New Year’s Eve

Join us for our exclusive and glamorous
New Year's Eve event.
Enjoy a fabulous 5-course dinner followed by Fizz and
fireworks at midnight with dancing till the early hours
of 2024 with our house D] & Singer Lyndsey Pugh

Adults - £95.00 per person

See the website for overnight options and full menu

derails

Sunday lunch with Carols - 22nd December

Featuring Special Guests - Brecon Community Choir -
Alive & Kickin’

Adults £33 - Three Course
Children age 3-12 - £17.00 - Two Course
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Festive Afternoon Teas - 3 pm - 530 pm

Take a couple of hours out to just stop, relax, and share
an indulgent moment.
Traditional Festive High Afternoon Tea - £28.00 per

person - Minimum 2 people

Vegetarian Festive High Afternoon Tea - £28.00 per

person - Minimum 2 people

Whats on this Christmas

Party Night with disco - Saturday, 14th
Party Night with Cabaret and Casino - Thursday, 19th

You are warmly welcomed to our highly anticipated annual
Christmas parties - Two Course festive dinner
(Main and Dessert)
followed by an unforgettable evening filled with elegance,

and festive cheer.

£50 per person December 14th
£45 per person December 19th
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Sunday Lunch with Santa -8th & 15th December

Santa’s Coming to Peterstone Court ....

Adults £33 three Course
Children aged 3-12 - £19.00 two-course menu & visit to Santa
Under 2 - food & visit to Santa £7.00

The Festive Menu
Awvailable Mon-Fri: Nov 25th - Dec 18th

Booking only: Lunch & Evening
Lunchtime two course £25 /three course £30

Evening three course includes coffee and mince pies £39

For furcher information & bookings see the website or call 5
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Sunday Lunch with Santa -8th & 15th December

Sunday lunch with Carols - 22nd December

Cream Of lCCk and potato soup

Crénle fraiche. sourdough croutons

Braised ham hock terrine

Griddled sourdough & Piccalilli

Garlic creamed mushroom
Saute mushrooms witch shallot, garlic creme fraiche and

sourdough bruschetta

Roast Welsh turkey
Sausage meat stuffing, pigs in blankets, cranberry sauce,
Y

duck fat roast potatoes, gravy

Overnight slow Roast silverside of beef
Yorkshire pudding, duck fat roasties

Crisp pork belly

Colcannon mash potato, savoy cabbage & bacon

Hake steak herb crust

With leek mash and lemon - dill butter sauce

Parsnip tarte Tatin

Red onion and port gravy
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Sticky toffee pudding

Butterscotch sauce, clotted cream ice cream

Traditional Sherry Trifle
Whipped cream

White chocolate & mascarpone cheesecake

boozy winter fruits

For children aged 3-12:

separa[e twWo-course menu is avai]a})le

Festive Menu

Cream of Leek and potato soup

Creme fraiche, sourdough croutons

Peterstone Prawn Cocktail

Our take on everyone's favourite

Ham Hock Terrine

Piccalilli, bread wafers

Hand-rolled fresh pasta open ravioli
Butternut Squash & Sage filling -

Parmesan cream sauce

T
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Roast Welsh turkey
Sausage meat stuffing, pigs in blankets,
cranberry sauce, duck fat roast potatoes, gravy

Breast of Local boneless Pheasant
Confit leg stuffing, wrapped in bacon with
braised red cabbage and game jus

Slow cooked Brisket of Beef
Red wine sauce, roasted roots

and creamed mash potatoes

Fillet of Hake
Prawn and brandy bisque.

steamed winter greens, Rouille, garlic

Wild Mushroom. Leek & Caerphilly Open tart
Chive butter sauce & parsnip crisps

Trio of desserts
White Chocolate Cheese cake, Lemon Tart,

Meringue and boozy winter fruits

Aged Christmas Pudding

with Brandy Cream Sauce

Welsh Cheese Board
Perl Las, Caerphilly, Perl Wen,

Festive Afternoon Teas

Full Afternoon Tea

SANDWICHES

Roast turkey coronation

Smoked salmon, dill créme fraiche, cucumber
Egg, mayonnaise & cress

Ham & tomato

SAVOURY

Mini Cheeseburger — Brioche Slider
Pork & cranberry puffpastry sausage roll
Freshly Baked Cheese & Onion tart

SWEETS

Tiramisu

Lemon tartlet

White chocolate & mascarpone cheesecake

Festive miniature pavlova

Vegetarian/Vegan Full Afternoon Tea

SANDWICHES

Hummus, feta & roasted red pepper
“Tuna’, mayonnaise & sweetcorn
Ham, mustard & tomato

Cheese, red onion & mayonnaise

SAVOURY
Mini Cheeseburger — Brioche Slider
Sausage roll

Spicy ‘drumstick’ — house chilli jam

SWEETS

Spiced mandarin dome
Apple crumble

Cherry slice

ChOCOllltC orange torte



