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Join us for a glass of traditional Bucks Fizz from 7.30pm,
& be seated for dinner from 8.00pm.

Three Course Dinner with Half a Bottle of House Wine,
finished with Coffee & Mince Pies.

For guests dining in the Manor House Restaurant, Hilaire Belloc,
GK Chesterton & Earl Jellicoe a disco takes place in the Main Lounge after

dinner. For guests dining in the Lord Selborne or Coach House, a private disco
needs to be arranged. If organised via the hotel, this is charged at £305.00.

Party Nights are taking place on the following dates:

Saturday November - £32.50 per person
Friday 3 December - £37.50 per person

Saturday 4 December - £37.50 per person
Thursday 9 December - £32.50 per person
Friday 10 December - £37.50 per person

Saturday 11 December - £37.50 per person
Wednesday 15 December - £32.50 per person
Thursday 16 December - £32.50 per person

Friday 17 December - £37.50 per person
Saturday 18 December - £37.50 per person
Monday 20 December - £32.50 per person

For parties taking place on a Friday or Saturday night the evening
finishes at 1am, all other evenings finish at midnight.

For private rooms, a fee of £125.00 is charged. Each private
room carries a minimum chargeable number; these are:

Earl Jellicoe – minimum of 20 guests, maximum capacity of 30
GK Chesterton – minimum of 30 guests, maximum capacity of 40

Hilaire Belloc/Business Centre – minimum of 45 guests, maximum capacity of 60
Lord Selborne & Herb Garden Conservatory – minimum of

60 guests, maximum capacity of 90
Coach House – minimum charge of 120 guests, maximum capacity of 150

Smart dress only, no jeans or trainers & strictly over 18's.

All prices throughout the brochure include VAT based at 17.5%.
VAT will be charged at the prevailing rate at the time the event takes place

with any increases or decreases being passed on to our customers.
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Friday November - 32.50 per person

Christmas Party Nights - 2010



FANNED HONEYDEW MELON

SMOKED SALMON, PRAWN & CHAMPAGNE ROULADE

SPICED BUTTERNUT & PUMPKIN SOUP

ROAST BREAST OF TURKEY

PRIME SIRLOIN OF ENGLISH BEEF

LOCAL GOATS CHEESE RISOTTO

TRADITIONAL CHRISTMAS PUDDING

DARK CHOCOLATE TRELLIS

TOASTED COCONUT BAVAROIS

COFFEE & MINCE PIES

Wild Cranberry Chutney, Orange Coulis (v) (df) (gf)

Thai Asparagus, Beetroot Relish, Lemon Oil (gf)

Toasted Almonds, Wholemeal Croutons (v) (n)

Garlic & Herb Seasoning, Chipolata, Rich Red Wine Jus

Chestnut Mushroom & Arrabbiata Sauce (gf)

Ratatouille Chutney, Smoked Paprika Oil (v) (gf)

Brandy Scented Sauce (v) (n)

Orange Mousse, Mozzo Coffee Cream (v)

Pina Colada Cream, Pineapple Coulis (n)

(v) = vegetarian, (gf) = gluten free, (df) = dairy free, (n) = contains nut

Christmas Party Nights



(v) = vegetarian, (gf) = gluten free, (df) = dairy free, (n) = contains nut

Taking place in the Manor House Restaurant on the
13 , 15 & 17 December.

Enjoy a festive luncheon with family, friends or colleagues
Bookings taken from 12.00pm to 2.00pm.

ROASTED CARROT & PARSNIP SOUP

MARINATED BRIE

WILD GAME TERRINE

ROAST BREAST OF TURKEY

PRIME SIRLOIN OF ENGLISH BEEF

LOCAL GOATS CHEESE RISOTTO

TRADITIONAL CHRISTMAS PUDDING

RHUBARB AND CRÈME FRAICHE CHEESECAKE

COFFEE & MINCE PIES

th th th

DARK CHOCOLATE & LIME PANNACOTTA

Coriander Cream, Wholemeal Croutons (v)

Porcini Mushroom Jam, Tarragon Oil (v) (gf)

Toasted Brioche, Quince Chutney

Garlic & Herb Seasoning, Chipolata, Rich Red Wine Jus

Chestnut Mushroom & Arrabbiata Sauce (gf)

Ratatouille Chutney, Smoked Paprika Oil (v) (df) (gf)

Brandy Scented Sauce (v) (n)

Blood Orange Sorbet

Tequila Marinated Fruits (v) (gf)

£21.95 per person.

Pre-Christmas Lunches



(v) = vegetarian, (gf) = gluten free, (df) = dairy free, (n) = contains nut

Join us from 12.00pm onwards for a glass of Champagne & Canapés.

SMOKED HAM HOCK RILLETTE

NEW FOREST GAME TERRINE

CURED SALMON

BAKED ROSARY GOATS CHEESE

FRESH ASPARAGUS SPEARS

PAUPIETTE OF LEMON SOLE

ROASTED PEACH & CHAMPAGNE SORBET

TRADITIONAL BREAST OF TURKEY

MEDALLIONS OF BEEF FILLET

MONKFISH FILLET

PORTABELLA MUSHROOM

TRADITIONAL CHRISTMAS PUDDING

ASSIETTE OF CHOCOLATE

POACHED PEAR

CHEFS SELECTION OF THREE LOCAL LOOSEHANGER CHEESE

COFFEE, MINCE PIES & PETIT FOURS

Homemade Piccalilli, Pea-shoot salad (gf)

Fig & Port Wine Jelly, Toasted Brioche

Beetroot Relish, Lemongrass Oil (gf)

Roasted Butternut Squash, Cumin Seed Dressing (v) (gf)

ShIitake Mushrooms, White Truffle Oil (v) (gf)

Crab & Leek Cream (gf)

Sugar Garnish

Garlic & Herb Seasoning, Chipolata, Rich Red Wine Jus

Black Truffle Mousse, Baby Cep Mushroom Jus (gf)

Wrapped in Lardo, Smoked Oyster & Caper Dressing (df) (gf)

Asparagus Confit, Smoked Pont Gar Cheese, Rosemary Beurre Blanc (v)

Rum Butter, Brandy Scented Cream (n)

Local Judes Milk Ice Cream

Poppy Seed Pannacotta, Coffee Brittle (gf)

Grapes, Celery, Sweet Onion Bread (v)

£82.50 per adult, £38.00 per child up to the age of 12
(with a present for each child).

Private Rooms are also available for a charge of £125.00.

Christmas Day Lunch



(v) = vegetarian, (gf) = gluten free, (df) = dairy free, (n) = contains nut

Enjoy a well-earned break after Christmas!
Enjoy a traditional Sunday Lunch in our Manor House Restaurant.

Bookings taken from 12.00pm to 2.00pm.

DUCK & ORANGE PATE

BAKED FIG, ASPARAGUS SPEARS

CURED SALMON

CREAM OF TOMATO, TUSCAN BEAN & CHORIZO SAUSAGE SOUP

ROAST SIRLOIN OF BEEF

ROASTED LOIN OF PORK

GRILLED TUNA FISH STEAK

TEMPURA BATTERED BRIE

CROISSANT BREAD & BUTTER PUDDING

SWEET LEMON TART

CHOCOLATE PANNACOTTA

CHEF'S SELECTION OF THREE LOOSEHANGER CHEESE

COFFEE & PETIT FOURS

Walnut Jam, Toasted Brioche (n)

Caramelised Walnut & Peashoot Salad, Balsamic Apple Dressing (v) (gf) (n)

Herb Mustard Mayonnaise, Micro Mizuna Salad (gf)

Wholemeal Croutons

Yorkshire Pudding, Rich Red Wine Jus

Black Onion Seed Crust, Spiced Apple Creamed Jus

Crayfish & Dill Smoked Butter Sauce (gf)

Ratatouille Chutney, Rosemary Hollandaise (v) (gf)

Sauce Anglaise

Cinnamon Ice Cream, Cranberry Froth

Cactus Lime Sorbet

Grapes, Celery & Sweet Onion Bread (v)

£27.50 per adult, £16.95 per child up to the age of 12.

Private Rooms are also available for a charge of £125.00.

Boxing Day Lunch



For guests staying overnight, check-in to your bedroom from 2.00pm
& enjoy the facilities of . Complimentary tea, coffee & homemade

cakes are served in the Main Lounge from 3.00pm to 5.00pm. Glass of
Champagne & Canapés are served from 7.00pm, with guests being seated
for dinner from 7.45pm. Following a 5 course gastronomic dinner in the

Manor House Restaurant, dance your way into 2011 until 2.00am
with a disco & live entertainment.

SMOKED EEL & BABY SPINACH TERRINE

CARPACCIO OF VEAL FILLET

BREAST OF SMOKED DUCK

LOCALLY PRODUCED WILD MUSHROOM TARTLET

LOBSTER THERMIDOR SOUP

CACTUS LIME SORBET, SUGAR GARNISH

PAN FRIED FILLET OF BEEF

RACK OF ENGLISH LAMB

FILLET OF TURBOT

ROQUEFORT RISOTTO

ASSIETTE OF LEMON

CHEFS SELECTION OF THREE LOCAL LOOSEHANGER CHEESE

DARK CHOCOLATE TARTLET

PLUM STREUSEL

COFFEE & PETIT FOURS

theclub

Crème Fraiche, Lemon Pickle (gf)

Green Tomato & Raisin Chutney (df) (gf)

Roasted Chestnut Salad, Balsamic Apple Reduction (df) (gf)

Meaux Mustard Ice Cream (v)

Laverbread Dumplings

Steamed Nameko Mushroom Suet Pudding, Black Truffle Glace

Herb & Beer Mustard Crust, Rowanberry Sauce

Smoked Salmon Mousse, Clam Chowder

Tempura Peppers, Spiced Chilli Cream (v)

Green Tea Ice Cream

Grapes, Celery & Onion Bread (v)

Blood Orange Sorbet, Cranberry Froth (v)

Mulled Wine Jelly, Spiced Sugar Anglaise (v)

The Gala Dinner Dance is a Black Tie Event for over 18's only.

£122.50 per person for the dinner dance.
£174.00 per person to include overnight accommodation

in a Garden Wing Bedroom & brunch.

Upgrade to the Manor House for £25.00 per person in an Executive Bedroom
Upgrade to a Suite for £50.00 per person.

New Years Eve Gala Dance

(v) = vegetarian, (gf) = gluten free, (df) = dairy free, (n) = contains nut



Welcome in 2011 at our Coach House Party Night!
Enjoy a glass of Bubbly on arrival, 4 Course Dinner with Half

a Bottle of House Wine, Coffee & Mints, then Dance into
the New Year until 2.00am with a Disco.

Arrive at the hotel from 7.30pm.
Guests will be seated for dinner at 8.00pm prompt on round tables of 10.

SMOKED SALMON & BABY SPINACH TERRINE

LOCALLY PRODUCED WILD MUSHROOM TARTLET

CACTUS LIME SORBET, SUGAR GARNISH

PAN FRIED BREAST OF FREE RANGE CHICKEN

ROQUEFORT RISOTTO

ASSIETTE OF LEMON

COFFEE & MINTS

Roasted Vine Tomato Chutney, Crab Mayonnaise
or

Meaux Mustard Ice Cream (v)

Wrapped in Prosciutto Ham, Shiitake Mushroom Cream
Fondant Potato, Glazed Baby Vegetables

or

Tempura Peppers, Spiced Chilli Cream (v)

Green Tea Ice Cream

Smart dress only, no jeans or trainers & strictly over 18's.

Please note that the Coach House Suite is a self-contained function room
& guests attending this event are not permitted to use the

Main Lounge during the evening.

£57.50 per person.
Add overnight accommodation in a Garden Wing Bedroom & brunch

for a package price of £109.00 per person.

New Years Eve - Coach House Party Night

(v) = vegetarian, (gf) = gluten free, (df) = dairy free, (n) = contains nut



Worried about driving home?
Why not complete your festive celebrations

with a relaxing stopover & wake to a sumptuous
full English breakfast before strolling over to our stunning

Leisure Club for a swim, workout or simply chill in our sauna
& steam room followed by a luxury treatment

in our [comfort zone] beauty suite.

Special accommodation rates are
offered to Chilworth Christmas revellers.

£42.00 single & £72.00 double inc breakfast
(subject to availability at the time of booking and excluding

Christmas Day & New Years Eve).

Reserve your room with a £20.00 per person deposit
(non-refundable/non-transferable).

To check availability or book please call our reservations team on

reservations@chilworth-manor.co.uk

All details in this brochure are subject to availability
& may change without notice.

(all treatments are chargeable and subject to availability)

023 8076 7333



BookingConditions:
For the latest availability & further information, please contact

the Sales Office at Chilworth Manor on:

Monday to Friday 9.00am to 5.00pm.

1. To secure a Christmas Party Night booking a non-refundable,
non-transferable deposit of £17.50 per person is required.

To secure a Pre-Christmas Lunch booking, the deposit is £11.50 per person.

To secure a Christmas Day Lunch booking, the deposit is £40.00 per adult,
£18.00 per child.

To secure a Boxing Day Lunch booking, the deposit is £15.00 per person.

To secure a New Years Eve Gala Dinner booking, a deposit of £60.00
or £85.00 per person is required depending if your reservation excludes
or includes overnight accommodation.

To secure a place at the Coach House Suite Party Night on New Years Eve,
a deposit of £35.00 or £60.00 per person is required depending if your
reservations excludes or includes overnight accommodation.

2. All payments are non-refundable & non-transferable (deposits & balances).

Please note that if your numbers decrease, the deposit for all the above
events cannot be used towards your final payment.

3. Space will be allocated on the numbers confirmed at the time of booking.

4. Final payment is required by Friday 5 November 2010, & any bookings
may be cancelled by the hotel at this time should the remaining balance
not be received on time. Pre-orders for Party Nights & Pre-Christmas
Lunches are also required on this date. For other events, the menu is
selected on the day.

5. Once you have advised us of your menu choices, any amendments must be
advised at least 1 week prior to the date of your function.

6. For private parties in the Lord Selborne & Coach House, pre-payment for
the disco is required at time of booking.

All details in the brochure are subject to change without prior notice.

All prices include VAT based at 17.5%. VAT will be charged at the prevailing
rate at the time the event takes place with any increases or decreases being

passed on to our customers.

023 8076 7333
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DEPOSITS:



Chilworth Manor
is not just for Christmas!

How to get there

� Look out for our calendar of Special Events throughout the year.

Mid-week & weekend packages.

Beautiful location with flexible options for your Wedding.

Function rooms for proms, parties and private dining.

11 meeting rooms with natural daylight & air conditioning to
accommodate 6 – 150 delegates.

95 well equipped bedrooms.

12 acres of landscaped grounds backing onto conservation land

Exclusive leisure club offering ozone cleansed pool, spa, sauna,
steam, gym & [comfort zone] beauty suite.

Close to M3/M27, rail & Southampton Airport.

Southampton City Centre, West Quay Shopping & Ikea just
15 minutes drive away.

For more information on facilities and what's happening at Chilworth
please call our Sales office on

or visit our website at www.chilworth-manor.co.uk

�

�

�

�

�

�

�

�

�

023 8076 7333

� Southampton International Airport - 4 miles.

Closest Railway Station - Southampton Airport Parkway - 4 miles.

Sat Nav SO16 7PT or University Parkway Southampton.

To Download a map & instructions visit our website,
www.chilworth-manor.co.uk

For further details please contact the sales office on

email:sales@chilworth-manor.co.uk
www.chilworth-manor.co.uk

�

�

�

023 8076 7333

Chilworth

Manor

Hotel



Chilworth Manor Hotel
Chilworth, Southampton, Hampshire SO16 7PT

Telephone: 023 8076 7333 Facsimilie: 023 8070 1743
email: sales@chilworth-manor.co.uk web: www.chilworth-manor.co.uk
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