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Welcome

Enjoy an exclusive Christmas at our Georgian Palladian mansion, Hagley Hall, set within Deer Park on our

350 acre estate.

We can host private and corporate parties, lunches, family celebrations and much more in our opulent

State Rooms, built for entertaining.

Feast on the finest, locally sourced cuisine in luxury surroundings and together, let’s make this year one

to remember.

Contact our team today on 01562 887290 or email events@hagleyhall.com
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Christmas Dining Meo

Starters
Vale of Evesham winter squash soup, rosemary oil and toasted pumpkin
seeds (VE, GF)
*
Chicken, wild mushroom and tarragon terrine, pickled Endri mushroom with
charred sourdough and a tarragon dressing (GFA)
Main Courses
Warwickshire Turkey Breast, chestnut mushrooms and tarragon stuffing,
parsnip puree and celeriac
e

Duck fat Worcestershire roast potatoes, honey glazed carrots served with

tine green beans (GFA)

"

Baked supreme of salmon served with basil cream, crushed new potato cake ,
samphire and roasted heritage tomatoes
¥
Winter root vegetable and lentil nut loaf, braised red cabbage, potato rosti,
buttered sprouts served with a thyme jus (N / VEA)
Desserts
Homemade Christmas pudding with Spirit of Birmingham brandy anglaise
¥
Terry’s chocolate orange brownie, Cointreau syrup, whipped mascarpone
and candied oranges (GF)
To Finish
Freshly ground coffee and tea served

with homemade chocolate truffles
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Amuse Bouche
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Worcestershire Butternut squash and Ragstone Goats cheese veloute
Starters
Whittingham Oak smoked cheddar souffle, grape gel, pickled onion and
toasted walnuts (N)

o

e

Citrus cured Wye Valley salmon, avocado puree and black caviar (GF)

Pan seared duck breast, cranberry maple sauce, hints of rosemary and orange,
radicchio, endive, local fennel (GF)
Main Courses
Warwickshire Turkey escalope filled with chestnut mushroom and tarragon
seasoning, parsnip and celeriac puree, duck fat roast potatoes, butter fried sprouts
with pancetta, roasted carrots and tender stem broccoli (GFA)
¥
Pan fried fillet of wild seabass, poached Cornish mussels served with a leek and
lilliput caper fricassee, potato and Worcestershire Gold terrine served with
tender stream broccoli (GF)
Vale of Evesham roasted celeriac and wild mushroom gnocchi, chive pesto,
local cheese ctisp and truffle dressed rocket (V)
Desserts
Lemon meringue cheesecake, homemade lemon curd served with a

black pepper tuile

Bitter chocolate delice, espresso ice-cream served with a Dr Eamers Cold Brew
Traditional homemade Christmas pudding, Ludlow brandy anglaise, spiced
mandarin syrup and a panettone crumb
To Finish

Freshly ground coffee and tea served with homemade chocolate truffles
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Christmas is best spent where your

heart feels at home

Hagley Hall
Hall Lane - Hagley
Worcestershire - DY9 9LG
01562 887290
events@hagleyhall.com

Hagley Golf Club

Wassell Grove Lane - Hagley

Hagley Park and Visitor Centre
Birmingham Road - Hagley

Worcestershire - DY9 91LR Worcestershire - DY9 9JW

01562 307308 01562 883701
info@hagleypark.co.uk reception@hagleygolfclub.co.uk



