
 

 

 



CHRISTMAS 
FESTIVE LUNCH 
5 COURSE 

£24.95 PER GUEST 

Available throughout December. 
 

 

CHRISTMAS 
AT CLUMBER... 

What better place to be than Muthu Clumber 
Park Hotel and Spa for a relaxing, festive and 
foodie break. Arrive to a warm welcome and 

enjoy a pot of tea or coffee served with mince 
pies, then switch off and leave the rest to us. 

 

Our Christmas breaks are available as a 
one, two or three night package, which all 

commence with a champagne reception on 
Christmas Eve followed by a three-course meal 

with coffee and mints, served in the Courtyard 
Restaurant. 

 

On Christmas Day enjoy a hearty breakfast, 
then perhaps explore the area or take 

advantage of our New Leaf Spa facilities before 
your traditional four-course lunch with local, 

Nottinghamshire turkey. On Christmas Day 
evening, settle down with a glass of mulled 
wine, chef’s choice buffet and a light-hearted 

quiz – the perfect end to a Christmas at 
Clumber. 

 

Also included; comfortable accommodation, 
dinner each night, full English breakfast each 

morning, unlimited tea and coffee throughout 
your stay, complimentary use of the spa, 
chocolates for your arrival. 

 

Traditional board games, magazines and 
books will be available for you to enjoy and 

additionally mince pies, satsumas, chocolates 
are complimentary during your stay. 
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CHRISTMAS BREAK 
PACKAGES 

 
ALL PACKAGES INCLUDE: 

- Comfortable accommodation; 

- Full English breakfast each morning; 

- A meal each night; 

- Champagne reception on Christmas Eve; 

- Unlimited tea and coffee throughout your 

stay; 

- Complimentary use of the Spa. 

 
1 NIGHT PACKAGE: 24th Dec 

£125 .00 PER GUEST PER NIGHT 
 

2 NIGHTS PACKAGE: 24th and 25th 
December 

£120.00 PER GUEST PER NIGHT 

3 NIGHTS PACKAGE: 24th Dec, 25th 

Dec.26th December  

£105.00 PER GUEST PER NIGHT 

 

Children 12y and under are charged from 

£60 per night, and free for children 3y and 

under. 

 
Booking is essential for all Christmas 

celebrations, if you have any enquiries please 

contact us on 01623 835333 

STARTERS: 
- Sweet potato and coconut milk soup   

- Deep fried Cornish brie, orange and 

cranberry relish 

- Smoked salmon tartare, lemon and capers, melba toast. 

 
MAIN COURSE: 
-  Chestnut and apple stuffed Turkey roulade, 

sage and onion steaks, Roast potatoes, 

thyme turley jus 

- Wild mushroom and stilton gnocchi. 

 
DESSERTS: 
- Steamed Christmas pudding, vanilla and rum 

sauce 

- Chocolate and orange mousse. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Booking is essential for all Christmas celebrations, 

if you have any enquiries please contact us on 

01623 835333 



CHRISTMAS 
Get together package 
(Available weekends only) 
  

£34.95* PER GUEST 

Channel music only . No live 

entertainment or DJ 

  
 

*Price includes a 3-course festive menu plus 

coffee and mince pies. 

 
STARTERS: 

- Parsnip and cider soup; 

- Chicken liver pate, Melba toast and 

Cumberland sauce. 

-   

 
MAIN COURSE: 

- Chestnut and apple stuffed turkey 

roulade; sage and onion stuffing. Roast 

potatoes and turkey jus 

- Chickpea, sweet potato and tofu stew, chive 

crème fraiche and braised rice; 

- Braised feather blade of beef, stilton and 

mushroom sauce, thyme fondant potato; 

- Baked salmon fillet, celeriac and potato 

terrine, warm tartar sauce. 

 

DESSERTS: 

- Steamed Christmas pudding, vanilla and rum 

sauce; 

- Pear and almond tart, clotted cream; 

- Chocolate and orange mousse; 

- Selection of cheese and biscuits, chutney. 
 
 
 
 
 
 
 

 

Booking is essential for all Christmas celebrations, 

if you have any enquiries please contact us on 

01623 835333 

CHRISTMAS 
DAY LUNCH 
WEDNESDAY, DEC 25th 

FROM £64.95 PER GUEST 

£29.95 PER CHILD 

 
STARTERS: 
- Celeriac, hazelnut & truffle soup, crispy 

spinach 

- Pork and duck liver pate, oat cakes, 

fig and balsamic chutney, dressed 

leafs 

- classic crayfish and avocado cocktail, 

baby gem, smoked paprika, crusty 

bloomers 

- Green tomato caponata & vegan Cheese Bruschetta 

 
MAIN COURSE: 
- Thyme & orange scented butterfly turkey 

breast, Lincolnshire sausage chipolata, 

sage and onion stuffing, parma ham 

wrapped beans 

- Pan seared sea trout fillet, crab and chive 

warm mayo, seaweed and prawn bisque 

sauce. 

- Cottage cheese, leeks and cauliflower pie, 

spiced tomato sauce. 

- Stir fried noodles with exotic vegetables 

and sesame grilled tofu 

 
DESSERTS: 
- Chocolate marquis, homemade 

marshmallows, crushed raspberries and 

vanilla bean ice cream; 

- Christmas pudding, rum and cinnamon 

sauce. 

- Vegan coconut mousse, passion fruit, lime 

and roasted pine apple. 

- Warm Bread and Butter raisin pudding, 

caramlised sugar chocolate and vanilla ice 

cream 
 
COFFEE, TEA & MINCE PIES 
 

 

 

 

Booking is essential for all Christmas celebrations, 

if you have any enquiries please contact us on 

01623 835333 



CHRISTMAS 
BOXING DAY LUNCH 
 DEC 26

th
  

£24.95 PER GUEST 

 
STARTERS: 
- Roast tomato and garlic soup 

- Classic prawn cocktail, brown bread and 

butter 

- Ham hock terrine, home picked vegetables 

and salad cream. 

 
MAIN COURSE: 
- Slow roast brisket of beef, Yorkshire pudding 

and pan gravy. 

- Pan roasted cod fillet, clam chowder and 

wilted greens. 

- Confit duck leg, white bean cassoulet. 

- Roast butternut squash, feta, pine nut and 

spinach. 

 
DESSERTS: 
- Bakewell tart, mulled berries and clotted 

cream; 

- Thyme and honey iced parfait, pecan 

granola; 

- Bramley apple crumble and vanilla anglaise. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 
Booking is essential for all Christmas celebrations, 

if you have any enquiries please contact us on 

01623 835333 

NEW YEAR’S EVE 
GALA DINNER 
 DEC 31

st
  

£59.00 PER PERSON - TICKET ONLY 

FROM £135.00 PER PERSON includes: Cream tea on 

arrival, Use of all spa facilities, 5 course dinner  and 

overnight stay. 

Join us for a magical New Year’s Eve! 

The Muthu Clumber Park Hotel and Spa has become the 

place to be to welcome in the new year! 

 Light music in back ground. No live 

entertainment  

CANAPÉS & BUBBLES 

SOUP: 
- Caramelised Parsnips & Coconut soup, served parsnip bhajis 

 
FISH: 
- Fresh and smoked salmon with beetroot and 

avocado tartare 

- Vegetarian – asparagus and broccoli with vegan 

cheese tart, pineapple and red onion pickle 

 
MAIN COURSE: 
- Roast sirloin  of beef fillet , ham hock and chicken 

Terrine fritters, Baked Lyonnais potatoes, thyme red 

wine jus 

- Vegetarian – Roasted cauliflower Mustard steak, 

Root Vegetable Terrine, spinach and Leek pie, chili 

corn fondue. 

 
DESSERTS: 
- Chocolate marquise, crème anglaise, glazed wine 

cherries, shattered orange meringue,   

- Vegan plum and chocolate brownie, vegan 

vanilla custard 

COFFEE AND CHOCOLATE TRUFFLE 

CHEESE 

- Selection of cheeses, house chutney, grapes and 

crackers. 

 

Booking is essential for all Christmas celebrations, if you 
have any enquiries please contact us on 01623 835333 

*The New Year’s Eve gala dinner will be the only dining 
option available that evening. 
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