2021

Celebrations 2021
Join us and celebrate Christmas at Casa Hotel. We missed out
last year, so this time around we are making your Christmas
celebrations extra special. With glamourous parties, lunches
and luxury breaks that will make your year.
Join us for one of our Christmas party nights, a festive lunch
with family or friends or a private event bringing colleagues
together, make Casa Hotel your destination.
Our convenient location and four star facilities provide the
perfect place to enjoy all the festivities.

Christmas
Party Nights
All of our party nights include a three-course meal, novelties and crackers
for the tables, dance floor and our resident DJ until 1am.
Those that wish to carry on the celebrations are more than welcome
in our main hotel bar ‘Barça bar’.

Barcelona Suite
£49 per person

Arrival from 7pm, food served approximately 8pm
Friday 26th and Saturday 27th November,
Friday 3rd, Saturday 4th, Friday 10th, Saturday 11th,
Thursday 16th, Friday 17 th and Saturday 18th December
Enjoy a festive 3 course menu, DJ, dancing, and the extra special
Casa photo booth to capture those celebratory moments.

Valencia Suite
£45 per person

Arrival from 6.45pm, food served approximately 7.30pm
Friday 26th and Saturday 27th November,
Friday 3rd, Saturday 4th, Friday 10th, Saturday 11th,
Thursday 16th, Friday 17th and Saturday 18th December
The Valencia Suite is perfect for an intimate occasion of up to 80 guests.
Enjoy a festive 3 course menu, DJ and dance.

Christmas
Party Menu
Menu below applies to all parties in the Barcelona Suite and Valencia Suite.

SAMPLE MENU

Starters
Mushroom, leek and white onion soup (V/GF/**) with white truffle oil
Chicken breast, pork, cranberry and tarragon terrine (GF)
with red onion chutney and dressed leaves
Grilled goat’s cheese, marinated fig, air dried tomato and crispy red
onion salad (V/GF) with a balsamic vinegar dressing

Mains
Hand carved Derbyshire reared turkey breast (*) served with a chestnut and
cranberry stuffing, bacon wrapped chipolatas, goose fat roasted potatoes,
seasonal vegetables and a roasting gravy
Red wine braised Walton Lodge beef brisket (*) with roasted garlic and grain
mustard mashed potato, roasted root vegetables and a port sauce
Pan seared fillet of salmon (GF) with seasonal greens, saffron new potatoes,
baby fennel and a white wine and dill cream sauce
Butternut squash, wild mushroom, red onion and spinach wellington (V/**)
with seasonal vegetables with a herb and shallot vinaigrette

Desserts
Traditional Christmas pudding (V/*/**) with brandy sauce
Baked orange cheesecake (V/*) with candied zest and vanilla cream
Selection of cheese and biscuits (*) with celery, grapes
and homemade chutney (£3.50 supplement)

(V) Vegetarian, (VG) Vegan, (GF) Gluten Free (*) These dishes can be Gluten Free if required
(**) These dishes can be Vegan if required
If you are at all concerned with any allergens within our food, please ask a member of our staff

Midweek Festive Lunch
2 Courses £22 / 3 Courses £25

Thursday 25th November - Thursday 23rd December / 12pm - 3pm
An office party, a group of friends or a treat for relatives, Cocina provides a relaxed
and festive atmosphere that is perfect for any Christmas occasion.
SAMPLE MENU

Starters
Pea and mint soup (V/*) with herb croutons
Chicken liver parfait (*) red onion chutney, toasted sourdough and dressed salad leaves
Fig carpaccio (V/GF/**) with shaved Manchego, roasted beetroot and a walnut
and pomegranate syrup

Mains
Hand carved Derbyshire reared turkey breast (*) served with a chestnut and cranberry stuffing,
bacon wrapped chipolatas, goose fat roasted potatoes, seasonal vegetables and
a roasting gravy
Roast fillet of cod (GF) with crushed new potatoes, charred baby leeks and a mussel
and saffron broth
Wild mushroom, leek and fennel lasagne (V/**) with garlic ciabatta and dressed salad leaves

Desserts
Traditional Christmas pudding (V/*/**) with a brandy cream sauce
Baked orange cheesecake (V/*) with candied zest and vanilla cream
Selection of cheese and biscuits (*) with celery, grapes
and homemade chutney (£3.50 supplement)
(V) Vegetarian, (VG) Vegan, (GF) Gluten Free (*) These dishes can be Gluten Free if required
(**) These dishes can be Vegan if required
If you are at all concerned with any allergens within our food, please ask a member of our staff

Christmas Day Menu
£100 per person / £50 Under 12s
Under 3s with our compliments

Barcelona Suite 12pm - 3pm / Cocina 12pm - 3:30pm
Our award-winning team are here to welcome you on Christmas Day
with a carefully selected menu featuring locally sourced produce.
Sit back, relax and let the festivities roll whilst being looked after by us.
SAMPLE MENU
Bucks Fizz and Canapés upon arrival

Starters
Celeriac, white onion and apple soup (V/*/**) stilton and chive beignet
Cardamom, citrus and juniper cured sea trout (GF) with a micro herb salad,
samphire and a dill and orange dressing
Sliced smoked duck breast with confit duck leg bon bons (*) charred pak choi
and a plum and sesame sauce
Whipped goat’s cheese (V/GF) with candied beetroot, baby beetroot, pickled walnuts
and a balsamic and herb vinaigrette

Mains
Derbyshire reared turkey breast (*) with a cranberry and sage stuffed leg, smoked bacon
wrapped chipolatas, goose fat roasted potatoes, seasonal vegetables and a roasting gravy
Roast sirloin of Derbyshire beef (*) (served pink) with Yorkshire pudding, braised red
cabbage, goose fat roasted potatoes, roasted root vegetables and a red wine sauce
Seared fillet sea bass (*) crab and ginger spring roll, Asian vegetables and a honey
and soy dressing
Roasted winter vegetable gallette (V/VG/*) with port braised shallots, pickled girolle
mushrooms and a port reduction

Desserts
Homemade Christmas pudding (*/**) with a brandy cream sauce
Dark chocolate delice (V) with an orange, mint and pineapple salad and a white chocolate sauce
Passion fruit panacotta (V/GF) with freeze dried raspberries and a mango and lime sauce
Selection of cheese and biscuits (*) with celery, grapes and homemade chutney

(V) Vegetarian, (VG) Vegan, (GF) Gluten Free (*) These dishes can be Gluten Free if required
(**) These dishes can be Vegan if required
If you are at all concerned with any allergens within our food, please ask a member of our staff

Boxing Day
£50 per person / £25 Under 12s
Under 3s with our compliments
Boxing Day lunch in Cocina Restaurant is the ideal place for family and
friends to continue the festivities after a busy Christmas Day.
SAMPLE MENU

Starters
Roasted tomato and red pepper soup (V/GF/**) pesto sauce
Gravaldax of salmon (GF) lemon, dill and fennel salad and herb crème fraiche
Walton Lodge ham hock and grain mustard terrine (GF) pineapple and pistachio
pickle and dressed rocket salad
Grilled goat’s cheese, marinated fig, air dried tomato and crispy red onion salad
(V/GF) with a balsamic vinegar dressing

Mains
Loin of Walton Lodge pork (*) with crackling, apple sauce, goose
fat roasted potatoes and a red wine sauce
Roasted topside of Walton Lodge beef (*) with goose fat roasted
potatoes, Yorkshire pudding, seasonal vegetables and pan gravy
Seared fillet of sea bass (GF) roasted new potatoes, chargrilled
Mediterranean vegetables and a rich tomato and basil sauce
Wild mushroom risotto (V/*/**) charred baby leeks, vegetarian
parmesan shavings and a herb dressing

Desserts
Sticky toffee pudding (V) with toffee sauce and vanilla custard
Passion fruit cheesecake (V/*) with a pomegranate and orange sauce
White and dark chocolate tart (V) candied citrus zest and Chantilly cream
Selection of cheese and biscuits (*) with celery, grapes and homemade chutney (£3.50 supplement)
(V) Vegetarian, (VG) Vegan, (GF) Gluten Free (*) These dishes can be Gluten Free if required
(**) These dishes can be Vegan if required
If you are at all concerned with any allergens within our food, please ask a member of our staff

New Year’s Eve in our
Barcelona Suite
Friday 31st December / 7pm

£100 per person
Celebrate New Year’s Eve at Casa Hotel and enjoy a night to remember.
Arrive to canapés and champagne from 7:30 pm in our exquisite Barcelona Suite
followed by a sumptuous four course meal and live entertainment.
Our resident DJ will continue the party whilst you dance the night away.
Dress code: No jeans or trainers
SAMPLE MENU
Champagne and Canapés upon arrival

To start

Roasted vine tomato, orange and fennel soup (V/*/**) parmesan and thyme crouton
Char siu belly pork (*) sweet potato and ginger puree, bok choi and lemongrass sauce

Intermediate
Salad of crayfish and hot smoked salmon (GF) with poached baby fennel and
a tarragon and dill emulsion
or
Salad of charred baby leeks, wild mushrooms and fennel (V/GF/**) air dried tomatoes
and black truffle hollandaise

Main course
Roasted sirloin of Derbyshire beef (*) served pink with fondant potato, garlic and
rosemary roasted root vegetables and a red wine roasting jus
or
Oven roast halibut (*) fennel and potato terrine, samphire and a champagne and crab cream sauce
or
Honey glazed root vegetable pithivier (V/**) with wilted winter greens and
a caramelised shallot and port sauce

Dessert
Rich dark chocolate torte (V) with dried pineapple, orange and vanilla cream
and candied pistachios
Selection of cheese and biscuits (*) with celery, grapes and homemade chutney

To finish
Coffee and petit fours
(V) Vegetarian, (VG) Vegan, (GF) Gluten Free (*) These dishes can be Gluten Free if required
(**) These dishes can be Vegan if required
If you are at all concerned with any allergens within our food, please ask a member of our staff

New Year’s Eve Dining Experience
Friday 31st December / 6pm - 10pm

£70 per person
Indulge in a luxurious 3 course meal with a glass of chilled Champagne on arrival.
SAMPLE MENU
Champagne upon arrival

Starters
White onion and cider soup (*/**) gruyere and thyme croutons
Mussels in white wine sauce (*) toasted sourdough
Scallops (GF) celeriac ham hock, herb oil and sea vegetables
Beetroot tartare (V/*) crispy quails egg with beetroot powder and beetroot tuile
Char siu belly pork (*) sweet potato and ginger puree, bok choi and lemongrass sauce

Mains
Marinated 8oz beef fillet (*) with girolles, chicken liver parfait, spinach, brioche and a red wine sauce
Half a lobster Thermidor (GF) tomato and herb salsa, mixed leaf salad and buttered new potatoes
Cauliflower steak (V/**) with cauliflower cheese beignets, crispy cauliflower leaves with
almond and cashew nut butter
Walton Lodge lamb rump with lamb shoulder (GF) potato terrine served with caramelised
onion puree, heritage carrots, savoy cabbage and rosemary jus
Pan seared cod fillet (GF) with leek terrine, game chips and pea puree, side of pancetta and fish veloute
Courgette cannelloni stuffed with mushroom duxelle (V/GF) braised king oyster mushrooms,
Israeli cous-cous and creamed leek sauce

Desserts
Passion fruit delice (V) with clementine segments, meringue and passion fruit gel
Salt baked pineapple (V/GF) with rum jelly, pineapple crisps and pomegranate sorbet
Dark chocolate torte (V) glazed banana and hazelnut crumb
Selection of cheese and biscuits (*) with celery, grapes and homemade chutney

(V) Vegetarian, (VG) Vegan, (GF) Gluten Free (*) These dishes can be Gluten Free if required
(**) These dishes can be Vegan if required
If you are at all concerned with any allergens within our food, please ask a member of our staff

New Year’s Eve
Celebration
Friday 31st December

Free Entry

(no bookings taken in advance)
If you are looking for a more informal celebration,
Barça bar is the ideal place to socialise with friends
and celebrate the arrival of 2022, with cocktails and
our resident DJ playing throughout the evening.

Private Hire
Casa Hotel is the ultimate location to spoil your employees or
friends and family this Christmas. With the availability to cater
for all number of guests, we are confident this will be your best
Christmas party yet.
We can tailor-make the ideal Christmas party to suit your
budget and requirements in our Barcelona and Valencia Suites
or our spacious 6th floor, offering fantastic views. Book early
to secure your date; we have a number of options available
whether this is a three-course meal or festive buffet with DJ.
Minimum numbers apply. Please contact the Casa events team
for more information, availability and prices.

Bedroom Reservations
Remove the stress at the end of the night and book one of our deluxe double
or twin bedrooms at an exclusive bed and breakfast rate.

Sunday - Thursday
£95 per room per night

Friday - Saturday
£100 per room per night

Call our reservations team to book. Make your night extra special and take
advantage of our luxurious Jacuzzi and sauna suites.

To make a booking please telephone or email
Telephone: 01246 245999
events@casahotels.co.uk / reservations@casahotels.co.uk
Lockoford Lane, Chesterfield, Derbyshire, S41 7JB
Cancellation Policy
Menu choices and full pre-payments are required 6 weeks prior to your event, after which any
reduction in final numbers will be chargeable at full price. We regret that these charges may
not be offset against drinks or other services on the night. All deposits are non-refundable
and non-transferable. For full terms and conditions please visit: www.casahotels.co.uk

