
All booking terms and conditions

• Sales office hours Monday–Friday 9.00am–4.30pm
• The venue is a cashless, card payment only hotel
• For all Christmas bookings a non-refundable deposit of £15.00

per person is required to confirm your booking
• All booking payments are made via bank transfer or

debit/credit card direct at the hotel using chip and pin
• We do not take individual pre-payments for group bookings,

payments must be made via contracted booker
• Final outstanding payment is required four weeks prior to the

event
• Guests must confirm any food allergens in detail when

providing final food orders four weeks prior to the event
• Private event bookings on peak dates will have a minimum

contracted value for exclusive function suite use
• For all our terms and conditions please refer to our website

https://www.telegraph-hotel.com/terms-and-conditions/
• All monies paid are non-refundable or transferable
• Prices include VAT at the current rate
• All menus are subject to change without notice
• The hotel shall have the right to cancel your booking if

required, please refer to our website https://www.telegraph-
hotel.com/terms-and-conditions/

• Dependant on party size we cannot guarantee to sit your party
on one table. This applies to all booking areas

Private Christmas Parties 

Make your own headline this Christmas by booking our Editors
suite for your private use for lunch or party dinner bookings.

Speak directly with our sales team to tailor your perfect
Christmas package to suit your party needs. 

Terms and conditions

• Minimum numbers and spends will apply subject to
availability, room hire charges may apply

• Bookings to be made with the sales office only
• All allergen and dietary requirements are required prior to the

event
• Non-refundable £15.00 deposit per person to confirm your

booking
• We are a card payment venue only
• Refer to the full booking terms and conditions on the inside back

cover

PRIVATE PARTIES Menu

Roast parsnip and sweet potato soup,
 confit garlic and thyme oil (VE, NCGI)

Chicken liver pate, grilled ciabatta croutes, 
tomato and apple chutney

Smoked haddock and spring onion fish cake, chilli jam, 
pickled chicory

***

Roast turkey breast, pork and sage stuffing ball, thyme 
roasted potatoes, braised red cabbage, roast carrots and
parsnips, Brussels sprouts, pig in blanket, rich gravy (NGCI)

Sweet potato and red onion marmalade seeded tart, thyme 
roasted potatoes, braised red cabbage, roast carrots and

parsnips, Brussels sprouts, pan gravy (VE, NGCI)

***

Christmas pudding, brandy sauce, mulled berry compote (VE*, NGCI*)

Bailey’s crème brûlée, shortbread biscuit

Citrus tart, crème fraîche, raspberry purée (NGCI)

VE = vegan · VE* = vegan on request
NGCI = non gluten containing ingredients · NGCI* = non gluten containing ingredients on request




