
JO IN  US  FOR THE  2024  FEST IVE  SEASON

Merry Christmas



Visit our website for full terms and conditions.

PRE-BOOKINGS ONLY. TO BOOK PLEASE VISIT OUR WEBSITE

events@thehatfieldhotel.co.uk  
or call the reception team on 01502 565337 

WELCOME
The warmest welcome and the perfect location lies in wait when you join us this 
Christmas at The Hatfield Hotel.

Whether you’re staying for a few days in one of our rooms with beautiful 
seaside views, popping in for Christmas cocktails, enjoying festive afternoon 
tea or celebrating at a red carpet party night, we look forward to making your 
experience at The Hatfield a festive and memorable one.

The Celebrations will continue all the way through to the New year, when the 
fizz really starts to flow at our Family New Year’s Eve Party. 

We look forward to seeing you over the 2024 Festive Season.

The Hatfield Team



Come dressed to impress and join us for our fabulous  
Christmas Party Nights in the Ambassador Suite. 

2 Course Meal £32.50pp
Arrival 7pm for 7.30pm sit down.

MAINS

Selection of roast meats, beef, turkey, and gammon

Selection of vegetables, stuffing, pigs in blankets and Yorkshire pudding

Pan fried seabass, new potatoes, samphire and curried mussel sauce GF

Wild mushroom risotto, roasted pine nuts, rocket, coriander oil and 

parmesan crisp GF can be Vegan

DESSERTS

Lemon tart with lemon curd and meringue

Christmas pudding with brandy sauce

Black forest gateaux cake with kirsch cream

Tea and coffee station

(Midnight finish)

CHRISTMAS PARTY
NIGHTS

CHRISTMAS
DAY LUNCH - LT1

To book please call 01502 565337 or visit www.thehatfieldhotel.co.uk To book please call 01502 565337 or visit www.thehatfieldhotel.co.uk

ALLERGEN INFORMATIONALLERGEN INFORMATION is available on request.  
Please speak to a member of the team. 

      = Vegan   V=Vegetarian   GF=Gluten Free    
GFA=Gluten Free Available

Let us take care of the cooking this Christmas and join us for a 
fabulous and memorable festive Christmas Day lunch.   

5 Course Meal £85pp  
(Adult) £42.50pp (Child U12)

Sitting available at 12.00pm.

CANAPÉS GFA

STARTERS

Mulled butternut squash soup with rustic bread roll GFA
Prawn cocktail with rustic bread roll

Black fig, mozzarella, red onion marmalade bruschetta

Pork belly bites, hoisin sauce, pomegranate, crispy coriander 

MAINS

Roast turkey, pigs in blankets, stuffing, Brussels sprouts with bacon 
lardons, steamed veg and gravy 

Roast sirloin, pigs in blankets, stuffing, Brussels sprouts with bacon 
lardons, steamed veg and gravy

Cheesy spinach terrine garlic and parsley potatoes, lemon butter sauce.

Pan fried seabass, roasted tomatoes, creamy spinach,  
curried fondant potato

DESSERTS

Christmas pudding with brandy sauce GFA
Red velvet swirl with mascarpone cream and strawberry compote

Lemon tart with lemon curd and meringue

Chocolate ganache tart with orange whipped cream and  
crushed meringue

Tea, coffee and mince pie station

Available 13th - 20th and 21st December 25th December 2024



NEW YEARS EVE

NYE FAMILY
DISCO

31st December 2024 - 7pm till late

Bring the family together for our fun filled evening which has 
everything you need to celebrate the start of 2025 in style. 

Entertainment includes family games and quizzes.

Entry £15pp (Adult) Kids FREE*
*Under 18’s need to be accompanied by an adult

CHRISTMAS DAY  
CARVERY - AMBASSADOR

To book please call 01502 565337 or visit www.thehatfieldhotel.co.uk To book please call 01502 565337 or visit www.thehatfieldhotel.co.uk

Let us take care of the cooking this Christmas  
and join us for a fabulous and memorable festive  

Christmas Day Carvery.  
 

  4 Course Meal £57.50pp (Adult)  
£32.50pp (Child U12)

Sitting available at 12.00pm

STARTERS

Mulled butternut squash soup with rustic bread roll GFA 
Black fig, pomegranate, ricotta cheese, rocket, and balsamic  

glazed crumpet V
Prawn cocktail with buttered granary bread GFA

 Duck liver pate, caramelised red onion, melba toast GFA 

MAINS

Selection of roast meats, beef, turkey and gammon.  
All served with a selection of vegetables, stuffing, pigs in blankets and 

Yorkshire pudding GFA
Pan fried sea bass, chorizo potatoes, red pepper sauce  

and samphire V/GFA
 Truffled wild mushroom rigatoni pasta, rocket and  

shavings of Grana Padano V/GFA 

DESSERTS

Chocolate nemesis with crème fraîche and chocolate soil V/GF
Lemon tart with wild berry compote and coconut ice cream V

Christmas pudding with brandy sauce GFA

Tea, coffee and mince pie station

25th December 2024



PRE-BOOKINGS ONLY. TO BOOK PLEASE VISIT OUR WEBSITE OR EMAIL

events@thehatfieldhotel.co.uk
 

A: Best Western The Hatfield Hotel, The Esplanade, Lowestoft, Suffolk NR33 0QG

T: (01502) 565 337     W: www.thehatfieldhotel.co.uk

     The Hatfield Hotel            @hatfieldhotel_            thehatfieldhotel

MERRY  CHR ISTMAS  AND 
A  HAPPY  NEW YEAR  FROM 

ALL  THE  TEAM AT


