areas
will be unable to visit the Hotel. This is subject to change if
Tier levels are reviewed.
5. The Hotel reserve the right in unusual circumstances or
in a case of under subscription to cancel or re- schedule
events. In this case an alternative date will be offered or a
full refund given.
CHRISTMAS DAY LUNCH AND BOXING DAY LUNCH
1. A non-refundable deposit of £20 per person is required
at the time of booking for Christmas Day Lunch; and £15
per person for Boxing Day Lunch.
2. Final payment is due by 18th December 2020. Places
for which payment is not received by this date may be
automatically released and cannot be guaranteed after
this time. Bookings made after this date will require full
payment at the time of booking.
3. All Christmas and Boxing Day Lunch bookings will be
treated as provisional pending receipt of the deposit.
4. Bookings cancelled up to 72 hours prior to arrival will
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To book please call our sales team on 01329

receive a refund, minus the value of the non-refundable
deposit.

GENERAL TERMS AND CONDITIONS, APPLICABLE TO ALL
EVENTS

NEW YEAR'S EVE
1. Non-residential bookings require a refundable deposit
of £20 at the time of booking.

1. Bookings may be cancelled up to 72 hours in advance, if
full payment has been made this will be refunded minus
the value of the non-refundable deposit.

2. Final payment is due no later than 24th December
2020. Bookings made after this time require full payment
at the time of booking.

2. Payment for party bookings must be made by credit
card or bank transfer. The hotel is currently operating on
a cash free basis.

3. All New Year’s Eve bookings will be treated as
provisional pending receipt of the completed booking
form and deposit.

3. All prices quoted include VAT at the prevailing rate..

4. The maximum number of guests per table is 6,
although this is subject to review in accordance with
Government guidelines.

5. All prices and information are correct at the time of
going to press and are subject to change without notice.

5. Bookings cancelled up to 72 hours prior to arrival will
receive a refund, minus the value of the non-refundable
deposit.
RESIDENTIAL PACKAGES AND ACCOMMODATION
BOOKINGS

4. Alterations to all bookings must be confirmed in
writing.

6. The Hotel reserves the right to refuse admission and
to escort a guest off the premises whose behaviour is
inappropriate.
7. The Hotel reserves the right to cancel any function or
accommodation reservation.

1. All accommodation bookings must be guaranteed with
a credit card.

8. If you are concerned about food allergies, such as
nuts, you are invited to ask one of our team members for
assistance when selecting menu items.

2. Accommodation accounts must be settled on
departure.

9. All details are subject to availability at the time of
booking.

3. Residential Packages which include Christmas Day
Lunch or New Year’s Eve require a non-refundable
deposit of £50 per person to be paid at the time of
booking.

10. Guests must ensure compliance with the latest
Government guidelines with regards to social interaction
between households, group sizes, face coverings and
curfews.

4. Final payment for residential packages is due by 15th
December 2020. Bookings made after this time will
require full payment at the time of booking.

Please retain a copy of the Terms and Conditions for your
reference.

5. Accommodation rates published in this brochure
cannot be used in conjunction with any other
promotional offer or discount.

833543 or email sales@newplacehotel.com

