Christmas
at Llanerch

Welcome
to Llanerch
Christmas is a time to enjoy with family &
friends. Whether you would like to celebrate
with a meal in our restaurant, a private festive
get-together, or join our lunch with Santa
Christmas party, we have it all.
Great food, great wine & great company…
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27th November—31st December 2019*

Lunch at Llanerch Restaurant
Join us for a festive lunch served in

Served Monday—Saturday 12pm—4pm

our Restaurant.

2 Courses £17.50

*(excludes Sundays, 24th, 25th, 26th, 27th December 2019)

(Starter and Main Course Only)

Why not add a touch of festive cheer with a
glass of sparkling wine, crackers, coffee and
mince pies for only £10

Starter

Salmon fillet, laverbread beurre blanc,
brown shrimps, tenderstem,
pomme purée

£17

Wild mushroom, chestnut, Perl Las
& spinach strudel, crispy kale,
roasted celeriac, Marmite gravy

£15

£15

£14

Festive soup of the day, warm bread

£6

Sloe gin & beetroot cured salmon,
roasted beetroot, watercress,
squid ink cracker

£6.5

Slow cooked Welsh lamb shoulder,
red cabbage puree, confit garlic mash,
wilted kale

£6

Braised leg of duck, puy lentils,
pancetta, baby onions & cavolo nero

£7

Sides

Warm cauliflower salad, mushroom
ketchup, sorrel, frisée & goats curd
Crispy pig & black pudding pressé,
apple, confit egg yolk, date ketchup

(Add a festive side dish for only £3.50 each)

£6

Seared squid, hummus,
Marcona almonds, rosemary salt
& confit garlic oil

Main course
The Christmas turkey, pork, apricot
& port stuffing, sage & onion croquette,
glazed carrot & crispy kale

Sautéed sprouts, smoked bacon
& baby onions
Red cabbage, beetroot & apple
£17

Welsh feather-blade of beef
Bourguignon, mushroom purée,
pearl barley, roasted celeriac
Sweet potato chaat, pomegranate
salsa, Bombay mix & onion bhaji
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Triple cooked chips, confit garlic aioli

Desserts
£15

Beer battered cod, proper chips,
minted pea purée & tartare
(Gluten free on request)

Honey & thyme glazed parsnips

£16

£14

Sticky toffee pudding,
vanilla ice cream, butterscotch

£5.5

Matured Christmas pudding,
brandy sauce, rum syrup

£6

Iced nougat parfait, gingerbread
crumb, burnt white chocolate

£6

Cranberry & orange bread &
butter pudding, crème Anglaise

£6

Classic crème brûlée,
shortbread biscuit

£6

3

27th November—31 December 2019*

Dinner at Llanerch Restaurant
Join us for a festive evening meal
served in our Restaurant.

Served Monday—Saturday 6pm—9.30pm

*(excludes Sundays, 24th, 25th, 26th, 27th December 2019)

Main course

Why not add a touch of festive cheer with a
glass of sparkling wine, crackers, coffee and
mince pies for only £10

Starter

Sides
(Add a festive side dish for only £3.50 each)

The Christmas turkey, pork, apricot &
port stuffing, sage & onion croquette,
glazed carrot & crispy kale

£17

Duck breast, red cabbage purée,
boudin noir, beetroot,
Jerusalem artichoke, savoy cabbage

£22

Wild mushroom, chestnut,
Perl Las & spinach strudel, crispy kale,
roasted celeriac, Marmite gravy

£16

Honey & thyme glazed parsnips
Sautéed sprouts, smoked bacon
& baby onions
Red cabbage, beetroot & apple

Festive soup of the day

£7

Sloe gin & beetroot cured salmon,
roasted beetroot, watercress,
squid ink cracker

£8.5

Warm cauliflower salad, grilled king
mushroom, mushroom ketchup, sorrel,
frisee & goats curd

£8

Fillet of sea bass, smoked prawn
bisque, chervil gnocchi, confit
tomatoes, grilled baby leeks

£21

Roasted partridge, pear & Perl Las tart,
candied walnuts & parsnip

£9

Squid braised in red wine, chilli,
tomato & chorizo stew, confit garlic
aioli, parsley oil

£8

Salmon en croute, laverbread beurre
blanc, brown shrimps, tenderstem,
pomme purée

King scallops, pork & black pudding
presse, apple textures & crispy sage

£10

Triple cooked chips, confit garlic aioli

Desserts
Matured Christmas pudding,
mince pie ice cream, rum syrup

£7

£19

Iced nougat parfait, gingerbread
crumb, burnt white chocolate,
Italian meringue

£8

Lamb rump, lamb faggot, braised
lamb sausage roll, turnip ketchup,
swede fondant, braised cavolo nero

£23

Chocolate & hazelnut fondant,
hazelnut praline, chocolate crumble,
hazelnut ice cream

£9

Sweet potato chaat, pomegranate
salsa, Bombay mix & onion bhaji

£14

Kirsch cherry clafoutis, marzipan ice
cream, sugared almonds

£8

Egg nog panna cotta, rum syrup,
sesame tuile, caramelised pineapple

£7.5

Selection of farmhouse cheeses,
crackers, grapes, quince, walnuts,
apple, celery & fig jam

Welsh salt aged steaks
(Glazed shallot, crispy caperberries,
hand cut chips, mushroom ketchup)
Sirloin

£24.5

2 cheese

£7

Fillet

£28

4 cheese

£9

6 cheese

£11

Add a sauce for £2.50, choose one of the following:

Blue cheese
Peppercorn
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1st—31st December 2019*

Festive Afternoon Tea
Join us for a relaxing afternoon treat,
served 12—4pm Monday—Sunday.

To book please call the reservations team on
01443 222 716. All bookings require
a CCG card capture.

*(Excludes 24th—27th December 2019)

Festive Afternoon Tea
Festive afternoon tea with a pot of loose
leaf tea or a cafetière of coffee.
£19.50 per person

Each festive afternoon tea includes:

Lower
Turkey, cranberry mayonnaise
Spiced tuna mayonnaise
Honey glazed ham hock, mustard mayonnaise

Sparkling Festive
Afternoon Tea

Free range egg and watercress
Cucumber and cream cheese
Additional available at £2 per round

Festive afternoon tea with a pot of loose
leaf tea or a cafetière of coffee & a 125ml
glass of Prosecco.

Middle

£24.50 per person

Mince pie
Sweet scone
Sausage roll

Champagne Afternoon Tea
Festive afternoon tea with a pot of loose
leaf tea or a cafetière of coffee & a 125ml
glass of Cariad sparkling wine or Champagne.
£26.50 per person

Clotted cream
Strawberry jam

Top
Chocolate and mint tart
Eggnog panna cotta
Irish cream choux bun
Marmalade macaron
Additional items £2 each

Please note that we require 24 hours
notice to reserve your afternoon tea.
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8th, 15th, 22nd & 23rd December 2019

Lunch with Santa
Santa will make a visit to spread his
seasonal message to one and all,
so join the party from 12.30pm.

To book please call the events
team on 01443 222 716.
Payment is required in full on
booking & is non-refundable.

Fun, games and children’s disco until 6pm.

Grown-Up’s Menu

Guests will be seated on party tables of 10.

Butternut squash soup with hazelnut pesto

12.30pm: Arrival

Roasted turkey, pigs in blankets,
roast potatoes, pork stuffing

1.00pm: Lunch served

Chocolate marquise, Tia Maria mousse,
candied orange

5.00pm: Carriages

Warm mince pies with freshly brewed coffee

Grown-Ups

£28

Children*

£15

Children under 3

Free

*(up to the age of 12)

Children’s Menu
Garlic bread
Sliced roast turkey, mashed potato,
pigs in blankets, gravy
Chocolate mousse & chocolate brownie
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December 2019

Festive Private Parties
Calon Lodge or the Woodland
Marquee are exclusively yours for
a private Christmas celebration.

Calon Lodge offers you a private room & bar to
accommodate from 30—80 guests for lunch from
12.30pm—4.30pm or dinner from 7pm—12.30am.
The Woodland Marquee can cater for parties of 80
or more.
Choose & book your own entertainment & we will
provide the festive additions.

To book please call the events team on
01443 222 716 (option 4). Contact us to
reserve the date exclusively for you.

3 Course Meal
£28 per person
A pre-order will be required.
Buffet option also available on request.

Starter

Dessert

Coarse festive pork terrine, spiced chutney,
mini brioche loaf

Christmas pudding, white rum sauce,
mulled cranberry gel, candied peel

North Atlantic prawns, Thousand Island dressing,
Cos lettuce, granary bread

Chocolate tart, cherry paint, cherry sorbet,
chocolate soil

Smoked mackerel, pickled Granny Smith,
candied walnuts, quail egg, shallots

Welsh cheese board selection, quince,
grapes, crackers

Spiced pumpkin soup, sun dried tomato bread

Sticky ginger cake, white chocolate ice cream,
butterscotch sauce

Charred tortilla, butternut squash,
harissa hummus, capers, charred cucumber

Main Course
Turkey paupiette, pigs in blankets, baby vegetables,
roasted potatoes, pork stuffing

Mulled wine poached pear, candied almonds,
apple crisp

To Follow
Freshly brewed coffee or tea with warm mince pies

Braised lamb cushion, Dauphinoise potatoes,
peas, leeks, samphire, lamb jus
Salmon, crushed potato boudin, basil cream,
steamed leeks
Roasted vegetable strudel, sweet onion sauce,
chateau potatoes
Sweet potato tagine, falafels, gremolata
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Winter 2020 Package

Winter Weddings
Indulge in the romance of misted
lakes, frost-covered lawns and
twinkling lights for your enchanted
winter wedding at Llanerch.

Calon Lodge Package
£2750 based on 30 day guests
£75 per additional day guest up to a
maximum of 80 day guests
£14 per additional evening guest up to a
maximum of 100 total evening guests

Available January, February, November
and 1st—23rd December 2020.
To find out more and plan your date,
please call the team on 01443 222 716,
or email weddings@llanerch.co.uk

Each package includes
Venue hire
3 canapés per person
One of our specially selected drinks per person
for the drinks reception
3 course wedding breakfast with tea or coffee
Half a bottle of house wine per person
for the wedding breakfast

Woodland Marquee Package

A glass of sparkling to toast

£7000 based on 80 day guests

Evening buffet

£75 per additional day guest up to a
maximum of 150 day guests

Chiavari chairs

£14 per additional evening guest up to a
maximum of 200 total evening guests

White table cloths & napkins
Parquet dance floor
Use of the PA system for the ceremony (if required),
drinks reception & wedding breakfast
Wireless microphones for the speeches
A Vineyard Suite for the bride & groom
for the night of the wedding
A dedicated wedding coordinator
(including on-the-day coordination)
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Vineyard Tour and Wine Tasting
Enjoy a guided tour of the vineyard complete
with a wine tasting of our three Cariad still wines.
*Although this voucher is valid for one year, please note Vineyard tours and
wine tastings are only conducted from the 1st April – 31st October.

Traditional Afternoon Tea
Enjoy your afternoon tea overlooking the vines,
at Llanerch Vineyard. Our full afternoon tea
comprises of a selection of sandwiches, freshly
baked scones with clotted cream & strawberry
preserve, mince pies, an assortment of cakes &
pastries and a pot of loose leaf tea or a cafetiere
of coffee.

Cariad or Champagne Afternoon Tea

Winter Gifts

A traditional afternoon tea, with your choice
of either a glass of Cariad Sparkling Wine

Why not treat someone special to a Llanerch experience this

or the house Champagne.

Christmas, please visit our website www.llanerch.co.uk/gifts or ask
at our main reception. Our full range of Cariad wines are available
to buy online or at Llanerch main reception.

Monetary Voucher

3 Course Sunday Lunch

£20+

Enjoy our famous 3 Course Sunday Lunch

You can buy a monetary voucher for a specific
value. Please note the minimum value is £20,

in our Llanerch restaurant overlooking
the Vineyard.

with incremental increases of £10 e.g. your
value amount could be £20, £30, £40 etc.
15

Wishing you a

Merry Christmas and
A Happy New Year
Please note we will be closed between:
24th—27th December and on the 1st January 2020.
For the Llanerch team to celebrate Christmas.

Stay with us
this Christmas
Combine your Christmas celebrations at Llanerch with

Treat yourself…
Book now

Call us

01443 222 716

Visit

www.llanerch.co.uk
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an overnight stay in one of our 36 luxurious hotel rooms.

Call
01443 222716
Visit
www.llanerch.co.uk
Tweet
@LlanerchVine
Email
info@llanerch.co.uk

