FESTIVE MENU
Enjoy a relaxing festive lunch or dinner here at the Bush Hotel with
outstanding food in stylish and cosy surroundings. Our festive menu is
served in the Redgrave Restaurant and Oak Lounge between 1st December
and 23rd December inclusive. Alternatively, we can offer a more intimate
affair with private dining. Please enquire for more details.

CHILDREN’S FESTIVE MENU
STARTER
Tomato soup with white or brown bread
Garlic bread with mozzarella
Vegetable sticks with hummus

STARTER
Roast parsnip and apple soup, toasted hazelnut and sage croutons (v/vg)

MAINS

Smoked duck breast, shaved chestnut, fraise and peach salsa

Battered haddock and chips, garden peas, tartare sauce.

Kiln roasted salmon rillettes, rye crisp, lambs lettuce, avocado cream

4oz Beef burger, melted cheese, seeded bun, chips, mixed leaves, ketchup

Baked portobello mushroom, goats curd, heritage beetroot, cranberry jam (v)

3 Cheese macaroni, cream sauce, garlic bread, mixed leaves.
Battered chicken goujons, chips, garden peas, bbq sauce.

MAINS
Cranberry sage and onion stuffed turkey roulade, clotted duchess potato, fine
beans, thyme jus

DESSERT

Pan fried fillet of seabass, garlic butter greens, vegetable panache, salsa verde

Fresh fruit salad & ice cream

Charter pie (ham, chicken, leek) clotted mash potato, braised hispi cabbage,
honey mustard gravy

2 scoops of ice cream

Bubble and squeak croquettes, asparagus, avocado crème (v/vg)
DESSERT
Baked vanilla cheesecake, spiced morello cherries
Chocolate raspberry parfait, toasted hazelnut

Chocolate brownie, chocolate sauce, vanilla ice cream

3 courses £15.95 per child or 2 courses £12.95
We are unable to guarantee that food is completely allergen free. For those with allergies or
intolerances who may wish to know about the food ingredients uses please ask your server.
(v) vegetarian (vg) vegan
Reservations should be pre-booked. For groups over 8 we must receive pre orders no later than 10
days prior to arrival.

Warm carrot and walnut pudding, toffee sauce, vanilla ice cream
Traditional Christmas pudding, clotted brandy cream
CAFE NOIR
Tea or coffee and mince pies
3 courses £29.95 per person or 2 courses £25.95
Extra cheese course £6,50 per person
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FESTIVE
AFTERNOON
TEA
Glass of mulled wine or prosecco
FINGER SANDWICHES
Free range egg & cress (v), turkey & stuffing, brie & cranberry (v),
smoked salmon & herb cream
SCONES
Plain and fruit served with clotted cream & jam
CAKES
Red velvet cake, chocolate & raspberry brownie, traditional Christmas cake,
Baileys profiteroles
Tea, infusions, coffee
£26.95 per person
We are unable to guarantee that food is completely allergen free. For those with allergies or
intolerances who may wish to know about the food ingredients uses please ask your server.
(v) vegetarian (vg) vegan
Reservations should be pre-booked. For groups over 8 we must receive pre orders no later than 10
days prior to arrival.

SHARED PARTY NIGHTS
Our traditional Christmas party nights are guaranteed to offer a great night
of entertainment. Enjoy a glass of bubbles on arrival, 3 course festive dinner,
Christmas novelties and disco for the evening.
Thursday 8th December, Friday 2nd, 9th, 16th December,
Saturday 3rd, 10th & 17th December
STARTER
Roast parsnip and apple soup, toasted hazelnut and sage croutons (v/vg)
Smoked duck breast, shaved chestnut, fraise and peach salsa
Kiln roasted salmon rillettes, rye crisp, lambs lettuce, avocado cream
MAINS
Cranberry sage and onion stuffed turkey roulade, duchess potato, fine beans,
thyme jus
Charter pie (ham, chicken, leeks) clotted mash potato, braised hispi cabbage,
honey mustard gravy
Bubble and squeak croquettes, asparagus, avocado crème (v/vg)
DESSERT
Baked vanilla cheesecake, spiced cherry compote
Chocolate raspberry parfait, toasted hazelnut
Traditional Christmas pudding, clotted brandy cream
CAFE NOIR
Tea or coffee and mince pies
Thursday £39.50 per person or Friday and Saturday £44.50 per person
Extra cheese course £3.50 per person

PREPAID DRINK OFFERS & PACKAGES
Save time and money: make a saving by pre-ordering our drinks package
at a discounted rate.
PACKAGE ONE £35.00
10 x bottles of beer
PACKAGE TWO £60.00
2 x bottles of house white wine & 2 x bottles house red wine
PACKAGE THREE £75.00
2 x bottles Prosecco & 1 Prosecco Rose
PACKAGE FOUR £25.00
Non-Alcoholic bucket with non-alcoholic beer, coke, J20 – a mixture of 10
bottles

Bookings are sold as tables of 10. Parties under 10 could be asked to join
other guests. Provisional reservations will be held for a maximum of 10 days.
Confirmation requires a £10.00 non-refundable or transferable deposit per
person.

ORGANISER’S REWARD
Every party of 20 or more guests will receive a complimentary room for two
to include full English breakfast, on the night of your party.
PRIVATE CHRISTMAS PARTIES
We can organise your Christmas party for you to include a glass of bubbles
on arrival, 3 course festive dinner, Christmas novelties and disco for the
evening for £50.00 per person. Minimum numbers of 50 will apply.
STAY THE NIGHT

We are unable to guarantee that food is completely allergen free. For those with allergies or
intolerances who may wish to know about the food ingredients uses please ask your server.
(v) vegetarian (vg) vegan

Fantastic overnight rates from £90.00 per room, Bed and Breakfast based on
double occupancy.

CHRISTMAS EVE
CANDLELIT DINNER
Build up to the big day by celebrating Christmas Eve in style in our Redgrave
Restaurant. At 7.00pm, start the evening with a glass of mulled wine and
delicious canapés, followed by a 3-course candlelit Christmas Eve dinner.
STARTER
Smoked duck breast, shaved chestnut, fraise and peach salsa
Fresh picked Devon crab meat cake, mango slaw, red pepper remoulade
Baked portobello mushroom, goats curd, heritage beetroot, cranberry jam (v)
Roast parsnip and apple soup, toasted hazelnut and sage croutons (v/vg)
MAINS
Chicken saltimbocca, porcini mushrooms, Marsala wine jus
Pan fried fillet of seabass, garlic butter greens, vegetable panache, salsa verde
Charter pie (ham, chicken, leeks) clotted mash potato, braised hispi cabbage,
honey mustard gravy
Giant vol-au-vent with champagne lemon thyme fondue vegetables (v)
DESSERT
Warm chocolate fondant, marshmallow
Baked vanilla cheesecake, spiced morello cherries
Chocolate raspberry parfait, toasted hazelnut
Warm carrot and walnut pudding, toffee sauce, vanilla ice cream
CAFE NOIR
Tea or coffee and mince pies
£35.00 per person and £19.95 for children between 5 and 12,
children under 5 eat free.
All reservations must be pre booked and pre-paid. Menu orders are also
required in advance.

CHRISTMAS DAY LUNCH

BOXING DAY LUNCH

Enjoy a traditional Christmas day lunch in the Redgrave restaurant & Oak lounge.
A welcome glass of Prosecco will be served on arrival followed by a 5-course
gourmet Christmas lunch. Our pianist will play during the meal in the restaurant
and into the afternoon when Father Christmas will bring presents to the children

Wind down from Christmas day, join us for a delicious gala buffet lunch with all
the trimmings. Bookings between 12pm and 4pm

AMUSE BOUCHE
Crab cake Caesar, melon feta cups, prosciutto melon sticks

Smoked salmon rillettes, crab cakes, charcuterie meat platter, pigs in blankets,
chicken tikka tostadas, mac and cheese croquettes

STARTER
Cinnamon spiced roast pumpkin soup, pine nut and pumpkin seed granola, potato
latkes (v/vg)
Giant vol- au -vont with champagne lemon thyme fondue king prawns
Charcuterie – iberico, breasola, coppa, chorizo, smoked duck, olives, fresh herbs
and oils
Hot smoked trout, salt baked heritage beetroot, poached egg croquette
SORBET COURSE
Lemon champagne sorbet
MAINS
Cranberry sage and onion stuffed roast turkey roulade
Roast potato, carrot, parsnip, steamed broccoli, honey glazed brussel sprouts with
pancetta, pigs in blanket, herb gravy
Chargrilled fillet steak, celeriac truffle puree, tenderstem broccoli, chestnut
duchess potato, madeira sauce
Grilled fillet of halibut, Jersey royals, asparagus, wilted spinach, chive beurre blanc
Nut roast wellington with all the trimmings (v/vg)
DESSERT
Vanilla poached pears, passion fruit sabayon
Apple tart tatin, toffee cream, clotted cream
Warm chocolate fondant, candid orange peels, marshmallow
Traditional Christmas pudding, whipped brandy butter, cranberries
SPECIAL ARTISAN CHEESE BUFFET COUNTER
Crudités, crackers and chutneys
CAFE NOIR
Tea or coffee and mince pies
£85.00 per person and £39.50 for children between 5 and 12,
children under 5 eat free.

APPETISERS, SALADS & NIBBLES

Kalamata olives, piccolini onions, crisp lettuce, cherry tomato, avocado,
red radish, cucumber, kidney beans, quinoa, pimentos, bocconcini, edamame
Dressings: Marie rose, chive sour cream, blue cheese and pine nuts,
aged balsamic, tartare sauce
Bread: dinner rolls, bread stick
HOT BUFFET
Stuffed turkey ballotine, bubble and squeak, thyme gravy
Chicken saltimbocca, porcini mushrooms, Marsala wine jus
Butternut squash and paneer tikka masala, cashew nut pilau rice
Thai king prawns wok fried, egg noodles
FRESH FRUIT, DESSERT, AND CHEESE
Exotic fresh cut fruit platter
Tiramisu, sherry trifle, assorted cheesecake, yule log, macaroons, chocolate
strawberries,
Crème caramel, egg custard tart, passion fruit and lemon posset, mince pies
Artisan cheese selection, crackers and chutneys
£39.95 per person and £19.95 for children between 5 and 12,
children under 5 eat free.

All reservations must be pre booked and pre-paid.
Bookings between 12pm and 4pm.
Christmas Day menu orders are required in advance.

CHRISTMAS
RESIDENTIAL
PACKAGE
Traditionally the festive season is a time for giving, but why not treat
yourself to a special gift this year with a break at the unique Bush Hotel
Farnham. The relaxing rooms, fine food, impeccable service, good wines
and beautiful surroundings make us an ideal choice for all your festive
celebrations.
CHRISTMAS EVE
Following check in, enjoy a traditional afternoon tea buffet in our Oak
Lounge served from 3.00pm to 5.00pm, then relax and make yourself at
home, playing games in the Oak Lounge or stroll around Farnham for some
last-minute Christmas shopping,
At 7.00pm, meet fellow guests and enjoy a glass of mulled wine and
delicious canapés, followed by a 3-course candlelit Christmas Eve dinner.
Should you wish to celebrate Midnight Mass we are just 5 minutes’ walk from
the nearest churches. Churchgoers will be welcomed back to the hotel with
a bedtime glass of eggnog or hot chocolate in our bar.
Don’t forget to take part in our Christmas competition, “Guess the weight of
the Christmas Cake”.
CHRISTMAS DAY
Enjoy a relaxed bucks fizz breakfast in the Redgrave Restaurant from
6.30am to 10.30am
Followed by a leisurely walk in the beautiful Farnham Park before Christmas
lunch in the Redgrave Restaurant & Oak Lounge. From 12.30pm to 4pm
begin your Christmas indulgence. Our pianist will play during the meal in the
restaurant and into the afternoon when Father Christmas will bring presents
to the Children.

BOXING DAY
Breakfast is served in the Redgrave Restaurant from 6.30am to 10.30am
then if you have decided to continue your Christmas celebrations at the
Bush from 12.30pm we are serving a Boxing Day gala buffet lunch in our
restaurant.
From 7.30pm join fellow guests for a farewell dinner in the Restaurant.

At 3.00pm watch Her Majesty the Queen’s traditional broadcast in the bar.

2 Day Package Arriving 24th December
£585.00 per couple or £410.00 single occupancy

From 6.30pm to 8.30pm a light buffet will be served in the restaurant. Enjoy
some games provided for you in the cosy Oak Lounge after your meal.

3 Day Package Arriving 24th December
£795.00 per couple or £585.00 single occupancy

NEW YEAR’S DAY
BRUNCH
Continue the celebrations with our New Year’s Day brunch served between
11.00am and 1.00pm with a glass of bucks fizz on arrival
SMOKED FISH BRUNCH BOARD
Kipper, smoked trout, sardines, brown toast, poached or fried eggs, chive
crème fraiche, cornichons, caper berries, radicchio
GRILLED FILET MIGNON
Asparagus, wild mushroom, melted cheese, poached or fried egg, onion rings
TRADITIONAL GAMMON AND EGGS
Gammon steak, chips, peas, pineapple, with fried or poached eggs
AMERICAN BAGEL BRUNCH
Please select one
Smoked salmon, chive cream cheese, scrambled egg, cheese melt, skinny
fries
New York style stack – Ham, fried egg, cheese, sausage meat, skinny fries
Philly steak, grilled onions, fried egg and cheese, skinny fries
TRADITIONAL FULL ENGLISH BREAKFAST
A choice of fried, scrambled or poached egg with bacon, sausage, grilled
tomato, baked flat mushroom, hash brown, baked beans
PANCAKES
Back bacon & maple syrup
EGGS BENEDICT
Poached eggs, ham & hollandaise sauce
EGGS ROYAL
Poached eggs, smoked salmon & hollandaise sauce
EGGS FLORENTINE (V)
Poached eggs, spinach & hollandaise sauce
THE BUSH AVOCADO (V)
Smashed avocado with chilli & lime topped with poached eggs & pumpkin
seeds on toasted granary bloomer

VEGAN BREAKFAST (VG/V
Vegan sausage, grilled tomato, baked flat mushroom, hash brown, baked
beans & spinach
TRADITIONAL VEGETARIAN BREAKFAST (V)
A choice of fried, scrambled or poached eggs with pan fried halloumi,
vegetarian sausage, grilled tomato, baked flat mushroom, hash brown, baked
beans & spinach
£24.95 per person
Pre-book & pre-pay only

JANUARY SALE
DINNER FOR FREE
Book any rooms on B&B breakfast for 2 people and have dinner on us*

STILL TIME TO PARTY
Have your private Christmas party in January for only £40.00 per person!
*Selected dates apply
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Your Provisional booking will be held for a maximum of 10 days pending receipt of written confirmation and
£10 deposit per person, after which time the booking will be released. All deposits are non-refundable and nontransferable thereafter.
• Guests booking a room will be required to guarantee the full cost by Credit card and will be subject to the hotel’s
standard accommodation terms
• Under 16’s are not permitted to attend any evening event without express prior consent and if staying overnight
must be supervised by a parent or guardian at all times.
• Full pre-payment with final numbers is required a minimum of 14 days prior to your event or by 1st December 2022,
whichever is the earliest.
• All payments must be settled as a whole by the organiser and not by individuals. All monies are non-refundable and
non-transferable.
• Final numbers and menu selections for all guests must be confirmed no later than 14 days prior to arrival, any
decrease in the number of guests attending after this time will be charged, in full, to the credit card held on file
• Please note that some dishes may contain nuts or nut products, please ask for clarification. All special dietary
requirements should be requested at least 7 days prior to the event.
• Party organisers or company representatives will be liable for any misconduct by their guests that result in damage
to the property of the hotel or its associated assets.
• Management reserve the right to refuse admission.
• All drinks consumed on the premises must be purchased at the hotel.
• When dancing at an event, drinks are not permitted on the dance floor and shoes must be worn at all times.
• Guests are asked to always behave in a responsible manner and dress appropriately. Unacceptable behaviour from
any guest will not be tolerated and will be asked to leave the premises if asked to do so.
• We reserve the right to refuse sale of alcoholic beverages.
• For the safety and comfort of all our guests and to prevent noise disturbance, post event parties may not be held in
any guest bedroom or hotel area after the event has finished.
• The proposed licensing times for our bars at the time of printing are subject to approval by local licensing authority.
• The hotel reserves the right to transfer a party to alternative room should the existing confirmed numbers increase
or decrease and to alter or amend any content enclosed.
• The hotel reserves the right to cancel any event when minimum numbers have failed to be
reached. In such cases,
at least 7 days working notice will be given if possible and either a full refund or offer of alternative dates will be
offered. If alternative dates are offered the price may change.
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