Tel: 01553 675566
PARTY NIGHT enquiries Email: conference@knightshill.co.uk
CHRISTMAS BREAK enquiries Email: reception@knightshill.co.uk
South Wootton, King’s Lynn, Norfolk PE30 3HQ
www.knightshill.co.uk

Christmas
2019

CHRISTMAS PARTY NIGHTS
We continue to offer you the most
comprehensive Christmas experience with a fun ﬁlled evening.
Enjoy a delicious 3 course meal then dance the night away to the
sounds of our resident DJ – New Level Entertainment.
Christmas crackers, rocket balloons and party poppers get the party started with a bang.
There are also fantastic prizes to be won on the night, from both our
complimentary raffle entered with your party night ticket, as well as spot prizes
for the best shapes thrown on the dance ﬂoor.
Why not pre-order drinks for your tables? Choose from our
special beverage offers, wine and cocktail lists.

MENU
Roasted sweet potato and butternut squash soup served with bread sippets

Friday
Saturday
Thursday
Friday
Saturday
Thursday
Friday
Saturday
Wednesday
Thursday
Friday
Saturday
Sunday
Monday
Saturday

29th Nov
£37.50
30th Nov
£37.50
5th Dec Uniform and Frontline Services £36.00
6th Dec
£40.00
7th Dec
£40.00
12th Dec
£37.50
13th Dec
£40.00
14th Dec
£40.00
18th Dec Schools Out
£36.00
19th Dec
£37.50
20th Dec
£40.00
21st Dec
£40.00
22nd Dec
£37.50
23rd Dec
£37.50
4th Jan
£35.00

Too busy in December, why not book for January?

Prawn and crayﬁsh cocktail with a smoked paprika and lime Marie Rose sauce

Exclusive bookings are available for selected dates at £35.00 per person.
Minimum 80 guests.

Smooth duck liver and pork pâté served with chutney and crusty bread

A minimum number of 8 guests are required to guarantee an exclusive table.

Chilled sweet melon pearls served with an iced blackcurrant sorbet

Dress code: smart casual – no trainers (smart jeans are allowed)
Arrive: 7.30pm for 8.00pm sit down
Finish: Fri – Sat 1.00am, all other nights ﬁnish at midnight

Traditional roast Norfolk turkey with cranberry chestnut stuffing,
chipolata bacon roll and a rich pan gravy
Roast topside of beef with Yorkshire pudding and a rich bordelaise sauce
Baked stuffed pepper with braised puy lentils, roasted vegetables and dressed herb salad

Terms and conditions: Please make your reservation with the events team.
To conﬁrm your booking a £20.00 per person non-refundable deposit is required by
Friday 28th June 2019. The ﬁnal non-refundable balance is due along with your pre-orders
by Friday 25th October 2019. Any lost deposit payments cannot be put towards your
remaining balance, beverages or bedrooms.

Traditional Christmas pudding served with hot brandy sauce
Festive seasonal dessert
Glazed lemon tart with Chantilly cream
Selection of cheese and biscuits with grapes and celery

Accommodation
Why not make the most of your evening and take advantage of our
festive accommodation rates available when attending party nights
Breakfast not included

Coffee, tea and mints

Courtyard £50.00 per room
Hotel £80.00 per room

Allergens and intolerances; if you have any concerns please contact us prior to the event

(excludes New Year’s Eve) Subject to availability

PRE-CHRISTMAS MENU
1st December – 23rd December 2019

FESTIVE
AFTERNOON TEA

Available for parties of 8 and over

Perfect for an office party or family and friends gathering

The perfect pre Christmas treat
Selection of ﬁnger sandwiches:

MENU
Roasted sweet potato and butternut squash soup served with bread sippets
Prawn and crayﬁsh cocktail with a smoked paprika and lime Marie Rose sauce

Smoked salmon and cream cheese
Turkey and cranberry
Cream cheese and cucumber

Smooth duck liver and pork pâté served with chutney and crusty bread
Chilled sweet melon pearls served with an iced blackcurrant sorbet

Egg and cress

Traditional roast Norfolk turkey with cranberry chestnut stuffing,
chipolata bacon roll and a rich pan gravy

Warm sultana or plain scone with clotted cream and strawberry jam

Roast topside of beef with Yorkshire pudding and a rich bordelaise sauce

Warm festive mince pies

Baked stuffed pepper with braised puy lentils, roasted vegetables and dressed herb salad

Chocolate yule log
Lemon posset with a honey spiced Amaretto crumb

Traditional Christmas pudding served with hot brandy sauce
Festive seasonal dessert
Glazed lemon tart with Chantilly cream

Orange meringue with Chantilly cream and raspberry gel
£15.95 per person

Selection of cheese and biscuits with grapes and celery
Available from 1st December – 23rd December 2019
Coffee, tea and mints
£30.00 per person
Allergens and intolerances; if you have any concerns please contact us prior to the event.
Private dining rooms are available at no additional cost. Crackers and table dressing
provided. A £10.00 non-refundable deposit per person to be paid at the time of booking.
This menu must be pre-booked and pre-ordered.

Between 12 noon – 5.30pm Mon – Sat and 3.00pm – 5.30pm Sun
Pre-book by calling us on 01553 675566
A non-refundable deposit of £5.00 is required at the time of booking.

CHRISTMAS BREAK

NEW YEAR’S EVE PARTY

Spend Christmas at Knights Hill Hotel & Spa and experience
traditional West Norfolk hospitality delivered by friendly staff in a
relaxing and homely atmosphere.

Celebrate the New Year in style with our New Year’s party in the barn.

CHRISTMAS EVE
l
Tea and cakes served in the lounge from 3.30pm
l
Welcome drink in the Garden Bar from 6.30pm
l
3 course dinner served in the Garden Brasserie from 7.00pm
CHRISTMAS DAY
l
Bucks ﬁzz breakfast
l
Enjoy a visit to nearby Sandringham church for the service or Hunstanton
to watch the annual mass charity swim in the icy waters of the Wash.
l
Traditional Christmas Day luncheon served in the Garden Brasserie
l
Light evening buffet served in the Garden Brasserie
BOXING DAY
l
l
l

l

Breakfast
An informal high tea of sandwiches and cakes served from 1pm
A detoxing spa treatment may be just the ticket
(not included in the package price, must be pre-booked)
3 course dinner served in the the Garden Brasserie

27TH DECEMBER
l
Breakfast and fond farewell
Three night break
£465.00 per person - standard room
£510.00 per person - master room
Christmas Break terms and conditions:
A deposit of £150 per person is required at the time of booking.
The balance is due by 2nd December 2019. All deposits are non-refundable.
Accommodation prices are based on two people sharing.
A single supplement may apply.

Arrive to a glass of Prosecco followed by a three course dinner then dance the night
away to our resident DJ – New Level Entertainment.
MENU
White onion soup served with smoked bacon lardons and chives
Baked camembert cheese with honey cider apple chutney and crusty bread
Conﬁt duck and chicken rillettes served with pickles, chutney and crusty bread
Chilled sweet cocktail of melon, pink grapefruit, orange with an iced fruit sorbet
Roasted local strip loin of beef with Yorkshire pudding and a rich bordelaise sauce
Seared salmon ﬁllet, creamed herb potato purée, tender stem broccoli
with a local brown shrimp tomato herb butter
Baked goat’s cheese, roasted squash shallot herb tart
with crispy kale salad and a walnut rocket pesto
Warm chocolate brownie, salted caramel sauce, honeycomb vanilla ice cream
Trio of mini desserts; vanilla pannacotta, treacle tart and dark potted chocolate
Local cheese board with biscuits, grapes and celery
£65.00 per person
Pre-order required 2 weeks prior.
Allergens and intolerances; if you have any concerns please speak to a member of staff
Times: Arrival drinks from 7.30pm. Dinner served from 8.00pm. Disco until 1am
Terms and conditions: Dress Code: strictly lounge suit or black tie
Full payment required at the time of booking. Seating arrangements will be 8-12 people.
To obtain your own dedicated table you will require a minimum of 10 in your party.
No persons under 18 years admitted.
Why not attend the New Year’s Eve Party and stay overnight and
depart after breakfast on the 1st January 2019
£150.00 per standard room bed and breakfast
Upgrade to a Master room: £180.00
A deposit of £50 is required at the time of booking.
The balance is due by 2nd December. All deposits are non-refundable.

