A SEASON
F OR C E L EBR AT ION
CHRISTMAS AND NEW YEAR 2019

Season's Greetings
WHETHER IT’S AN INTIMATE
FAMILY DINNER OR A GET
TOGETHER FOR THE OFFICE,
WE’LL CREATE A FESTIVE
ATMOSPHERE GUARANTEED TO
GET YOU IN THE PARTY SPIRIT.

Surrounded by 22 acres of tranquil
Oxfordshire parkland yet just 13
miles from Oxford itself, Milton Hill
House is a place that will make every
guest feel comfortable and welcomed,
especially at Christmas time.
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Here is where contemporary comforts meet
classic refinement - to bring you fine festive
food, choice wines and an incomparable
party atmosphere. We’ve decorated
especially for the festive season and would
love for you to come for dinner, join the
party and raise a glass with us. Here’s to a
merry Christmas and a happy new year.

MILTON HILL HOUSE
OXFORD
+44 (0) 1235 831 474
milton.enquiries@thevenuescollection.co.uk
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Christmas
Party Nights
OUR POPULAR FESTIVE PARTY
NIGHT ISN’T YOUR USUAL

Christmas Private
Party Nights

FESTIVE CELEBRATION.

You’ll not only dine, but drink and
dance the night away alongside fellow
party-goers like yourself. Get the party
started with a three-course festive
meal and continue into the night with a
disco with music from our resident DJ.

HAVE A PARTY
THAT’S SPECIAL?

We can add a personal touch
and build a Christmas event
tailored specifically to you and
your individual requirements.
And as it’s a private event,
you’ll only have to share your
bespoke night with those on
your selected guest list.
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New Year's Eve
Gala Dinner
JOIN US FOR THE MOST
GLAMOROUS NIGHT OF THE
YEAR AS YOU CELEBRATE INTO
2020 WITH YOUR LOVED ONES.

Kick off the evening in style with
a sparkling cocktail on arrival.
Then it’s time to sit down for a
lavish four-course gala dinner
before joining fellow party-goers
on the dance floor as we party on
through the evening and to the
countdown with our resident DJ.
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Joiner Party Nights
Available
Dates
29th, 30th, 6th, 7th,
13th, 14th & 20th
December 2019
Private parties
available by
request from 29th
November 2019 to
15th January 2020

Prices
£39.00 per person
or £44.00 per
person (includes
arrival drink)

Starters

Mains

Desserts

Cream of roast
parsnip soup,
honey & lemon
pesto (GF, V)

Roasted turkey
breast and thigh,
swede and carrot
mash, French
beans Brussels
sprouts, roasted
potatoes, pigs in
blankets and gravy

Chocolate and
coconut tart,
mango sauce
(GF, Vegan)

Terrine of ham
hock, apple cider
chutney, toasted
fruit bread

Poached haddock,
crushed potatoes,

Bocconcini &
tomato salad,
yellow and red
cherry tomatoes
basil dressing
(GF, Vegan)

roasted root
vegetables,
spinach and lemon
sauce (GF)
Roasted
Mediterranean
vegetable stack,
creamy mash, lentil
and bulgur wheat
dressing (GF, V)

Private Parties
Fridays &
Saturdays: From
£44.00 (includes
arrival drink)
(a minimum of
80 people)
Sundays to
Wednesdays: From
£37. 00 or from
£42.00 (includes
arrival drink)

Times

Carriages at
midnight. For
private parties
there is an option of
extending for a fee.

6

Christmas pudding
with brandy sauce
New York
cheesecake with
raspberry sauce

Overnight Accommodation
Why not stay a little longer with overnight
accommodation from £80.00
Single Occupancy Bed and Breakfast £80.00
Double Occupancy Bed and Breakfast £85.00
Superior room upgrades available from £35.00 per room per night.

Christmas and NYE Drinks
Packages 2019
Please note drink packages are only applicable for pre-orders and are not valid
on the day.

Ultimate
Ultimate
One for the
Drinks
Wine
boys £35
Package £150 Package £100

Bucket of 10 beers

2 bottles house
red wine
2 bottles house
white wine

6 bottles of
house wine

Select from budweiser,
Becks or Stella Artois

One for the
Girls £50

Select white, red or rosé

2 bottles Prosecco

2 bottles of
Prosecco

10 bottles
Budweiser
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Arrival
cocktails
£6 each
Peach Bellini
Archers, Peach Schnapps
and Prosecco

Snowball
Advocaat, lemonade
and Prosecco

Festive Lunches
Available
Dates
Christmas Festive
Lunches available
throughout
November to
January, except
from 24th until
27th December.
Pre-booking
required.

Prices

£20.00 for twocourse and £24.00
for three-course
(Price per person)

Starters

Mains

Desserts

Cream of roast
parsnip soup, honey
& lemon pesto (GF)

Roasted turkey
breast and thigh,
swede and carrot
mash, French
beans Brussels
sprouts, roasted
potatoes, pigs in
blankets and gravy

Chocolate and
coconut tart,
mango sauce
(GF Vegan)

Terrine of ham
hock, apple cider
chutney, toasted
fruit bread
Bocconcini &
tomato salad,

Poached pollock,
crushed potatoes,
roasted root
vegetables,

yellow and red
cherry tomatoes
basil dressing
(GF, Vegan)

spinach and lemon
sauce (GF)
Roasted
Mediterranean
vegetable stack,
creamy mash, lentil
and bulgar wheat
dressing (V GF)
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Christmas pudding
with brandy sauce
New York
cheesecake with
raspberry sauce

Festive Afternoon Tea
Available
Dates
From 23rd
November to
31st December,
excluding 24th to
27th Day. Served
between 2pm
to 5pm and prebooking required.

Prices

Selection
of Cakes

Selection
of finger
sandwiches

Macarons

Egg Mayonnaise
Smoked salmon
Turkey and
cranberry
Cucumber and
cream cheese

Earl Grey
Assam

Mini mince pie

Darjeeling

Mini chocolate
brownie

Fruit tea

Homemade
Scones

with Clotted cream
and raspberry
preserve
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Traditional English

Iced fruit cake

Mini gingerbread
men

£16.00
(Price per person)

Pot of Tea

New Year's Gala Dinner
Join us for the most glamorous night of the year as you gather loved ones
for a night of celebration. We will begin the evening in style with a sparkling
cocktail on arrival. Then it’s time to sit down for a lavish four-course gala
dinner before joining fellow party-goers on the dance floor as we party on
through the evening with our resident DJ before counting down to 2019.

Dates

Course 1

Course 3

Course 4

Monday 31st
December 2018

Lamb broth, slow
cooked lamb
shoulder with
root vegetables
and pearl barley

Roast sirloin of beef
with braised cheek,
fondant potato,
roast golden
beetroot puree,

Black forest slice,
raspberry sorbet,
raspberry tuile

Course 2

heritage carrots,
Madeira sauce

Times

Drinks reception
from 7:00pm
Dinner served
at 7:45pm
Carriages at
1:00am

Lobster and crab
cheesecake

Price

£65.00 per person

Overnight Accommodation
Why not stay a little longer with overnight
accommodation for extra £50 per person.
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We are friendly and thoughtful
We are value and commitment
We are space and experience
We are versatile and unexpected
We are detail and the bigger picture
We are honest and hardworking
We are The Venues Collection

For bookings or more information please contact our Christmas Executive at:

Tel: +44 (0) 1235 831 474 | milton.enquiries@thevenuescollection.co.uk

