Winter0Wonderland
Christmas Events 2017
At The Brook Hotel, Norwich

Tel: 01603 741161
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Terms and Conditions
Applicable to 2017 Christmas event bookings at the BEST WESTERN Brook Hotel Norwich.
Bookings for dinner dance dates during November and December
•	Call to make a booking on 01603 741161 or for more information email events@brookhotel.co.uk
•	A £10.00 per person non-refundable deposit is required to confirm a booking and full payment must be
received 14 days prior to function date.
•	Once full payment has been made, any cancellation must be received in writing no later than 14 days prior
to the function date in order to secure a refund - less the original deposit.
Bookings for Christmas Day Lunch
•	Call to make a booking on 01603 741161 or for more information email events@brookhotel.co.uk
•	A £20.00 per person non-refundable deposit is required and full payment must be received one month
prior to the event.
•	Once full payment has been made, any cancellations for Christmas Day Lunch must be received in writing
no later than one month before in order to secure a refund - less the original deposit.
For private and corporate party details and enquires:
please contact the events team on 01603 741161 or email events@brookhotel.co.uk
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Our team look forward to wishing you a
Merry Christmas and Happy New Year!
This Christmas, bring your family, friends or colleagues to enjoy lunch, dinner or a dinner dance at the Best
Western Brook Hotel Norwich – choose from a 3 course lunch at just £12.95, an impressive dinner or one of
our fantastic dinner dances to kick off the festive season!
These events are set to be a great success so make sure you book now to avoid disappointment as dates
are limited.
For an extra special Christmas event or party with a theme, speak to one of our team on 01603 741161 today
to design a private corporate or family party with lots of Christmas cheer!

Christmas Break

New Year Break

Wednesday 23rd December 2017 -

31st December and 1st January -

4 Night Break

2 Night Break

£259.00 per person in double and twin
rooms (single occupancy rooms will be
allocated double rooms and carry a £20
supplement per night)

£219 per person. Includes our New Year
Masquerade Ball, plus breakfast
both mornings.
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Winter Wonderland
Party Nights
The perfect way to celebrate the festive season is on one of our magical
dinner dances. Your party will take place in our beautiful Filby Suite,
which has its own bar, dance floor and our fabulous DJ playing all your
Christmas favourites.
On a Saturday night you will also have the pleasure of being entertained
after dinner by solo artist Barny Holmes performing amazing
covers from today & years gone by then followed by our
resident DJ to party the night away.

Drinks Packages
Bucket of beer, 8 bottles of lager on ice - £25
Wine, 3 bottles of our house red, white or rose wine - £35
Bubbles, 3 bottles of sparkling wine to add a sparkle to your table - £50
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Friday Christmas
Dinner Dance
Starter:

Tomato and roasted red pepper soup
with herb croutons
Classic prawn cocktail with a
Marie Rose sauce
Trio of honeydew, watermelon and cantaloupe
melon marinated in cassis syrup

Main Course:

A succulent Norfolk turkey breast with a
sausage meat and cranberry stuffing, served
with roast potatoes, seasonal vegetables and
a rich turkey gravy
Caramelised red onion and goats cheese tart
served with smoked potato puree, roasted
root vegetables and arrabiata sauce

Dessert:

Traditional Christmas pudding served with
brandy sauce
Rich chocolate torte served with a
chocolate sauce
Fresh fruit salad served with pouring cream

Price: £29.95
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Saturday Snow Ball
Starter:

Tomato & roasted red pepper soup
served with herb croutons
Smoked salmon and crayfish parcel with a
chive sour cream
Chicken liver pate served with melba toast
and red onion jam

Main Course:

A succulent Norfolk turkey breast with a
sausage meat and cranberry stuffing, served
with roast potatoes, seasonal vegetables
and a rich turkey gravy
Roast loin of pork served with roast potatoes,
seasonal vegetables and accompanied with
apple sauce and a rich gravy
Nut roast and cranberry wellington served
with roast potatoes, seasonal vegetables and
vegetable gravy
Grilled salmon fillet with a lemon and herb butter
served with vegetables and new potatoes

Dessert:

Traditional Christmas pudding served
with brandy sauce
Pimms infused mixed berry Eton mess
Rich chocolate torte served with a
chocolate sauce
Fresh fruit salad

Price: £34.95
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Sunday Christmas
Special
Starter:

Cream of winter vegetable soup served
with herb croutons
Duck and orange pate accompanied with
melba toast and plum chutney

Main Course:

A succulent Norfolk turkey breast with a
sausage meat and cranberry stuffing served
with roast potatoes, seasonal roasted
vegetables and a rich turkey gravy
Caramelised red onion and goats cheese tart,
served with smoked potato puree and roasted
root vegetables and arrabiata sauce

Dessert:

Traditional Christmas pudding served
with a brandy sauce
Caramel profiteroles drizzled in caramel sauce

Price: £19.95
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Christmas Day
From 12 - 3pm

Starter:

Traditional minestrone soup, topped with a parmesan crisp
and warm crusty bread
Smoked salmon rose, served with a lemon and lime syrup dressed
salad and warm crusty bread
Classic prawn cocktail topped with Marie Rose sauce and served
wholegrain bread and butter
Trio of melon, blushed cantaloupe rose, honeydew fan
and watermelon pearls drizzled with thyme syrup

Main Course:

Roasted succulent meats, fish and vegetarian dishes
all served from the carvery
Choose from: Roast Norfolk turkey, roasted sirloin of beef, maple
syrup and mustard glazed gammon, salmon en-croute, wild
mushroom risotto with rocket and Parma ham salad
Accompanied by Yorkshire puddings, sausage and cranberry
stuffing, selection of potatoes, cauliflower and cheddar gratin and
seasonal vegetables and traditional gravy

Dessert:

Traditional Christmas pudding served with brandy sauce
Lemon tart with chantilly cream
Profiteroles with warm chocolate sauce

Price: £39.95
Children: £24.95
Under 3’s: FREE
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Fresh fruit salad served with pouring cream
Brandy snap basket filled with chocolate mousse

Coffee and mince pies

Boxing Day
Lunch available 12-3pm

Starter:

Winter vegetable soup with herb croutons
Duck and orange pate served with melba toast
accompanied by salad garnish
Classic prawn cocktail topped with Marie Rose sauce and served
with wholegrain bread and butter

Main Course:

Roasted succulent meats, fish and vegetarian dishes
all served from the carvery
Choose from: Roasted pork loin, topside of beef, roasted Norfolk
turkey, fish pie topped with cheese and leek mash, red onion and
goats cheese tart
Accompanied by Yorkshire puddings, sausage and cranberry
stuffing, selection of potatoes, cauliflower and cheddar gratin,
seasonal vegetables and traditional gravy

Dessert:

Eton mess, crushed meringue with chantilly cream topped with
winter berry compote
Apple and cinnamon crumble with custard
Chocolate pot with shortbread biscuit

Price: £17.95
Children: £10.95
Under 3’s: FREE
£5 deposit per person is required

9

Masquerade Ball
on

New Years Eve
Starter:

Asparagus soup topped with crème fraiche and truffle oil.
Served with crusty bread

Intermediate:

Home oak-smoked salmon. Served on a dressed salad with pink
peppercorn and horseradish cream

Main Course:

Pan seared fillet of beef on a homemade paté croute
served with a wild mushroom jus
Paupiette of plaice filled with prawn roulade napped with a white
wine veloute
Asparagus and pea risotto topped with a rocket,
parmesan and boiled duck egg salad
All served with fondant potatoes and roasted vegetables

Dessert:

Trio of desserts - chocolate parfait, winter berry pavlova
and blood orange tart
Followed by coffee and mints
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Arrive at the hotel & be greeted with a glass
of buck’s fizz before making your way to our
Filby suite for dinner. Enjoy a delicious four
course meal before our resident DJ entertains
you before the count down to midnight then
continue dancing until the early morning.

Price: £59.50
Dress code: Black Tie & Cocktail dress
(masks are optional)
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Brook Hotel Norwich
2 Barnard Road, Norwich, Norfolk, NR5 9JB T: 01603 741 161 F: 01603 741 500
E: events@brookhotel.co.uk www.brookhotel.co.uk

