
Fest ive  Lunches  &  D inners 
Available late November and throughout December

pre-booking required

FEST IVE  LUNCH

FEST IVE  D iNNEr

3  cOurses  £32 .95

starters
Butternut Squash & Chestnut Soup with garlic & herb croutons and pumpkin seeds (ve, gf*)

Pressed Ham Hock Terrine, pea puree, pea shoots and croutons (gf*, df)

MaIns
Roast Norfolk Turkey served with pork & cranberry stuffing, chipolata, 

roast potatoes, winter vegetables and a rich gravy (gf*, df)
Chickpea & Spinach Curry, vegetable pilau, poppadum, kachumber salad (ve, gf)

Pan-Roasted Fillet of Salmon with herb crushed new potatoes,
 tenderstem broccoli and a watercress velouté (gf)

Desserts
White Chocolate & Raspberry Cheesecake with raspberry coulis (v)
Traditional Christmas Pudding with warm brandy sauce (v, ve*, gf*)

Chocolate Truffle Torte with crème anglais & chocolate sauce (v)

ve = vegan, ve* = vegan on request, v = vegetarian, gf = gluten free, gf* = gluten free on request, df = dairy free

Fest ive  Party n ights
BOOK yOur Best  chr IstMas Party yet ! 

Celebrate Christmas in style with colleagues and friends with a fun-filled Christmas night out.
Enjoy a sumptuous four-course dinner, followed by a disco to dance the night away.

Available in late November and December.

thursDays £36 .95    |    Fr IDays  &  saturDays £41 .50

 6:30pm  |  Bar open for pre-dinner drinks,
 7:30pm  |  Delight in our delicious four-course festive dinner

9:00pm  |  Dance the night away with our resident DJ
Midnight  |  Carriages

starters
Butternut Squash & Chestnut Soup with garlic & herb croutons and pumpkin seeds (ve, gf*)

Marinated Mozzarella and Cherry Tomatoes, dressed rocket,
pine nuts and a balsamic dressing (v, ve*)

Pressed Ham Hock Terrine, pea puree, pea shoots and croutons (gf*, df)

MaIns
Roast Norfolk Turkey served with pork & cranberry stuffing, chipolata, roast potatoes, 

winter vegetables and a rich gravy (gf*, df)
Slow Braised Beef, cooked in red wine with roasted root vegetables, 

pommes anna and a red wine jus (gf) 
Chickpea & Spinach Curry, vegetable pilau, poppadum, kachumber salad (ve, gf)

Pan-roasted Filet of Salmon with herb-crushed new potatoes,
 tenderstem broccoli and a watercress velouté (gf)

Desserts
White Chocolate & Raspberry Cheesecake with raspberry coulis (v)
Traditional Christmas pudding with warm brandy sauce (v, ve*, gf*)

Chocolate Truffle Tort with crème anglaise & chocolate sauce (v)

cOFFee  anD Mince P ies
ve = vegan, ve* = vegan on request, v = vegetarian, gf = gluten free, gf* = gluten free on request, df = dairy free

OUr Pr IVATE  rOOMS ArE  AVAILABLE  FOr FEST IVE  FUNCTIONS 
ON VArIOUS DATES  THrOUGHOUT NOVEMBEr AND DECEMBEr

BESTWOOD COUNTRY PARK, ARNOLD, NOTTINGHAM, NG5 8HT
T: 0115 920 3011  

CHRISTMAS@BESTWOODLODGE.CO.UK

WWW.BESTWOODLODGE.CO.UK

 

Party n ight 
sPec iaL  OFFers

Pre-order your wines and receive a 10% discount* 

Stay after the party, room rates from £75 

Book a party of 10 or more before 1st September 
and get one person free 

Organisers of parties of 20 or more will get a 
free meal for two in the Parkside Restaurant**

*Must be paid in full 28 days prior to the event
 **Must be booked before 31st January & taken 1st January - 5th February

MOnDay tO thursDay   
    

2  cOurses  £23 .95
3  cOurses  £28 .95 

Fr iDay &  saturDay       

2  cOurses  £27 .95
3  cOurses  £32 .95 

aLLergens

Our food and drinks are prepared in food areas where cross contamination may occur 
and our menu descriptions do not include all ingredients. We cannot guarantee that 
any food is 100% allergen free. If you have any questions, allergies, or intolerances, 

please let us know before ordering. 

v = made with vegetarian ingredients, ve = made with vegan ingredients, ve* = vegan option on request, 
df = dairy free, gf = gluten free, gf* = gluten free on request
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new year ’s  eve  D inner Dance 
£67 .95  Per  PersOn

A superb evening of entertainment. Delicious food, a great party atmosphere  
and our fantastic resident DJ make up the essential ingredients to bring in the New Year.

7:00pm  |  Bar open for pre-dinner drinks
7:45pm  |  Delight in our delicious three-course festive dinner

9:30pm  |  Dance the night away with our resident DJ
1:00am  |  Carriages

starters
Pressed ham Hock Terrine, pea puree, pea shoots and croutons (gf*, df)

Smoked Mackerel Pâté with pickles
Spiced Tomato & Lentil Soup with crispy fried shallots (ve, gf)

MaIns
Slow Braised Beef, cooked in red wine with roasted root vegetables, 

pommes anna and a red wine jus (gf)
Roast Supreme of Chicken, dauphinoise potato, french beans, pancetta crisp, red wine jus
Mushroom, Brie & Cranberry Wellington with roast potatoes and seasonal vegetables (v)

Pan-Roasted Fillet of Salmon with herb crushed new potatoes, tenderstem broccoli 
and a watercress velouté

Desserts
Strawberry & Champagne Tort, on a vanilla sponge with strawberry coulis (v)

Coconut, Cardamom & Saffron Panna Cotta with crushed pistachios (ve)
Lemon & Ginger Treacle Tart with vanilla ice cream (v)

ceLeBrate  &  stay PacKage
£142 .00 Per  PersOn  |   £62 .50  suPPLeMent FOr s ingLe  OccuPancy

Why not continue the celebration with our Celebrate and Stay Package, includes entrance 
to the New Year’s Eve Dinner Dance, overnight accommodation in a double room and a 

relaxing buffet breakfast to start the New Year in style. 

Date of Function: ........................................................................................................ Time: ...................................................................
No of Diners: Adults .......................... Children (under 10 yrs)  .......................... Infants (under 3 yrs) .......................................
Group Name: ..............................................................................................................................................................................................
Organiser’s Name: ....................................................................................................................................................................................
Address: .......................................................................................................................................................................................................
........................................................................................................................Postcode: .............................................................................
Tel:..................................................................................................................................................................................................................
Email: ............................................................................................................................................................................................................ 
Type of Function (tick as appropriate)     Festive Party Nights        Festive Luncheon        Festive Dinner       
                                                                         Christmas Day Lunch      Boxing Day Lunch        New Year’s Eve     

Total Cost of Booking: £ ....................................  Pre-ordered wines £...............................................................................................
A non-refundable deposit of £10 per person is required to confirm your booking  
(£30 per person for Christmas Day and New Year’s Eve).

 Sign me up for email communications about Christmas and other events
I (we) agree to all the above details, charges and the Terms and Conditions 

Signature: ........................................................................................................Date: ………………….............................................................

Please return to:
Christmas Events, Bestwood Lodge, Bestwood Country Park, Arnold, Nottingham NG5 8HT
Email: christmas@bestwoodlodge.co.uk

terMs anD cOnDit iOns

The term “the Company” refers to Cassa Ltd.
1. All verbal bookings will be treated as provisional and will be held no longer 
than 3 days pending receipt of the booking forms and the appropriate non-
refundable deposit. 2. Confirmation of your booking will be sent and is your 
guarantee. Any booking that has not been confirmed will be released. 3. No 
refund of money paid will be made for cancellations or decreases in number 
of guests attending. 4. Monies paid for non-arrivals cannot be transferred to 
cover food, drinks or entertainment for other members of the party. 5. Full 
pre-payment will be required 28 days before the function. The number of 
guests paid for at 28 days before the function will become the final number 
for accounting purposes and in the event of a cancellation or a reduction in 
numbers a refund will not be given and any increase is subject to availability. 
Additional places booked after full payment has been made must be paid for at 
time of booking by debit/credit card. 6. All additional charges incurred during 
the evening must be settled prior to departure. 7. All menu pre-orders will be 
required 28 days before the function date. 8. No wines, spirits or soft drinks 
may be brought into the hotel by the client or guests for consumption on the 
premises. Unless prior consent of the management has been obtained and for 
which a charge will be made. 9. All evening functions are not suitable for under 
18’s, unless stated otherwise. 10. The Company reserves the right to remove 
food displayed within a suitable time period. 11. When the Company provides the 
event which includes any services supplied by third party company, it does 

not give any warranty guarantee or other terms as to the quality, fitness for 
purpose or otherwise, but shall, where possible assign to the hirer the benefit 
of any warranty, guarantee or indemnity given by the person supplying the 
services to the Company. 12. Guests attending an event accept dancing at their 
own risk and the Company may not be held liable for any injuries. 13. Outside 
areas: the Company accepts no liability for injuries in these areas owned by the 
company. 14. The Company may at its absolute discretion change its festive 
program and will not be held liable other than the returns of all monies paid. 
15. The Company reserves the right to rearrange the event to another room 
or offer an alternative date with reasonable notice commensurate with the 
number of persons wishing to attend on that date. 16. The festive meal shall be 
served promptly at the time stated and late arrivals will forfeit courses missed. 
17. The disco commences shortly after the last course has been served. 18. 
The Company reserves the right to alter or amend any content and prices of 
the events and packages as necessary without prior notice. 19. The Company 
reserves the right to amend the terms and conditions at any time. 20.The dress 
code for all our party nights is smart dress 21. The Organiser shall indemnify the 
Company against all costs, charges, claims, expenses, demands and liabilities 
incurred by or made against the Company as a result of any act or default or 
negligence of the Organiser or their guests. 22. The Company’s decision will be 
final over determining any questions rising in relation to the interpretation of 
these terms and conditions. 23. All prices are inclusive of VAT at the prevailing 
rate.

BOxing Day Lunch 
This date is always popular, so book early to avoid disappointment!

Enjoy a fantastic three-course lunch. Come and relax after the excitement of Christmas Day. 
The Foyer Bar will be open with a welcoming roaring log fire from midday 

with lunch served at 1.00pm.

aDuLts  £4 1 .50   |   ch iLDren unDer 10  years  £20 .95

starters
Spiced Tomato & Lentil Soup with crispy fried shallots (ve, gf)

Smoked Mackerel Pâté with pickles
Pressed Ham Hock Terrine, pea puree, pea shoots and croutons (gf*, df)

MaIns
Roast Norfolk Turkey served with pork & cranberry stuffing, chipolata, 

roast potatoes, winter vegetables and a rich gravy (gf*, df)
Slow Braised Beef, cooked in red wine with roasted root vegetables, 

pommes anna and a red wine jus (gf)
Mushroom, Brie & Cranberry Wellington with roast potatoes and seasonal vegetables (v)

Pan-Roasted Fillet of Salmon with herb crushed new potatoes, tenderstem broccoli 
and a watercress velouté (gf)

Desserts
Traditional Christmas Pudding with warm brandy sauce (v, ve*, gf*)

Chocolate Truffle Torte with crème anglais & chocolate sauce (v)
Baileys Cheesecake with honeycomb and chocolate sauce (v)

Pre-OrDer yOur cOFFee  anD Mince P ies  FOr £3 .50  Per  PersOn
ve = vegan, ve* = vegan on request, v = vegetarian, gf = gluten free, gf* = gluten free on request, df = dairy free

christMas Day carvery
Lunch will be served from 12.00 noon.

 Enjoy a four-course carvery lunch with festive hats and crackers.

aDuLts  £84 .95   |   ch iLDren unDer 10  years  £43 .95
InFants  unDer 3  years  £ 19 .95

starters
Spiced Tomato & Lentil Soup with crispy fried shallots (ve, gf)

Scottish Oak Smoked Salmon with a crayfish cocktail
Duck, Orange & Peppercorn Terrine, watercress, pickled shallot & sherry reduction (df)

Wild Mushroom & Caramelised Onion Tart with red onion & port marmalade, dressed watercress (v)

MaIns
Roast Norfolk Turkey served with pork & cranberry stuffing (df)

Roast Sirloin of Beef with yorkshire pudding
Mushroom, Brie & Cranberry Wellington (v)

Thick Cut Fillet of Cod wrapped in parma with a white wine & herb velouté (gf)

Desserts
Traditional Christmas Pudding with warm brandy sauce (v, ve*, gf*)

Chocolate Truffle Torte with crème anglais & chocolate sauce (v)
Baileys Cheesecake with honeycomb and chocolate sauce (v)
Poached Pear mulled wine syrup, vanilla ice cream (ve, gf)

Selection of British Cheeses with biscuits, celery and grapes

cOFFee  anD Pet it  FOurs

ve = vegan, ve* = vegan on request, v = vegetarian, gf = gluten free, gf* = gluten free on request, df = dairy free

christMas Day Pr ivate  D in ing
A “home from home” Christmas. Enjoy Christmas with family and close friends 
in one of our festively decorated private function rooms. We aim to create that 

family Christmas atmosphere without any of the stress.
Minimum numbers apply

new years Day 
Continue your celebration of Christmastide with family and friends 

Relax and enjoy a hot cholate or a mulled wine in the Foyer Bar 
with a welcoming, roaring log fire. 

 
Food service will be available from 12:00 noon in the bar 
and the à la carte menu in the restaurant from 1:00pm.
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Group Name: ..............................................................................................................................................................................................
Organiser’s Name: ....................................................................................................................................................................................
Address: .......................................................................................................................................................................................................
........................................................................................................................Postcode: .............................................................................
Tel:..................................................................................................................................................................................................................
Email: ............................................................................................................................................................................................................ 
Type of Function (tick as appropriate)     Festive Party Nights        Festive Luncheon        Festive Dinner       
                                                                         Christmas Day Lunch      Boxing Day Lunch        New Year’s Eve     

Total Cost of Booking: £ ....................................  Pre-ordered wines £...............................................................................................
A non-refundable deposit of £10 per person is required to confirm your booking  
(£30 per person for Christmas Day and New Year’s Eve).

 Sign me up for email communications about Christmas and other events
I (we) agree to all the above details, charges and the Terms and Conditions 

Signature: ........................................................................................................Date: ………………….............................................................

Please return to:
Christmas Events, Bestwood Lodge, Bestwood Country Park, Arnold, Nottingham NG5 8HT
Email: christmas@bestwoodlodge.co.uk

terMs anD cOnDit iOns

The term “the Company” refers to Cassa Ltd.
1. All verbal bookings will be treated as provisional and will be held no longer 
than 3 days pending receipt of the booking forms and the appropriate non-
refundable deposit. 2. Confirmation of your booking will be sent and is your 
guarantee. Any booking that has not been confirmed will be released. 3. No 
refund of money paid will be made for cancellations or decreases in number 
of guests attending. 4. Monies paid for non-arrivals cannot be transferred to 
cover food, drinks or entertainment for other members of the party. 5. Full 
pre-payment will be required 28 days before the function. The number of 
guests paid for at 28 days before the function will become the final number 
for accounting purposes and in the event of a cancellation or a reduction in 
numbers a refund will not be given and any increase is subject to availability. 
Additional places booked after full payment has been made must be paid for at 
time of booking by debit/credit card. 6. All additional charges incurred during 
the evening must be settled prior to departure. 7. All menu pre-orders will be 
required 28 days before the function date. 8. No wines, spirits or soft drinks 
may be brought into the hotel by the client or guests for consumption on the 
premises. Unless prior consent of the management has been obtained and for 
which a charge will be made. 9. All evening functions are not suitable for under 
18’s, unless stated otherwise. 10. The Company reserves the right to remove 
food displayed within a suitable time period. 11. When the Company provides the 
event which includes any services supplied by third party company, it does 

not give any warranty guarantee or other terms as to the quality, fitness for 
purpose or otherwise, but shall, where possible assign to the hirer the benefit 
of any warranty, guarantee or indemnity given by the person supplying the 
services to the Company. 12. Guests attending an event accept dancing at their 
own risk and the Company may not be held liable for any injuries. 13. Outside 
areas: the Company accepts no liability for injuries in these areas owned by the 
company. 14. The Company may at its absolute discretion change its festive 
program and will not be held liable other than the returns of all monies paid. 
15. The Company reserves the right to rearrange the event to another room 
or offer an alternative date with reasonable notice commensurate with the 
number of persons wishing to attend on that date. 16. The festive meal shall be 
served promptly at the time stated and late arrivals will forfeit courses missed. 
17. The disco commences shortly after the last course has been served. 18. 
The Company reserves the right to alter or amend any content and prices of 
the events and packages as necessary without prior notice. 19. The Company 
reserves the right to amend the terms and conditions at any time. 20.The dress 
code for all our party nights is smart dress 21. The Organiser shall indemnify the 
Company against all costs, charges, claims, expenses, demands and liabilities 
incurred by or made against the Company as a result of any act or default or 
negligence of the Organiser or their guests. 22. The Company’s decision will be 
final over determining any questions rising in relation to the interpretation of 
these terms and conditions. 23. All prices are inclusive of VAT at the prevailing 
rate.

BOxing Day Lunch 
This date is always popular, so book early to avoid disappointment!

Enjoy a fantastic three-course lunch. Come and relax after the excitement of Christmas Day. 
The Foyer Bar will be open with a welcoming roaring log fire from midday 

with lunch served at 1.00pm.

aDuLts  £4 1 .50   |   ch iLDren unDer 10  years  £20 .95

starters
Spiced Tomato & Lentil Soup with crispy fried shallots (ve, gf)

Smoked Mackerel Pâté with pickles
Pressed Ham Hock Terrine, pea puree, pea shoots and croutons (gf*, df)

MaIns
Roast Norfolk Turkey served with pork & cranberry stuffing, chipolata, 

roast potatoes, winter vegetables and a rich gravy (gf*, df)
Slow Braised Beef, cooked in red wine with roasted root vegetables, 

pommes anna and a red wine jus (gf)
Mushroom, Brie & Cranberry Wellington with roast potatoes and seasonal vegetables (v)

Pan-Roasted Fillet of Salmon with herb crushed new potatoes, tenderstem broccoli 
and a watercress velouté (gf)

Desserts
Traditional Christmas Pudding with warm brandy sauce (v, ve*, gf*)

Chocolate Truffle Torte with crème anglais & chocolate sauce (v)
Baileys Cheesecake with honeycomb and chocolate sauce (v)

Pre-OrDer yOur cOFFee  anD Mince P ies  FOr £3 .50  Per  PersOn
ve = vegan, ve* = vegan on request, v = vegetarian, gf = gluten free, gf* = gluten free on request, df = dairy free

christMas Day carvery
Lunch will be served from 12.00 noon.

 Enjoy a four-course carvery lunch with festive hats and crackers.

aDuLts  £84 .95   |   ch iLDren unDer 10  years  £43 .95
InFants  unDer 3  years  £ 19 .95

starters
Spiced Tomato & Lentil Soup with crispy fried shallots (ve, gf)

Scottish Oak Smoked Salmon with a crayfish cocktail
Duck, Orange & Peppercorn Terrine, watercress, pickled shallot & sherry reduction (df)

Wild Mushroom & Caramelised Onion Tart with red onion & port marmalade, dressed watercress (v)

MaIns
Roast Norfolk Turkey served with pork & cranberry stuffing (df)

Roast Sirloin of Beef with yorkshire pudding
Mushroom, Brie & Cranberry Wellington (v)

Thick Cut Fillet of Cod wrapped in parma with a white wine & herb velouté (gf)

Desserts
Traditional Christmas Pudding with warm brandy sauce (v, ve*, gf*)

Chocolate Truffle Torte with crème anglais & chocolate sauce (v)
Baileys Cheesecake with honeycomb and chocolate sauce (v)
Poached Pear mulled wine syrup, vanilla ice cream (ve, gf)

Selection of British Cheeses with biscuits, celery and grapes

cOFFee  anD Pet it  FOurs

ve = vegan, ve* = vegan on request, v = vegetarian, gf = gluten free, gf* = gluten free on request, df = dairy free

christMas Day Pr ivate  D in ing
A “home from home” Christmas. Enjoy Christmas with family and close friends 
in one of our festively decorated private function rooms. We aim to create that 

family Christmas atmosphere without any of the stress.
Minimum numbers apply

new years Day 
Continue your celebration of Christmastide with family and friends 

Relax and enjoy a hot cholate or a mulled wine in the Foyer Bar 
with a welcoming, roaring log fire. 

 
Food service will be available from 12:00 noon in the bar 
and the à la carte menu in the restaurant from 1:00pm.

new year ’s  eve  D inner Dance 
£67 .95  Per  PersOn

A superb evening of entertainment. Delicious food, a great party atmosphere  
and our fantastic resident DJ make up the essential ingredients to bring in the New Year.

7:00pm  |  Bar open for pre-dinner drinks
7:45pm  |  Delight in our delicious three-course festive dinner

9:30pm  |  Dance the night away with our resident DJ
1:00am  |  Carriages

starters
Pressed ham Hock Terrine, pea puree, pea shoots and croutons (gf*, df)

Smoked Mackerel Pâté with pickles
Spiced Tomato & Lentil Soup with crispy fried shallots (ve, gf)

MaIns
Slow Braised Beef, cooked in red wine with roasted root vegetables, 

pommes anna and a red wine jus (gf)
Roast Supreme of Chicken, dauphinoise potato, french beans, pancetta crisp, red wine jus
Mushroom, Brie & Cranberry Wellington with roast potatoes and seasonal vegetables (v)

Pan-Roasted Fillet of Salmon with herb crushed new potatoes, tenderstem broccoli 
and a watercress velouté

Desserts
Strawberry & Champagne Tort, on a vanilla sponge with strawberry coulis (v)

Coconut, Cardamom & Saffron Panna Cotta with crushed pistachios (ve)
Lemon & Ginger Treacle Tart with vanilla ice cream (v)

ceLeBrate  &  stay PacKage
£142 .00 Per  PersOn  |   £62 .50  suPPLeMent FOr s ingLe  OccuPancy

Why not continue the celebration with our Celebrate and Stay Package, includes entrance 
to the New Year’s Eve Dinner Dance, overnight accommodation in a double room and a 

relaxing buffet breakfast to start the New Year in style. 

Date of Function: ........................................................................................................ Time: ...................................................................
No of Diners: Adults .......................... Children (under 10 yrs)  .......................... Infants (under 3 yrs) .......................................
Group Name: ..............................................................................................................................................................................................
Organiser’s Name: ....................................................................................................................................................................................
Address: .......................................................................................................................................................................................................
........................................................................................................................Postcode: .............................................................................
Tel:..................................................................................................................................................................................................................
Email: ............................................................................................................................................................................................................ 
Type of Function (tick as appropriate)     Festive Party Nights        Festive Luncheon        Festive Dinner       
                                                                         Christmas Day Lunch      Boxing Day Lunch        New Year’s Eve     

Total Cost of Booking: £ ....................................  Pre-ordered wines £...............................................................................................
A non-refundable deposit of £10 per person is required to confirm your booking  
(£30 per person for Christmas Day and New Year’s Eve).

 Sign me up for email communications about Christmas and other events
I (we) agree to all the above details, charges and the Terms and Conditions 

Signature: ........................................................................................................Date: ………………….............................................................

Please return to:
Christmas Events, Bestwood Lodge, Bestwood Country Park, Arnold, Nottingham NG5 8HT
Email: christmas@bestwoodlodge.co.uk

terMs anD cOnDit iOns

The term “the Company” refers to Cassa Ltd.
1. All verbal bookings will be treated as provisional and will be held no longer 
than 3 days pending receipt of the booking forms and the appropriate non-
refundable deposit. 2. Confirmation of your booking will be sent and is your 
guarantee. Any booking that has not been confirmed will be released. 3. No 
refund of money paid will be made for cancellations or decreases in number 
of guests attending. 4. Monies paid for non-arrivals cannot be transferred to 
cover food, drinks or entertainment for other members of the party. 5. Full 
pre-payment will be required 28 days before the function. The number of 
guests paid for at 28 days before the function will become the final number 
for accounting purposes and in the event of a cancellation or a reduction in 
numbers a refund will not be given and any increase is subject to availability. 
Additional places booked after full payment has been made must be paid for at 
time of booking by debit/credit card. 6. All additional charges incurred during 
the evening must be settled prior to departure. 7. All menu pre-orders will be 
required 28 days before the function date. 8. No wines, spirits or soft drinks 
may be brought into the hotel by the client or guests for consumption on the 
premises. Unless prior consent of the management has been obtained and for 
which a charge will be made. 9. All evening functions are not suitable for under 
18’s, unless stated otherwise. 10. The Company reserves the right to remove 
food displayed within a suitable time period. 11. When the Company provides the 
event which includes any services supplied by third party company, it does 

not give any warranty guarantee or other terms as to the quality, fitness for 
purpose or otherwise, but shall, where possible assign to the hirer the benefit 
of any warranty, guarantee or indemnity given by the person supplying the 
services to the Company. 12. Guests attending an event accept dancing at their 
own risk and the Company may not be held liable for any injuries. 13. Outside 
areas: the Company accepts no liability for injuries in these areas owned by the 
company. 14. The Company may at its absolute discretion change its festive 
program and will not be held liable other than the returns of all monies paid. 
15. The Company reserves the right to rearrange the event to another room 
or offer an alternative date with reasonable notice commensurate with the 
number of persons wishing to attend on that date. 16. The festive meal shall be 
served promptly at the time stated and late arrivals will forfeit courses missed. 
17. The disco commences shortly after the last course has been served. 18. 
The Company reserves the right to alter or amend any content and prices of 
the events and packages as necessary without prior notice. 19. The Company 
reserves the right to amend the terms and conditions at any time. 20.The dress 
code for all our party nights is smart dress 21. The Organiser shall indemnify the 
Company against all costs, charges, claims, expenses, demands and liabilities 
incurred by or made against the Company as a result of any act or default or 
negligence of the Organiser or their guests. 22. The Company’s decision will be 
final over determining any questions rising in relation to the interpretation of 
these terms and conditions. 23. All prices are inclusive of VAT at the prevailing 
rate.

BOxing Day Lunch 
This date is always popular, so book early to avoid disappointment!

Enjoy a fantastic three-course lunch. Come and relax after the excitement of Christmas Day. 
The Foyer Bar will be open with a welcoming roaring log fire from midday 

with lunch served at 1.00pm.

aDuLts  £4 1 .50   |   ch iLDren unDer 10  years  £20 .95
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Spiced Tomato & Lentil Soup with crispy fried shallots (ve, gf)

Smoked Mackerel Pâté with pickles
Pressed Ham Hock Terrine, pea puree, pea shoots and croutons (gf*, df)

MaIns
Roast Norfolk Turkey served with pork & cranberry stuffing, chipolata, 

roast potatoes, winter vegetables and a rich gravy (gf*, df)
Slow Braised Beef, cooked in red wine with roasted root vegetables, 

pommes anna and a red wine jus (gf)
Mushroom, Brie & Cranberry Wellington with roast potatoes and seasonal vegetables (v)

Pan-Roasted Fillet of Salmon with herb crushed new potatoes, tenderstem broccoli 
and a watercress velouté (gf)

Desserts
Traditional Christmas Pudding with warm brandy sauce (v, ve*, gf*)

Chocolate Truffle Torte with crème anglais & chocolate sauce (v)
Baileys Cheesecake with honeycomb and chocolate sauce (v)

Pre-OrDer yOur cOFFee  anD Mince P ies  FOr £3 .50  Per  PersOn
ve = vegan, ve* = vegan on request, v = vegetarian, gf = gluten free, gf* = gluten free on request, df = dairy free

christMas Day carvery
Lunch will be served from 12.00 noon.

 Enjoy a four-course carvery lunch with festive hats and crackers.

aDuLts  £84 .95   |   ch iLDren unDer 10  years  £43 .95
InFants  unDer 3  years  £ 19 .95
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Spiced Tomato & Lentil Soup with crispy fried shallots (ve, gf)

Scottish Oak Smoked Salmon with a crayfish cocktail
Duck, Orange & Peppercorn Terrine, watercress, pickled shallot & sherry reduction (df)

Wild Mushroom & Caramelised Onion Tart with red onion & port marmalade, dressed watercress (v)

MaIns
Roast Norfolk Turkey served with pork & cranberry stuffing (df)

Roast Sirloin of Beef with yorkshire pudding
Mushroom, Brie & Cranberry Wellington (v)

Thick Cut Fillet of Cod wrapped in parma with a white wine & herb velouté (gf)
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Traditional Christmas Pudding with warm brandy sauce (v, ve*, gf*)

Chocolate Truffle Torte with crème anglais & chocolate sauce (v)
Baileys Cheesecake with honeycomb and chocolate sauce (v)
Poached Pear mulled wine syrup, vanilla ice cream (ve, gf)

Selection of British Cheeses with biscuits, celery and grapes

cOFFee  anD Pet it  FOurs

ve = vegan, ve* = vegan on request, v = vegetarian, gf = gluten free, gf* = gluten free on request, df = dairy free

christMas Day Pr ivate  D in ing
A “home from home” Christmas. Enjoy Christmas with family and close friends 
in one of our festively decorated private function rooms. We aim to create that 

family Christmas atmosphere without any of the stress.
Minimum numbers apply

new years Day 
Continue your celebration of Christmastide with family and friends 

Relax and enjoy a hot cholate or a mulled wine in the Foyer Bar 
with a welcoming, roaring log fire. 

 
Food service will be available from 12:00 noon in the bar 
and the à la carte menu in the restaurant from 1:00pm.

new year ’s  eve  D inner Dance 
£67 .95  Per  PersOn

A superb evening of entertainment. Delicious food, a great party atmosphere  
and our fantastic resident DJ make up the essential ingredients to bring in the New Year.

7:00pm  |  Bar open for pre-dinner drinks
7:45pm  |  Delight in our delicious three-course festive dinner

9:30pm  |  Dance the night away with our resident DJ
1:00am  |  Carriages

starters
Pressed ham Hock Terrine, pea puree, pea shoots and croutons (gf*, df)

Smoked Mackerel Pâté with pickles
Spiced Tomato & Lentil Soup with crispy fried shallots (ve, gf)

MaIns
Slow Braised Beef, cooked in red wine with roasted root vegetables, 

pommes anna and a red wine jus (gf)
Roast Supreme of Chicken, dauphinoise potato, french beans, pancetta crisp, red wine jus
Mushroom, Brie & Cranberry Wellington with roast potatoes and seasonal vegetables (v)

Pan-Roasted Fillet of Salmon with herb crushed new potatoes, tenderstem broccoli 
and a watercress velouté

Desserts
Strawberry & Champagne Tort, on a vanilla sponge with strawberry coulis (v)

Coconut, Cardamom & Saffron Panna Cotta with crushed pistachios (ve)
Lemon & Ginger Treacle Tart with vanilla ice cream (v)

ceLeBrate  &  stay PacKage
£142 .00 Per  PersOn  |   £62 .50  suPPLeMent FOr s ingLe  OccuPancy

Why not continue the celebration with our Celebrate and Stay Package, includes entrance 
to the New Year’s Eve Dinner Dance, overnight accommodation in a double room and a 

relaxing buffet breakfast to start the New Year in style. 

Date of Function: ........................................................................................................ Time: ...................................................................
No of Diners: Adults .......................... Children (under 10 yrs)  .......................... Infants (under 3 yrs) .......................................
Group Name: ..............................................................................................................................................................................................
Organiser’s Name: ....................................................................................................................................................................................
Address: .......................................................................................................................................................................................................
........................................................................................................................Postcode: .............................................................................
Tel:..................................................................................................................................................................................................................
Email: ............................................................................................................................................................................................................ 
Type of Function (tick as appropriate)     Festive Party Nights        Festive Luncheon        Festive Dinner       
                                                                         Christmas Day Lunch      Boxing Day Lunch        New Year’s Eve     

Total Cost of Booking: £ ....................................  Pre-ordered wines £...............................................................................................
A non-refundable deposit of £10 per person is required to confirm your booking  
(£30 per person for Christmas Day and New Year’s Eve).

 Sign me up for email communications about Christmas and other events
I (we) agree to all the above details, charges and the Terms and Conditions 

Signature: ........................................................................................................Date: ………………….............................................................

Please return to:
Christmas Events, Bestwood Lodge, Bestwood Country Park, Arnold, Nottingham NG5 8HT
Email: christmas@bestwoodlodge.co.uk

terMs anD cOnDit iOns

The term “the Company” refers to Cassa Ltd.
1. All verbal bookings will be treated as provisional and will be held no longer 
than 3 days pending receipt of the booking forms and the appropriate non-
refundable deposit. 2. Confirmation of your booking will be sent and is your 
guarantee. Any booking that has not been confirmed will be released. 3. No 
refund of money paid will be made for cancellations or decreases in number 
of guests attending. 4. Monies paid for non-arrivals cannot be transferred to 
cover food, drinks or entertainment for other members of the party. 5. Full 
pre-payment will be required 28 days before the function. The number of 
guests paid for at 28 days before the function will become the final number 
for accounting purposes and in the event of a cancellation or a reduction in 
numbers a refund will not be given and any increase is subject to availability. 
Additional places booked after full payment has been made must be paid for at 
time of booking by debit/credit card. 6. All additional charges incurred during 
the evening must be settled prior to departure. 7. All menu pre-orders will be 
required 28 days before the function date. 8. No wines, spirits or soft drinks 
may be brought into the hotel by the client or guests for consumption on the 
premises. Unless prior consent of the management has been obtained and for 
which a charge will be made. 9. All evening functions are not suitable for under 
18’s, unless stated otherwise. 10. The Company reserves the right to remove 
food displayed within a suitable time period. 11. When the Company provides the 
event which includes any services supplied by third party company, it does 

not give any warranty guarantee or other terms as to the quality, fitness for 
purpose or otherwise, but shall, where possible assign to the hirer the benefit 
of any warranty, guarantee or indemnity given by the person supplying the 
services to the Company. 12. Guests attending an event accept dancing at their 
own risk and the Company may not be held liable for any injuries. 13. Outside 
areas: the Company accepts no liability for injuries in these areas owned by the 
company. 14. The Company may at its absolute discretion change its festive 
program and will not be held liable other than the returns of all monies paid. 
15. The Company reserves the right to rearrange the event to another room 
or offer an alternative date with reasonable notice commensurate with the 
number of persons wishing to attend on that date. 16. The festive meal shall be 
served promptly at the time stated and late arrivals will forfeit courses missed. 
17. The disco commences shortly after the last course has been served. 18. 
The Company reserves the right to alter or amend any content and prices of 
the events and packages as necessary without prior notice. 19. The Company 
reserves the right to amend the terms and conditions at any time. 20.The dress 
code for all our party nights is smart dress 21. The Organiser shall indemnify the 
Company against all costs, charges, claims, expenses, demands and liabilities 
incurred by or made against the Company as a result of any act or default or 
negligence of the Organiser or their guests. 22. The Company’s decision will be 
final over determining any questions rising in relation to the interpretation of 
these terms and conditions. 23. All prices are inclusive of VAT at the prevailing 
rate.

BOxing Day Lunch 
This date is always popular, so book early to avoid disappointment!

Enjoy a fantastic three-course lunch. Come and relax after the excitement of Christmas Day. 
The Foyer Bar will be open with a welcoming roaring log fire from midday 

with lunch served at 1.00pm.

aDuLts  £4 1 .50   |   ch iLDren unDer 10  years  £20 .95

starters
Spiced Tomato & Lentil Soup with crispy fried shallots (ve, gf)

Smoked Mackerel Pâté with pickles
Pressed Ham Hock Terrine, pea puree, pea shoots and croutons (gf*, df)

MaIns
Roast Norfolk Turkey served with pork & cranberry stuffing, chipolata, 

roast potatoes, winter vegetables and a rich gravy (gf*, df)
Slow Braised Beef, cooked in red wine with roasted root vegetables, 

pommes anna and a red wine jus (gf)
Mushroom, Brie & Cranberry Wellington with roast potatoes and seasonal vegetables (v)

Pan-Roasted Fillet of Salmon with herb crushed new potatoes, tenderstem broccoli 
and a watercress velouté (gf)

Desserts
Traditional Christmas Pudding with warm brandy sauce (v, ve*, gf*)

Chocolate Truffle Torte with crème anglais & chocolate sauce (v)
Baileys Cheesecake with honeycomb and chocolate sauce (v)

Pre-OrDer yOur cOFFee  anD Mince P ies  FOr £3 .50  Per  PersOn
ve = vegan, ve* = vegan on request, v = vegetarian, gf = gluten free, gf* = gluten free on request, df = dairy free

christMas Day carvery
Lunch will be served from 12.00 noon.

 Enjoy a four-course carvery lunch with festive hats and crackers.
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Poached Pear mulled wine syrup, vanilla ice cream (ve, gf)

Selection of British Cheeses with biscuits, celery and grapes
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ve = vegan, ve* = vegan on request, v = vegetarian, gf = gluten free, gf* = gluten free on request, df = dairy free
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A “home from home” Christmas. Enjoy Christmas with family and close friends 
in one of our festively decorated private function rooms. We aim to create that 

family Christmas atmosphere without any of the stress.
Minimum numbers apply

new years Day 
Continue your celebration of Christmastide with family and friends 

Relax and enjoy a hot cholate or a mulled wine in the Foyer Bar 
with a welcoming, roaring log fire. 

 
Food service will be available from 12:00 noon in the bar 
and the à la carte menu in the restaurant from 1:00pm.

new year ’s  eve  D inner Dance 
£67 .95  Per  PersOn

A superb evening of entertainment. Delicious food, a great party atmosphere  
and our fantastic resident DJ make up the essential ingredients to bring in the New Year.

7:00pm  |  Bar open for pre-dinner drinks
7:45pm  |  Delight in our delicious three-course festive dinner

9:30pm  |  Dance the night away with our resident DJ
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Why not continue the celebration with our Celebrate and Stay Package, includes entrance 
to the New Year’s Eve Dinner Dance, overnight accommodation in a double room and a 

relaxing buffet breakfast to start the New Year in style. 

Date of Function: ........................................................................................................ Time: ...................................................................
No of Diners: Adults .......................... Children (under 10 yrs)  .......................... Infants (under 3 yrs) .......................................
Group Name: ..............................................................................................................................................................................................
Organiser’s Name: ....................................................................................................................................................................................
Address: .......................................................................................................................................................................................................
........................................................................................................................Postcode: .............................................................................
Tel:..................................................................................................................................................................................................................
Email: ............................................................................................................................................................................................................ 
Type of Function (tick as appropriate)     Festive Party Nights        Festive Luncheon        Festive Dinner       
                                                                         Christmas Day Lunch      Boxing Day Lunch        New Year’s Eve     

Total Cost of Booking: £ ....................................  Pre-ordered wines £...............................................................................................
A non-refundable deposit of £10 per person is required to confirm your booking  
(£30 per person for Christmas Day and New Year’s Eve).

 Sign me up for email communications about Christmas and other events
I (we) agree to all the above details, charges and the Terms and Conditions 

Signature: ........................................................................................................Date: ………………….............................................................

Please return to:
Christmas Events, Bestwood Lodge, Bestwood Country Park, Arnold, Nottingham NG5 8HT
Email: christmas@bestwoodlodge.co.uk

terMs anD cOnDit iOns

The term “the Company” refers to Cassa Ltd.
1. All verbal bookings will be treated as provisional and will be held no longer 
than 3 days pending receipt of the booking forms and the appropriate non-
refundable deposit. 2. Confirmation of your booking will be sent and is your 
guarantee. Any booking that has not been confirmed will be released. 3. No 
refund of money paid will be made for cancellations or decreases in number 
of guests attending. 4. Monies paid for non-arrivals cannot be transferred to 
cover food, drinks or entertainment for other members of the party. 5. Full 
pre-payment will be required 28 days before the function. The number of 
guests paid for at 28 days before the function will become the final number 
for accounting purposes and in the event of a cancellation or a reduction in 
numbers a refund will not be given and any increase is subject to availability. 
Additional places booked after full payment has been made must be paid for at 
time of booking by debit/credit card. 6. All additional charges incurred during 
the evening must be settled prior to departure. 7. All menu pre-orders will be 
required 28 days before the function date. 8. No wines, spirits or soft drinks 
may be brought into the hotel by the client or guests for consumption on the 
premises. Unless prior consent of the management has been obtained and for 
which a charge will be made. 9. All evening functions are not suitable for under 
18’s, unless stated otherwise. 10. The Company reserves the right to remove 
food displayed within a suitable time period. 11. When the Company provides the 
event which includes any services supplied by third party company, it does 

not give any warranty guarantee or other terms as to the quality, fitness for 
purpose or otherwise, but shall, where possible assign to the hirer the benefit 
of any warranty, guarantee or indemnity given by the person supplying the 
services to the Company. 12. Guests attending an event accept dancing at their 
own risk and the Company may not be held liable for any injuries. 13. Outside 
areas: the Company accepts no liability for injuries in these areas owned by the 
company. 14. The Company may at its absolute discretion change its festive 
program and will not be held liable other than the returns of all monies paid. 
15. The Company reserves the right to rearrange the event to another room 
or offer an alternative date with reasonable notice commensurate with the 
number of persons wishing to attend on that date. 16. The festive meal shall be 
served promptly at the time stated and late arrivals will forfeit courses missed. 
17. The disco commences shortly after the last course has been served. 18. 
The Company reserves the right to alter or amend any content and prices of 
the events and packages as necessary without prior notice. 19. The Company 
reserves the right to amend the terms and conditions at any time. 20.The dress 
code for all our party nights is smart dress 21. The Organiser shall indemnify the 
Company against all costs, charges, claims, expenses, demands and liabilities 
incurred by or made against the Company as a result of any act or default or 
negligence of the Organiser or their guests. 22. The Company’s decision will be 
final over determining any questions rising in relation to the interpretation of 
these terms and conditions. 23. All prices are inclusive of VAT at the prevailing 
rate.

BOxing Day Lunch 
This date is always popular, so book early to avoid disappointment!

Enjoy a fantastic three-course lunch. Come and relax after the excitement of Christmas Day. 
The Foyer Bar will be open with a welcoming roaring log fire from midday 

with lunch served at 1.00pm.

aDuLts  £4 1 .50   |   ch iLDren unDer 10  years  £20 .95

starters
Spiced Tomato & Lentil Soup with crispy fried shallots (ve, gf)

Smoked Mackerel Pâté with pickles
Pressed Ham Hock Terrine, pea puree, pea shoots and croutons (gf*, df)

MaIns
Roast Norfolk Turkey served with pork & cranberry stuffing, chipolata, 

roast potatoes, winter vegetables and a rich gravy (gf*, df)
Slow Braised Beef, cooked in red wine with roasted root vegetables, 

pommes anna and a red wine jus (gf)
Mushroom, Brie & Cranberry Wellington with roast potatoes and seasonal vegetables (v)

Pan-Roasted Fillet of Salmon with herb crushed new potatoes, tenderstem broccoli 
and a watercress velouté (gf)

Desserts
Traditional Christmas Pudding with warm brandy sauce (v, ve*, gf*)

Chocolate Truffle Torte with crème anglais & chocolate sauce (v)
Baileys Cheesecake with honeycomb and chocolate sauce (v)

Pre-OrDer yOur cOFFee  anD Mince P ies  FOr £3 .50  Per  PersOn
ve = vegan, ve* = vegan on request, v = vegetarian, gf = gluten free, gf* = gluten free on request, df = dairy free

christMas Day carvery
Lunch will be served from 12.00 noon.

 Enjoy a four-course carvery lunch with festive hats and crackers.

aDuLts  £84 .95   |   ch iLDren unDer 10  years  £43 .95
InFants  unDer 3  years  £ 19 .95

starters
Spiced Tomato & Lentil Soup with crispy fried shallots (ve, gf)

Scottish Oak Smoked Salmon with a crayfish cocktail
Duck, Orange & Peppercorn Terrine, watercress, pickled shallot & sherry reduction (df)

Wild Mushroom & Caramelised Onion Tart with red onion & port marmalade, dressed watercress (v)

MaIns
Roast Norfolk Turkey served with pork & cranberry stuffing (df)

Roast Sirloin of Beef with yorkshire pudding
Mushroom, Brie & Cranberry Wellington (v)

Thick Cut Fillet of Cod wrapped in parma with a white wine & herb velouté (gf)

Desserts
Traditional Christmas Pudding with warm brandy sauce (v, ve*, gf*)

Chocolate Truffle Torte with crème anglais & chocolate sauce (v)
Baileys Cheesecake with honeycomb and chocolate sauce (v)
Poached Pear mulled wine syrup, vanilla ice cream (ve, gf)

Selection of British Cheeses with biscuits, celery and grapes

cOFFee  anD Pet it  FOurs

ve = vegan, ve* = vegan on request, v = vegetarian, gf = gluten free, gf* = gluten free on request, df = dairy free

christMas Day Pr ivate  D in ing
A “home from home” Christmas. Enjoy Christmas with family and close friends 
in one of our festively decorated private function rooms. We aim to create that 

family Christmas atmosphere without any of the stress.
Minimum numbers apply

new years Day 
Continue your celebration of Christmastide with family and friends 

Relax and enjoy a hot cholate or a mulled wine in the Foyer Bar 
with a welcoming, roaring log fire. 

 
Food service will be available from 12:00 noon in the bar 
and the à la carte menu in the restaurant from 1:00pm.



new year ’s  eve  D inner Dance 
£67 .95  Per  PersOn

A superb evening of entertainment. Delicious food, a great party atmosphere  
and our fantastic resident DJ make up the essential ingredients to bring in the New Year.

7:00pm  |  Bar open for pre-dinner drinks
7:45pm  |  Delight in our delicious three-course festive dinner

9:30pm  |  Dance the night away with our resident DJ
1:00am  |  Carriages

starters
Pressed ham Hock Terrine, pea puree, pea shoots and croutons (gf*, df)

Smoked Mackerel Pâté with pickles
Spiced Tomato & Lentil Soup with crispy fried shallots (ve, gf)

MaIns
Slow Braised Beef, cooked in red wine with roasted root vegetables, 

pommes anna and a red wine jus (gf)
Roast Supreme of Chicken, dauphinoise potato, french beans, pancetta crisp, red wine jus
Mushroom, Brie & Cranberry Wellington with roast potatoes and seasonal vegetables (v)

Pan-Roasted Fillet of Salmon with herb crushed new potatoes, tenderstem broccoli 
and a watercress velouté

Desserts
Strawberry & Champagne Tort, on a vanilla sponge with strawberry coulis (v)

Coconut, Cardamom & Saffron Panna Cotta with crushed pistachios (ve)
Lemon & Ginger Treacle Tart with vanilla ice cream (v)

ceLeBrate  &  stay PacKage
£142 .00 Per  PersOn  |   £62 .50  suPPLeMent FOr s ingLe  OccuPancy

Why not continue the celebration with our Celebrate and Stay Package, includes entrance 
to the New Year’s Eve Dinner Dance, overnight accommodation in a double room and a 

relaxing buffet breakfast to start the New Year in style. 

Date of Function: ........................................................................................................ Time: ...................................................................
No of Diners: Adults .......................... Children (under 10 yrs)  .......................... Infants (under 3 yrs) .......................................
Group Name: ..............................................................................................................................................................................................
Organiser’s Name: ....................................................................................................................................................................................
Address: .......................................................................................................................................................................................................
........................................................................................................................Postcode: .............................................................................
Tel:..................................................................................................................................................................................................................
Email: ............................................................................................................................................................................................................ 
Type of Function (tick as appropriate)     Festive Party Nights        Festive Luncheon        Festive Dinner       
                                                                         Christmas Day Lunch      Boxing Day Lunch        New Year’s Eve     

Total Cost of Booking: £ ....................................  Pre-ordered wines £...............................................................................................
A non-refundable deposit of £10 per person is required to confirm your booking  
(£30 per person for Christmas Day and New Year’s Eve).

 Sign me up for email communications about Christmas and other events
I (we) agree to all the above details, charges and the Terms and Conditions 

Signature: ........................................................................................................Date: ………………….............................................................

Please return to:
Christmas Events, Bestwood Lodge, Bestwood Country Park, Arnold, Nottingham NG5 8HT
Email: christmas@bestwoodlodge.co.uk

terMs anD cOnDit iOns

The term “the Company” refers to Cassa Ltd.
1. All verbal bookings will be treated as provisional and will be held no longer 
than 3 days pending receipt of the booking forms and the appropriate non-
refundable deposit. 2. Confirmation of your booking will be sent and is your 
guarantee. Any booking that has not been confirmed will be released. 3. No 
refund of money paid will be made for cancellations or decreases in number 
of guests attending. 4. Monies paid for non-arrivals cannot be transferred to 
cover food, drinks or entertainment for other members of the party. 5. Full 
pre-payment will be required 28 days before the function. The number of 
guests paid for at 28 days before the function will become the final number 
for accounting purposes and in the event of a cancellation or a reduction in 
numbers a refund will not be given and any increase is subject to availability. 
Additional places booked after full payment has been made must be paid for at 
time of booking by debit/credit card. 6. All additional charges incurred during 
the evening must be settled prior to departure. 7. All menu pre-orders will be 
required 28 days before the function date. 8. No wines, spirits or soft drinks 
may be brought into the hotel by the client or guests for consumption on the 
premises. Unless prior consent of the management has been obtained and for 
which a charge will be made. 9. All evening functions are not suitable for under 
18’s, unless stated otherwise. 10. The Company reserves the right to remove 
food displayed within a suitable time period. 11. When the Company provides the 
event which includes any services supplied by third party company, it does 

not give any warranty guarantee or other terms as to the quality, fitness for 
purpose or otherwise, but shall, where possible assign to the hirer the benefit 
of any warranty, guarantee or indemnity given by the person supplying the 
services to the Company. 12. Guests attending an event accept dancing at their 
own risk and the Company may not be held liable for any injuries. 13. Outside 
areas: the Company accepts no liability for injuries in these areas owned by the 
company. 14. The Company may at its absolute discretion change its festive 
program and will not be held liable other than the returns of all monies paid. 
15. The Company reserves the right to rearrange the event to another room 
or offer an alternative date with reasonable notice commensurate with the 
number of persons wishing to attend on that date. 16. The festive meal shall be 
served promptly at the time stated and late arrivals will forfeit courses missed. 
17. The disco commences shortly after the last course has been served. 18. 
The Company reserves the right to alter or amend any content and prices of 
the events and packages as necessary without prior notice. 19. The Company 
reserves the right to amend the terms and conditions at any time. 20.The dress 
code for all our party nights is smart dress 21. The Organiser shall indemnify the 
Company against all costs, charges, claims, expenses, demands and liabilities 
incurred by or made against the Company as a result of any act or default or 
negligence of the Organiser or their guests. 22. The Company’s decision will be 
final over determining any questions rising in relation to the interpretation of 
these terms and conditions. 23. All prices are inclusive of VAT at the prevailing 
rate.
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