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| Merry Christmas

JOIN US FOR THE 2026 FESTIVE SEASON




Visit our website for full terms and conditions.
PRE-BOOKINGS ONLY. TO BOOK PLEASE VISIT OUR WEBSITE
www.thehatfieldhotel.com
or call the reception team on 01502 565337

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 2026 Festive Season.

The Hatfield Team
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Available 4th, 5th, 11th, 12th, 18th 19th December 2026

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

Arrival 7pm for 7.30pm sit down.

Mains
Roast Beef served with Roast Potatoes, Honey Roasted
Carrots and Parsnips, Brussels Sprouts, Stuffing, Pigs in
Blankets, Yorkshire Puddings and Gravy GFA

Roast Turkey served Roast Potatoes, Honey Roasted
Carrots and Parsnips, Brussels Sprouts, Stuffing, Pigs in
Blankets, Yorkshire Puddings and Gravy GFA

Pan Fried Sea Bass, Caponata Green Beans, Garlic Roasted
Potatoes, Balsamic Syrup GF

Butternut Squash Wellington, Carrots, Parsnips,
Brussels Sprouts, Yorkshire Pudding and Gravy

Desserts
Christmas Pudding with Brandy Sauce GFA, VNA

Trio of Mince Pie VNA
mince pie, mince pie ice cream, mince pie liqueur

Lemon Tart with Crushed Meringue VNA

Trio of Ice Cream
vanilla, chocolate, strawberry

ALLERGEN INFORMATION is available on request.
Please speak to a member of the team.
=Vegan VNA=Vegan Available V=Vegetarian
GF=Gluten Free GFA=Gluten Free Available

To book, please visit our website at
www.thehatfieldhotel.co.uk or call 01502 565337

25th December 2026 - 12.00pm DLEnSE CHECK ALLERGEN
INFORMATION ON PAGE 4

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

Canapés GFA

Starters

Lightly Spiced Carrot & Butternut Squash Soup, with Chive
Sour Cream & Rustic Bread GFA, V, VNA

Smoked Salmon, Horseradish Cream & Mixed Leaves GF
Chicken & Apricot Terrine, Fruit Chutney & Rustic Roll GFA

Breaded Brie with Cranberry Sauce V

FOR UNDER 12’S
Garlic bread
Tomato soup

Mains
Roast Turkey, Roasted Potatoes, Honey Roasted Carrots and Parsnip
Brussels Sprouts, Pigs in Blankets, Stuffing, Yorkshire Puddings & Gravy GFA

Roast Beef, Roasted Potatoes, Honey Roasted Carrots and Parsnips, Brussels
Sprouts, Pigs in Blankets, Stuffing, Yorkshire Puddings & Ruby Port Sauce GFA

Supreme of Salmon, New Potatoes, Medley of Green Veg, Champagne
& Watercress Sauce GF

Butternut Squash Wellington, New Potatoes, Medley of
Green Veg, Yorkshire Pudding & Gravy

Desserts
Christmas Pudding with Brandy Sauce and Custard GFA, VNA

Chocolate Caramel Tart served with Caramel Whipped Cream GFA, VNA
Lemon Tart with Wild Berry Compote and Vanilla Ice Cream V

Black Forest Gateaux V
UNDER 12’S can choose from the above or can have a

Trio of Ice Cream - vanilla, chocolate, strawberry

Tea, Coffee and Mince Pie Station



25th December 2026 - 12.00pm

PLEASE CHECK ALLERGEN
INFORMATION ON PAGE 4

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

Mains

Selection of Roast Meats
Beef, Turkey, Gammon
All served with as selection of
roast potatoes choice of veg Yorkshire
pudding, stuffing, pigs in blankets & gravy GFA
Starters
Lightly Spiced Carrot & Butternut Squash Soup, with Chive Sour
Cream & Rustic Bread GFA, VNA
Prawn Cocktail with Brown Bread & Butter GFA
Ardennes Pate with Fruit Chutney & Warm Toast GFA

3 Tomato Bruschetta topped with Parmesan &
Balsamic Syrup VNA

Vegetable Wellington

Desserts
Christmas Pudding with Brandy Sauce GFA, VNA
Lemon Tart with Mixed Berries & Crushed Meringue V
Chocolate Caramel Tart served with Caramel Cream GFA, VNA
White Chocolate Blackberry & Blackcurrant Crumble V

Trio of Ice Cream

FOR UNDER 12’S as well as the above vanilla, chocolate, strawberry

Garlic Bread

Tomato Soup GFA Tea, Coffee and Mince Pie Station
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L ENTERTAINMERT

N ‘“’/ 31st December 2026 - 7pm till late

. ’
Bring the famlly together for ou &fllled eveningﬁhich has

everything you need to celebra estart of 2027 inStyle.
Entertainment includes family games and quizZes.

Entry £15pp (over 12) Kids FRQ (12and undér) e

Standing Room Only. Tables are available to boo Jan extra £5 per head subject to

availability. *Under 18’s need to be aci:orﬁpanied by an adult.

To book, please visit our website at www.thehatfieldhotel.co.uk or call 01502 565337
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Merry Christmas & a Happy N ew Year from usall 7

PRE-BOOKINGS ONLY. TO BOOK PLEASE VISIT OUR WEB.SITE
°
www.thehatfieldhotel.com ®

A: Best Western The Hatfield Hotel, The Esplanade, Lowestoft, suffolk NR33 0QG
o
T:(01502) 565337 W:www.thehatfieldhotel.co.uk @
f The Hatfield Hotel 3 @hatfieldhotel_ thehatfieldhotel
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