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turkey  & cranberry
SALMON & CREAM CHEESE

cheese & festive plum chutney
BEEF & HORSERADISH

Sweet Bites

MINCE PIES
BLACK FOREST MESS

Stollen Cake
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STUCK FOR 
Gift Ideas?

GIVE A HADLEY PARK
Voucher this Christmas
www.hadleypark.co.uk

festive 
AFTERNOON TEA (2pm ‘till 4pm)

Treat yourself after a busy day of Christmas 
shopping or warm up after a cold winter walk 

with tea or coffee and even a glass of fizz!
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Festive Party Night

MICHAEL BUBLÉ
£29.95pp

FESTIVE
AFTERNOON
TEA DANCE 
£14.95pp

Festive Party Night Festive Party Night

Festive Party Night Festive Party Night

Festive Party Night Festive Party Night

Festive Party Night

ROBBIE WILLIAMS
£29.50pp

CHRISTMAS DAY
LUNCH
£79.50pp

BOXING DAY
£34.95pp

31
NEW YEAR’S EVE
GALA DINNER
£89.50pp

Afternoon Tea Available Daily Throughout December
(Excludes Christmas Day and Boxing Day)

Festive Lunches Served Daily Throughout December
Festive Dinners Served Daily Throughout December
Party Nights Available Sunday, Monday, Tuesday & Wednesday £26pp
Friday & Saturday £35pp

Whats on in December....

Festive Afternoon Tea £14.95 per person
Festive Afternoon Tea (with fizz) £17.95 per person

Available every day - booking required throughout December
(Excludes Christmas Day and Boxing Day)

OLLY MURS
£29.50pp

GARY BARLOW
£25.00pp



2 COURSES £16.95 (excl.tea or coffee)
3 COURSES £21.95 (incl tea, coffee, mince pies and novelties)

£26.00 Sunday – Wednesday
£29.50 Thursday | £35.00 Friday & Saturday 

FESTIVE
LUNCH

FESTIVE 
NIGHTS

01952 677269 | info@hadleypark.co.uk 01952 677269 | info@hadleypark.co.uk

STARTERS
Winter Vegetable Soup, Chunky Sourdough Croutons
Homemade Chicken Liver Parfait, Red Onion & Cranberry Jam & Toasted Brioche
Smoked Haddock & Spring Onion Fishcake, Pickled Beetroot Dressing
& Lemon Crème Fraîche
Fan of Seasonal Melon, Mixed Berry Compote & Raspberry Sorbet

MAINS
Roast Breast of Turkey, Seasonal Trimmings & Roast Gravy
Sirloin of Staffordshire Reared Beef with Roasted Potatoes, Yorkshire Pudding & Red Wine Jus
Seared Salmon Fillet, Braised Puy Lentil & Fennel Casserole, Rocket & Herb Oil
Roasted Sweet Potato, Sun Blushed Tomato & Brie Filo Parcel, Tomato Butter Sauce

DESSERT
Steamed Christmas Pudding, Brandy Custard & Plum Compote
Glazed Lemon Tart, Chantilly Cream & Winter Berry Coulis
Warm Chocolate Brownie, Vanilla Ice Cream & Chocolate Sauce
Shropshire Cheese Plate, Apple Chutney, Celery, Grapes & Biscuits

STARTERS
Winter Vegetable Soup, Chunky Sourdough Croutons

Homemade Chicken Liver Parfait, Red Onion & Cranberry Jam & Toasted Brioche
Smoked Salmon & Prawn Parcel, Cucumber Ribbons, Capers and Lemon & Dill Crème Fraîche

Shallot & Goats Cheese Tarte Tartin, Beetroot Dressing & Walnut Salad

MAINS
Roast Breast of Turkey, Seasonal Trimmings & Roast Gravy

Sirloin of Staffordshire Reared Beef with Roasted Potatoes, Yorkshire Pudding,
Baby Onion & Pancetta Jus

Seared Salmon Fillet, Braised Puy Lentil & Fennel Casserole, Rocket & Herb Oil
Roasted Sweet Potato, Sun Blushed Tomato & Brie Filo Parcel, Tomato Butter Sauce

DESSERT
Steamed Christmas Pudding, Brandy Custard & Plum Compote

Glazed Lemon Tart, Chantilly Cream & Winter Berry Coulis
Indulgent Chocolate Truffle, Caramel Gel, Honeycomb & Caramel Popcorn Ice Cream

Cheese & Biscuits, Apple Chutney, Celery & Grapes

INCLUDING - Tea / Coffee and Mince Pies

STAY
OVERNIGHT

Including
Breakfast

£85
Double

£75
Single



Gary  Barlow
20th December

£25.00pp 

CHRISTMAS
CABARET
TRIBUTE
NIGHTS

Celebrate

   STARTERS

Winter Vegetable Soup, Chunky Sourdough Croutons
Homemade Chicken Liver Parfait, Red Onion & Cranberry Jam & Toasted Brioche
Shallot & Goats Cheese Tarte Tartin, Beetroot Dressing & Walnut Salad

MAINS

Roast Breast of Turkey, Seasonal Trimmings & Roast Gravy
Seared Salmon Fillet, Braised Puy Lentil & Fennel Casserole, Rocket & Herb Oil
Roasted Sweet Potato, Sun Blushed Tomato & Brie Filo Parcel, Tomato Butter Sauce

DESSERT

Steamed Christmas Pudding, Brandy Custard & Plum Compote
Glazed Lemon Tart, Chantilly Cream & Winter Berry Coulis
Indulgent Chocolate Truffle, Caramel Gel, Honeycomb & Caramel Popcorn Ice Cream

INCLUDING - Tea / Coffee and Mince Pies

STAY OVERNIGHT £85 for a double room & £75 for a single room. 
INCLUDING Breakfast!

Robbie Williams
17th December
£29.50pp 

Michael Buble
10th December
£29.50pp 

Olly Murs
13th December
£29.50pp 

‘



£79.5   0 per person (incl tea, coffee, mince pies and novelties)
Children between 3 & 12 £39.75 |  Children under 3 £10 cover charge

XMAS 
DAY

APPETISERS
Chicken Liver & Foie Gras Parfait, Mini Brioche
Marinated Mozzarella & Roast Heritage Tomatoes, Balsamic Glaze

STARTERS
Seared Scallops, Braised Pork Belly, Crisp Pancetta, Apple & Parsley Vinaigrette
Wrekin Blue Cheese Panna cotta, Port Jelly, Honey Roasted Figs & Black Olive Tuile 
Five Spiced Marinated Duck Confit, Potato Pancakes, Cucumber Ribbons & Spring Onions

INTERMEDIATE - Refreshing Lemon Sorbet

MAINS
Roast Breast of Free Range Local Turkey with Pork, Cranberry & Chestnut Stuffing, 
Pigs in Blankets, Bread Sauce & Cranberry Compote
Seared Loin of Venison, Potato & Celeriac Gratin, Braised Red Cabbage & Port Juniper Reduction
Pan Fried Sea Bream Fillet, Crayfish Tails, Citrus Infused Crushed New Potatoes, Chargrilled Baby Leeks
& Shellfish Bisque
Wild Mushroom & Crème Fraîche Pithivier, Root Vegetable & Tomato Cassoulet

DESSERT
Steamed Christmas Pudding, Fresh Brandy Custard & Plum Compote
Lemon Meringue, Textures of Raspberry & Mint Sugar
Chocolate Mousse Cake, Passion Fruit Sorbet, Brandy Snap Biscuit, Crème Anglaise
Shropshire Cheese Plate, Apple Chutney, Celery, Grapes & Shropshire Biscuits
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STARTERS

Homemade Cream of Cauliflower Soup, Wrekin White Cheese Croutes
Homemade Chicken Liver Parfait, Red Onion & Cranberry Jam & Toasted Brioche

Smoked Salmon & Prawn Parcel, Cucumber Ribbons, Capers and Lemon & Dill Crème Fraîche 
Sun Blushed Tomato & Goats Cheese Tart, Dressed Rocket Leaves & Basil Pesto 

MAINS

Sirloin of Staffordshire Reared Beef with Roast Potatoes, Yorkshire Pudding,
Baby Onion & Pancetta Jus

Chicken en Croute Stuffed with Sun Blushed Tomato & Mozzarella, Creamed Potato, 
White Wine & Leek Sauce

Roasted Cod Fillet, Braised Baby Gem, French Peas & Pancetta
Spinach & Ricotta Tortelloni, Roasted Butternut Squash, Red Peppers & Garden Peas,

White Wine & Chive Velouté

DESSERT
Steamed Christmas Pudding, Brandy Custard & Plum Compote
Warm Chocolate Brownie, Vanilla Ice Cream & Chocolate Sauce

Baked Orange Pudding, Orange Sauce & Mascarpone Ice Cream
Cheese & Biscuits, Apple Chutney, Celery & Grapes

3 COURSES £34.95 per person (incl tea, coffee, mince pies and novelties)
Children between 3 & 12 - £17.50 per person | Children under 3 - £5 cover charge

BOXING 
DAY

DINE  
Between

12 & 2PM
ON XMAS DAY &

BOXING DAY



5 COURSES £89.50 per person (incl tea, coffee, shortbread and novelties)

STAY OVERNIGHT £115 for a double room & £105 for a single room – including breakfast!

Champagne
AT 7PM

Fireworks
AT MIDNIGHT

Glass of House Champagne on Arrival

APPETISERS
Sweetcorn Pannacotta, Sun Blushed Tomato Pesto, Sour Dough Croutes

Crispy Ham Hock Cake, Piccalilli & Watercress

STARTERS
Seared Scallops, Butternut Squash Purée, Crisp Prosciutto Ham & Watercress Emulsion

Goats Cheese Cake, Beetroot Carpaccio with Toasted Hazelnuts, Candied Orange

MAINS
Seared Fillet of Staffordshire Reared Beef, Horseradish & Chive Potato Cake,Wild Mushroom

Gratin & Maderia Sauce 
Pan Fried Fillet of Wild Seabass, Chargrilled Baby Vegetables, Turned Saffron Potatoes, Shrimp Butter Sauce 

Roasted Vegetable & Mozzarella Filo Parcel, Provençal Sauce

DESSERT
Dark Chocolate & Raspberry Charlotte, Raspberry Sorbet & Fresh Raspberries
Shropshire Cheese Plate, Apple Chutney, Celery, Grapes & Shropshire Biscuits

CONTACT THE TEAM
01952 677269 | www.hadleypark.co.uk

Celebrate

NEW 
YEAR’S

EVE
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To experience festive magic at Hadley Park House Hotel this Christmas, either return the 
enclosed booking request form or call us to make a reservation – 01952 677269.

Deposits & Payments: All deposits are non-refundable & payments should be made in full (by 1 person)
21 days prior to the event or by 1st December 2015 (whichever is sooner).

Bookings not paid for in full will deemed to be cancelled. 

Menu Choice: We’ll need all menu choices, rooming lists & any special 
instructions by 1st December 2015.

Special Diets: We will do everything to accommodate anyone with a special diet. Please make sure that we
are aware in advance of any special requirements such as vegetarian, 

vegan, gluten free, nut allergies etc. 

General Information: All details & prices are correct at time of going to print, 
but may be subject to change.

All prices are inclusive of VAT at the current rate. Groups of less than 10 may be
required to share tables with other parties on busier nights. 

FULL TERMS & CONDITIONS: PLEASE GO TO OUR WEBSITE
www.hadleypark.co.uk

TERMS &
CONDITIONS

JANUARY

FRIDAYS & SATURDAYS -  Can’t do a ‘do’ in  December! £25.00pp 
If like us, you’ll be working over the festive period, or just fancy a double celebration, then
why not extend the season into November and January? We’ll even provide Christmas crackers
and party hats if you wish!

FEBRUARY

13TH & 14TH -  Candlelit  Valentine’s  Dinner £50.00
We’ve a gourmet extravaganza planned so that you can wine and dine your other half. 
Enjoy a 4 course dinner with special gift for your loved one.
Stay overnight £100 for a double room - including breakfast.

MARCH

6TH - Mothering  Sunday  Lunch £26.00 (UNDER 12’S HALF PRICE)

Bring the family and enjoy a delicious 3 course lunch with coffee and a gift for the special lady.

27TH - Easter  Sunday  Lunch  £21.95
A special 3 course Sunday lunch which includes an Easter Egg treat!

Visit our website for more events.

EVENTS 
IN 2016

01952 677269 | info@hadleypark.co.uk 01952 677269 | info@hadleypark.co.uk

Celebrate
CONTACT THE TEAM
01952 677269 | www.hadleypark.co.uk



1. Provisional bookings will be held for no longer than 14 days.

2. Deposits £10.00 per person are required and are non-refundable.

3. The balance of payments will be required at least 21 days prior. Bookings not paid in full by 21 days 

prior to the event or by 1st December, whichever is earlier, will be cancelled & any monies retained

by the hotel. 

4. Personal cheques are not accepted. 

5. No refunds / transfers of monies paid will be made for cancellation or decreases in the number 

of guests attending. 

6. Any reservation made less than 14 days prior to the event will be asked for payment in full prior to 

the event together with the Menu pre-order.

7. The hotel reserves the right to amend the programme and remove any entertainment at any time

due to low numbers or availability. 

8. Cabaret nights are not suitable for children under 14 years of age. Please contact the hotel for prices & details. 

9. All additional charges incurred during the event, damage to property or cleaning charges 

must be settled prior to departure. 

10. All prices are inclusive of VAT at 20%. Gratuities are at the guests’ discretion. 

11. All final menu choices should be received 21 days before the event, all events should be paid in no 

later than 21 days prior to the event. Failure to adhere to these guidelines may result in cancellation 

of the reservation along with forfeit of any deposits paid.

12. The hotel should be informed of any dietary requirements at the time of confirming 

pre-orders to avoid delays in service on the day. 

13. Groups of less than 10 may be allocated a shared table without prior notification.

14. The Hotel reserves the right to refuse to serve alcohol to any individual.

15. Any alcohol not purchased on the premises shall be confiscated & returned at the end of the evening.

Date Of Event Party Organiser’s Name

Name of Event Address

Postcode

Tel No. (Day) Mobile

Email Numbers Attending 

Special Requirements/Allergies: (Please Specify)

Accommodation Required: Yes / No

£85.00* double room & £70.00* single room (*£115 double & £105 single on New Year’s Eve)

I enclose a non-refundable deposit of £10 per person: Total

Please charge my Visa / Mastercard / Debit Card No:

3 Digit Security Code Issue Number (if on card)

Card Start Date Expiry Date

Name On Card Signature

Date

For BACS payment, our banking info is; Lloyds Bank / Account Number 02656885 / Sort Code 30-98-00
Please specify reference by name & date of booking. To confirm your booking please complete & return the opposite form with the applicable deposit. 



Hadley Park House Hotel | Hadley Park East | Telford | Shropshire | TF1 6QJ
T: 01952 677269 | E: info@hadleypark.co.uk

www.hadleypark.co.uk

Front cover image © 2015 Cameo Creative Wedding Stationery. 
Unauthorized use or duplication of the front cover illustration of Hadley Park House without written permission from Cameo is strictly prohibited.


