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Christmas is the most magical time of the year and we think
everyone deserves to celebrate! That’s why we have put
together a fantastic program of events for everybody to enjoy.

From party nights with the work colleagues and friends & our annual
Christmas Fayre shopping experience, to our beloved Carol Concert with
Tees Valley Music, wreath making and Murder Mystery. Come and experience
our range of fabulous entertainment and delicious festive menus.

This is a time to be remembered and cherished with family and
friends, so gather everyone together and get in touch with 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 OVER THE FESTIVE SEASON!
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CHRISTMAS FAYRE

Visit our Christmas Market filled with an array
of fantastic businesses from the local area!

ENTRY IS FREE TO THE PUBLIC
Want to exhibit at the fayre?
Email events@parkmorehotel.co.uk

with a bit of information about your company for further details.

See dates on our what’s on page on our website.

CHRISTMAS WREATH MAKING

Date to be confirmed, check our what’s on page.
Evening Session: 6.00pm - 9.00pm
Lucy from Wynyard Country Florists is here to teach you how to
make a stunning Christmas wreath, including tea/coffee,
buffet and all the materials you need!

£60.00pp




November 14th | 6:45pm start
Our ever popular Murder Mystery night is returning this November for a
Christmas themed evening! Enjoy a 2 course meal whilst being captivated by
the drama unfolding before you, work together to solve the clues and find out

whodunit!!

(over 16's only)

Thursday 18" December | From 7.00pm - 9.00pm
Following the success of previous years, Tees Valley Music are returning for their
annual Christmas Carol Concert. Sit back and enjoy or feel free to sing along as

the brilliant choir sings all the festive favourites.




A great opportunity to dress up and put your dancing
shoes on to dance the night away to the best party
tunes from our Resident DJ!

Indulge in a glass of prosecco followed by a three
course meal and disco in the fabulous setting of our

Bramhall Suite.

£42.50pp




Mon - Thurs

Includes room hire, 2course meal, arrival drink,
chair covers & sash, table linen & decorations, prize

for a raffle, discounted accomodation rates.
£30 per person - up to 40 guests
£27 per perosn - min 60 guests

£90 per room



PARTY NIGHT MENI
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STARTERS

Honey Roasted Sweet Potato Soup
Root Vegetable Crisps (v,ve,gf)

Spiced Pork Terrine
Pickled Pear Chutney, Brioche Toast (gfa)

Atlantic Pink Prawn & Crayfish Cocktail

Cucumber Pappardelle, Toasted Focaccia (gfa)

Forest Mushroom Tartlet
Garden Pea Purée, Roasted Chestnuts (v)

All Served with Seasonal Vegetables

DESSERTS

Loaded Chocolate Cheesecake (v)

Mulled Wine Poached Pear
Brandy Basket,Champagne Sorbet (v,gf,vea)

Classic Christmas Pudding
Brandy Sauce (gfa)

Selection of Local Cheeses
with Walnuts, Celery, Grapes, Chutney and Biscuits




DRINKS PACKAG

We have some fantastic drink packages and offers available to get
your party started! Choose from the selection of packages to add
onto your Christmas night out.

6th

3 bottles of Prosecco

BOTTLES £25.00

Soft drinks bucket
6 x J20 Flavours
Orange & Passionfruit, Apple & Rasperry, Apple & Mango

OR CREATE YOUR OWN WINE PACKAGE & GET 15% OFF THE RRP!
(MINIMUM 6 BOTTLES)




CHRISTMAS DAY LL

o B —

Thursday 25th December
Three sittings - 12pm, 1:30pm, 3pm

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

You will be treated to Canapés and Prosecco upon arrival, a deliciously decadent
3 course meal served by our friendly team, followed by tea, coffee and mince pies.

PRIVATE ROOM HIRE AVAILABLE FOR CHRISTMAS DAY
Adults - £87.95 per person | Children (4-12yrs) - £44.95 per person

STARTERS MAINS
Smoked Salmon& Crayfish Roulade Traditional Free-Range Roast Turkey
Caper Salad, Crostini (gfa) with all the Trimmings (gfa)

Fillet Steak (gf)
Streaky Bacon Rashers, Asparagus, Mashed Potato, Madiera
Sauce (gf)

Wild Mushroom Bruschetta Salmon En Papillote
Mozzarella Balls, Rocket Salad (v,gfa) Lemon& Caper Butter Sauce, Sun Blushed Tomatoes, Herb Roast

New Potatoes

Goat’s Cheese Croquettes Brie en Croute
Tomato Chutney,Watercress Salad (v) Roasted Beetroot, Creamed Spinach (v)

All Served with Seasonal Vegetables

Duck Rillettes
Plum Chutney, Melba Toast, Watercress Salad (gfa)

Mulled Wine Poached Pear Christmas Pudding
Brandy Basket,Champagne Sorbet (v,ve,gfa) Brandy Sauce (gfa)
Loaded Chocolate Cheesecake (V) Selection of Local Cheeses

with Walnuts, Celery, Grapes, Chutney and Biscuits

Tea, Coffee & Mince Pies to finish

Children’s menu available upon request
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Say goodbye to 2025 and hello to 2026 in style! Be ready to get dressed up to the
nines for the most luxurious celebration of the year. Enjoy a glass of fizz on arrival with
canapés, followed by a sumptuous three course meal curated by our fantastic Head Chef,
then dance the night away with our Resident DJ counting down to 2026...

See all our drinks packages that you can pre-order above!
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Yellow Lentil & Crispy Pancetta Soup
Truffle Oil, Toasted Focaccia (va,vea, gfa)

Twice-baked Goat’s Cheese Soufflé
Pickled Beetroot, Baby Basil (v)

Salmon Gravadlax On Croute
Pickled Fennel & Dill Salad (gfa)

Thyme Roasted Pigeon Breast
Caramelised Shallots, Wild Mushrooms, Puy Lentil (gf)

Venison & Smoked Pancetta Casserole
Braised Red Cabbage, Apple & Sage Mash (gf)

Lemon Parsley Crusted Salmon Fillet
Roasted Baby Potato, Citrus Fried kale & Tuscan Sauce (gf)

Wild mushroom Wellington
Roasted Walnut Salad (v)

Oven Roasted Chicken Supreme
Spring Onion Mash, Forest Mushroom Fricassee (gf)

DESSERTS

Malva Pudding
Baileys Sauce, Brandy Basket, Vanilla Ice cream (v)

Dark Chocolate Mousse

Sablé Biscuit (v,gfa)

Plum & Pear Crumble
Ice Cream (v)

Trio of Cheeses
served with Biscuits, Grapes, Celery Sticks and Chutney (v, gfa)




FESTIVITIE
THE BIRDCAGE

,%‘_

FESTIVE AFTERNOON TEA

Enjoy your choice of tea or coffee, a selection of sandwiches,
savoury treats, scones with jam and cream and a selection of cakes.

£19.95 per person | £9.95 per child (under 12’s)
(Pre-booking essential) Available Monday — Sunday from 12pm-4pm.

FESTIVE FAYRE MENU

Book your table to celebrate at The Birdcage with our Festive Fayre Menu.

Add description

2 Courses £25.00 per person | 3 Courses £30.00 per person.

STARTERS

Honey Roasted Sweet Potato Soup
Root Vegetable Crisps (v,ve,gf)

Spiced Pork Terrine
Pickled Pear Chutney, Brioche Toast (gfa)

Atlantic Pink Prawn & Crayfish Cocktail

Cucumber Pappardelle, Toasted Focaccia (gfa)

Forest Mushroom Tartlet
Garden Pea Purée, Roasted Chestnuts (v)



Traditional Free-Range Roast Turkey
with all the Trimmings

Lemon Roast Seabass Fillet
Lemon & Herb Mashed Potatoes, Bearnaisse Sauce (gf)

Venison & Smoked Pancetta Casserole
Braised Red Cabbage, Apple & Sage Mash (gf)

Portobello Mushroom Wellington
Carrot Puree, Watercress Salad (v)

Loaded Chocolate Cheesecake (v)
Mulled Wine Poached Pear
Brandy Basket,Champagne Sorbet (v,gf,vea)

Classic Christmas Pudding
Brandy Sauce (gfa)

Selection of Local Cheeses
with Walnuts, Celery, Grapes, Chutney and Biscuits

Enjoy 2 hours access to our spa followed by either
a two-course meal or Afternoon Tea
for just
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Make My Day events are returning to Parkmore this Christmas to bring you a selection of
incredible festive Kid's Events to excite the little ones this season. Meet santa, have fun
with the elves, or stop the Grinch from stealing Christmas! Book your kids’ events now.

Grinch & Cindy Lou | Sunday 7th December | 1-3pm

Help Cindy Lou save Christmas from the Grinch and get him to fall in love with the festive season once more.
Tickets include a Sunday lunch, tea and coffee, colourings and crafts & a goodie bag for the kids.

Mr & Mrs Claus | Sunday 14th December | 1-3pm

Meet Santa himless along with Mrs. Claus. Learn all about the North Pole & get your photo taken on Santas
lap. Tickets include a Sunday lunch, tea and coffee, colourings and crafts & a goodie bag for the kids.

Breakfast with the Grinch | Sunday 21st December | 10am - 11:30am

Have fun with Santas hard working elves, learn all about the North Pole, sing, dance and play with the cheeky elves. Tickets
include a breakfast meal, tea and coffee, colourings and crafts & a goodie bag for the kids.

Elf Workshop | Sunday 21st December | 1-3pm

Have fun with Santas hard working elves, learn all about the North Pole, sing, dance and play with the cheeky
elves. Tickets include a Sunday lunch, tea and coffee, colourings and crafts & a goodie bag for the kids.



UCHERS

Stuck for ideas for that perfect Christmas gift?!

Why not gift your loved ones Afternoon Tea for two at
The Birdcage, a night away at The Parkmore or one of our
Hideaway Spa packages. A relaxing treat to help
with those January blues!

CLASSIC AFTERNOON
TEA FOR TWO

Enjoy your choice of tea or coffee,

a selection of sandwiches, savoury

treats, scones with jam and cream
and a selection of cakes.

£33.90

STAY & DINE
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UNWIND & DINE
FOR TWO

Enjoy 2 hours access to our
spa followed by either a
two-course meal or
Afternoon Tea.

£59.90

Enjoy Dinner in our onsite
restaurant, a night in one of
our double or twin rooms,
access to our Leisure Club and
breakfast the following morning.

£159.90

\ /

TWILIGHT UNWIND &
DINE

Includes a £20 food voucher,unlimited sp
access between 5-10pm

£209.00
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WEDDING SHOWCASE
Saturday 13th - Sunday 14th September
12pm - 4pm

WEDDING SHOWCASE
Saturday 25th - Sunday 26th January
12pm - 4pm

Join us for our Wedding Showcase weekend where our Yarm Suite will be dressed
for a Ceremony and the Bramhall Suite will be dressed for a Wedding Breakfast to
help you visualise your big day with us! Book your appointment to speak with our
Wedding Coordinators by calling 01642 786815
or emailing: events@parkmorehotel.co.uk

TEESSIDE WELLNESS 2C
MARCH DATE COMING SOON! SIGN UP TO NEWSLE



THE PARK

TERMS & CONDITIONS OF BOOKING

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

Bookings not paid in full 14 days prior to the event will be deemed to have 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 of monies paid will be made for cancellations or decreases in numbers
of guests attending 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
which result in damage to the property of the hotel or its associated assets.

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

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

The hotel is not liable for accident or loss that occurs on the premises at an event or as a
result from a persons’ consumption of alcohol.

Guests are asked to behave in a responsible manner and dress appropriately.
Unacceptable behaviour from any guest 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 existing
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 from us.

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

All dietary requirements must be agreed in advance when submitting your pre-order 21 days
prior to the event. We will not be able to accommodate for any changes to the pre-order

on the night. It is the organiser’s responsibility to make The Parkmore aware of all dietary
requirements in the group.
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