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Is there a time of year more magical than Christmas?
As the cold, dark winter nights draw in, the anticipation of
cheer and merriment, the joy on loved ones faces and time

spent together fill the days with warmth and excitement.

Vibrant decor, decadent food and most importantly the
company of family, friends and colleagues in celebration of a
year well spent.

Our spectacular Grade 11 listed house is the perfect
backdrop to your festive occasion with a variety of spaces to
accommodate you and your guests.

Join us this festive season and discover our bespoke
Christmas packages to start your celebrations off!
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PRIVATLE DIN{‘IN

We are delighted to offef two intimate private dining packages this year
where you can celebrate the festive season in our elegant Drawing Room
(pictured - up to 18 guests) or Music Room (up to 30 guests).

Room Hire - €150

Two-course meal - £32.50 per person
Three-course meal - £4o per person
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Our premium package offers:
Prosecco on arrival, three-course meal followed by port and cheese

£60 per person
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PRIVATE PARTIES

For larger parties we have The Pavilion Marquee available for your
exclusive use where we can accommodate from between 4o and 120 guests.

Room Hire

Afternoon - £350
Evening - £750

Two-course meal - £32.50 per person

Three-course meal - £40 per person
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€45 per person, this includes room hire,
a glass of prosecco on arrival, 3 course meal and DJ.
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THE
INGLESIDE
CHRISTMAS BALL

Saturday gth & 16th December

The Pavilion Marquee

For those who wish for a merry evening with a truly festive atmosphere,
our Christmas Ball is the perfect solution.

Includes a glass of prosecco on arrival, three-course meal and a DJ

Tables of 10 available to book
€45 per person
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MENU

Starters

Spiced parsnip soup, crispy chestnuts (Ve)

Chicken liver, fois grois parfait, red onion marmalade, toasted
brioche

Beetroot gravlax, pickled cucumber, toasted sourdough

oy

Mains

Roast turkey with all the trimmings
Pan fried hake fillet, brussel sprouts and peas, beurre blanc

Butternut squash wellington, all the trimmings (Ve)
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Desserts

Christmas pudding, advocaat custard
White chocolate cheesecake, clementine salad

Mulled wine poached pear, vanilla Chantilly cream (Ve)
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To discuss your festive event and how we can help make it
magical or to view the spaces please book an appointment
with our Events Manager today

Amber Warriner

01285 648230

amber.warriner@inglesidehouse.co.uk




