Serving up the

perfect
Christmas

Christmas is such a wonderful time of the year at the Frensham
Pond Hotel & Spa. 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

Welcome

from Roberto Ross, General Manager

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. We will provide the fun, food
and sparkle to your Christmas.
On behalf of the team at the Frensham Pond Hotel we
look forward to making this season one to remember.

PARTY NIGHTS

PARTY NIGHTS MENU

Our spacious facilities allow us to cater for up to 160 guests. Let us customise a magical event just for you.
Sundays through to Thursdays party nights – Prices on request

STARTERS

OLD SKOOL RENUNION PARTY - 90’S MEETS 00’S

Warm Pressed Belly Pork, cider relish, country bread

Party yourself back to the 90’s and 00’s this Christmas at the Frensham Pond Hotel. Fancy dress encouraged but not
essential. Three course dinner and disco.
Friday 29th November, 2nd, 9th and 16th December / Saturday 10th December / £49.95 pp
SIMPLY RED
Join Darren Alboni for a night of fantastic entertainment followed by a disco. Three course dinner included.
Saturday 26th November / £54.95 pp
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. Three course dinner and disco.
Saturday 3th December / £54.95 pp

Cheese Bon Bon’s, walnut and pear salad
Parma Ham & Melon, three different types of melon, with pea shoots and balsamic
dressing
MAIN COURSE
Traditional Roast Turkey, lemon and chestnut stuffing, pigs in blankets, served with
winter vegetables, roast potatoes and gravy
Braised Beef wrapped in Parma ham, horseradish mash, baby onion & wild
mushroom sauce
Roasted Sea Bream, served with roast potatoes, broccoli, brussel sprouts, carrots,
lemon wedges and coconut sauce with Thai chillies and ginger
Golden Nut Roast, served with roast potatoes, broccoli, brussel sprouts,
carrots & a rich tomato sauce

CHRISTMAS IN VEGAS - CASINO NIGHT
A thrilling night to get your pulse racing with the excitement of blowing a fortune in fun money.

DESSERTS

Try your luck at the roulette and blackjack tables to win some fabulous prizes. Three course dinner and disco.

Pavlova served with fruit compote, chantilly cream & fresh fruit

Saturday 17th December / £54.95 pp

Dark Chocolate Tart served with fruit coulis & flaked almonds
Christmas Pudding with brandy custard

Extend the fun and stay the night with us! We offer special accommodation rates
from only £99 twin/double and £89 single, including a full English breakfast.

Items on the menu are subject to availability.

FESTIVE TEA
Selection of finger sandwiches

CHRISTMAS LUNCH MENU
1st December - 23rd December

Roast turkey and cranberry

STARTERS

Honey roast ham, grain mustard

Chefs Homemade Winter Vegetable Soup

Poached salmon and tarragon
mayonnaise
Egg mayonnaise and cress

Goat Cheese en Croûte, beetroot and walnut salad
Chicken Liver And Pork Terrine with red onion chutney, rocket salad & brioche
Prawn Cocktail, Marie rose sauce, melba toast
MAIN COURSES - all served with winter vegetables

Cranberry and plain scones –

Traditional Roast Turkey, lemon and chestnut stuffing, pigs in blankets, served with winter vegetables,			

served with clotted cream and jam

roast potatoes and gravy

Mini eclairs

Braised Beef wrapped in Parma ham, horseradish mash, baby onion & wild mushroom sauce

Christmas cake

Baked Parmesan Crusted Salmon with dauphinoise potato, chunky cherry tomato sauce

Warm mince pies

Grilled Mediterranean Vegetable Stack, served with chunky tomato sauce

Mixed fruit tart
DESSERTS
Tea or coffee of your choice
Only £29.95 pp
Add a glass of mulled wine at £3
per person or a Glass of Prosecco at
£9.00 per glass

Traditional Christmas Pudding with brandy custard
Chocolate and Cherry Yuletide Log, strawberry ice cream
Apple and Rhubarb Crumble, cream anglaise
Fresh Fruit Salad in Brandy Snap Basket, fruit sorbet
Coffee and tea served with mince pies
2 courses £28.95 / 3 Courses £32.95
Items on the menu are subject to availability.

CHRISTMAS SUNDAY
LUNCH MENU
5th December - 19th December
STARTERS
Chefs Homemade Curried Butternut Squash Soup, parmesan croutons
Chicken Liver and Pork Terrine with red onion chutney, rocket salad & brioche

GIFT VOUCHERS

MAIN COURSES - all served with winter vegetables

Looking for a gift for that someone special or the person who has

Traditional Roast Turkey, lemon and chestnut stuffing, pigs in blankets, served with

everything? Look no further! Our Frensham Pond Hotel and Spa

winter vegetables, roast potatoes and gravy

vouchers make the perfect gift. Our vouchers can be used for a

Goat Cheese en Croûte, beetroot and walnut salad

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
Grilled Mediterranean Vegetable Stack, served with chunky tomato sauce
DESSERTS
Traditional Christmas Pudding with brandy custard
Chocolate and Cherry Yuletide Log, strawberry ice cream
Apple & Rhubarb Crumble, cream anglaise
Fresh Fruit Salad in Brandy Snap Basket, fruit sorbet
Coffee and tea served with mince pies
2 Courses £29.95, 3 Courses £34.95 and £18.95 per child under 12yrs of age

Items on the menu are subject to availability.

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.

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).

Candlelit dinner in our Watermark Restaurant

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 / £179 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. Choose two of the following

The package includes accommodation,
all meals (as described), morning coffee,
afternoon tea daily and use of the gym.

CHRISTMAS DAY
Guess the weight of the Christmas cake

Access charges to the Spa may apply.

● Enjoy a deeply relaxing 55 minute Elemis facial

Mulled wine reception followed by a fantastic sixcourse grand Christmas day luncheon, afternoon
tea/coffee and cake, Chef’s buffet supper

● Take a two-course festive light lunch in the spa

We have a fabulous Spa to unwind in, offering many

Hearty English breakfast

BOXING DAY

If you are looking for some ideas of things to do,

Hearty English breakfast

we are based in a beautiful part of Surrey and offer

Morning tea/coffee and pastries

find a cosy part of our hotel and get lost in a book or
enjoy some of our fun family board games.

● A 45 minute full body massage or an indulgent body wrap

FESTIVE AFTERNOON TEA EXPERIENCE / £119 per person

luxurious treatments - perfect for a festive pamper.

some splendid walks around the area. You could

treatments:

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 and choose from one of the 55 minute treatments:

Luncheon

● Elemis Prescriptive facial

Afternoon tea/coffee and Christmas cake

● Full body massage

Dinner

● Luxury Pedicure

CHRISTMAS EVE DINNER MENU

CHRISTMAS DAY LUNCH MENU
STARTERS

STARTERS
Roasted Tomato & red pepper soup served with a warm bread roll
Hot Smoked Salmon on mixed leaves, dressed with a brown shrimp and lemon butter
Smoked Duck Breast served with onion chutney, Italian baby leaf salad & balsamic

Parsnip and Apple Soup, warm bread roll and truffle oil
Vodka Marinated Beetroot and Salmon Gravlax served with capers and radish salad, walnut
dressing with a balsamic drizzle
Chicken Liver and Pork Terrine with red onion chutney, rocket salad & brioche

reduction
MAIN COURSES - all served with winter vegetables

MAIN COURSE

Traditional Roast Turkey, lemon and chestnut stuffing, pigs in blankets, served with winter

Lamb Shank served with mashed potato, seasonal vegetables & gravy

vegetables, roast potatoes and gravy

Oven Roasted Salmon served with crushed potato, seasonal vegetables and sauce vierge

Fillet of Wild Seabass served with a smoked caviar sauce vierge, crushed lemon and parsley

Pan Roast Cornfed Chicken Breast, savoy cabbage, bubble and squeak, creamy tarragon
and white wine sauce
Pan-fried Potato Gnocchi, cream saffron and herb sauce
DESSERTS
Chocolate & Coconut Tart
Apple Crumble served with home-made custard
Fresh Fruit Salad in a brandy snap basket with sorbet
Prices starting from per person. Items on the menu are subject to availability.
3 Course £39.95 per person
Items on the menu are subject to availability.

potatoes, broccoli and honey roasted carrots
Honey Roasted Butternut Squash served in filo parcel with sage feta cheese and roasted red
pepper sauce with roast potatoes, tender stem broccoli and honey roasted carrots
DESSERTS
Traditional Christmas Pudding served with brandy sauce topped with cranberry sauce
Lemon Cheesecake served with crème Chantilly and raspberry coulis
Fresh Fruit Salad in a brandy snap basket with raspberry sorbet
Tea/Coffee served with mince pies
£99.00 per adult, £49.95 per child under 12yrs of age
Items on the menu are subject to availability.

CHRISTMAS DINNER BUFFET
25th December from 7:30pm - 9pm / £29.95 per person

SOUPS

COUNTRYSIDE COUNTER

Chefs soup of the day

Selection of pate & pickles
Selection of traditional festive pies

BREADS

Honey glazed Wiltshire carvery ham

Irish soda bread and

Hand carved turkey

French baguettes selection

Mini scotch eggs
Frensham terrine
Pigs in blanket
Selection of quiche
Minted new potatoes
Rosemary and garlic crusted brie wedges

WORLD CUISINE

Roasted chicken & mango

Duck spring rolls with hoi sin sauce

Luxury hummus

Nashville fried wings

Crudites

Japanese karaage chicken niblets

Frensham salad bar with a wide range 			

Mumbai chicken tikka anghari

of dressings, toppings and condiments

Baked pasta
Beef stroganoff with rice
Panache of vegetables
Tortilla wraps (corn, capsicum, refried beans, chilli)
Blackened breaded plaice fingers
Cocktail samosas
Vol au vents
SALAD COUNTER
German potato salad
Green salad (feta cheese, cucumber, onions, olives)
Red cabbage & apple salad
Chicken & sprout salad niçoise

CHEESE COUNTER
Selection of English & French cheese
Chutney selection
Crackers selection
DESSERTS
Baked cheesecake
Tiramisu
Almond & praline souffle
Apple strudel with cinnamon sanilla sauce
Figs & coconut cake
Chocolate fudge cake

BOXING DAY
LUNCH MENU
STARTERS
Winter Vegetable Soup served with a warm bread roll
Moroccan Spiced Fishcake served with baby leaves and house dressing
Chicken Tikka served with mint and cucumber salad, toasted flatbread
MAIN COURSES - all served with winter vegetables
Roast Belly of Pork Crackling served with roast potatoes, broccoli
and honey roasted carrots
Pan Seared Scottish Salmon served with roast potatoes, broccoli
and garlic butter sauce
Roasted Pumpkin Ravioli, sage butter, crispy sage, parmesan crisp
DESSERTS
Frensham Eton mess
Apple & Rhubarb Crumble crème anglaise
Dark Chocolate Tart served with fruit coulis & flaked almonds
£37.95 per person, £18.95 per child under 12yrs of age
Items on the menu are subject to availability.

BOXING DAY
DINNER
Chef’s choice hot and cold dinner
Served from 7pm – 9pm
£34.95 per adult

YOU ARE INVITED TO

A BLACK AND
WHITE NYE
GALA DINNER
& DISCO

NYE PROGRAMME
SATURDAY 31st DECEMBER
Arrive in time for a traditional afternoon tea from 2.30pm. Make full use of the Spa* and fitness studio
before the main evenings event. Dress to impress and join us for a spectacular evening from 7pm.
Start off with a complimentary Bellini cocktail and canapés, then move on to a sumptious 6 course
dinner. End off the year dancing the night to our resident DJ through to 1am.

SUNDAY 1st JANUARY
Enjoy a lie in and join us for brunch from 10-12am with a late check out of 1pm. If you are staying
with us for another night - get your feet up and relax and let us take care of you!

MONDAY 2nd JANUARY
Before we say our goodbyes, enjoy a hearty full English breakfast.

One night Package: £190 per person, £85 single supplement
Two night Package: £250 per person, £90 single supplement
*Access charges may apply.

NYE MENU
Arrive in time for a traditional afternoon tea from 2.30pm

Complimentary Bellini cocktail and canapés prior to an intimate 6 course dinner

We Do

Weddings

Wedding receptions are something of a speciality here at
Goat’s Cheese Rolled in Hazelnut Candied Beetroot served with mixed leaf salad

The Frensham Pond Hotel. We pride ourselves in creating

and house dressing

a truly memorable, unique and magical day for you and
all your loved ones. The natural beauty surrounding our

Salmon Gravlax, served with marinated beetroot and cauliflower puree

beautiful hotel, mouthwatering menu’s, five star service
and attention to detail are very hard to beat.

Champagne Sorbet with strawberry syrup
Come along to explore our beautiful set up at our Wedding
Roast Marinated rack of Lamb with fondant potatoes, tender stem broccoli and honey

Faires and discuss the finer details with our experienced

roasted carrots, thyme and rosemary jus

wedding co-ordinators Mala & Annie. We will have all out
preferred suppliers there too. Find out how we can make

Dark Chocolate Tart served with raspberry coulis, crème chantilly and vanilla ice cream

your dream wedding a reality at The Frensham Pond Hotel.

Tea, Coffee, served with Petit fours

11 - 3pm ◦ Sunday 9 October 2022

£135 per person. Items on the menu are subject to availability.

11 - 3pm ◦ Sunday 19 February 2023

TERMS AND CONDITIONS
Christmas Party Nights

DATES FOR THE DIARY
Valentine’s Day Tuesday 14 February 2023
Mother’s Day Sunday 19 March 2023
Easter Sunday Sunday 9 April 2023
Father’s Day Sunday 18 June 2023

A.Provisional bookings must be confirmed within 14 days of
booking with payment of a £15 per person deposit (nonrefundable). Only one cheque per booking will be accepted.
B. The full balance is required 14 days prior to your chosen date.
C.Cancellation policy - 28 days prior to the date of the event
D. All extras are to be settled on departure unless agreed
beforehand and confirmed by the hotel in writing.
E. Should any of your party be unable to attend, deposits paid
are not transferable or refundable.
F. All guests must pre-order and provide their menu choices at
least 21 days prior to arrival.
G. Exclusive use parties have separate terms and conditions.
H. Please tell us of special dietary requirements prior to your
arrival and we will do our best to cater to your needs.
I. Party guests are not permitted to bring their own beverages
into the hotel.
J. Account bar facilities are not permitted unless prearranged
with hotel management.
K. 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.
L. 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. A deposit of £40 per person is required at the time of
booking (non-refundable).

B. The balance is required 21 days prior to the arrival date.
C.All extras are to be settled on departure.
D. 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.
E. Cancellation policy - 28 days prior to the date of the event
Residential Christmas programme and New Year’s
programme
A. A deposit of £100 per person is required at the time of
booking.
B. 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.

events@frenshampondhotel.co.uk
frenshampondhotel.co.uk

