BUSH

HOTEL « FARNHAM

CHRISTMAS 2026
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FESTIVE MENU

Gather your favourite people and settle in for a seasonal feast served fireside in the
Garden Restaurant or Oak Lounge. Our festive menu is designed to celebrate the best of
winter produce - the perfect excuse for a long lunch or an indulgent evening catch-up.
Available from 30th November to 24th December.

STARTERS

Leek & potato soup with crispy leeks & croutons (v,vg)

Smoked duck breast, plum & mixed leaf salad with port reduction dressing (gf)
Honey glazed ham hock terrine, piccalilli puree, grilled toast

Salmon gravadlax, pea & rocket salad, lemon & chive aioli (gf)

Baba ganoush dip with pomegranate & warm flatbread (v,vg)

MAINS

Traditional sage & sausage meat stuffed turkey roulade, roast potatoes,
roasted vegetables, pigs in blankets & a rich thyme gravy

Slow roasted beef blade, leek mash, roasted carrots & a rich gravy (gf)

Roasted salmon, dauphinoise potato, broccoli, cranberry cream sauce (gf)

Cauliflower cheese tart, roast potatoes, roasted vegetables & a rich thyme gravy (gf,v,vg)
Butternut & red pepper slice, leek mash, roasted carrots & gravy (v,vg)

DESSERT

Classic Christmas pudding, brandy sauce (v)

Raspberry & white chocolate panna cotta, raspberry sauce (9f)
Dark chocolate & orange tart, Chantilly cream & chocolate sauce (v)

Cherry Bakewell blondie with clotted cream (gf,v) TWO

COURSES
£34.50

THREE
COURSES
£39.50

Selection of ice cream

FRESHLY BREWED TEA & COFFEE
WITH MINCE PIES

Do you know we offer private dining spaces for you
and your friends for an additional fee?

Our private festive dining experience is available from
£45.00 per person for a three course meal, making it the perfect
choice for memorable seasonal gatherings. A minimum of 20 guests applies.

Confirmation requires a non-refundable and non-transferable deposit of £10.00 per person. Final balance
and all food pre orders will be due 4 weeks prior to the event. 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 used please ask the event team. (v) vegetarian (vg) vegan (gf) gluten free

CHILDREN’S FESTIVE MENU

Our children’s festive menu is filled with comforting classics and mini seasonal favourites -
perfectly portioned for smaller appetites, with a sprinkle of Christmas magic.
And for the under-fives? Food is on us.

STARTER
Roast tomato soup, toasted croutons (v)
Battered chicken balls with barbecue dip
Festive cranberry hummus & crudités (v)

MAINS

Traditional sage & sausage meat stuffed turkey roulade with all the trimmings,
roasted potatoes & vegetables, pigs in blankets & a rich thyme gravy

Beef burger with cheese, lettuce, tomato & skin on fries
Battered fish & chips, garden peas
Macaroni cheese, toasted crumb & garlic bread (v)

DESSERT

Classic Christmas pudding, custard (v)
Banoffee cheesecake (vg)
Chocolate brownie, vanilla Chantilly cream (vg option available)
Apple & mixed berry crumble with clotted cream

3 COURSES
£20.00

2 COURSES
£15.00

UNDER 5°S
EAT FREE.

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 used please ask your server.
(v) vegetarian (vg) vegan (gf) gluten free



AFTERNOON
TEA

A _seasonal twist on a time-honoured tradition.

FESTIVE %

Our festive afternoon tea is a celebration of sweet

and savoury delights — featuring delicate finger sandwiches,

freshly baked scones, and indulgent cakes. Best enjoyed beside the fire with
a pot of tea, or a glass of fizz, it’s the perfect way to toast the season in style.

FINGER SANDWICHES

Turkey & sausage meat

Ham & mustard mayonnaise

Smoked salmon & herbed cream cheese
Brie & chilli jam (v)

SAVOURY
Pork & cranberry pie

CAKES

£38.00
PER PERSON

Selection of Patisserie cakes

SCONES

Plain & Fruit served with clotted cream and jam

TEA, INFUSIONS, COFFEE

Additional add on’s

Glass -of Mulled Wine £5.50
Glass of Barocco Prosecco Spumante £7.50
Glass of Champagne Baron Albert L’universelle Brut £12

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 used please ask your server.
(V) vegetarian (vg) vegan (gf) gluten free




PARTY NIGHTS

Celebrate Christmas in style with a party night in our Redgrave Suite, where we’ll
take care of every detail for you and your guests. Your evening will begin with a glass
of bubbles on arrival at 7.00pm, followed by a delicious three-course festive dinner.
Christmas novelties and a lively disco will keep the celebrations going well into the
evening, creating a truly memorable night until Tam.

STARTERS

Leek & potato soup with crispy leeks & croutons (v,vg)

Smoked duck breast, plum & mixed leaf salad with port reduction-dressing (gf)
Honey glazed ham hock terrine, piccalilli puree, grilled toast

Salmon gravadlax, pea & rocket salad, lemon & chive aioli (gf)

MAINS

Traditional sage & sausage meat stuffed turkey roulade, roast potatoes,
roasted vegetables, pigs in blankets & a rich thyme gravy

Slow roasted beef blade, leek mash, roasted carrots & a rich gravy (gf)

Roasted salmon, dauphinoise potato, broccoli,
cranberry cream sauce (gf)

Cauliflower cheese tart, roast potatoes, roasted vegetables
& a rich thyme gravy (gfv,vg)

DESSERTS

PRIVATE
PARTY NIGHTS
£69 PER PERSON

Classic Christmas pudding, brandy sauce (v)

Raspberry & white chocolate panna cotta,

raspberry sauce (gf) SHARER PARTY

NIGHTS £64
PER PERSON

Dark chocolate & orange tart, Chantilly cream
& chocolate sauce (v)

Cherry Bakewell blondie with clotted cream (gfyv)

A minimum of 60 guests applies for our Private Party Nights.

For smaller groups or those looking to join a shared celebration, please speak to our Events
Team about availability for our Shared Party Nights.

Confirmation requires a non-refundable and non-transferable deposit of £10.00 per person. Final
balance due 4 weeks prior. 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 used please ask your
server. (v) vegetarian (vg) vegan (gf) gluten free

DRINKS PACKAGES

Save time and money by pre-ordering your drinks package at
a discounted rate.

PACKAGE 1 - £120

1 x bottle of prosecco

2 x bottles of house wine
10 x bottles of beer
PACKAGE 2 - £45.00
10 x bottles of beer

PACKAGE 3 - £90.00

2 x bottles of house white wine
2 x bottles house red wine

PACKAGE 4 - £89.00

3 x bottles Prosecco

PACKAGE 5 - £25.00
10 x bottles of soft drinks

PACKAGE 6 - £40.00

10 x bottles of Non alcoholic beer

All drinks packages must be pre-ordered at least 48 hours prior to your event and
cannot be purchased on the night.

ORGANISERS REWARD

Every party of 20 or more guests will receive a complimentary classic double room for two
inclusive of breakfast, for the night of your event, subject to availability. Please contact the
hotel directly to reserve your room.

STAY THE NIGHT

Fantastic overnight rates starting from £140.00 per room, bed and breakfast. Based on
double occupancy in a Classic Double Room. Rooms subject to availability. Room upgrades

available at a supplement cost. Please contact the hotel reception team to reserve

your room.




CHRISTMAS EVE

A quietly magical evening, filled with warmth and gentle

anticipation. Arrive from 7pm to the comforting aroma of £49.00

PER PERSON

CHILDREN UP TO
12 YRS HALF PRICE

UNDER 5 YRS
FREE

mulled wine and a selection of elegant canapés, served
fireside in softly lit surroundings.

Then settle in for a relaxed evening of refined festive
dining, where each dish is thoughtfully crafted and
every detail feels just a little indulgent — a moment of
calm and comfort before Christmas Day begins.

ON ARRIVAL
Glass of mulled wine accompanied by chef’s selection of canapes

STARTERS

Leek & Potato soup with crispy leeks & croutons (v,vg)

Spiced crab cakes, sweet chilli dip & dressed mixed leaves
Honey glazed ham hock terrine, piccalilli puree, grilled toast
Salmon gravadlax, pea & rocket salad, lemon & chive aioli (gf)

MAINS

Roast chicken supreme, spring onion potato cake, spinach & rosemary butter
Slow roasted beef blade, leek mash, roasted carrots & a rich gravy (gf)
Roasted salmon, dauphinoise potato, broccoli, cranberry cream sauce (gf)
Mushroom bourguignon pie, leek mash, roasted carrots & a rich gravy (gf,v,vg)

DESSERT

Apple tart, toffee sauce & vanilla ice cream

Raspberry & white chocolate panna cotta, raspberry sauce (gf)
Dark chocolate & orange tart, Chantilly cream & chocolate sauce (v)
Cherry Bakewell blondie with clotted cream (gf,v,vg)

FRESHLY BREWED TEA OR COFFEE WITH MINCE PIES

Confirmation requires a non-refundable and non-transferable deposit of £10.00 per person. Final balance
and all food pre orders will be due 4 weeks prior to the event. 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 used please ask the event team. (v) vegetarian (vg) vegan (gf) gluten free




THE MAIN EVENT!
CHRISTMAS DAY

Join us for an unforgettable Christmas Day lunch in the elegant surroundings of
the Garden Restaurant & Oak Lounge. Your celebration begins with a chilled glass
of Prosecco on arrival, followed by a beautifully curated six-course gourmet feast.

As you dine, the gentle melodies of our live pianist will create a refined and
relaxed atmosphere, guiding you through a leisurely afternoon of festive luxury.
For our younger guests, the experience is made even more magical with a special
visit from Father Christmas himself! After lunch, why not stick around, enjoy a
board game or two and indulge in our complimentary cheese board.

Bookings are taken from midday until 3:30pm.
We ensure all groups sit together but cannot guarentee a preffered space.

£130
PER PERSON

CHILDREN UP TO
12 YRS HALF PRICE

UNDER 5 YRS
FREE

Confirmation requires a non-refundable and non-transferable deposit of £65.00 per person. Final balance
and all food pre orders will be due 4 weeks prior to the event.

SELECTION OF CANAPES

Brie & cranberry parcels (v)
Smoked salmon tartare with cucumber & dill
Duck & port tart

STARTERS

Cauliflower & sage soup with toasted cheese croute (v)

Fig, Burrata & crisp Parma ham tartines

Chicken & wild mushroom terrine, apple & plum chutney, toasted ciabatta
Monkfish cheeks, minted pea puree, chorizo oil and rocket (gf)

PALETTE CLEANSER

Crisp shot of watermelon, blueberry & gin

MAINS
Traditional roast turkey crown, sage & onion stuffing ball with all the trimmings,
roast potatoes, roasted vegetables, pigs in blankets & a rich thyme gravy

Seared beef fillet steak cooked to your liking, chunky pont neuf, split cherry
tomatoes on the vine, spinach, parmesan & garlic butter (gf)

Pan seared sea trout, Pomme Anna, sauteed samphire with sauce Moutarde (gf)
Vegan nut roast with all the trimmings (v,vg)

DESSERTS

Classic Christmas pudding, brandy sauce (v)
Rum baba

Chocolate yule log & baileys cream
Raspberry Charlotte

FRESHLY BREWED TEA OR COFFEE WITH MINCE PIES

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 used please ask your server.
(v) vegetarian (vg) vegan (gf) gluten free



BOXING DAY

Let someone else take care of the cooking this Boxing Day

and unwind in effortless style. Join us for a three-course

menu, served in the warm and relaxed surroundings of our

Garden Restaurant and Oak Lounge - the perfect setting

to continue the festive celebrations in comfort. £49.00
PER PERSON

CHILDREN UP TO
STARTERS 12 YRS HALF PRICE

Butternut soup, warm bread roll (v,vg) UNDER 5 YRS

Prawn cocktail, Marie rose sauce, crisp baby gem, FREE
buttered granary bread

Chicken & ham hock terrine, caramelized onion & croltes
Crispy duck salad with hoisin dressing

MAINS

Maple roasted pork belly with crackling & mustard gravy
Pan fried salmon with hollandaise sauce

Chicken supreme with crushed peas & bacon gravy
Roasted vegetable stir-fry (v)

All mains are served with family style bowls of buttered new potatoes,
garlic greens & roasted carrots

DESSERT

Chocolate brownie, rich chocolate sauce & vanilla ice cream (vg option available)
Passionfruit cheesecake

Bread & butter pudding, hot custard

Selection of ice cream & sorbets

FRESHLY BREWED TEA OR COFFEE WITH MINCE PIES

Confirmation requires a non-refundable and non-transferable deposit of £10.00 per person. Final balance
and all food pre orders will be due 4 weeks prior to the event. 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 used please ask the event team. (v) vegetarian (vg) vegan (gf) gluten free

CELEBRATE
THE NEW YEAR
AT THE BUSH

NEW YEAR’S EVE

Our restaurant is open from 12noon until 9pm for you to cosy up and welcome in the
new-year. Why not book a room and make a night of it?

NEW YEAR’S BREAKFAST

Weather you stayed the night or would just like an easy start to the year, take
advantage of our breakfast offering on new years day - served until 11.30am.

NEW YEAR’S DAY LUNCH

Join us for the perfect way to see in the new year - with one of the Bush’s famous
roast dinners! Served from 12noon - 6pm.

BOOKING IS HIGHLY RECOMMENDED FOR ALL OF THE ABOVE TO AVOID
ANY DISAPPOINTMENT. PLEASE USE THE QR CODE BELOW TO DO SO,
OR CALL THE HOTEL DIRECTLY ON 01252 715237

{CAN QR CODE




Step into the new year with a little indulgence. Think crisp white sheets, comforting seasonal
dishes, and fireside moments that stretch long into the afternoon. Our January offers are all
about slowing down, recharging in style, and finding joy in life’s quieter luxuries.

Enjoy an overnight stay in a classic double room for 2 guests inclusive of breakfast,

a cream tea with a glass of Prosecco on arrival and a 3-course dinner in the restaurant
(£30 allocation per person).

Prices starting from £209 for 2 people.

Room upgrades available at a supplement.

Offer valid Tuesday - Saturday subject to availability.

TO BOOK PLEASE CALL RECEPTION ON 01252 715237 OR EMAIL

Book your Christmas party for January 2027 for only £55.00 per person!

FOR MORE INFORMATION OR TO BOOK CONTACT

>

Terms & Conditions

Only valid on selected dates from 1st January - 31st January 2027. Minimum numbers apply.
£10.00 non-refundable and non-transferable deposit will be required at the time of booking.

EVENT BOOKING
TERMS & CONDITIONS

Your provisional booking will be held for a maximum of 10 days pending receipt of written
confirmation and a £10 deposit per person, after which time the booking will be released.
All deposits are non-refundable and non-transferable thereafter. Guests booking a bedroom
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.

For Christmas Day, confirmation requires a non-refundable and non-transferable deposit of
£65.00 per adult (50%). Final balance and all food pre orders will be due 4 weeks prior to
the event.

Full pre-payment with final numbers is required a minimum of 14 days prior to your event or
by 1st December 2026, 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.

If a member of the party drops out at the last minute and a replacement guest is added they
will need to have the same meal ordered as the original guest.

Please note that some dishes may contain nuts or nut products, please ask for clarification.
All special dietary requirements should be requested at-least 14 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 reserves 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.




BUSH

HOTEL « FARNHAM

BUSH HOTEL
THE BOROUGH, FARNHAM GU9 7NN

FOR MORE INFORMATION OR TO BOOK CONTACT
EVENTS@FARNHAMBUSH.COM

FARNHAMBUSH.COM 01252 715237 @FARNHAM_BUSH_HOTEL



