
CHRISTMAS

MENU

The Warren Lodge



Come and enjoy Sunday Lunch
3 courses for only £21.95
 
Or join us on Boxing Day for 
“Strictly No Turkey”
3 courses for only £25.00

Prior booking required 
for Boxing Day

Enjoy an unforgettable
celebration with
Desborough Hotels



Our Christmas 2018 programme

CHRISTMAS CELEBRATIONS

Private Christmas Party Nights

Shared Christmas Party Nights

Festive Lunches and Dinners

Christmas Day Lunch

Boxing Day - “Strictly No Turkey”

New Year’s Eve Dining and Dancing

ACCOMMODATION OFFERS
Have a great evening, a good night’s sleep and enjoy a leisurely breakfast

Discounted rates available:

12% off the best available bed and breakfast rate
(subject to availability)

BOOKING DETAILS
To book your Christmas celebrations or for more information 
please call our Christmas Coordinator on 01932 237652 
or 01932 242972 or email c&b@desboroughhotels.com

CELEBRATE THE SEASON 
AT THE WARREN LODGE 
SHEPPERTON



CHRISTMAS PARTY NIGHTS 
£32.00 PER PERSON
Whether you are a party of 2 or up to 60 we can cater for each and every one of you

PARTY NIGHTS INCLUDE:
3 course dinner, dancing until midnight, crackers, hats and novelties

FESTIVE LUNCHES AND DINNERS
Come and enjoy a festive lunch or dinner with friends and family

2 COURSE LUNCH - £24.00
3 COURSE LUNCH OR DINNER - £28.00
 
STARTERS
Roasted butternut squash soup with a crusty bread roll

Chicken liver pâté with spiced fruit chutney, dressed leaves and melba toast

Prawn, apple and celery cocktail with Marie Rose sauce and brown bread

Breaded brie wedges with cranberry compôte and dressed leaves

MAINS
Roast turkey with sage and onion stuffing, pigs in blankets, gravy and roast potatoes

Pork belly with spiced plum chutney, redcurrant jus and creamy mashed potatoes

Seared fillet of sea bream with kale and caper cream sauce and crushed new potatoes

Roast vegetable, spinach and mushroom pithivier with tomato coulis and sauté potatoes

All served with seasonal vegetables

DESSERTS
Christmas pudding with brandy sauce

Chocolate and cherry brownie with vanilla ice cream

Gin, elderflower and lime cheesecake with whipped cream 

Cheese and biscuits with grapes, celery and homemade chutney

COFFEE AND MINCE PIES
* Should you have a food allergy or intolerance please inform us prior to ordering

Private party nights are available throughout December, subject to minimum numbers. 

Shared party nights are on selected dates only.



CHRISTMAS DAY LUNCH 
ADULTS £75.00 - CHILDREN £37.50

PACKAGE INCLUDES:
Glass of Prosecco on arrival

4 course lunch

Crackers, hats and novelties

A present from Santa for the children

STARTERS
Parsnip and chestnut soup with herb pancake and a crusty bread roll

Smoked duck breast salad with fig and apple compôte and rustic bread

Crayfish, smoked salmon and avocado tian with cherry tomatoes and saffron dressing

Shallot tarte tatin with roasted tomatoes, ricotta and dressed leaves

REFRESHER
Gin and tonic sorbet

MAINS
Roasted turkey crown with chestnut stuffing, pigs in blankets, gravy and roast potatoes

Pan fried pork tenderloin medallions with celeriac purée, prune jus and dauphinoise potatoes 

Baked sea bass with lemongrass velouté, parsley purée and crushed new potatoes

Sweet potato, spinach and mushroom wellington with red pepper sauce and sauté potatoes

All served with seasonal vegetables

DESSERTS
Christmas pudding with winter berries and brandy butter

Chocolate and clementine roulade with cinnamon Chantilly cream

Pear and amaretto cheesecake with pistachio ice cream

Cheese and biscuits with grapes, celery and homemade chutney

 

COFFEE AND MINCE PIES
* Should you have a food allergy or intolerance please inform us prior to ordering



NEW YEAR’S EVE 
DINING AND DANCING
£70.00 – PER PERSON

PACKAGE INCLUDES:
Glass of Prosecco and canapés on arrival

3 course dinner

Dancing until 1:00 am

STARTERS
Pumpkin and butter bean soup with orange chilli oil and a crusty bread roll

Duck and pistachio terrine with stilton gougères and fig and port chutney

Potted hot smoked salmon with beetroot, apple and raspberry salad 

Stilton and walnut palmier with cranberry compôte and dressed leaves

REFRESHER
Champagne sorbet

MAINS
Ribeye steak with red wine jus and fondant potato

Sherry and quince glazed gammon with cranberry and apple sauce and roast potatoes

Salmon en croute with stem ginger, redcurrants, creamy lentils and crushed new potatoes

Roast butternut squash and goat’s cheese moussaka with pesto and parsnip and potato rosti 

All served with seasonal vegetables 

DESSERTS
Glazed lemon tart with Chantilly cream and an orange crisp

Chocolate truffle torte with fresh berries and clotted cream

Blueberry cheesecake with a brandy snap and mint coulis

Cheese and biscuits with grapes, celery and homemade chutney

COFFEE AND PETIT FOURS
* Should you have a food allergy or intolerance please inform us prior to ordering

ACCOMMODATION
Why not extend the evening, stay overnight and enjoy breakfast on New Year’s Day

with 12% off the best available bed and breakfast rate.



BOOKING FORM
Please call our Christmas Coordinator on 01932 237652 or 01932 242972 to check availability 

prior to sending the completed booking form. All bookings require a 50% deposit per person. 

This is required within 7 days of making your booking.

TERMS AND CONDITIONS
A 50% per person, non-refundable deposit for all bookings is required. Deposits are required within 7 days of booking. 
Should you book after 1st December 2018, deposits are required within 3 days of booking. 
Full pre-payment is due 14 days prior to the date of your event. 

All monies paid are non-refundable and non-transferable.

No beverages of any kind are permitted to be brought into the hotel for consumption. 

The hotel reserves the right to make all entertainment bookings. Any additional entertainment requirements should be directed 
through the conference and banqueting office. We also reserve the right to move bookings to another hotel, should numbers 
not meet the required level for specific dates. All party nights are subject to minimum numbers.

Whilst every consideration will be made to accommodate your seating preferences and accommodation requests, these can 
not always be guaranteed.

Please return to: The Warren Lodge, Church Square, Shepperton, Middlesex TW17 9JZ

Organiser’s Name: Company Name: 

Address:

Postcode:

Telephone: Email:

Date of Event: No. of Guests: 

Deposit Required:

Method of Payment (please tick)

Cheque payable to The Warren Lodge Debit/Credit Card

Cardholder’s Name

Type of Card: Card No:

Expiry Date: CVV No: 

I confirm that I have read and agree to the terms and conditions below.
I understand that full pre-payment must be made to The Warren Lodge 14 days prior to the date 
of my event and that any extras must be settled before my departure from the hotel.

Signed: Date:



The Warren Lodge

Church Square, Shepperton, Middlesex TW17 9JZ

t: 01932 237652 / 01932 242972  f: 01932 253883

e: c&b@desboroughhotels.com  w: www.warrenlodgehotel.co.uk


