
Christmas
2025

Hotel St Pierre
Newmillerdam, Wakefield



 



Friday 26th December 2025

Friday 12th December 2025
Saturday 13th December 2025

Friday 19th December 2025
Saturday 20th December 2025

Thursday 25th December 2025

Wednesday 31st December 2025

Boxing Day Lunch 

Festive Party Night
Buffet & Disco

Festive Party Night 
Buffet & Disco

Christmas Day Lunch 

New Years Eve Buffet

£30.00 per adult

£30.00 per adult

£55.00 per adult
£25.00 per under 12

£30.00 per adult
£15.00 per under 12

£45.00 per adult

Christmas all Wrapped up!
 Party Nights

Festive Lunches & Dinners
 Christmas Day Lunch 

Boxing Day Lunch
New Years Eve Buffet

We have a number of various sized function rooms, restaurant
& 54 bedrooms making our hotel the perfect choice for all your Christmas

celebrations. 

Festive Calendar



Festive Party Nights
Evening commences at 7.00pm, buffet served at 7.30pm

 

Bar, entertainment and discos to finish by 12am

£30.00 per person
See back of brochure for payment terms

Assorted Gateaux
Fresh Fruit Salad 

Butter Chicken Masala
or

Vegetable korma

Served with Pilaf rice & Naan Bread
 & 

Assorted Salad Bowls: 
Kachumber Salad | Chick pea salad | Tossed Salad

Cold Meat Platter 

Assorted Mini Quiche Tartlets 
New Boiled Potatoes

 Onion Bhajis, Samosas and Poppadom 
Chutneys and Dips 



Christmas Fayre Menu
 th st 

Menu
 

To Start
 

Winter Vegetable Soup 
Served with a home baked roll 

Chicken Liver Pate 
Flavoured with festive orange and cranberry Served with toasted ciabatta and

caramelised onion chutney 

Vegetable Bhaji 
with Mango chutney

 __ 

Roast Turkey Crown & Cranberry Sauce 
Served with chipolata and bacon roll, sage and onion stuffing and roast gravy 

Traditional Roast Beef & Horseradish Sauce
 Served with Yorkshire pudding & roast gravy 

Traditional Nut Roast 
Served with vegan gravy 

All served with chefs seasonal vegetables and potatoes 
__

 Baked Cheesecake of the Day 

Christmas Pudding 
served with Brandy sauce 

Cheese & Biscuits 

Available in the Bar & Restaurant from Monday 24   November–21   December 2025,
2.00pm until 8.00pm. ( Monday to Saturday )

12.00pm until 3pm ( Sunday)
Booking Essential £5.00per person deposit required with full payment and pre order required 10days in

advance.
 Main course at £18.00, 2 courses at £23.00, 3 courses at £26.50

£2.00 per person private room hire supplement, minimum 20 adults attending (Private room subject to
availability) with full payment & pre order required 10 days in advance of private function.



Christmas Day Lunch
Thursday 25th December 2025

Served in the Restaurant & Monet suite
£55.00 per adult /£25.00 under 12 years. Children 2 years and under free of charge. 

See back of brochure for all payment terms 

Rustic Ham HockTerrine
Tender pulled ham hock pressed with pickled carrots, mustard& honey served chilled with piccalilli,  dressed

leaves and a crisp sourdough croute 

Pierre's Prawn Cocktail 
Succulent king prawns on a bed of crisp baby gem lettuce topped with Marie rose sauce, sprinkled with paprika.

Served with wholemeal bread 

Homemade Butternut Squash & Sweet Pepper Soup
 Roasted butternut squash blended with warming spices and sweet pepper served with a home baked roll 

Caramelised Red Onion and Goats Cheese Tartlet
 Topped with a sage and onion crumb sat on pesto dressed rocket leaves

 __ 

Traditional Roast Turkey
 Butter basted turkey crown served with sage and onion seasoning & chipolata & bacon roll with rich roast pan

gravy and cranberry sauce
 

Slow Roasted Sirloin of Beef
 served with Yorkshire pudding, rich roast pan gravy and horseradish sauce

 Supreme of Grilled Salmon
 served in a lemon & white wine sauce infused with spinach 

Mushroom and Spinach Parcel 
Infused with miso and wrapped in a filo pastry shell, served with vegan gravy 

All main dishes served with chef’s seasonal winter vegetables and roast potatoes 

Traditional Christmas Pudding
 served with brandy sauce

 Chocolate & Clementine Torte
 A rich dark chocolate mousse infused with clementine extract sat on a brownie base and dusted with cocoa nibs.

Served with Chantilly cream and winter berries 

Baked Irish Cream Cheesecake
 A Creamy cheesecake infused with Irish cream liqueur on a buttery biscuit base, served with Chantilly cream and

winter berries 

Assortment of Cheese from the Borders 
served with a selection of biscuits, grapes and chutney

 Freshly brewed tea and coffee served with a mince pie & chocolates



Boxing Day Lunch
Friday 26th December 2025 

Price £30.00 per adult / £15.00 under 12 years. Children 2 years & under free of charge
See back of brochure for payment terms 

Boston Chocolate Brownie 
served with vanilla dairy ice cream. 

Baked Speculoos Cheesecake 
Served with Chantilly cream 

Winter Berry Pavlova 
Crisp meringue topped with Chantilly cream and forest fruits 

Assortment of Cheese from the Borders 
served with a selection of biscuits, grapes and chutney 

Freshly brewed tea and coffee served with chocolates 

Cream of Asparagus Soup
 A delicate blend of tender asparagus with fresh herbs and a touch of cream. 

Served with a baked bread roll 

Chicken Liver Pate 
Flavoured with festive orange and cranberry sat on dressed rocket leaves. Served with toasted

ciabatta and caramelised onion chutney 

Trio of Melon 
 Served with a citrus sorbet and mulled spiced berries.

 _ 

Served Carvery Style

 Honey Glazed Gammon
 With wholegrain mustard

 
Pan fried Chicken Supreme

 Wrapped in a white wine, cream and tarragon sauce 

Topside of Roast Beef 
Served with Yorkshire Pudding 

Traditional Nut Roast
 a mix of cashews, chestnuts and almonds with mushrooms and rice topped with cranberries

Served with vegan gravy 

All main dishes served with chef’s seasonal winter vegetables and roast potatoes 
__



New Years Eve Buffet 
Wednesday 31st December 2025

 £45.00 per Adult
 Entrance to the Restaurant is strictly by ticket only |Adult's Only 

Buffet & disco included. Evening commences 7.00pm. Bar closes 12.45am,dancing until1.00am 
Dress code: smart casual, black tie optional

NEW YEARS EVE GALA DINNER MENU 

Welcome Drink Reception 
& 

Assorted Canapes

DESSERT 
Make Your Selection from the buffet

 Assorted Gateaux

 Selection of cheese from the borders 
served with crackers, homemade chutney, grapes and celery 

STARTER

 Homemade Chicken and Sweetcorn Soup
 Served with prawn crackers 

~~~
 Sharing Platter

 Vegetable Spring Rolls, Salt and Pepper Chicken Wings & BBQ Ribs
Served with Soy sauce, Sweet chilli & Plum dips

THE MAIN EVENT 

MAKE YOUR SELECTION FROM THE BUFFET 

Chicken Tikka Masala 
Prawn Bhuna 

Mixed Roasted Vegetable Balti
 

Served with Pilaf rice
 

Cold Carved Meats & Fish
 Roast Topside of Beef | Honey Glazed Ham | Roasted Chicken Breast | Salmon Cutlets 

New Boiled Potatoes

 Chefs Assorted Salads 
Cantonese Salad | Beetroot with Roasted Red Onion | Coleslaw | Tossed Green Salad

with a lemon and mustard dressing| Assorted Dips & Dressings





 

Accommodation
Don't worry about taxis or driving home. Reduced accommodation rates are available for guests

attending any of the party nights featured in
this brochure.

Functions and Christmas Events
Please call for availability and prices

Christmas Day 
Please call for availability and prices 

New Years Eve 
Please call for availability and prices 
All rates are subject to availability.

 

B o o k i n g T e r m s
 To secure your christmas party reservation online, payment is required in full on booking.

A £10.00 per person non refundable deposit is required to secure your christmas party booking if you are booking a
large party. 

Full payment is required by contracted dates. All payments are non refundable. 
Please contact the hotel directly for booking terms and full payment dates. 

 For private Christmas fayre bookings; Booking is Essential with £5.00 per person deposit required, with full payment
& pre order required 10 days before private function.

 For Christmas lunches in the restaurant, £5.00 per person deposit required, all pre ordered food must be pre paid in
advance of the date booked.

 
Christmas Day lunch/Boxing Day Lunch & New years Eve ; Booking is Essential with £20.00 per person deposit with

full payment required one month in advance of the date booked- 
Please contact us for more information 01924 255596.  If booking online- full payment is required at the time of

booking
 

As all payments are non- refundable/ non- transferable, we recommend that you take out insurance to cover you in case of
cancellation due to illness, adverse weather or other reasons. 

St Pierre Hotel reserves the right to cancel any bookings where payment is not made by the due date, with no monies refunded. 
Once payment has been made you will receive a copy of your booking confirmation, please check that all information is

correct. 
It is the party organiser’s responsibility to ensure that all other guests are aware of the booking & payment terms. 

The management reservetherighttoalter, postpone or exchange dates of events due to unforeseen artiste contractual
commitments & availability that may occur at short notice.
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2025

Hotel St Pierre
Newmillerdam, Wakefield

Hotel Number: 0192455596
email : enq@hotelstpierre.co.uk


