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Merry Christmas from
all of us at Lismoyne!

*

Welcome to the joyous Christmas season at Lismoyne! Within this
brochure, you will find details of our festive dining options, special holiday
menus, and a schedule of our traditional Christmas events and activities.

From our grand Christmas party night celebrations to other heartwarming
festivities, we have prepared a variety of events to bring joy and warmth
to your Christmas. Our aim is to make your stay with us filled with happy
memories and festive cheer - so you can enjoy a beautiful home-away-
from-home festive experience.
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Starters Mains

: A . 4 Roasted Butternut Squash Velouté 4 Roast Turkey Stuffed with Pork & Sage
DISCO & Dlne Part Nl htS Hazelnut Dressing, Herb Oil, Brioche Stuffing Wrapped in Parma Ham, Pigs in

y g Blankets, Goose Fat Roasted Potatoes, Glazed

\ 4 Ham Hock Terrine Carrots & Parsnips, Roast Gravy
Join us for enchanting Christmas party nights filled with festive cheer, gourmet '_ e iele{laé Rlegol:la\;ive, Comprescsgd SO;; AL\FpLeS, 24-h Braised Pork Belly Braised Cabb
dining, and lively entertainment. Experience the magic of the season with , ' pple Gel, Baby Watercress, Lrispy Shallots + r-hour Bralsed Fork Befly Braised L.abbage
; ) . . i _ with Fennel & Cranberry, Burnt Apple Puree,
sparkling decorations, a sumptuous feast, and dancing into the night. Perfect P . L
A ) \ . . 4 Heirloom Tomato Tart Tarragon Dauphinoise, Green Peppercorn Sauce

for friends, family, and colleagues. - | W

Burrata, Pesto, Toasted Pumpkin Seeds, Maple Dressing
4 Pan Roasted Salmon Fillet Charred Pak Choi,

: P 4 Gin Cured Salmon Potato Fondant, Roast Squash, Crab & Dill
Dates available throughout November & December 2024 RN Shaved Fennel, Dill, Avocado, Toasted Rye Bread, Dill Sauce
Infused Oil

4 Sumac Roasted Cauliflower Roasted
‘* Cauliflower Puree, Pomegranate, Edamame
Beans, Crispy Cauliflower, Herb Dressing

7pm - Midnight
54t 3eounuatiied Desserts

Christmas novelties £40.00 o £48.00 o 4 Traditional Christmas Pudding Brandy Sauce & Winter Berry Compote

Monday, Tuesday & Thursday - Saturday
Per Person Wednesday throughout Per Person 22nd November - 21st

Entertainment DJ minimum 50 guests  December minimum 50 guests  December 4 Chocolate Brownie Chocolate Ganache, Biscoff Puree

4 Passion Fruit Panna Cotta Passion Fruit Gel, Orange Shortbread

<4 Dark Cherry Clafoutis Vanilla Bean Ice Cream
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Festive Lunch

Join us for a festive Christmas Lunch
featuring succulent roast turkey,
vegetarian and seafood options, and
indulgent desserts like classic Christmas
pudding. Celebrate the season with us in
a warm, inviting atmosphere.

£29.95 | £34.95

For two For three
courses courses

12pm-2pm | 6pm-9pm

Includes hats, crackers & novelties
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Festive Afternoon Tea

<4 Turkey, Cranberry & Smoked
Bacon Brioche Bun (m)(g)(su)

4 Smoked Salmon, Cream Cheese,
Lemon & Dill, Finger Sandwiches

(m)(9)(f)

4> Brie, Red Onion Chutney &
Watercress, Finger Sandwiches

(9)(m)(su)

4 Roasted Red Pepper, Pesto,
Parmesan Tart (g)(m)

£32.95

Per person

<4 Dark Chocolate & Cherry Cake,
Chocolate Frosting (e) (m) (su)(g)

4 Pistachio Financier, Raspberry
Gel, Raspberry(n)(g)(e)

4 Chocolate and Orange Eclair(g)
(e)(m)

4 Mince Pie (g)(su)

4 Plain Scones

<4 Cranberry & Orange Scones(m)
(9)(su)(9)

4 Clotted Cream(m)

4 Strawberry Preserve

Celebrate the season with our Festive Afternoon Tea at Lismoyne. Enjoy delicate finger
sandwiches, freshly baked scones, and exquisite cakes, paired with fine teas and a glass
of prosecco on arrival. Join us for a delightful, elegant afternoon filled with festive cheer.

Available throughout December 2024. Ask a member of the team for more details.




Christmas Day

Celebrate the enchantment of Christmas with
our exquisite Christmas Day dinner at Lismoyne.
Delight in an elegant feast that begins when
you are greeted with a glass of fizz. Enjoy four
courses of refined and sophisticated festive
food, from traditional favourites to delicious
alternatives, and let us take care of everything.
Join us for an unforgettable dining experience in
an elegant, festive setting.

25th

December

£95.00 £47.50

Per adult Per child

12pm  12.30pm

Arrival Lunch

Starters

Mains

Desserts

.

.

.

Cauliflower & Horseradish Velouté
Beef Croquette, Brioche Croute

Beetroot, Glazed Baby Beets,
Goats Cheese & Truffle Mousse,
Maple Walnuts, Maple Dressing &
Baby Basil

Crayfish & Crab Cake Tian
Bloody Mary Mayonnaise, Endive,
Torched Cucumber

Pressed Confit of Chicken
Black Garlic, Leeks & Tarragon,
Pancetta & Pinenut Dressing

Palate Cleanser

.

Blackcurrant Sorbet

4 Roast Turkey stuffed with Pork &

Sage Stuffing wrapped in Parma
Ham, Pigs in Blankets, Thyme Goose
Fat Roasted Potatoes, Glazed Carrots
& Parsnips, Roast Gravy

Herb Crusted Cod Buttered Greens,
Oyster Mushroom & Herb Gnocchi,
Champagne & Lemon Butter Sauce,
Sea Herbs

Braised Brisket Crispy Pomme Anna,
Charred Hispi Cabbage, Braised
Carrot, Shallot & Horseradish Puree,
Madeira Sauce

4 Wild Mushroom, Spinach, Chestnut

& Sweet Potato Pithivier Tender
Stem, Maple Glazed Red Chicory,
Red Pepper Sauce

-+

< Traditional Christmas Pudding
Brandy Sauce & Winter Berry
Compote

4 Baileys Créme Brulee
Christmas Spiced Biscotti,
Winter Berry Compote

4 Dark Chocolate Torte
Pistachio & Hazelnut Praline
Biscuit, Baby Fruit Compote

4 Apple & Plum Tart
Cinnamon Spiced Cherries
& Vanilla Ice Cream

4 Cheese Board
Quince Jelly, Artisan Biscuits,
Shaved Celery



Boxing Day Buffet

Indulge in our Boxing Day buffet featuring the likes
of a comforting traditional French onion soup and

a delectable seafood platter. Savour main dishes

like the exquisite roasted fillet of salmon and the
flavourful Moroccan chicken tagine and finish with a
wide selection of tasty desserts. Celebrate with us
for a memorable festive feast with family and friends!

-+

26th

December

-+

12pm 2pm
Arrival End

<+

£35.00 £17.50 Under3

Per adult Per child Eat free
<+




Canapés Mains

' 4 \Wild Mushroom Croustade Cup 4 Chalk Down Farm Roasted Beef
Ne VV Ye ar S Eve Topped with Quail Egg Fillet Thyme & Truffle Infused
Dauphinoise, Baby Vegetables,
. . . \ 4 Smoked Salmon & Dill Mousse Squash Puree, Port Sauce
Ring in the New Year with glamour and excitement at the . OSSR el 7 A Cone, Lemon Gel
Lismoyne Hotel. Enjoy an unforgettable evening featuring a N Sl 4 Harissa Celeriac Fondant
lavish dinner and musicl Celebrate Wlth loved onhes as you 3 il <t ' 3 * Heirloom Tomato & Shallot Crostini Creamed Spinach & Butterbean,
with Basil Celeriac Crisps, Hazelnut Dukkah

dance the night away and countdown to 2025 in style!

€ Ox Cheek Croquette, Truffle Mayo 4 Pan Roasted Hake Fillet

- — ' Crab & Dill Bon Bon, Charred
31st December 2024 \ p S Fennel, Pea & Broad Bean Sauce
. o Starters
'o 7 pm - 1 a I I l 4 Earl Grey Smoked Duck Breast Desserts

Chicory, Fennel, Orange & g
4 Hazelnut & Almond Paris-Brest

Pomegranate Salsa . ; :
Glass of Prosecco on arrival Créme Diplomat, Freeze Dried

4 Garden Herb Treacle Cured Salmon Raspberries

- Crisp Rye Bread, Compressed
Set 3-course menu i P 4 Bitter Chocolate & Whisky Tart

Cucumber :
. . : _ Caramel Ice-cream, Raspberry Tuile
Christmas novelties = VM ooNR 4 Caramelised Shallot Tart 4 Ice Cream
. : Cured Baby Plum Tomatoes, .

Entertainment D) ) g 5 [ = Crispy Shallots, Balsamic Pearls, :

' Basil Oil 1 |
£95 per person (minimum 50 guests) 1

Palate Cleanser <)

4 Blood Orange Sorbet, Prosecco
& Dried Raspberry
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Festive Accommodation Deals

Party Night Play & Stay

After your Christmas Party at The Lismoyne, take the easy road home to one of our luxurious
guest rooms with bed and breakfast.

£76.00

£86.00

Double Room

£96.00

Single Room Executive Room

Christmas Cracker Super Saver

Visiting friends and family over the Christmas period? Don’t fancy
squeezing onto the sofa bed or sleeping on the floor? Book a double
or twin room from the 24th to 30th December from only £86.00 for
bed and breakfast.

Extend your stay from only £79.00 per night. Based on a two night minimum stay.
Subject to availability, terms and conditions apply.

Terms & Conditions

1.

2.
3.

10.

11.

12.
13.

No provisional bookings will be accepted. Bookings are confirmed
on receipt of the appropriate non-refundable deposit.

Any alterations to the booking must be confirmed in writing.

Full pre-payment is required 28 days prior to your event. No
deposits will be transferred or used for other products and all pre-
payments are non-refundable or transferable.

Any alteration to numbers may not be accepted. This is purely at
the discretion of the Hotel and will be subject to availability.

In the event of a function cancellation by the Hotel, an alternative
date or full refund of any pre-payment made will be offered, with
no further liability by the Hotel.

The Hotel reserves the right to amalgamate Christmas Events to
ensure appropriate numbers. We also reserve the right to move
the event to a smaller function room should numbers dictate.

We reserve the right to change or cancel advertised entertainment
due to circumstances beyond our control.

Any additional service or services must be paid for on the night.
No credit facilities will be offered.

All details are correct at time of going to press, but may be subject
to alteration without prior notice.

The Hotel may, at its discretion, offer dining facilities and
entertainment provision in separate rooms within the Hotel.

We recommend the party organiser to retain a record of their
guests individual pre-order, as additional dishes will be charged
for.

Monies are not transferable e.g. food to liquor.

Shared party tables may apply to groups of less than ten people.
For exact table arrangements please contact the Christmas
Coordinator one week prior to your event. This does not apply to
Christmas Day, Boxing Day or New Year's Eve.

14.

15.

16.

17.

18.
1e)

20.

21.

All accommodation bookings must be confirmed by a credit card to
guarantee.

Cancellation by the client: In the unfortunate event the client needs
to cancel a booking, the client shall be required to forfeit the deposit
already paid and such further payments as required to amount in
total to the following percentages of the anticipated cost payable.

Cancellation Charges % of total costs:

More than 3 months prior to event 40%
2-3 months prior to event 60%
1-2 months prior to event 80%
1 month prior to event 100%

The management reserve the right to refuse admission to the Hotel.
In addition the Hotel reserves the right to charge the organiser,
company or individual for any damages caused by unreasonable
behaviour.

Where special requests are made, the Hotel will endeavour to
accommodate them. However, they cannot be guaranteed.

A dress code is applicable at all events.

Children under 18 years cannot be admitted to evening Christmas
Parties or New Year’s Eve functions.

Arrival time for Disco Dine events will be from 1900, with the
exact seating time being confirmed on the evening. Events finish at
midnight.

It is the clients responsibility to ensure they adhere to the current
Covid-19 Legislation when making a booking and using the Hotel
facilities.

We are able to cater to dietary requirements, please notify us at time of booking.



THE LIsSMOYNE HOTEL

@1 45 Church Road, Fleet, Hampshire, GU51 4NE
¥ info@lismoynehotel.com
o/ 01252 628555
Q www.lismoynehotel.com



