
(V) Vegetarian  (GF) Gluten-Free  (VG) Vegan 
Menus may be subject to change. 

Starters
Parsnip, Apple & Thyme Soup 
Crispy shallot and chive oil (VG/GF)

Chicken, Pork & Tarragon Terrine 
Wrapped in Parma ham, apricot and plum chutney, garlic and thyme crostini

Roasted Squash, Chestnut & Blue Cheese Tart 
Picked leaf salad, pear jus (V)

Mains
Hand-Carved Derbyshire Reared Turkey Breast 

Chestnut and cranberry stuffing, pancetta-wrapped chipolata, goose fat roasted potatoes,  
seasonal vegetables and traditional roasting gravy

Braised Blade of Walton Lodge Beef 
Horseradish creamed potato, honey roasted root vegetables, seasonal greens,  

parsnip crisps and traditional roasting gravy (GF)

Roasted Root Vegetable & Lentil Wellington  
Tarragon and Dijon mashed potatoes, honey-roasted  root vegetables, white wine and parsley sauce (V)

Desserts
Traditional Christmas Pudding 

Cranberry compote, dried fruit and brandy sauce (V)

Chocolate & Cherry Tart 
Cherry Compote, Kirsch Chantilly

Selection of Derbyshire Cheeses  
Served with biscuits, fresh fruit and Walton Lodge Farmhouse Chutney (V) (£5 supplement) 

Bookings can be made by emailing events@casahotels.co.uk  
or calling 01246 245999 Ext.2

Christmas Party Nights
Thursdays – Three courses for £50pp on 3, 10 & 17 December

Fridays & Saturdays – Three Courses for £60pp  
from 27 November to 19 December 

Barcelona Suite: Arrival from 7:00pm, food served at 8:00pm
Valencia Suite: Arrival from 7:00pm, food served at 7:30pm

Thursdays 12:00am finish. Fridays and Saturdays 1:00am finish
Both suites host shared party nights, served banqueting-style,  

followed by dancing with our DJ.
Private parties available – please contact our team. All party nights are 18+ only.


