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Christmas is the most magical time of the year, and we think everyone deserves to celebrate. That is why we

have put together a programme of events for absolutely everybody.

From party nights with colleagues and friends, to our beloved Carol Concert with Tees Valley Music, wreath
making, kids' events and the main event itself on Christmas Day — come and experience a season of fabulous

entertainment and beautiful festive menus.

This is a time to be remembered and cherished with the people you love. Gather everyone together and

speak to our Events Team today to secure your place.

Wishing you a very Merry Christmas and a Happy New Year from all the team at The Parkmore.

WE LOOK FORWARD TO WELCOMING YOU
@V ER FhRIE FESTIVE SEASGN

01642 786815

Cforrest@parkmorehotel.co.uk
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FRI- )7 NOYV Winter Wonderland Party Night £45.95pp
SAT )8 N°V  winter Wonderland Party Night £45.95pp
FRI Oy PES  Winter Wonderland Party Night £45.95pp
AT (05 PES  Winter Wonderland Party Night £45.95pp
SUN O6G PEC  The Grinch & Cindy Lou £12.95 child
FRI 11 PES  Winter Wonderland Party Night £45.95pp
THE BRAMHALL SUITE

SAT 1) PEC  Winter Wonderland Party Night £45.95pp
THU |7  PEC Family Winter Wonderland Party £32.95 adult
FRI 18 PEC  Pparty Night — Special Offer £39.95pp SER\/ED THROUGHOUT THE SEASON
SAT 1Q PEC  Pparty Night — Special Offer £39.95pp S e o
U 6= PR dSantai& THE Elves £12.95 child

EEESSHIRIAVAESEVASYEREESIMEERINEY
Al 25 DEC  Christmas Day Lunch £89.95pp Monday - Saturday, 12pm - 5pm £27.95 two courses * £32.95 three courses
THU 3T PEC New Year's Eve Countdown Party £70.00pp FESTIVE SUNDAYS

Sunday, 12pm - 9pm festive starter & dessert with a Sunday roast
DATES TO BE CONFIRMED FESTIVE AFTERNOON TEA
Christmas Carol Concert with Tees Valley Music £5.00pp Monday -~ Sunday, 12pm - 4pm £22.95pp - £11.95 per child
Christmas Wreath Making evening workshop £60.00pp

FESTIVIE UWNWINIDE & DIHNE
spa, robes and a festive table £42.95pp



WINTER WONDIERIAND

Dress up, put your dancing shoes on and dance the night away to the best party tunes from our Resident

DJ. Enjoy a glass of prosecco on arrival, followed by a three course meal and disco.

Friday 27th & Saturday 28th November
Friday 4th & Saturday 5th December
Friday 11th & Saturday 12th December

THE BRAMHALL SUITE

IEHESBAEREDICVARGRE

£45.95

BEESRSE PEESRESEOF NS S L RS EFESE T O RUSRESEERS

TWO COURSES

Friday 18th December
Saturday 19th December

£39.95

PEE=R=SPSE=RSS=O=N
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FROM £78

PEESR=SREOLOIM

Including breakfast and spa access.
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SEFASRETEESRES
Honey Roasted Parsnip Soup
root vegetable crisps - v - ve - gf
Ham Hock Terrine
piccalilli, focaccia toast - gfa = ;
Avocado & Atlantic Prawn Terrine = = —— = Sh . PR
cucumber pappardelle, toasted brioche - gfa = = = =2 =58

Breaded Brie Bites
redcurrant jam, rocket salad - v

MAINS
Traditional Free-Range Roast Turkey
with all the trimmings - gfa

Pan Fried Seabass Fillets
broad bean & chorizo ragout, new potatoes, lemon sauce - gf O »}{« o

Tender Red Wine Braised Beef Brisket
red cabbage, creamy mdsh potato - gf
Sticky Cranberry Glazed Nut Loaf
seasonal vegetables, vegan gravy - v - ve WINE £120.00

BEESSESEEEREIES

Black Forest Gateau Brownie
chantilly cream, glazed cherries - v PROSECCO £80.00
Festive Fruit Crumble
ice cream or custard - v - gf - vea

Classic Christmas Pudding B £25.00

brandy sauce - gfa

Trio of Cheese
local:cheeses, crackers, chutney, grapes & celery - v - gfa

SOFT £20.00

Six J20 — orange & passionfruit, apple & raspberry, apple & mango

ALL MAIN COURSES SERVED WITH SEASONAL VEGETABLES

Drinks packages must be booked and paid for before arrival. They cannot be purchased on the night.
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Take the whole room. Private hire across the week for teams of any size, with everything dressed, poured

and served — and nothing for you to organise.

WIEEKD AN PRIV/AITIE RIFRIE MONDAY - THURSDAY

— Exclusive use of your suite

— Two course Christmas dinner

— Chair covers, sashes, table linen and decorations
— Avraffle prize from the hotel

— A complimentary stay for the organiser

— 20% off accommodation for all of your guests

Set menu — turkey or nut roast, followed by Christmas pudding with brandy sauce.

£28.95pp £31.95pp

SET MENU EUASEEMIEsNIU S G HIO G E

OPTIONAL EXTRAS

Arrival drink + £5.95pp
DJ & disco +£420.00

PREVATE HIRF A&®ROSS T

MID-WEEK FESTIVE FAYRE MONDAY & TUESDAY

— Three course Christmas dinner
— Tea and coffee served to the table

— A spa day raffle prize from the hotel

Room hire is complimentary when minimum numbers are met.

£27.95pp £32.95pp

TWO COURSES iR R EIESCIOIRISIE'S

IIEORENEQEUSIERSE

01642 786815 - Cforrest@parkmorehotel.co.uk
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FAMILY WINTER WONDERLAND PARTY
Thursday 17th December - 6.00pm - 9.00pm

The Bramhall Suite

MAKE: MY DAY ENVECENRESREEBERN-"THIS CHRISTMAS

Two course dinner, DJ and a kids' disco — the whole family on the dance floor.

£32.95 £22.95

ALSO THIS SEASON

o b o

TRIE GRINEH & CHNBPY LoU

Sunday 6th December - Ipm - 3
Sunday 6th December - 1pm - 3pm CHRISTMAS CAROL CONCERT

Help Cindy Lou save Christmas from the Grinch and get him to fall in love with the festive season once more. Date to be confirmed - 7.00pm - 9.00pm

Following the success of previous years, Tees Valley Music return for their annual Carol Concert. Sit back, or sing
along, as the choir works through every festive favourite.
SN/ S FRE ELYVES

Sunday 20th December - 1pm - 3pm INCLUDES TEA, COFFEE & MINCE PIES

Meet Santa himself along with his naughty elves. Learn all about the North Pole and have your photo taken on Santa's lap.

CHRISTMAS WREATH MAKING

Tickets include Sunday lunch, tea and coffee, colouring and crafts, and a goodie bag for the Date to be confirmed - 6.00pm - 9.00pm
children. £12.95 £17.95

Make your own stunning Christmas wreath. Tea and coffee, a buffet and every material you need are included.
PEIRSCHIN=D! PER ADULT

£60.00pp



CANAPES & PROSECCO ON ARRIVAL

CHRISTMAS DAY MENU
0 b ®

STARTERS
Celeriac, Hazelnut & Truffle Soup
v - ve - gfa
Winter Squash & Spinach Tartlet
cranberry dressing - v - gf - vea
Pan Seared Scallops
crispy pancetta, pea purée - gf
Terrine of Confit Chicken & Foie Gras
celeriac remoulade - gfa

MAINS
Traditional Roast Turkey

with all the festive trimmings - gfa
Salmon en Croiite
creamed spinach, lemon butter sauce, herb roast new potatoes - gf

Beef Fillet Steak Diane
o »}{« o creamed mushroom sauce, asparagus, fondant potatoes - gf

Butternut Squash, Goats Cheese & Spinach Wellington
rocket salad, redcurrant jam:- v - vea

ERAIEBEASYERP25 TR D E COEAM B2EER:

s DEESSTSRERREIES
Three sittings - 12.00pm - 1.30pm - 3.00pm Black Forest éateau Brownie
chantilly cream, glazed cherries - v
Festive Fruit Crumble

ice cream or custard - v - gf - vea
Canapés and prosecco on arrival, a deliciously decadent three course lunch served by our team, then tea, Classic Christmas Pudding

coffee and mince pies. brandy sauce - gfa
Trio of Cheese

local cheeses, crackers, chutney, grapes & celery - v - gfa

The main event. Come and celebrate Christmas Day at The Parkmore and let us take care of the washing up.

ALL MAIN COURSES SERVED WITH SEASONAL VEGETABLES

£89.95 £46.95 FREE

PER ADULT PEERSC HIEPEE=4 28 EFATRYS BABIES UNDER 3

TEA, CORFEE & MINCE RIES T FINISIH

= 5 ; 2 P = 3 : i v vegetarian . ve vegan 5 vea vegan available ¢ gf gluten free - gfa gluten free available
Children's menu available on request. Private dining available on request, subject to availability.
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STARTERS
Curried Lentil Soup
mini bread roll - v - vea - gfa
Carbonara Arancini
tomato fondue - v - vea
Smoked Mackerel Paté
T SRIESNRIRCEERERORn . - i} B Ye ETOSR toasted focaccia, dill salad - gfa

Grilled Goats Cheese

watercress salad, cranberry dressing - v - gfa

| MAINS
Tender Red Wine Braised Beef Brisket
red cabbage, creamy mash potato - gf
Herb Crusted Salmon Fillet

roasted baby potato, ratatouille, rocket salad, basil dressing - gf
Forest Mushroom & Winter Squash Gnocchi
watercress salad - v - vea

Oven Roasted Chicken Supreme Florentine
spring onion mash, asparagus, creamy spinach sauce - gf

Ce@ N EEDEO© W N RS ASRGTEY

V3

FAN

THURSD AN SIS T Dl EMEER
DESSERTS
White Chocolate Blondie
chocolate chip ice cream - v
year: a glass of fizz on arrival with canapés, a sumptuous three course dinner curated by our Head Chef, then Biscoff Cheesecake

Say goodbye to 2026 and hello to 2027 in style. Dress to the nines for the most luxurious celebration of the

honeycomb ice cream - v - gfa
Tangy Lemon Tart
raspberry sorbet - v
Trio of Cheese
grapes, celery, apple chutney, cheese biscuits - v - gfa

dance the night away with our Resident DJ counting down to midnight.

£70.00

PER PERSON

DA RNEIEN© WRAEHL Bl Wik @UR RESTEDERT B

Book before 1st September and we will place a free bottle of prosecco on your table for every six guests.
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EESTIVIE AFTERNGGN TFIE A MONDAY - SUNDAY - 12PM - 4PM
Tea or coffee, sandwiches and savoury treats, scones with jam and cream and a selection of cakes — plus two festive extras

and a cracker. £22.95 £T| .95

PER PERSON BERECIHIL DS UENIDIE RS2

PRE-BOOKING ESSENTIAL.

FESTEIVE SUNDB/MAYS SUNDAY - 12PM - 9PM

A starter and dessert from the festive menu, with a Parkmore Sunday roast in between. Please ask the team for this week's
price.

FESTIVE UNWIND & DINE :E42.95pp

Two hours in the spa with robes, slippers and an arrival drink — orange juice, apple juice or a Bellini — then a two course
festive lunch or our Festive Afternoon Tea.

SERVED MONDAY - SATURDAY, 12PM - 5PM

EESHNE FANYRE NVENE
0 s 0

STARTERS,

Honey Roasted Parsnip Soup
root vegetable crisps - v - ve - gf
Ham Hock Terrine
piccalilli, focaccia toast - gfa
Avocado & Atlantic Prawn Terrine
cucumber pappardelle, toasted brioche - gfa
Breaded Brie Bites

redcurrant jam, rocket salad - v

MAINS
Traditional Free-Range Roast Turkey
with all the trimmings - gfa
Pan Fried Seabass Fillets
broad bean & chorizo ragout, new potatoes, lemon sauce - gf

Tender Red Wine Braised Beef Brisket
red cabbage, creamy mash potato - gf

Sticky Cranberry Glazed Nut Loaf

seasonal vegetables, vegan gravy - v - ve

DEESSESTERRGETES 5
Black Forest Gateau Brownie
chantilly cream, glazed cherries - v
Festive Fruit Crumble
ice cream or custard - v - gf - vea

Classic Christmas Pudding
brandy sauce - gfa
Trio of Cheese

local cheeses, crackers, chutney, grapes & celery - v - gfa

ALL MAIN COURSES SERVED WITH SEASONAL VEGETWABLES

B27 .95 TWO COUREES o E32,95 TRHREE COURSES
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Stuck for that perfect Christmas gift? Afternoon Tea for two at The Birdcage, a night away at The Parkmore, or

one of our Hideaway Spa packages — a treat to soften those January blues.

CLASSIC AFTERNOON TEA FOR TWO £35.90

Sandwiches, savoury treats, scones with jam and cream, and cakes.

UNWIND & DINE FOR TWO £65.90

Two hours in the spa, then a two course meal or Afternoon Tea.

TWILIGHT UNWIND & DINE £65.90

A £20 food voucher with unlimited spa access, Spm until 10pm.

STAY & DINE £159.90

Dinner, a night in a double or twin room, Leisure Club access and breakfast.

VOUCHERS CAN BE PURCHASED ON OUR WEBSITE OR AT OUR RECEPTION DESK.

THE NEW PARKMORE

The Parkmore is undergoing a full refurbishment. At our Wedding Showcase the Yarm Suite is dressed for a ceremony
and the Brambhall Suite for a wedding breakfast — lock in current prices before 2027.

WEDDING SHOWCASE TEESSIDE WELLNESS 2026
NEW DATE COMING SOON NEW DATE COMING SOON

10.
1.
12.

13.
14.

Oy G BTN

O B o

01642786815 - Cforrest@parkmorehotel.co.uk
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All events advertised in this brochure require a non-refundable deposit. For the Festive Fayre menu, all Party Nights and all other events the
deposit is £10.00 per person. For Christmas Day and New Year's Eve it is £20.00 per person, payable at the time of booking.

Bookings not paid in full 14 days prior to the event will be deemed cancelled and monies paid will be retained by the hotel. Pre-orders are
required 21 days before the event. If pre-orders are not received, a set menu will be served.

No refunds will be made for cancellations or decreases in guest numbers unless the hotel is able to resell the space.

Monies paid for non-arrivals are forfeited and cannot be transferred to cover food, drinks or overnight accommodation for other members of
the party.

Party organisers or company representatives will be liable for any misconduct by their guests that results in damage to the property of the
hotel or its assets.

Management reserve the right to refuse admission and to refuse the sale of alcohol under the Licensing Act 2003.

All drinks consumed on the premises must be purchased at the hotel. A corkage charge will be made to the organiser's account for any drinks
consumed by guests that have not been purchased at the hotel.

The hotel is not liable for accident or loss occurring on the premises at an event, or as a result of a person's consumption of alcohol.

Guests are asked to behave responsibly and dress appropriately. Unacceptable behaviour will not be tolerated and may result in a guest being
asked to leave the premises.

The hotel reserves the right to transfer a party to an alternative room should the confirmed numbers increase or decrease.
All prices are inclusive of VAT at 20%. If the VAT rate changes our prices will be modified accordingly.

All details are correct at the time of going to print. The hotel reserves the right to alter or amend the content, or to cancel an event for any
reason. In such circumstances, and without affecting your legal rights, you may choose an alternative date subject to availability or obtain a
full refund.

It is recommended that you take out insurance to cover cancellation when booking.

All dietary requirements must be agreed in advance when submitting your pre-order 21 days prior to the event. We are unable to
accommodate changes to the pre-order on the night. It is the organiser's responsibility to make The Parkmore aware of all dietary
requirements within the group.
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THE PARKMORE

01642 786815

Cforrest@parkmorehotel.co.uk

www.parkmorehotel.co.uk



