
CHRISTMAS
AT

BOSWORTH HALL
HOTEL & SPA

Bosworth Hall Hotel & Spa, The Park, Market Bosworth, Leicestershire, CV13 0LP
Tel: 01455 293 135   Email: events711@theelitevenueselection.co.uk
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Call us on 01455 293 135, or email: events711@theelitevenueselection.co.uk

FOR MORE INFORMATION CONTACT OUR FESTIVE TEAM

Celebrate the festive season at Bosworth Hall Hotel & Spa. From relaxed Festive Lunches to 
lively Christmas Parties, we have something to suit every gathering.

Our experienced events team will support you from your initial enquiry through to the final 
details, ensuring everything runs smoothly on the day. 

Join us this Christmas and enjoy a season of good food, great company and warm hospitality.

OUR 2026 FESTIVE PROGRAMME

CONTENTS

Festive Afternoon Tea 3

Festive Lunches & Menu 4­5

Christmas Party Nights & Menu  6­7

Sunday Lunch with a visit from Santa & Menu 8­9

Sunday Brunch with a visit from Santa & Menu  10­11

Christmas Day Lunch & Menu 12­13

Boxing Day Lunch & Menu 14­15

New Year’s Eve Manor House Celebration & Menu 16­17

Drinks Packages & Early Bird Offer 18

What To Do Next & Terms & Conditions 19

  

(V) Suitable for vegetarians, Gluten­free options available on request..  *Dates exclude Christmas Eve and bank holidays.

Join us throughout December* for a delightful festive afternoon tea, perfect for 
enjoying with friends and family. Relax and unwind at Bosworth Hall, where you can 

savour a carefully prepared selection of seasonal treats and make the most of the 
occasion together.

FESTIVE
AFTERNOON TEA

Thursdays, Fridays & Sundays Throughout December 2026
Served between 12:00pm ­ 4:00pm

Available

Price
£25.99 for 2 people | £34.99 for 2 people with sparkling wine

FOOD 

DRINKS

Tea & Coffee Sparkling Wine

AFTERNOON TEA MENU

Selection of 
Sandwiches

Scone Selection with Jam 
& Clotted Cream (V)

Festive Dessert
Selection

To book contact us on 01455 293 135, or email: events711@theelitevenueselection.co.uk

A non­refundable deposit is required at the time of booking, with the full balance due before 1/11/26.
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FESTIVE LUNCH MENU

STARTERS

YuletideVegetable 
Soup (V)

Served with a fire toasted 
artisan roll and salted butter

Chicken Liver 
Parfait

Served with sourdough 
and ruby onion jam

Prawn Cocktail
Served with crisp lettuce, 

Marie Rose sauce and 
sourdough

DESSERTS

Christmas 
Pudding

Served with velvet 
smooth cognac cream

Mulled Wine 
Fruit Salad

A vibrant medley of fruits infused 
with a star anise syrup, topped with 

frosted festive berries 

Profiteroles & 
Baileys Toffee Cream

Served with ruby 
winter shards

MAINS

Roast Turkey
Served with honey glazed 

root vegetables, herb infused 
stuffing, salt aged roast 

potatoes and a rich pan gravy

Cider­Brined Roast 
Pork Lion

Served with mulled red cabbage, 
truffled creamed potatoes, caramelised 

apples and a rich pan gravy

Root Vegetable 
Wellington (Ve)
Served with thyme roast 

potatoes, seasonal 
vegetables and gravy  

*Please contact our team to confirm available dates. Tables must be booked in advance. A non­refundable deposit is required at 
the time of booking, with the full balance due before 1/11/26.

FESTIVE LUNCHES

Perfect for family gatherings, team celebrations or bringing friends together for the season, 
Bosworth Hall takes care of every detail so you can simply relax and enjoy the occasion.

Settle in for a leisurely three course lunch in our Manor House rooms, thoughtfully 
prepared and served with all the seasonal trimmings. Our festive menu brings together 

classic flavours and comforting favourites, creating a warm and memorable way to 
celebrate Christmas.

To book contact us on 01455 293 135, 
or email: events711@theelitevenueselection.co.uk

Price
£24.95 per adult | £16.95 per child (aged 3­12 years)

Children 2 years and under eat free!

Tuesdays, Wednesdays & Thursdays throughout December 2026
Served between 12:00pm ­ 3:00pm

Available

(V) Suitable for vegetarians, (Ve) Suitable for vegans, Gluten­free options available on request.
For those with special dietary requirements or allergies, please let a member of the team know at the time of booking.
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CHRISTMAS
PARTY NIGHTS

76

PARTY NIGHTS MENU

(V) Suitable for vegetarians (Ve) Suitable for vegans. Gluten­free options available on request.
For those with special dietary requirements or allergies, please let a member of the team know at the time of booking.

Celebrate the festive season in style with friends and colleagues at one of our Christmas 
Party Nights. Begin the evening with drinks in the bar before taking your seat for a three 

course festive dinner, then dance the night away with our resident DJ.

Friday 4th December
Friday 18th December

Saturday 19th December

Available

7:00pm Arrival | 7:30pm Dinner
12:00am Finish

Times

A non­refundable deposit is required at the time of booking, with the full balance due before 1/11/26.

Price
£45.00 per person

STARTERS

YuletideVegetable 
Soup (V)

Served with a fire toasted 
artisan roll and salted butter

Chicken Liver 
Parfait

Served with sourdough and 
ruby onion jam

Cheese & Herb 
Filled Portobello 

Mushroom
Served with parsnip purée 

rocket and parmesan salad and 
cranberry and balsamic glaze

MAINS

Roast Turkey
Served with honey glazed 
roots, herb infused stuffing, 
salt aged roast potatoes and 

a rich pan gravy

Roasted Salmon Fillet
Served with butter­tossed baby 

potatoes, medley of frost 
sweetened seasonal vegetables 

and hollandaise sauce

Root Vegetable 
Wellington (Ve)
Served with thyme roast 

potatoes, seasonal 
vegetables and gravy  

DESSERTS

Christmas 
Pudding

Served with velvet 
smooth cognac cream

Mulled Wine 
Fruit Salad

A vibrant medley of fruits infused 
with a star anise syrup, topped with 

frosted festive berries 

Profiteroles & 
Baileys toffee cream

Served with ruby 
winter shards

To book contact us on 01455 293 135, 
or email: events711@theelitevenueselection.co.uk
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SUNDAY LUNCH WITH
A VISIT TO SANTA

Children prices include gift. A non­refundable deposit is required at the time of booking, with the full balance due before 1/11/26.

Sunday 6th December 2026
Sunday 13th December 2026

Available

Arrival from 12:00pm | Dinner from 12:30pm
Times

Price
£24.95 per adult | £16.95 per child (aged 3­12 years)

£4.95 Children 2 years and under

To book contact us on 01455 293 135, 
or email: events711@theelitevenueselection.co.uk

SUNDAY LUNCH MENU
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Soup (V)
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Cider­Brined Roast 
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truffled creamed potatoes, caramelised 

apples and a rich pan gravy

Root Vegetable 
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Served with thyme roast 

potatoes, seasonal 
vegetables and gravy  

(V) Suitable for vegetarians, (Ve) Suitable for vegans. Gluten­free options available on request.
For those with special dietary requirements or allergies, please let a member of the team know at the time of booking.

Join us for a festive Sunday lunch at Bosworth Hall, complete with a special 
visit from Santa. Choose from our traditional Sunday Lunch menu, with half 

portions available for children.
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Join us for a special festive Sunday brunch at Bosworth Hall, complete with a special visit 
from Santa. Choose from our carefully selected brunch menu , and finish the morning 

with a gift from Santa for all children.

SUNDAY BRUNCH WITH
A VISIT TO SANTA

A non­refundable deposit is required at the time of booking, with the full balance due before 1/11/26.

Sunday 20th December 2026
Available

Arrival from 10:00am | Brunch from 10:30am
Times

Price
£19.95 per adult | £14.95 per child (aged 3­12 years)

£4.95 Children 2 years and under (includes gift price)

To book contact us on 01455 293 135, 
or email: events711@theelitevenueselection.co.uk

SUNDAY BRUNCH MENU

PASTRIES

Cinnamon Swirls 
With White 
Chocolate & 
Cranberry

Croissant Filled 
With Brie, 

Cranberry & 
Rocket 

Croissant Filled 
With Pigs In 
Blankets & 

Stuffing 

Croissant Filled 
With Nutella & 
Candied Orange 

SAVOURY DISHES

Eggnog French Toast 
With Winter 
Frosted Berries 

Smoked Salmon 
With Truffled 
Scrambled Eggs

The Bosworth 
Breakfast 

Maple glazed bacon, sausage, black 
pudding, grilled tomato, sautéed 

mushroom and your choice of egg 

Eggs Royal
Served with smoked salmon, 
a toasted muffin, spinach and 

hollandaise sauce

Eggs Benedict
Served with parma ham, a 

toasted muffin and 
hollandaise sauce

Eggs Florentine
Served with spinach, a 

toasted muffin, parmesan and 
hollandaise sauce

For those with special dietary requirements or allergies, please let a member of the team know at the time of booking.

TO START

Selection Of Fresh Fruits

Gluten­free options available on request.
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