Christmas with us

Christmas is such a wonderful time of
the year at the Frensham Pond hotel.
From the spectacular twinkling lights
on arrival to the festive smell of mulled
wine and a crackling log fire. The Champagne
is on ice, candles are glowing and our team of
talented chefs are preparing the finest of feasts.
This Christmas whether you are celebrating the season
with friends, staying with us over Christmas, dining in the Watermark
restaurant, pampering yourself in the Spa all you need to do is relax.
We will provide the fun, food and sparkle to your Christmas.
Our number one priority remains in the safety and wellbeing of our guests and our staff providing
a safe and clean environment for you to enjoy your Christmas with us. Please be assured we are
staying well informed and monitoring the developing situation and are following the advice and
recommendations from the Government. All of our staff members continue to be strict around hygiene
and cleaning procedures. We have also increased our cleaning throughout the hotel, particularly for
those areas touched regularly by team members and guests.
On behalf of the team at the Frensham Pond Hotel we look forward to making this season one to
remember.

Party nights
Our spacious facilities allow us to cater for up to 160
guests. Let us customise a magical event just for you.
Saturday 4 & 18 - Dinner and Disco from £42.95
Sundays through to Thursdays from £38

A NIGHT WITH ADELE
Featuring entertainment from the stunningly talented Maria Herriot who will be delighting guests and performing
Adele’s greatest hits followed by a mix of upbeat party hits
Friday 3rd December / £46.95 pp

BRUNO MARS MEETS MOTOWN
Albie J brings the magic of Bruno Mars and Motown to the Frensham Pond Hotel. Celebrations last late into the
night with a disco for you to dance the night away. Enjoy a welcome drink and a delicious three-course meal.
Friday 10th and Thursday 16th December / £46.95 pp

SHAKEN NOT STIRRED - CASINO NIGHT
A thrilling night to get your pulse racing with the excitement of blowing a fortune in fun money. Try your luck at the
roulette and blackjack tables to win some fabulous prizes. Enjoy a welcome drink and a delicious three course meal.
Saturday 11th December and Friday 17th December / £46.95 pp

Extend the fun and stay the night with us! We offer special accommodation rates
from only £95 twin/double and £85 single, including a full English breakfast.

Party Night Menu
STARTERS

Chefs homemade curried butternut squash soup, parmesan
croutons
Thai style fish cake, spicy tomato sauce, coconut crumb
Salmon and prawn terrine, dill lemon mayo, mixed salad
MAIN COURSE

Roast turkey breast, pigs in blanket, chestnut lemon
stuffing, chunky roasted parsnips and roast potatoes
Braised beef wrapped in parma ham, horseradish mash,
baby onion and wild mushroom sauce
Baked parmesan crusted salmon with dauphinoise potato
and chunky cherry tomato sauce
Pan fried potato gnocchi, herbs and saffron creamy sauce
DESSERTS

Traditional Christmas pudding with brandy custard
Chocolate and cherry yuletide log, home-made strawberry
ice cream
Apple and rhubarb crumble, cream anglaise

Festive Tea
Selection of finger sandwiches
Roast turkey and cranberry
Honey roast ham, grain mustard mayonnaise
Poached salmon and tarragon mayonnaise
Egg mayonnaise and cress
Cranberry and plain scones
Served with clotted cream and jam
Mini eclairs
Christmas cake
Warm mince pies
Mixed fruit tart

Tea or coffee of your choice
Only £16 pp
Add a glass of mulled wine
at £3 per person

Christmas Lunch Menu
1st December - 22nd December
STARTERS
Chefs homemade curried butternut squash soup, parmesan croutons
Goat cheese on croute, beetroot and walnut salad
Chicken liver and pork terrine with red onion chutney, roquette salad & brioche
Prawn cocktail, marie rose sauce, melba toast
MAIN COURSES
Roast turkey breast, pigs in blanket, chestnut lemon stuffing, chunky roasted parsnips & roast potatoes
Braised beef wrapped in parma ham, horseradish mash, baby onion & wild mushroom sauce
Baked parmesan crusted salmon with dauphinoise potato, chunky cherry tomato sauce
Pan fried potato gnocchi, creamy herb & saffron sauce
DESSERTS
Traditional Christmas pudding with brandy custard
Chocolate and cherry yuletide log, home-made strawberry ice cream
Apple and rhubarb crumble, cream anglaise
Fresh fruit salad in brandy snap basket, raspberry sauce & coconut ice cream
Coffee and tea served with mince pies
2 courses £24.95
3 Courses £27.95

Christmas Sunday
Lunch Menu
5th December - 19th December
STARTERS
Chefs homemade curried butternut squash soup, parmesan croutons
Goat cheese on croute, beetroot and walnut salad
Chicken liver and pork terrine with red onion chutney, roquette salad & brioche
MAIN COURSES - All served with Winter vegetables
Roast turkey breast, pigs in blanket, chestnut lemon stuffing, chunky roasted
parsnips & roast potatoes
Roast sirloin of beef, Yorkshire pudding, roast potatoes & red wine gravy
Baked parmesan crusted salmon with dauphinoise potato, cherry tomato sauce
Roasted loin of pork, apple puree, roast potatoes & red wine gravy
Pan fried potato gnocchi, herbs & saffron creamy sauce
DESSERTS
Traditional Christmas pudding with brandy custard
Chocolate and cherry yuletide log, home-made strawberry ice cream
Apple and rhubarb crumble, cream anglaise
Fresh fruit salad in brandy snap basket, raspberry sauce & coconut ice cream

Coffee and tea served with mince pies
3 Courses £28.95 and £16.50 per child under 12yrs of age

Christmas Dinner Menu
1st December - 23rd December
STARTERS
Chefs homemade curried butternut squash soup , parmesan croutons £6.95
Goat cheese on croute, beetroot and walnut salad £7.20
Thai style fish cake, spicy tomato sauce, coconut crumb £7.95
Chicken liver and pork terrine with red onion chutney, roquette salad and brioche £7.25
MAIN COURSES
Roast turkey breast, pigs in blanket, chestnut lemon stuffing chunky roasted parsnips and roast potatoes £18.95
Braised beef wrapped in parma ham, horseradish mash baby onion and wild mushroom sauce £19.95
Baked parmesan crusted salmon with dauphinoise potato, chunky cherry tomato sauce £19.95
Pan fried potato gnocchi, herbs and saffron creamy sauce £16.95
DESSERTS
Traditional christmas pudding with brandy custard £6.95
Chocolate and cherry yuletide log, home-made strawberry ice cream £7.20
Apple and rhubarb crumble, cream anglaise £7.50
Fresh fruit salad in brandy snap basket, raspberry sauce and coconut ice cream £6.95
Local cheeses from Hampshire, homemade fruit chutney and crackers £9.95
Tea of coffee with mint crisps at £3 per person

Packages

A cosy country house hotel in the Heart of Surrey overlooking
the magnificent Frensham Great Pond with roaring fires and
traditionally festive feasts, this is Christmas at the Pond. All
you need to do is relax and we will take care of the rest.

THREE NIGHTS PACKAGE

CHRISTMAS EVE

£425 per person sharing a double/twin room

Arrive at your leisure in time for afternoon tea

£650 for a double room for sole occupancy

Enjoy a Kir Royale welcome reception with your
fellow guests and hotel management

We have a number of superior rooms and
suites – our more exclusive rooms also offer
landscape views over the pond (supplement
charge applicable).
The package includes accommodation,
all meals (as described), morning coffee,
afternoon tea daily and use of the gym.
Access charges to the Spa may apply.

Candlelit dinner in our Watermark Restaurant
CHRISTMAS DAY
Hearty English breakfast
Guess the weight of the Christmas cake
Mulled wine reception followed by a fantastic sixcourse grand Christmas day luncheon, afternoon tea/
coffee and cake, Chef’s buffet supper
BOXING DAY
Hearty English breakfast
Morning tea/coffee and pastries
Luncheon
Afternoon tea/coffee and Christmas cake
Dinner

We have a fabulous Spa to unwind in, offering many luxurious treatments - perfect for a festive pamper. If you are looking
for some ideas of things to do, we are based in a beautiful part of Surrey and offer some splendid walks around the area.
You could find a cosy part of our hotel and get lost in a book or enjoy some of our fun family board games.

Unwind with us
We have crafted some luxurious Christmas Specials which are sure to leave your body
glowing, your mind renewed and your soul soothed. Book soon to avoid disappointment.
FULL OF JOY PACKAGE - £169 per person
Indulge yourself or a loved one in the Frensham Pond Spa. Start your day with a fresh juice, infused herbal
tea or coffee on arrival, then pop on your fluffy robe and relax in our thermal wet spa. During your day
you can choose your favourite treatment and then receive an Elemis Christmas gift worth over £25.
- A 55 minute full body massage or an indulgent body wrap
- Enjoy a deeply relaxing 55 minute Elemis facial
- Take a two-course festive light lunch in the spa
A HO HO HO... HALF DAY SPA TREAT! - £129 per person
Take a break from the hula baloo of Christmas preparations with a half day treat. Before or after your
relaxing Elemis treatments use our thermal wet spa facilities, sit back with a magazine and enjoy a
refreshing juice, herbal infused tea or coffee. Package includes any 2 of the following treatments:
- 25 minute Elemis back, neck and shoulder massage
- 25 minute Elemis Discovery facial
- Express manicure or express pedicure
FESTIVE AFTERNOON TEA EXPERIENCE £109 per person
Arrival from 2pm, afternoon tea served between 3pm and 5pm.Take the afternoon off and enjoy an Elemis
treatment with full use of the spa facilities, perfect for a catch up with a friend or loved one. Then take
afternoon tea in the spa including a soft drink. (55 minute face or body treatment included):
- Elemis Prescriptive facial
- Full body massage
- Luxury Pedicure

Christmas Eve
Dinner Menu
STARTERS
Chefs homemade curried butternut squash soup, parmesan croutons
Thai style fish cake, spicy tomato sauce, coconut crumb
Chicken liver and pork terrine with red onion chutney, roquette salad and brioche
MAIN COURSE
Roast turkey breast, pigs in blanket, chestnut lemon stuffing, 			
chunky roasted parsnips & roast potatoes
Braised beef wrapped in parma ham, horseradish mash, baby onion & wild
mushroom sauce
Baked parmesan crusted salmon with dauphinoise potato, 				
chunky cherry tomato sauce
Pan fried potato gnocchi, creamy herbs & saffron sauce
DESSERTS
Traditional Christmas pudding with brandy custard
Chocolate and cherry yuletide log, home-made strawberry ice cream
Apple and rhubarb crumble, cream anglaise

£35 per person

Christmas Day Lunch Menu
GLASS OF MULLED WINE ON ARRIVAL
STARTERS
Roasted red pepper and tomato soup with crème fresh and pesto
Wild mushrooms and chorizo served in filo pastry case
Salmon rillettes, smoked salmon, grain mustard dressing & sourdough bread
MAIN COURSES - All served with Winter vegetables
Roast turkey breast, pigs in blanket, chestnut lemon stuffing chunky roasted parsnips & roast potatoes
Duo of duck served with roasted baby carrots, fondant potato & hoisin sauce
Pan fried seabass with fennel & blood orange salad, citrus dressing
Traditional nut roast served with roasted potato & roasted parsnips, wild mushroom sauce
DESSERTS
Traditional Christmas pudding with brandy custard
Mango and passion fruit pavlova
Frensham pond Eton Mess
Strawberry and almond tart with strawberry ice cream
Tea/Coffee served with petit fours
£95 per adult and £49.95 per child under 12yrs of age

Christmas
Dinner Buffet
25 December from 7:30pm - 9pm
Pâté and pickles
Selection of pork pies and gala pies
Poached salmon with dill mayonnaise
Honey glazed ham
Hand carved turkey
Mediterranean vegetables
Baked pasta
Minted new potatoes
Panache of vegetables
Broccoli coleslaw
Tomato and red onion salad
Mixed leaves
French baguettes
Chocolate fudge cake and pouring cream
Selection of English cheeses, fig chutney and crackers
£38 per adult

Gift vouchers
Looking for a gift for that someone special or the person who has
everything? Look no further! Our Frensham Pond Hotel and Spa
vouchers make the perfect gift. Our vouchers can be used for a
pampering Spa day, an indulgent afternoon tea, overnight stays
or decadent meals with us. The choice is all theirs!
You can order your vouchers online or at reception.

Boxing Day Lunch Menu
STARTERS

Chefs homemade winter vegetable soup with parmesan cheese croutons
Watermelon, feta cheese, orange salad with basil dressing
Hot smoked salmon, horseradish mayo & fennel salad
MAIN COURSES - All served with Winter vegetables
Roasted sirloin of beef, Yorkshire pudding roasted parsnips red wine jus, roast potato
Roasted pork loin served with Yorkshire pudding roasted parsnips cider jus, roast potato
Baked cod with shallot & herbs crust on scallion mash, creamy mussel sauce
Spinach and ricotta tortellini with tomato sauce & toasted pine nuts
DESSERTS
Chocolate and cherry log, chocolate ice cream
Apple and rhubarb crumble, cinnamon custard
Fresh fruit salad in brandy snap basket, raspberry sauce & coconut ice cream
Coffee and tea served with mint crisps
£34.95 per adult and £16.95 per child under 12yrs of age

Boxing Day Dinner

Chefs choice hot and cold buffet
26 December from 7:30pm - 9pm
£34.95 per adult

ROARING
TWENTIES PARTY
A night of glitz and glamour
as we step back to the fabulous
roaring twenties for the evening.
Join us as we welcome
in the New Year in style!

Arrive in time for a traditional afternoon tea
Complimentary Bellini cocktails and canapés prior
to an intimate candlelit dinner
One night Package: £190 per person, £85 single supplement
Two night Package: £250 per person, £90 single supplement

Amouse bouche
Peeled cucumber filled with avocado mousse
served with grilled chilli prawns
Butternut bisque served with
lemon crème fraiche & saffron
Strawberry & elderflower sorbet
Pan fried beef fillet served with mushroom purée,
fondant potatoes and diced seasonal vegetable
Salted caramel chocolate tart with vanilla ice cream
Tea/coffee with petit fours
£125 pp

Dates for the diary
Valentine’s Day Monday 14 February 2022
Mother’s Day Sunday 14 March 2022
Easter Sunday Sunday 17 April 2022
Father’s Day Sunday 19 June 2022

Terms and Conditions
Christmas Party Nights
A.
B.
C.
D.
E.
F.
G.
H.
I.
J.
K.
L.

Provisional bookings must be confirmed within 14 days of booking with payment of a £15 per person deposit 		
(non-refundable). Only one cheque per booking will be accepted.
The full balance is required 14 days prior to your chosen date.
Cancellation policy - 28 days prior to the date of the event
All extras are to be settled on departure unless agreed beforehand and confirmed by the hotel in writing.
Should any of your party be unable to attend, deposits paid are not transferable or refundable.
All guests must pre-order and provide their menu choices at least 21 days prior to arrival.
Exclusive use parties have separate terms and conditions.
Please tell us of special dietary requirements prior to your arrival and we will do our best to cater to your needs.
Party guests are not permitted to bring their own beverages into the hotel.
Account bar facilities are not permitted unless prearranged with hotel management.
Party organisers are responsible for the behaviour / conduct of their guests. The hotel will seek indemnity for any 		
loss or damage to any part of the hotel, fixtures or fittings.
The management reserves the right in unusual circumstances or in the case of low occupancy to cancel or re-organise
events. In this case, an alternative date will be offered or a full refund given.

Christmas Booking Conditions
Christmas Day lunch, Boxing Day, lunches, dinners and New Year’s Eve dinner and dance
A.
B.
C.
D.
E.

A deposit of £40 per person is required at the time of booking (non-refundable).
The balance is required 21 days prior to the arrival date.
All extras are to be settled on departure.
Before placing your order, please inform us if a person in your party has a food allergy. Our products may contain
wheat, egg, dairy, soy, or fish allergens. In addition, our products may contain or be processed in facilities that use nuts.
Cancellation policy - 28 days prior to the date of the event

Residential Christmas programme and New Year’s programme
A.
B.

A deposit of £100 per person is required at the time of booking.
Full prepayment is required by December 1st.

Payment
Payment can be made using any of the following credit/debit cards: Mastercard, Visa, American Express, Diners or Switch.
Personal cheques can also be accepted but please allow three working days for bank clearing. Company cheques can only
be accepted by prior arrangement. All payments will be automatically taken on 1st December (apart from party nights).
We strongly advise that you take out insurance in the event of unavoidable cancellation as Frensham Pond Hotel and retain the
right to charge for cancellations unless we can resell the accommodation or table space booked. All information is correct at the
time of going to print. A discretionary 10% service charge will be added to your bill.

