
Christmas Celebrations 2016
at  Crondon Park

Catering is our passion, let us entertain you, your family and friends. We major on providing excep-
tional service, and well-presented tasty food.

From a relaxing lunch, to an evening of dining and dancing, we can accommodate all of your re-
quirements. We have several different rooms available, depending on the amount of people you 
require in your party. There is a minimum booking number of ten people, on round tables, but we 
can accommodate up to 120 people, for a dinner dance.

The Baronial Hall 
The perfect room for a large party, up to 120 people with dancing.

Illuminated with Christmas lights, themed lighting and a fully decorated Christmas Tree. The dance 
floor has state of the art disco sound and in pulse lighting. Entertainment is provided by our resident 
DJ.



Fairways Restaurant
Fairways overlooks the 18th hole on our championship golf course, a peaceful and tranquil setting. 
This room can accommodate up to forty people on round tables and thirty six people banquet style. 
The perfect room for an intimate party, can be hired on an exclusive basis. The room is adjacent to a 
fully stocked bar.

Fairways is air conditioned and temperature controlled. There is themed lighting, giving that Christ-
mas atmosphere. There is a Christmas tree throughout the holiday period. For evening use the room 
is fitted with Disco sound and lighting.



Masters Lounge
This room is a new addition to Crondon Park. It can seat up to sixty people on round tables. It is 
fully air conditioned and temperature controlled. It has its own fully stocked bar. For private parties, 
this room can be hired on an exclusive basis.



Christmas Menu 2016 
Starters 

Cream of Butternut Squash and Sweet Potato Soup 
Garnished with creme fraiche and Toasted Pumpkin Seeds 

Honey glazed Goats Cheese with poached pear and onion chutney 

Creamy Garlic Mushroom Bruschetta 
Button mushrooms in a creamy garlic sauce on toasted ciabatta 

Salmon Rillette 
Smoked salmon and salmon blended with cream cheese and herbs 

With pickled cucumber and a caper and dill oil 

Main course 
Roast Breast of Turkey served With traditional trimmings 

Roast Sirloin of Beef  with Yorkshire pudding 

Slow Roasted Pork Belly 
Served on mustard mash and a red onion jus 

Pan Fried Supreme of Haddock with a Dill Hollandaise 

All main courses served with a selection of seasonal vegetables and potatoes 

Desserts 
Traditional Christmas pudding 

Served With a ginger orange and brandy custard 

Raspberry and White Chocolate Mille Fuille 
Layers of puff pastry interlaced with fresh raspberries and white chocolate cream 

Chocolate and Hazelnut Roulade served With a brown bread and rum ice cream 

Vanilla and Ginger Cheesecake with balsamic glazed Strawberries 

Coffee 
After Dinner Mints and Homemade Mince Pies 


