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BEECH HILL

HOTEL

on Lake Windermere

OUR CHRISTMAS &
NEW YEAR CELEBRATIONS




Fridays, 29th November, 6th and 13th December

Start your evening by reliving those glorious days of giant fruity
cocktails and chocolate fondues, whilst enjoying the beautiful
surroundings of Lake Windermere. You will then move through to
Burlington’s restaurant to enjoy a 4 course festive feast and then
kick off your shoes and get into the groove with the best music from
across the decades.
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* Drinks Reception

® Superb 4 course dinner Roasted Pumpkin & Sweet Potato Soup
e Entertainment . Crab & Salmon Fish Cake
e Party paraphernalia, crackers etc With homemade dill gravadlax sauce, pickled cucumber linguini

Goats Cheese & Sage Soufflé
With rocket, walnut and apple salad

¢ Includes all of the above Galia Melon & Blueberry Cocktail
e Accommodation With blueberry sorbet and elderflower champagne
e Full English Breakfast Warm Potted Ham Shank
e Use of the leisure facilities Pea puree with poached hens egg
CIass!c Inland, £69 Traditional Roast Local Free Range Turkey
Classic Lake View £79 With cranberry stuffing, pigs in blankets, roasted rosemary potatoes, root vegetables, Brussel
Select £89 sprouts with chesnuts and pancetta, with a roast jus
Select Plus £99 Char Grilled Lamb Rump Steak
. With carrot and swede mash, fondant potato and a redcurrant glaze

Premier £109
P ier Pl £119 Roast Saddleback Pork

rEnEr AL Caramelised root vegetables, thyme mash,

chestnuts and smoked bacon, apple sage relish
All prices are per person and based on 2 people sharing a twin or a Roasted Salmon Supreme

double room or 1 adult in a single. A supplement of £25 applies to New potatoes, lettuce and pancetta with fresh dill, tartar sauce

tDVYmS ortdoubles f.(l)rbSIOh; oc2cu3pa.ncr¥;[ tavs if Id like t K Root Vegetable, Cranberry & Chestnut Roast
ISASTEINES ELE 113 Lr 475 g S EepEs (el Vel N6 W WElda & With cranberry sauce, roasted rosemary potatoes and winter vegetables,

weekend of it. Please enquire at the time of booking. with a vegetarian red wine jus

. . . . Classic Christmas Pudding - With brandy sauce
A £15 per person deposit is required at the time of booking for non

residents or £75 per room for all residential bookings. Chocolate, Pistachio & Bailey Caramel Fondant - With hazelnut sauce

Group's bookings will be regarded as provisional until all deposits are Warm Marmalade Glazed Bread & Butter Pudding - Homemade custard
received. The Hotel reserves the right to release any accommodation Lightly Set Strawberry & Raspberry Panna Cotta Custard

that not has been named 6 weeks prior to the event. Traditional Long Clawson Stilton Cheese

Pre-orders are required 4 weeks prior to the event. Final payment is With homemade chutney and biscuits, shot of vintage port

required upon arrival. Coffee & Mince Pies
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Mptown Uight

Saturdays, 30th November, 7th and 21st December

Take a trip down memory lane and into Detroit for a great evening of Motown and soul. Enjoy a glass of
champagne on arrival, then sit down to enjoy a festive 4 course meal. You will be entertained by ‘Abbey Roadz' with
sounds of the golden years. After dinner “get up offa that thing” and dance the night away with our resident D).

£39 per person
‘OUR CHARITY' PARTY NIGHT

Thursday 5th December

We all love to have a flutter from time to time, however none of us really like losing! Well here is your opportunity
to have a great night out, gamble to your hearts content and the best thing — you won't lose your house! Staying
on a positive note, you'll be helping raise money for our chosen charity, The British Heart Foundation. All proceeds
from the casino will be donated to our charity along with £5.00 for every person that takes part.

£35 per person '
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* Drinks Reception

® Superb 4 course dinner

e Entertainment

e Party paraphernalia, crackers etc

® Includes all of the above
® Accommodation

o Full English Breakfast

e Use of the leisure facilities

Motown Night Charity Party Night

Classic Inland £79 Classic Inland £59
Classic Lake View £89 Classic lake view  £69
Select £99 Select £79
Select Plus £109 Select Plus £89
Premier £119 Premier £99

Premier Plus £129 Premier Plus £109

All prices are per person and based on 2 people sharing a twin or a
double room or 1 adult in a single. A supplement of £25 applies to
twins or doubles for sole occupancy.

Discounts are available for 2-3 night stays if you would like to make a
weekend of it. Please enquire at the time of booking.

A £15 per person deposit is required at the time of booking for non
residents or £75 per room for all residential bookings.

Group’s bookings will be regarded as provisional until all deposits are
received. The Hotel reserves the right to release any accommodation
that not has been named 6 weeks prior to the event.

Pre-orders are required 4 weeks prior to the event. Final payment is

Qon arrival.

Homemade Plum Tomato & Fresh Basil Soup

King Prawn & Avocado Cocktail
Lobster mayonnaise and tomato confit

Roasted Tomato & Mozzarella Tartlet
With rocket pesto and pepper coulis

Iced Galia & Charentais Melon
With fresh raspberries, watermelon and port sorbet

Festive Pheasant & Chicken Terrine
With homemade chutney and ciabatta toast.

Traditional Roast Local Free Range Turkey
With cranberry stuffing, pigs in blankets, roasted rosemary potatoes and root
vegetables, Brussel sprouts with chestnuts and pancetta, with a roast jus

Bourguignon Pot Roasted Fell Bred Beef
With shallots, bacon and wild mushrooms, Yorkshire pudding and merlot fumet

Crisp Confit of Duck
Crushed root vegetables and Savoy cabbage, honey and grain mustard sauce

Grilled Line Caught Wild Sea Bass
Risotto of sweet peas & fresh garden herbs

Root Vegetable, Mushroom & Chestnut Wellington
With roasted rosemary potatoes, winter vegetables and a mushroom jus

Classic Christmas Pudding - With brandy sauce

Rich Dark Chocolate Mousse
With meringue and cherry crumble, mascarpone cream

Sticky Toffee Pudding - With butterscotch sauce and cream
Chilled Blueberry & Lemon Creme Brulee - With hazelnut shortbread

Traditional Long Clawson Stilton cheese
With homemade chutney and biscuits, shot of vintage port

Coffee & Mince Pies



CHRISTMAS CELEBRATIONS

Christmas Eve - Tuesday 24th December 2013

A glass of festive mulled wine awaits your arrival, followed by a
Lakeland afternoon tea served in our lounge from 3.00pm to 5.00pm.

From 6.30pm meet your fellow guests for a Champagne reception
with canapés in the lounge and take in the festive atmosphere. A
relaxing 4 course dinner will then be served accompanied by
Christmas favourites and jazz classics from our resident jazz band.

Christmas Day - Wednesday 25th December 2013

A full English breakfast with Bucks Fizz will be served from 8.00am
until 10.00am. The morning is then free for you to exchange and open
your presents, before celebrating Christmas in true Beech Hill style.

The festivities start with champagne in the Griffin bar and lounge,
followed by an unforgettable 5 course Christmas Day Lunch from
12.30pm until 2.00pm, accompanied by our resident pianist. Later
enjoy a traditional Christmas buffet in the restaurant from 8.00pm to
9.00pm with music from Nick Turner.

Later you can try your hand at Roulette or Black-Jack, just for fun of
course, in our Christmas Casino, you may even win a little prize!

Boxing Day - Thursday 26th December 2013

Enjoy a leisurely morning with a full English breakfast served from
8.00am until 10.00am. Throughout the morning, either take a bracing
stroll along the Lake, enjoy the shops in Bowness or take advantage
of the free tickets to one of our local attractions. Afternoon Tea and a
warming bow! of soup await your return, served in the lounge
between 3.00pm and 5.00pm.

From 7.00pm a special 4 course dinner dance will be served in
Burlington’s Restaurant. You will be amazed throughout dinner with
magic from our resident magician and then its time to kick up your
heals and dance 'till late.

Friday 27th December 2013

Enjoy a farewell breakfast before your journey home!




NEW YEAR CELEBRATIONS

New Years Eve - Tuesday 31st December 2013

The evening will start with a Champagne reception and canapés in
the lounge followed by a memorable 5 course black tie dinner dance.
You will be amazed throughout dinner with magic from the very
talented Dave Devlin and then it's time to hit the dance floor.

When Big Ben strikes midnight, enjoy a sing along of Auld Lang Syne
and watch our 2013 grand firework display from our terrace, then
dance until 1.00am with our resident D..

New Years Day — Wednesday 1st January 2014

After a heavy night celebrating, relax and enjoy our Bucks Fizz
breakfast in Burlington’s Restaurant from 9.00am until 11.00am. The
rest of the day can be enjoyed at your leisure or visit one of our local
attractions with our compliments.

Afternoon Tea and a warming bowl of soup await your return, served
between 3.00pm and 5.00pm.

Dinner will be served from 7.00pm and you will be entertained by our
local string quartet “ Classic Ensembles” After dinner why not try
your hand at roulette or blackjack for fun, in our casino night, you
may even win a prize!

Thursday 2nd January 2014

From 8.00am until 10.00am, a hearty breakfast will be served before
your journey home with best wishes and many happy memories of
New Year at the Beech Hill.
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24th to 27th December 2013

Room

Classic Inland £465
Classic Lake View £495
Select oY)
Select Plus £555
Premier £585
Premier Plus £695

Prices are per person, for the package, based on two people sharing.

Children aged 5 to 14 years old will be accommodated at £50.00 per night when
sharing a room with two adults. Children in their own room or sharing with one
adult only will be 75% of the adult rate.

Single occupation of a twin or double room will incur a supplement of
£50.00 per night.

Beech Hill Hotel, Newby Bridge Road, Windermere, Cumbria, LA23 3LR
Tel: 0844 50 27587 ® email: reservations@beechhillhotel.co.uk

www.beechhillhotel.co.uk ot

31st December 2013 to 2nd January 2014

Room

Classic Inland £375
Classic Lake View £395
Select £415
Select Plus £435
Premier £455
Premier Plus £495

Bookings can be made over the telephone; a deposit of £75.00 per person is required at
this time. The balance is payable by 1st December 2013. All payments are non
refundable, therefore cancellation insurance is recommended; please ask at the time of
booking for further details. Prices and details are correct at time of going to press. All
meals include coffee but other drinks are excluded unless otherwise stated. VAT is
included at the current rate of 20%.




