
Adults @ £135.00 p/p (Minimum 6 Adults per Table)

Chidren @ £50.00 p/p (Ages 3-16 Years)

Infants @ £25.00 p/p (Under 3’s)

A £10 per person non-refundable deposit is required to confirm your booking. Full

balance & pre-orders due by 1st December 2025.

  

A MAGICAL CHRISTMAS DAY AT

BAWTRY HALL

Enjoy a Magical Christmas Day at Bawtry Hall with family, friends and loved ones, let us

create an atmosphere filled with joy, warmth and festive spirit! A historic venue, known

for its grand ambiance and elegant setting, would be a celebration of both tradition and

luxury. The hall itself, with its stunning architecture, would be dressed for the season,

creating a perfect setting that blends the elegance of the venue with the comfort of

traditional Christmas Day. 

Bringing a truly “magical” experience,

we have the amazing “James Kirman”

to entertain you and your guests

throughout the day with close up

illusion and magic.

On arrival at 12:30pm you will be welcomed by James with a glass of
chilled Champagne and a delicious selection of festive canapes.

Lunch will be served at 1pm.



Canapes
Smoked Salmon & Crème Fraiche Blinis

Brie & Cranberry Tartlet

*** 

Starters
Dill Cured Salmon & King Prawns

Drizzled with marie rose sauce, malted wheat bread, whipped butter & lemon

 

Chicken Liver Parfait

With winter fruit chutney, sourdough toast & whipped butter 

Beetroot & Goats Cheese Tart

With balsamic glaze & mixed leaves 

 

Rustic Tomato & Red Pepper Soup

With crème fraiche, baked fresh bread & whipped butter  

***

Mains 
Individual Fillet of Beef Wellington

With dauphinoise potatoes

Roulade of Turkey wrapped in Bacon

With cranberry sausage stuffing, pigs in blankets, roast potatoes, creamy mash, pan gravy & cranberry sauce 

Wild Mushroom & Spinach Wellington

sauteed mushrooms, wilted spinach, sweet potato, crushed new potatoes & vegan gravy 

All served with Honey Glazed Parsnips, Carrots & Buttered Sprouts with Pancetta 

***

Desserts 
Traditional Christmas Pudding

With brandy sauce 

Crisp Lemon Tart (V)

With Chantilly cream & candied lemon 

Individual Baileys Cheesecake

With vanilla cream 

***

Cheese course for the table
Platter of Yorkshire Cheese, biscuits, grapes, celery & chutney

***

Yorkshire Tea & Coffee
Filter Coffee, Yorkshire Tea & Mince Pies


