
Christmas 2019



FESTIVE DINING

IN THE TERRACE RESTAURANT

Celebrate with friends and family this December. Enjoy a delicious festive meal with 
magnificent views across the stunning lake and the 18th green.

Starters

Citrus Cured Salmon, Pickled Fennel with Blood Orange Dressing 

Scallops Baked in the Shell, Seaweed Butter and Tarragon Breadcrumbs (£2.50 supplement)

Slow Cooked Game Terrine 
Jerusalem Artichoke & Hazelnut Brown Butter Dressing 

Chicken Liver Parfait with Winter Chutney and Toast 

Spiced Pumpkin & Coconut Soup, Warm Bread & Salted Butter (VE, V, GF, DF)

Mains

Slow Roast Turkey Breast & Confit Leg 
Chestnut & Rosemary Stuffing, Pigs in Blankets, Sourdough & Smoked Bacon Bread Sauce

Cider Braised Pork Belly 
Black Pudding Croquette, Caramelised Pears, Pear & Cinnamon Purée, Roasted Onions 

Grilled Hake, Potted Shrimp Butter and Cauliflower 

Baked Salmon Fillet, Curried Leek, Mussel & Dill Risotto 

Woodland Mushroom Risotto, Toasted Pine Nuts, Watercress, Crispy Kale (VE, V, GF, DF) 

All mains served with Roasted Potatoes, Glazed Root Vegetables & Seasonal Greens

Desserts

Traditional Christmas Pudding, Brandy Birds Custard 

Almond Milk Pannacotta, Maple Glazed Pineapple, Toasted Almonds (VE, V, GF, DF) 

Salted Caramel Chocolate Mousse, Coffee Sponge, Chestnut Cream

Artisan Cheese Selection, Crackers, Winter Chutney, Celery Pickle (£2.50 supplement)

Lunch: 2 courses - £20.00 per person, 3 courses - £25.00 per person

Dinner: 2 courses - £25.00 per person, 3 courses - £30.00 per person

Available for smaller parties from 2-20 people for lunch and dinner
throughout December. Booking essential.



CHRISTMAS PARTY NIGHTS

Celebrate the festive season with friends, family or colleagues at one of our renowned
party nights. 2018 was a record breaking party season at Woodbury and 2019 is

going to be even better! 

Enjoy great entertainment, delicious food and great service.
Available in the Greg Norman Suite, Atrium Restaurant, The Oaks

or Terrace Restaurant for events of 20-190 people.

Starters

Roasted Parsnip Soup, Pickled Apple (VE, GF, DF)

Chicken Liver Parfait, Redcurrant Jelly and Toasted Brioche 

Cured Salmon & Prawn Salad, Dill Mayonnaise, Fennel and Cucumber   

Mains

Slow Roast Free Range Devonshire Turkey 
Chestnut & Rosemary Stuffing, Creamed Swede, Honey Roast Carrots, Seasonal Winter 

Greens, Duck Fat Roast Potatoes, Pigs in Blankets & Smoked Bacon Bread Sauce 

Baked Sea Bass

Exmouth Mussel & Chorizo Chowder, Confit Baby Potatoes 

Winter Squash & Sage Ravioli, Roasted Squash Broth, Crispy Kale (VE, GF, DF) 

All mains served with Roasted Potatoes, Glazed Root Vegetables & Seasonal Greens 

Desserts

Salted Caramel Tart, Chocolate Mousse, Crispy White Chocolate 

Christmas Pudding, Brandy Birds Custard 

Chilled Coconut Rice Pudding 
Spiced Apple & Pear Compote, Cinnamon Crumble Topping

To Finish

Coffee and Petit Fours

Friday 29th & Saturday 30th November & Thursday nights in December ~ £32.95 per person

Friday  & Saturday nights in December ~ £34.95 per person

Includes a drink on arrival, 3 course dinner and a disco. Disco included for a minimum of 80 guests. 

Discounted wine and drinks packages available, details on the back page.



VEGAS NIGHT

Thursday 12th December
Place your bets and enjoy a night of Blackjack and Roulette 

before taking to the dancefloor!

Includes a drink on arrival, a delicious three course dinner and a disco. 
£34.95 per person

MURDER MYSTERY NIGHT

Thursday 5th December
Back by popular demand! Unlock the mystery plot with the help of the 

Moonstone Theatre Company. Experienced actors, enthralling plot, 
real clues and plenty of red herrings.

Includes a drink on arrival and a delicious two course dinner. 
£29.95 per person

CHRISTMAS EVE EVE

PARTY NIGHT

Monday 23rd December
Start Christmas early at our Christmas Eve Eve party night!

Enjoy a drink on arrival, a festive three course dinner and a disco.
£29.95 per person

SOUL & MOTOWN NIGHT

Friday 20th December
Enjoy an evening of live music with ‘The Lord of Soul’

Christian Harling.
Spoiling you with two sets of Soul and Motown classics.

Includes a drink on arrival, a delicious three course dinner and a disco. 
£49.00 per person



CHRISTMAS DAY

IN THE GREG NORMAN SUITE

Join us for Christmas Day where Chef and the team have created
the perfect menu for you.

Appetiser

Roasted Cauliflower Velouté, Chestnut and Black Truffle 

Starters

Confit Duck & Smoked Chicken Terrine
Liver Parfait En Croute, Caramelised Quince & Apple Puree, Sourdough Crisps

Roasted Leek & Potato Terrine, Prune & Port Chutney with Soughdough Crisps (V)

   Fish

Lobster & Prawn Salad
Marinated Tomatoes, Avocado, Lemon & Crab Dressing, Caviar

Pickled Baby Vegetable Salad, Tomato Jelly, Olive Tapenade (V) 

Mains

Slow Roasted Free Range Devonshire Turkey
Chestnut & Rosemary Stuffing, Creamed Swede, Honey Roast Carrots, Seasonal

Winter Greens, Duck Fat Roast Potatoes, Pigs in Blankets & Smoked Bacon Bread Sauce

 Wild Mushroom, Spinach & Pine Nut Wellington, Roast Potatoes & Gravy (V)

Roasted Salmon, Champagne & Caviar Butter Sauce, Crab Mayonnaise,
Sautéed Sea Vegetables, Confit Potatoes

Desserts

Traditional Christmas Pudding, Clotted Cream, Redcurrant’s and Birds Custard

Trio of Chocolate 
Chocolate Mousse, Passionfruit & White Chocolate Cheesecake, Chocolate Ice Cream

Adults - £74.95 per person, Children under 12 - £29.95 per person, Under 3s eat free

Guests to arrive @ 12.30pm, Starters to be served 1.00pm



BOXING DAY LUNCH MENU

Keep the festive spirit going with friends and family on Boxing Day.
Leave the hard work behind and enjoy a three course dressed buffet.

Starters

Hot & Cold Smoked Salmon, Shell on Prawns,

Smoked Mackerel Pate, Potted Crab, Quails Egg Scotch Eggs

Selection of Handmade Artisan Terrines & Parfaits

Selection of British Charcuterie, Grilled & Pickled Vegetables, 

Freshly Baked Breads & a selection of Classic Salads

Mains

Honey & Mustard Roasted Gammon, Cider Gravy
Rare Roast Slow Cook Rib of Beef, Yorkshire Pudding

& Red Wine Gravy 
Herb Crusted Turbot, Bubble & Squeak Cake, Crab

& Tarragon Sauce 
Chestnut, Wild Mushroom & Hazelnut Roast

Roasted Potatoes & a selection of Seasonal Vegetables

for every table 

Desserts

Cheese Platter, Fruit & Chocolate Tarts, Boozy Trifle,
Eton Mess & Winter Crumbles, Mince Pies, Christmas Cake. 

Birds Custard, Clotted Cream, Vanilla Chantilly
& Pouring Cream

3 Courses - £35.00 per person

Guests to arrive @ 1.00pm for a welcome drink. 

Meal will be served @ 1.30pm



NEW YEAR’S EVE - 1920’S NIGHT

We know how to throw a party at Woodbury Park, and we promise this will
be the best night of the year!

This year’s theme is ‘1920’s’ with live music by The Vintage Singer in the
Greg Norman Suite.

MENU

Blue Cheese Pannacotta, Candid Walnuts & Pickled Beetroot

Starter

Smoked Duck Ham
Celeriac & Parsnip Rémoulade, Baby Apple and Pear

Fish

Teriyaki Glazed Scallop
BBQ Sweetcorn & Oyster Mushrooms

Main

Fillet of Beef 
Slow Cooked Shoulder, Caramelised Onions, Smoked Bacon, 

Truffle Potato Puree & Madeira Sauce

Palette Cleanser

Exotic Fruit Shot, Coconut Foam

Dessert

Raspberry & Pistachio Mille Feuille, Elderflower Clotted Cream

Members £79.00 per person

Non-members £89.00 per person

Accommodation packages also available from £329.00

V - Vegetarian, VE - Vegan, DF - Dairy Free, NG - No Gluten containing ingredients. 
Some items on the menu may contain modified soya or maize and some of our products may contain nut or nut
derivatives. Please ask our staff for further information. Allergens - if you have a specific allergen requirement

please ask our team for information on the dishes in this menu. Please note our kitchens work with gluten
containing products so we cannot guarantee that our dishes will be free of gluten traces.



Woodbury Park Hotel & Golf Club
Woodbury Castle, Woodbury, Exeter, Devon EX5 1JJ

T: 01395 234 735
E: woodburypark.events@theclubcompany.com

www.woodburypark.co.uk

Part of The Club Company group

CHRISTMAS PARTY NIGHTS

ACCOMMODATION

Accommodation available - POA
Based on 2 people sharing

NEW YEAR’S

ACCOMMODATION PACKAGE

Treat yourself to an overnight stay on New Year’s Eve.
Includes brunch on 1st January and full use of our leisure and day spa facilities.

1 nights accommodation arriving 31st December - £329.00

2 nights accommodation arrriving 30th or 31st December - £359.00

3 nights accommodation arriving 30th or 31st December - £389.00

FESTIVE DRINKS DISCOUNT

10% off wine and drinks packages when you pre-order and pay by 29th November 2019 


