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70’S PARTY NIGHT
Saturday 3rd December 

CHRISTMAS PARTY NIGHTS
Friday 25th November, Friday 9th, Saturday 10th, Friday 16th & Saturday 17th 

December 
Other dates available on request

DECEMBER CHRISTMAS LUNCH MENU
Available Monday to Saturday: 

Monday 28th November – Friday 30th December 

SANTA SUNDAYS 
(with a special visit by Father Christmas and a gift for the children)

4th, 11th and 18th December

DECEMBER CHRISTMAS DINNER MENU 
Available Monday – Thursday: 

Monday 28th November – Thursday 29th December 

CHRISTMAS DAY LUNCH 
Sunday 25th December

BOXING DAY LUNCH 
Monday 26th December

NEW YEARS EVE CELEBRATION 
Saturday 31st December

70’s Party Night 
Whether you’re a dancing 

queen, a disco diva, or a 
Motown marvel we’ll definitely 

have a tune for you at our 
classic 70’s night!  Fancy dress 

is optional but there’s a FREE 
bottle of wine on offer for the 

best dressed on the night – go 
on, you know you want to …

Prawn cocktail
Minestrone soup

Chicken cordon bleu, herb potato cake, 
steamed greens

Red onion & Red Leicester quiche, 
sweet potato wedges, baby leaves

Sherry trifle, topped with almonds & 
Amaretto biscuit

Chocolate profiteroles & 
chocolate sauce

Tea & coffee (supplement £2)

Saturday 3rd December

Timings for party night: arrival 
from 6.30pm to be seated for 
dinner by 7.30pm.  Coaches at 

midnight. 

£27.50 per adult

Special room rates available 
– see later in this brochure for 

details

What’s on…



Leek & potato veloute, with mini tin 
loaf

Wild mushroom & caramelised onion 
tartlet, herb salad

Wild game & port terrine, plum chutney 
& garlic crouton

Gin & lime smoked salmon roulade, 
cucumber & watercress salad

Traditional roast turkey, sage & onion 
stuffing, pigs in blanket, roast potatoes, 

roasted vegetables & red wine gravy

Confit pork belly, black pudding, mashed 
potato, braised red cabbage, cider jus

Pan cooked sea bass, cranberry & brie 
couscous & rocket cream sauce

Cauliflower & Worcestershire Gold tarte 
tatin, radish & kale salad, walnut pesto

St Andrews homemade Christmas 
pudding, brandy sauce

White chocolate & blueberry delice, 
blueberry compote

Spiced orange cake, warm plum sauce

St Andrews cheese board: selection 
of local cheeses, celery & apple salad, 

homemade chutney (supplement £3.95)

Tea & coffee (supplement £2)

Christmas Party Nights

Leek & potato veloute, with mini tin 
loaf

Wild game & port terrine, plum chutney 
& garlic crouton

Gin & lime smoked salmon roulade, 
cucumber & watercress salad

Traditional roast turkey, sage & onion 
stuffing, pigs in blanket, roast potatoes, 

roasted vegetables & red wine gravy
Confit pork belly, black pudding, 

mashed potato, braised red cabbage, 
cider jus

Pan cooked sea bass, cranberry & brie 
couscous & rocket cream sauce

Cauliflower & Worcestershire Gold tarte 
tatin, radish & kale salad, walnut pesto

St Andrews homemade Christmas 
pudding, brandy sauce

White chocolate & blueberry delice, 
blueberry compote

St Andrews cheese board: selection 
of local cheeses, celery & apple salad, 

homemade chutney (supplement 
£3.95)

Tea & coffee (supplement £2)

Available Monday to 
Saturday; 12 noon – 2.30 pm

Monday 28th November – 
Friday 30th December 

2 courses £14 / 3 courses 
£18 per adult; £7/£9 per child 

(under 12 years)

December Christmas Lunch Menu
Add a Christmas sparkle to 

your day with our festive lunch 
menu. A great excuse to enjoy 

a relaxing lunch with family, 
friends or colleagues.

Timings for party night: 
arrival from 6.30pm to be 

seated for dinner by 7.30pm.  
Coaches at midnight. 

Special room rates available. 
See later in this brochure for 

details

Friday 25th November, Friday 
9th, Saturday 10th, Friday 16th, 

Saturday 17th December

£30 per adult for 3 course meal 
including  disco

Other dates available on 
request including Christmas 

buffet option for group booking 
(minimum 60 people) (£23 per 

head or £28 including disco)

Time to get in the mood 
for Christmas and have fun 
with your family, friends or 
colleagues at our festive party 
nights.



Leek & potato veloute, with mini tin loaf

Smoked mackerel pate, homemade chutney

Crispy honey marinated pork belly bites, apple puree

Garlic marinated mushrooms, rosemary bread

Traditional roast turkey, sage & onion stuffing, pigs in blanket, roast potatoes, 
roasted vegetables & red wine gravy

Traditional roast beef, Yorkshire pudding & gravy

Roast honey glazed gammon with whole grain mustard sauce

Pan seared seabass with prawn & herb salad

Feta & black olive Wellington & basil pesto

St Andrews homemade Christmas pudding, brandy sauce

Warm chocolate brownie, vanilla ice cream

White chocolate & blueberry delice, blueberry compote

St Andrews cheese board: selection of local cheeses, celery & apple salad, 
homemade chutney (supplement £3.95)

Tea & coffee (supplement £2)

Sunday 4th, 11th and 18th December; 12 noon – 3 pm

2 courses £16.95 / 3 courses £19.95 per adult, 
£8.50 / £9.95 per child (under 12 years)

Santa Sundays...
...with a special visit by Father 
Christmas and a gift for the 
children

Leek & potato veloute, with mini tin 
loaf

Wild mushroom & caramelised onion 
tartlet, herb salad

Wild game & port terrine, plum chutney 
& garlic crouton

Gin & lime smoked salmon roulade, 
cucumber & watercress salad

Traditional roast turkey, sage & onion 
stuffing, pigs in blanket, roast potatoes, 

roasted vegetables & red wine gravy 

Confit pork belly, black pudding, 
mashed potato, braised red cabbage, 

cider jus

Pan cooked sea bass, cranberry & brie 
couscous & rocket cream sauce

Cauliflower & Worcestershire Gold tarte 
tatin, radish & kale salad, walnut pesto

St Andrews homemade Christmas 
pudding, brandy sauce

White chocolate & blueberry delice, 
blueberry compote

Spiced orange cake, warm plum sauce

St Andrews cheese board: selection 
of local cheeses, celery & apple salad, 

homemade chutney (supplement £3.95, 
or £7.95 for additional course)

Tea & coffee (supplement £2)

Available Monday – 
Thursday; 6 pm – 9.30 pm

Monday 28th November – 
Thursday 29th December 

2 courses £16 / 3 courses £20 
per adult

December Christmas Dinner Menu
Our Christmas dinner menu 
is a great reason to venture 

out on those cold winter 
evenings and celebrate the 

festive season with family and 
friends.



Why not join us for an extra special Christmas Day lunch with 
your family and friends?
Just think – no preparation, no cooking, and best of all no 
washing up!  All you have to do is turn up, relax and enjoy…

Amuse bouche

Roasted red pepper & tomato veloute, topped with basil flat bread

Seared mackerel fillet, horseradish snow, cucumber puree, pea shots

Hay smoked duck breast, black cherry & cola gel, duck liver parfait

Rosemary baked aubergine, brie couscous, radish & kale salad

Duo of sorbets: Gin & tonic, cranberry & prosecco

Traditional roast turkey, sage & onion stuffing, pigs in blanket, roast 
potatoes, roasted root vegetables & red wine gravy

Herb crusted beef Wellington, fondant potato, buttered winter greens, 
caramelised carrot puree, redcurrant jus

Pan cooked cod loin, saffron potato terrine, 
vegetable spaghetti & clam broth

Chestnut & wild mushroom ravioli, wilted spinach, 
onion consommé, onion crisps

St Andrews Christmas pudding, warm brandy sauce, 
redcurrant spiced ice-cream

Dark chocolate & Baileys cheese cake, Baileys ice cream, 
hazelnut praline

Glazed lemon tart, lime puree, clotted cream ice-cream

St Andrews cheese board: selection of local cheeses, 
celery & apple salad, omemade chutney, homemade apricot bread

Tea & coffee with petit fours

Christmas Day Lunch 

Sunday 25th December; 12 noon – 4 pm

£69.95 per adult / £35.00 per child (under 12 years)



Boxing Day Lunch

TASTING MENU
Small courses of seasonal flavours 

with a twist.

Apple
Crab & sweetcorn

Sorbet
Cod

Grouse
Buttermilk

Bitter chocolate

 Wine pairings will be available

Saturday 31st December

£55 per person including drink 
on arrival and amuse bouche. 

DRESS CODE: DRESS TO 
IMPRESS! 

New Year’s Eve is an adult only 
event

No need to get a taxi home 
afterwards with our special 
New Year’s Eve room rates – 

see p.12 for details

New Years Eve Celebration
Celebrate the New Year in 

style with our 7 course tasting 
menu. Then dance the night 
away and welcome in 2017!

Amuse bouche

Spiced winter vegetable soup, with three cheese bread

Cod & dill beignet, bitter lemon puree, rocket & roasted pepper salad

Duck liver parfait, orange scented bread, orange marmalade & watercress salad

  Pea crème brulee, mint crackers, cherry tomato & mango salsa

Local roasted leg of lamb, bubble & squeak, vegetable spaghetti, 
mint & red wine gravy 

Brie stuffed chicken breast, herb potato cake, buttered winter greens, 
carrot puree, redcurrant & cranberry relish

Pan cooked sea bass, basil & tomato polenta, roasted courgettes & aubergines, 
basil pesto

Pear, stilton & walnut tarte tatin, kale & pear salad, port reduction

St Andrews Christmas pudding, warm brandy sauce, redcurrant spiced ice-cream 

Gin & lime cheesecake, tonic sorbet, candid zest & mint dressing

Dark chocolate & cranberry delice, Prosecco & cranberry sorbet, hazelnut crumb

St Andrews cheese board: selection of local cheeses, celery & apple salad, 
homemade chutney, homemade apricot bread 

Tea & coffee with petit fours

Monday 26th December; 12 noon – 4 pm

£27.50 per adult / £13.50 per child (under 12 years)



Special room rates for party nights 
and New Year’s Eve

Why not stay the night and enjoy a full English breakfast or our continental 
buffet the next morning?  Save on the taxi fare and give yourself a treat.

Special room rates are available for guests attending our party nights or New 
Year’s Eve celebration.

CHRISTMAS PARTY NIGHTS: 
Classic double/twin £70 per room 
Heritage (superior) double/twin £80 per room

NEW YEAR’S EVE CELEBRATION: 
Classic double/twin £75 per room 
Heritage (superior) double/twin £95 per room

Please note: Rates based on two people sharing a room and are subject to 
availability.  Only available for guests attending the above events at the hotel.

HOW TO BOOK: 
For more information and to book, please call (01905) 779677 
or email: enquiries@st-andrewshotel.com



BOOKING: 
To book just contact our team on (01905) 779677 or email: enquiries@st-
andrewshotel.com

PAYMENT DETAILS: 
Non-refundable deposit of 50% is required at the time of booking 
Full payment is required 3 weeks prior to your event 
Prices are inclusive of VAT at the current rate 
All payments made are non-refundable

MENU CHOICES: 
For Party Nights, Christmas Day and Boxing Day your menu choices are 
required 3 weeks prior to the event 

Please inform us of any dietary requirements at the time of booking

ADDITIONAL TERMS AND CONDITIONS: 
The information in this brochure is correct at the time of printing.  The hotel 
reserves the right to amend its prices and menus at any time prior to booking

Bookings are subject to availability and prices quoted at the time of booking

Tables of 10 are exclusive; parties of smaller numbers may be required to join 
others. 

Monies paid for non-arrivals are forfeited and non-transferable to future 
events

All statutory licensing regulations apply

St Andrews Town Hotel reserve the right to alter, amend or cancel an event 
for any reason.  In such circumstance, subject to availability, you many 
choose at your sole discretion to move your booking to an alternative date or 
obtain a full refund from us.

Some dishes may include ingredients that could cause an allergic reaction.  
All guests who may suffer from allergies are strongly recommended to make 
these requirements known at the time of booking.

The important stuff!

RESTAURANT 
DINNER MENU

 A tempting range 
of starters, main 

and desserts

THURSDAY 
STEAK NIGHT

steak & wine for 
two from £35

AFTERNOON TEA
£14.95 pp, 

children £7.50

MIDWEEK LUNCH 
Only £12 for 2 

courses

FRIDAY FIZZ
mini bottle of 
Prosecco £5 

4 – 8pm

WEDNESDAY 
WINE NIGHT

house wine only 
£12.50 per bottle, 
selection of other 

wines £18

EAT, DRINK AND 
ENJOY YOURSELF IN 2017

T&Cs: Cannot be used in conjunction with any other offer; cannot be used for groups greater than 6 people.
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St. Andrews Town Hotel, 
St. Andrews Drive, Droitwich, 
Worcestershire WR9 8BS

www.st-andrewshotel.com

enquiries@st-andrewshotel.com

CONTACT DETAILS

01905 779677


