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Chrima Ev

Frida 24t D cem 2021

Arrive at leisure, collect your quiz from Reception and settle into your room.

4pm - 5pm
Relax in the lounge over festive scones with lashings of jam and cream, all served with
co ee and tea.

Throughout your stay there will be an array of board and oor games in the Thomas

Rigg suite, for you to enjoy and be as competitive or co-operative as you like. Our

usual, fabulous sweetie station will be making an appearance, for the pleasure of all to
enjoy, as and when you wish.

6.30pm
Join our General Manager, friendly sta and fellow guests at our “Getting Acquainted”
over spiced, mulled wine and canapes in the Thomas Rigg suite.

7.30pm
Enjoy an elegant, candlelit dinner with creative selections from our kitchen team. Our
resident singer, Becki Fishwick, will be performing Soul, Motown, Jazz, Rock 'n Roll,
Blues and Pop with a retro twist for you to dance along to your heart’s content.

10.30pm
Attend Midnight Mass at Cartmel. Soak up the candlelit atmosphere, amazing Medieval
architecture and sing Christmas in at Cartmel Priory. Journey the short distance in
comfort by coach. On your return, sink into one of our comfortable sofas and savour a
mouthwatering mince pie with a warming hot toddy. Book your place with reception
the day before.

Please call015395 33666 to make your reservation, or emailinfo@grange-hotel.co.uk.



Chrima Da

Satura 25t Dcem 2021

8am - 9.30am
Start the day with a selection of ne Cumbrian fare from our breakfast bu et.

10am - 11am
For those feeling a little peckish, co ee and triple chocolate cookies will be available
in the lounge. Father Christmas will be popping in, with his usual sack full of goodies.
Pose with him for a festive memento of your stay.

12.30pm
Sit down to an exquisite Five Course Christmas Luncheon featuring a choice of
Chef's seasonal dishes with a twist.

4.30pm
Find a comfy spot in one of the nooks and crannies in our lounge for afternoon tea
and slices of rich Christmas cake.

‘: 7.30pm
Make your choices from Chef’'s Special Christmas Day Fork Bu et, a ne spread of
sweet and savoury delights. The delicious homemade desserts never fail to impress.

9.30pm
Feast your eyes on a fabulous Firework Extravaganza (weather permitting).

Please call015395 33666 to make your reservation, or emailinfo@grange-hotel.co.uk.



Bin Da
Sunda 26t D cem 2021

8am - 9.30am
Try something di erent for breakfast this morning, from our selection of local Cumbrian
produce.

10.30am
Join us on a local, guided walk around Grange-over-Sands and learn a little of the
history behind the town (subject to the weather). Book ahead with reception.

1pm
For your delectation, our kitchen team will be presenting a sumptuous bu et lunch so
you can eat as lightly or as heartily as you prefer. Then spend time walking o lunch
along the Edwardian promenade or over the scenic fells, play board games or snuggle
up with fellow guests in our cosy lounge.

4pm
Refreshments will be served with delicious coconut yoghurt slices for those needing
sustenance and something healthy. There are fabulous prizes to win with our
Quizmaster.

7.30pm
Dress up for our fabulous Boxing Day Dinner. Be dazzled and puzzled by sleight of hand,
mystery and illusion from our astonishing Magician. After dinner, experience the
excitement of a utter without being eeced. Study the form, place your bets and watch
your choices come romping home, at Race Night, with prizes galore for the winners.

Please call015395 33666 to make your reservation, or emailinfo@grange-hotel.co.uk.



2/t Dcem

an Holida Monda 27t D cem 2021

8pm - 9.30pm
Fortify yourself for the journey ahead with a nal visit to our ne Cumbrian fare
breakfast bu et.

A fond farewell and safe journey home!
We look forward to seeing you again next year, or even before.

Not ready to say goodbye?
Why not extend your stay and enjoy the Bank Holiday Tuesday from onl§120 per
night, breakfast included! Talk to our friendly reception team to arrange this.
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RATES

2 NIGHT BREAK FROM ONL#&910 (arriving 24th December)

3 NIGHT BREAK FROM ONI#1198(arriving 24th December)

4 NIGHT BREAK FROM ONIL#1398 (arriving 23rd December)
TWIXMAS 2 NIGHT BREAK FROM ONEX420 (arriving 27th December)
TWIXMAS 3 NIGHT BREAK FROM ONEB50 (arriving 27th December)

£100 deposit per room required for all bookings. All rates are based on 2 people
sharing a Classic Internal Facing Room. Children aged 0-13 are chargedfAts per
child per night Bed & Breakfast (in the same room) with meals charged as taken
(subject to availability).

Please call015395 33666 to make your reservation, or emailinfo@grange-hotel.co.uk.




Ne ea’ Ev

Frida 31s D cem 2021

Arrive at leisure, check in, settle into your room and make yourself at home.

Decide whether to snuggle up in one of the many nooks and crannies in our cosy

lounge, luxuriate in the pool and jacuzzi or go for a stroll along the nearby
Edwardian promenade.

4pm - 5pm
Meet our General Manager, friendly sta and fellow guests over a delicious cream
tea with scones, co ee and tea, served in the lounge.

7pm - 7.30pm
Sparkling wine and canapés will be served in the lounge.

7.30pm
Take your seats for our splendid New Year's Eve Gala Dinner. Black tie is
encouraged. Our resident singer, Becki Fishwick, will be performing Soul, Motown,
Jazz, Rock n Roll, Blues and Pop with a retro twist for you to dance away this last
night of the year.

12.00am | midnight
Gather for a sparkling reworks display (weather permitting).

Please call015395 33666 to make your reservation, or emailinfo@grange-hotel.co.uk.



Please call015395 33666

?
Ne ea’ Da
Satur a 1s Januar 2022

9am - 10.30am
Start the rst day of the new year with a hearty Cumbrian breakfast from our hot and
cold bu et.

It's time to bid farewell.
We wish you a safe journey home and look forward to seeing you again.
Not ready to say goodbye?

Why not extend your stay and enjoy the Bank Holiday Monday from onlf120 per
night, breakfast included! Talk to our friendly reception team to arrange this.
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RATES

2 NIGHT BREAK FROM ONL#560 (arriving 30th December)
3 NIGHT BREAK FROM ONI#840 (arriving 30th December)
4 NIGHT BREAK FROM ONL#1090 (arriving 29th December)

£100 deposit per room required for all bookings. All rates are based on 2 people

sharing a Classic Internal Facing room. Children aged 0-13 are charged#i5 per
child per night Bed & Breakfast (in the same room) with meals charged as taken

(subject to availability).

to make your reservation, or emailinfo@grange-hotel.co.uk.




Fe v Part

Join us for a fabulous and festive party night to remember, whether your group is small and select in size or large. Enjoy the party atmosphere

with friends, family or colleagues and decorations and Christmas accessories to add to the fun. Chef’s delicious three course festive menu has

something for everyone. There are prizes to be won in our, ever popular, after dinner festive quiz! Our resident DJ will play all the usual dance
oor favorites so you can dance the night away.

Selected dates available throughout December.
Private party and Join-A-Party options available. Don't wait till the last minute, call 015395 33666 or email events@grange-hotel.co.uk to
discuss your requirements with our Events Coordinator.

£35.00 per person

(£10 deposit non-refundable per person required on booking)

Extend the experience and book an overnight Bed & Breakfast stay from £120 per night.
(based on 2 people sharing a Classic Twin/Double Room, single occupancy £30.00 supplement per night in a Classic Twin/Double Room)
Upgrades are available on request and subject to availability. £50 per room deposit required on booking.




Fe iv Famil Sunda Lunc Specia

Join us on Sunday 19th December from 12.30pm-2.30pm for a delectable, festive three course Sunday Lunch with co ee/tea & mince pies
served in The Carriages Restaurant. Enjoy a welcome drink on arrival.

£22.50 per person

(£10 deposit non-refundable per person required on booking)

Call 015395 33666 or email info@grange-hotel.co.uk to book your table.




Fe v Sunda Lunc

Join us on Sunday 19th December at 12.30pm - 2.30pm for a delectable festive three-course Sunday lunch served in The Carriages Restaurant.
Co ee or tea & mince pies and a drink on arrival is also on the menu.

£35.00 per person

(£10 deposit non-refundable per person required on booking)

Call015395 33666 or email info@grange-hotel.co.uk to book your table.




Feiv Afrno Te

A Festive Afternoon Tea at The Grange Hotel is a real treat after a busy day of Christmas shopping or to warm up after a frosty walk. Take a couple
of hours to just stop, unwind and share an indulgent treat with loved ones. Served daily from 12pm until 5pm.
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(E10 deposit non-refundable per person required on booking)

Call 015395 33666 or email info@grange-hotel.co.uk to book.







Felv en

Friday & Saturday | £35.00 per person

Mid-week | £32.00 per person

Chilli Garlic Masala King Prawns
Couscous, masala spice, coriander dressing

Duck Liver Parfait
Sweet and sour onions, toast

Beetroot Tartare (V) (VG)
Beetroot puree, tru ed cashew nut cream, melba toast

Leek Potato & Stilton Soup (V)
Chive sprinkles

Roast Turkey Breast
Stu ng, pigs in blankets, turkey gravy

Hake Fillet
Chargrilled aubergine, courgettes, peppers, mussels, parsley sh sauce

Filo Parcel (V) (VG)
Tofu, lemongrass, fennel, chilli, spicy tomato sauce

Grilled Fillet Steak (supplement £5.50)
Chunky chips, grilled tomatoes, onion rings, mushrooms

Chocolate Torte
Rum soaked raisins, clotted cream, chocolate sauce

Mango Bavarois
Mango puree, coulis, cream, mango sorbet

Traditional Christmas pudding
Brandy glaze, vanilla anglaise

Festive Cheese Board
Savoury biscuits, pickle, celery, grapes

English Tea or Filter Co ee
with Mince Pies

V - Vegetarian
VG - Vegan




hrima Ev

£45.00 per person

Hot Smoked Salmon Pate
Cucumber, watercress, toasted sourdough

Chicken Caesar Salad Croquettes
A modern twist on the classic salad

Mushroom & Avocado Timbale (V) (VG)
Micro leaves, red pepper coulis

Curried Sweet Potato & Lentil Soup (V) (VG)
Coriander oll

Raspberry Sorbet (V) (VG)

Pan-seared Lamb Rump
Pressed lamb shoulder, glazed carrots, whisky glazed carrot puree, lamb jus

Hake Fillet
Chargrilled aubergines, courgettes, peppers, mussels, parsley sh sauce

Five Herb Ravioli (V)
Ricotta, spinach, mixed herbs, tomato coulis, basil oil

Honey Baklava Tart
Hazelnuts, pistachio, cinnamon, honey and Drambuie syrup

Salty Caramel Pro teroles
Caramel, cream, chocolate sauce

Assiette of Apple
Apple crumble, mousse, sorbet

English Tea or Filter Co ee
with Chocolate Tru es

V - Vegetarian
VG - Vegan




Chrima Da

£80.00 per person

Crab Meat Rosti
Crabmeat, potatoes, mayonnaise, green chillies, lemon dressing

Guinea Fowl & Duck Terrine
Spiced cranberry chutney, dressed rocket leaves, pickled radish, thyme crackers

Quinoa & Roasted Figs (V)
Feta cheese, red onion, mint, dressing

Slow-cooked Tomato Pannacotta (V)
Micro leaves, tapenade twist, tomato coulis

_—

Fish Cakes (V)
Pickled onion, chive veloute

~——

Roasted Chestnut & Mushroom Soup (V) (VG)
Mushroom sprinkles, parsley

Elder ower Sorbet (V) (VG)

—

Turkey Breast Roulade
Stu ed with cranberry and sage, wrapped in bacon, pigs in blanket, apple cider turkey jus

Grilled Beef Fillet Steak (cooked medium)
Cauli ower and horseradish puree, sweet and sour beetroot, sautéed spinach, port wine jus

Halibut Fillet
Buttered leeks, langoustine, bisque sauce

Gnocchi (V) (VG)
Roasted vegetables, sun-dried tomato pesto, parmesan shavings, tru e oil

—

Assiette of Strawberry
Fresh strawberries, jelly, macaroons, meringue, sorbet, coulis

Chocolate & Caramel Fondant
Chocolate tuille, caramel sauce, white chocolate ice cream

Christmas Pudding Dessert
Christmas pudding, cheesecake, ice cream

Roasted Spiced Pineapple & Mulled Pear
Passion fruit salsa, sorbet

_—

Festive Cheese Platter
Savoury biscuits, pickles, grapes, celery

—

English Tea or Filter Co ee

with Mince Pies

V - Vegetarian
VG - Vegan




Bin Da

£45.00 per person

Ham Hock & Herb terrine
Home-made piccalilli, micro greens, toast

Seared Scallops
Tempura scallop roe, black pudding, pea shoots, minted pea puree, balsamic glaze

Asparagus Spears (V)
Crispy duck egg, parmesan shavings, mustard and cider vinegar dressing

Carrot, Parsnip & Ginger Soup (V) (VG)
Chive sprinkles

Orange Sorbet (V) (VG)

Pork Cooked Three Ways
Pork llet, cheek, belly, apple puree, compote, pork jus

Seabass Fillet
Prawn fritter, wilted greens, curry veloute

Risotto (V)
Roasted butternut squash, blue cheese, rosemary and butternut squash puree

Mango Bavarois
Mango coulis, sorbet and ice cream

Chocolate Torte
Rum soaked raisins, clotted cream, chocolate sauce

A Study of Lemon
Steamed lemon pudding, posset, lemon sorbet

English Tea or Filter Co ee
with Chocolate Mints

V - Vegetarian
VG - Vegan




Ne ea’ Ev

£86.00 per person

Crab Money Bag
Crab meat, crepes, spring onion, dill mayonnaise

Grilled Halloumi (V)
Chargrilled aubergine, courgettes, peppers, basil oil

Pigeon Breast _
Blueberries, beetroot and creme fraiche puree, citrus sauce

Tian of Quinoa & Tofu (V) (VG)
Beansprouts, chilli, mango and peanut dressing

_—

Smoked Salmon Mousse
Melba toast

~—

Parsnip, Orange & Ginger Soup (V)
Cream, parsnip crisps

Elder ower Sorbet (V) (VG)

—

Grilled Beef Fillet Steak
Fondant potato, con t of carrot and squash, cauli ower puree, beef jus

Lamb Rack
Pine nut and wild garlic crust, tarragon gnocchi, con t spinach, spinach and lamb Jus

Halibut Fillet
Buttered leeks, langoustine, bisque sauce

Vegetable Strudel (V) (VG)
Filo pastry, mushrooms, butter beans, carrots, onion, vegetable sauce

—

Assiette of Chocolate
Milk chocolate delice, chocolate brownie, white chocolate ice cream

Trio of Citrus
Steamed lemon sponge, orange terrine, lime sorbet

Blackberry Parfait
Apple sponge, compote blackberries, yoghurt sauce

Sticky Ginger Pudding
Marinated pineapple, ginger beer syrup, mango cream

_—

Festive Cheese Board
Savoury biscuits, grapes, chutney

—

English Tea or Filter Co ee
with Chocolate Tru es

V - Vegetarian
VG - Vegan







