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Christmas at Crowne Plaza Harrogate
Whether you’re celebrating with friends and family or
hosting colleagues and clients, book your party at
Crowne Plaza Harrogate - and you are sure to be the
Christmas star.

Celebrate with us
Make Christmas and New Year truly special
at Crowne Plaza Harrogate. Whether you
would like to plan a delicious lunch for
friends and family, or organise a sparkling
party, we have all you need to make it a
memorable and magical occasion.
With a range of fantastic spaces including
our Springs Restaurant, so you can enjoy
the festive period in style.
We have a variety of amazing events taking
place over the party season from Christmas
Party Nights to our New Year’s Eve Gala

Ball, or if you just want to sit back and relax
on Christmas Day then our Christmas Day
Lunch is perfect for the whole family.
Our Christmas Co-ordinators are here every
step of the way and will help you find the
perfect festive package.
We look forward to welcoming you to the
hotel this festive season.

Christmas Party Nights
Step into our Christmas Party and celebrate this year’s festivities with us.
Your night of festive fun will include a drink on arrival, a three course
dinner and a disco with our resident DJ until late.

STARTERS

DATES

Chicken and brandy pâté, caramelised
onion chutney, olive oil and sea salt toasts

Thursday 28th November and 5th, 12th and
19th December

Leek, potato and watercress soup (VG) (GF)

Friday 29th November and 6th, 13th and
20th December

Melon stack, mango, passionfruit,
pomegranate and mint relish (V) (VG) (GF)
MAINS

Saturday 30th November and 7th, 14th and
21st December

Roast crown of turkey breast, sage and
onion stuffing, bacon wrapped chipolatas,
sea salt and thyme roasties, roast root
vegetables, buttered sprouts and pan gravy
(GF)

TIMINGS

Slow braised rib of beef, sea salt and thyme
roasties, roast root vegetables and red wine
sauce (GF)

PRICES

Portobello mushroom, sweet potato and
stout tart, sea salt and thyme roasties, roast
root vegetables (V)

£29.95 – Saturday 30th November,
Friday 6th, 13th and 20th December

DESSERTS
Traditional Christmas pudding and brandy
sauce (V)
Gingerbread cheesecake and toffee sauce

Arrival 7pm - 7.30pm
Dinner served at 8pm
Disco until 1am
£28.95 – Thursdays and Friday 29th
November

£31.95 – Saturday 7th, 14th and 21st
December
Over 18’s only
Mixed group dining and pre-orders will
be required

Chocolate and orange tart, vanilla ice cream
(V)

(V) Vegetarian (VG) Vegan (GF) Gluten Free

Festive Afternoon Tea
If you are looking for a more informal Christmas get together with
friends and family, then this is the perfect choice. Join us, relax and treat
yourself to a festive afternoon of indulgence.
MENU

DATES

We will delight you with a festive themed
tea, you will enjoy:

From Friday 15th November to Tuesday
24th December

A fabulous selection of delicate Christmas
sandwiches including;

TIMINGS

Roast turkey, chestnut and sage stuffing,
mulled wine, glazed gammon, smoked
salmon and lemon dill cream
This will be followed by warm cranberry
scones with lashings of house preserves
and Yorkshire clotted cream, delicious
mince pies and festive treats
A selection of flavoured teas or coffee

Daily from 12 noon until 5pm
PRICES
Festive afternoon tea - £14.95 per person
Prosecco afternoon tea - £18.95 per person
Pre-booking is required

Joyful

&

Triumphant

Christmas Day Lunch
Gather your family together on this special day and join us to enjoy a
traditional three course lunch with all the trimmings.
STARTERS
Ham hock and pea terrine, golden beetroot
chutney, olive oil and sea salt toasts

Braised shoulder of lamb slow cooked in
balsamic, fondant potato, buttered green
beans, roast carrots

Leek, potato and watercress soup (VG) (GF)

DESSERTS

Prawn and crayfish salad, classic cocktail
dressing (GF)

Traditional Christmas pudding and brandy
sauce (V)

Goats cheese and cranberry tartlet (V)

French lemon tart and mulled wine berry
compote

MAINS
Roast crown of turkey breast, sage and
onion stuffing, bacon wrapped chipolatas,
sea salt and thyme roasties, roast root
vegetables, buttered sprouts and pan gravy
(GF)
Baked cod loin, herb crust, gratin potatoes,
roast carrots, green beans and tarragon
butter sauce (GF)
Portobello mushroom, sweet potato and
stout tart, sea salt and thyme roasties, roast
root vegetables, sprouts (V) (GF)

Caramelised white chocolate cheesecake,
mulled fruits
Selection of British cheeses, grapes,
biscuits and chutney (V)
TIMINGS
Sittings available from 12.30pm
PRICES
£59 per person
£25 for children aged 5 to 12 years
Free for children under 5 years

(V) Vegetarian (VG) Vegan (GF) Gluten Free

Boxing Day Carvery Lunch
Whether it’s a family feast or a celebration with friends get ready to add
some sparkle to your Boxing Day at the Crowne Plaza Harrogate.
STARTERS

DESSERTS

Selection of cold cuts, pies, terrines
Dressed salmon, seafood and fish

Traditional Christmas pudding and
brandy sauce (V) (V)

Salads, breads, dressings and dips

Profiteroles and chocolate sauce (V)

Tomato and basil soup (V)

Fresh fruit salad (V) (VG) (GF)
Warm mince pies, tea and coffee

MAINS
Oven roast turkey

TIMINGS

Roast beef

Sittings available from 12.30pm

Honey and mustard roast gammon

PRICES

Stilton and mushroom tart (V)

£25 per person

Baked cod with a lemon and herb crust

£12 for children aged 5 to 12 years

All served with Yorkshire puddings, pigs
in blankets, roasties, seasonal vegetables,
traditional condiments and trimmings

Free for children under 5 years

(V) Vegetarian (VG) Vegan (GF) Gluten Free

Dasher

& Dancer
New Year’s Eve Gala Dinner
Join us for a night of glamour and celebrate the New Year in style.
You will enjoy a drinks reception with fizz and canapés followed by a
sumptuous four course Gala Dinner. Then dance the night away with our
resident DJ and at midnight there will be a traditional Piper to welcome
in the New Year.
STARTERS

DESSERTS

Smoked duck and orange salad (GF)

Vanilla panna cotta with mulled berries

Beetroot cured gravlax (GF)

Baked lemon cheesecake, raspberry
sorbet (V)

Roasted pumpkin and carrot soup (GF) (V)
Caramelised onion tart (V)
PALATE CLEANSER

Dark chocolate and orange tart with
mascarpone (V)

Champagne sorbet

Selection of British cheeses, biscuits and
chutney (V)

MAINS

TIMINGS

Seared fillet of beef, pan gravy

Arrival 7pm - 7.30pm

Roasted monkfish, roasted red pepper
sauce

Dinner served at 8pm

Roast rack of lamb, red wine
Wild mushroom risotto, pecorino and
truffle oil (V)
All served with potatoes and seasonal
vegetables, traditional condiments and
trimmings

Disco until 1am
Dress code: Dinner suits and party dresses
PRICE
£69 per person
Over 18’s only
Mixed group dining and pre-orders will
be required

(V) Vegetarian (VG) Vegan (GF) Gluten Free

Party Night and Christmas Accommodation
Sunday to Friday
Double rooms available from £85 including full English breakfast
Single occupancy rooms available from £75 including full English breakfast
Saturdays
Double rooms available from £114 including full English breakfast
Single occupancy rooms available from £104 including full English breakfast
New Year’s Eve
Double rooms available from £129 including full English breakfast
Single occupancy rooms available from £119 including full English breakfast
Executive room upgrades available with supplements starting at just £40 per room

January Party Night Offer
Don’t miss out on a Christmas Party
If you’re unable to party in December, why not extend your celebrations to a
January private party night. Includes a festive Christmas dinner and disco until 1am.
Prices start from as little as £26.95 per person, minimum numbers of 40 apply.
Get in touch

LETSDOCHRISTMAS.COM
TO BOOK
For more information or to speak to one of our
Christmas Co-ordinators call 01423 849933
events@cpharrogate.valoreurope.com

CROWNE PLAZA HARROGATE
Kings Road, Harrogate, HG1 1XX
Full terms and conditions can be found on letsdochristmas.com

