Christmas Events
& Menus

Celebrate Christmas in Style

Join us this Festive Season
Celebrate this Christmas and New Year by joining us for lunch, dinner, a music evening
or on the big day itself. We have put together some great menus featuring festive favourites
and some new twists, plus great value drinks packages.
As this is a busy period, all December bookings require a deposit of £10.00 per person
prior to confirmation of the booking (there is a booking form at the back of this leaflet).

Christmas Lunch Menu
served 12.00pm - 2.00pm Monday - Saturday

starters
Chestnut & Mushroom Soup

with tarragon oil & warm bread roll (GFA)

Goats Cheese, Rosemary & Honey Cheesecake
red onion jam

Chicken & Black Pudding Terrine

homemade piccalilli & malted wheat toast

main course
Slow Braised Blade of Beef (GF)

roasted root vegetables, pomme puree, chianti sauce

Squash & Ricotta Tortelli

roast medley of squash, feta crumb, sage beurre noisette

Traditional Roast Turkey Dinner

fruit stuffing, pig in a blanket, turkey gravy & cranberry sauce

desserts
Pecan & Cranberry Tart

white chocolate & spiced syrup
with white chocolate ice cream

Baileys Irish Cream & Chocolate Torte
honeycomb & clotted cream

Christmas Pudding

crème anglaise & winter berry compot

Two Course
£17.50 per person
Three Course
£21.50 per person

BOOK EARLY call 01472 356068 email info@millfieldshotel.co.uk

Christmas Evening Menu
served 6.00pm - 9.30pm Monday - Saturday

starters
Chestnut & Mushroom Soup

with tarragon oil & warm bread roll (GFA)

Smoked Salmon Carpacio (GF)

horseradish crème fraiche, candied orange, pickled heritage beetroot

Goats Cheese, Rosemary & Honey Cheesecake
red onion jam

Chicken & Black Pudding Terrine

homemade piccalilli & malted wheat toast

desserts
Pecan & Cranberry Tart

white chocolate & spiced syrup
with white chocolate ice cream

Baileys Irish Cream & Chocolate Torte
honeycomb & clotted cream

Christmas Pudding

crème anglaise & winter berry compot

Cheeseboard

christmas spiced chutney & mulled wine poached pear

main course
Slow Braised Blade of Beef (GF)

roasted root vegetables, pomme puree, chianti sauce

Squash & Ricotta Tortelli

roast medley of squash, feta crumb, sage beurre noisette

Traditional Roast Turkey Dinner

fruit stuffing, pig in a blanket, turkey gravy & cranberry sauce

Red Thai Salmon Curry

£26.00
per person
£36.00
per person
party nights

jasmine rice

or drop into the hotel reception

Christmas Day Menu
served 12.00pm - 3.00pm

starters
Chestnut & Mushroom Soup

with tarragon oil & warm bread roll (GFA)

Steamed Mussels (GF)

spring onion, coconut, chilli, garlic

Goats Cheese, Rosemary & Honey Cheesecake
red onion jam

Orange & Sea Salt Cured Salmon
pickled beets, candied hazelnuts

desserts
Pecan & Cranberry Tart

white chocolate & spiced syrup
with white chocolate ice cream

Baileys Irish Cream & Chocolate Torte
honeycomb & clotted cream

Christmas Pudding

crème anglaise & winter berry compot

Cheeseboard

christmas spiced chutney & mulled wine poached pear

main course
Braised Short Rib of Beef (GF)

celeriac puree, chestnuts, caramelised shallots, red wine sauce

Traditional Roast Turkey Dinner

fruit stuffing, pig in a blanket, turkey gravy & cranberry sauce

Wild Mushroom & Nut Wellington
sauteed kale, herb cream sauce

£69.50
per person
£35.00
under 12’s

Curried Monkfish

spiced red lentils,
pickled carrot,
yogurt & lime steeped scallops rice

BOOK EARLY call 01472 356068 email info@millfieldshotel.co.uk

New Years Eve Menu
arrive 7.00pm for 7.30pm service
7 Course Meal
on arrival
Amuse Bouche

Tomato & Mozzarella Bite, Basil Oil Powder

starters
Thai Tom Yum Soup Topped with
Crispy Rice Noodles

Trio Desserts
Raspberry & Pistachio Bakewell
Blackcurrant ‘Fruit Pastille’
Green Matcha Cheesecake
To Finsh
Baileys Espresso & Petit Fours

***
Scallop Chowder
to cleanse
Sicilian Lemon Sorbet & Mint ‘Caviar’

£59.50
per person

main course
Beef 3 Ways
Hot Pot With Scalloped Potatoes
Seared Fillet, Wilted Red Chard
Bone Marrow Mash & Red wine Jus
Or

Baked Spinach & Ricotta Rotolo

With Roasted Tomato Sauce & Toasted Pine Nuts

or drop into the hotel reception

Christmas Events
Start your Christmas celebrations with one of our popular musical nights.
Whatever your musical preference, we have an act to delight you from Pop divas through
the decades, to an unforgettable evening with one of our top tributes: George Michael,
Gary Barlow or Freddie Mercury.
All our musical evenings come with a three course meal included and the evening starts
at 7pm for a 7.30pm

Saturday 8th December

Pop Divas Through the Decades
Friday 14th December

George Michael Tribute
Friday 21st December

Gary Barlow & The Songs of Take That
Saturday 22nd December

Freddie Mercury Tribute

£36

per p
inclu erson
3 co ding a
urse
mea
l

BOOK EARLY call 01472 356068 email info@millfieldshotel.co.uk

Booking Form

All December bookings require a deposit of £10.00 per person.
No bookings can be considered confirmed until the deposit is received.
The balance of the booking must be paid in full one month prior to the event.

Date of booking

Time of booking

Booking Name

Number of people

Deposit paid

Contact number

Return booking form to:
Millfields Hotel, 53 Bargate, Grimsby, DN34 5AD
Tel: 01472 356068
Email: info@millfieldshotel.co.uk
www.millfieldshotel.co.uk

or drop into the hotel reception

53 Bargate, Grimsby, DN34 5AD
Tel: 01472 356068
Email: info@millfieldshotel.co.uk

www.millfieldshotel.co.uk

Celebrate Christmas in Style

