CHRISTMAS & NEW YEAR

Stay, spa, dine & celebrate with us...

WELCOME TO YE OLDE BELL HOTEL & SPA
A few hours at a lunch or party with family, friends and colleagues or a few days on
a fabulous Christmas or New Year Escape? From the moment you step in the door our
team will ensure you enjoy every minute.
Ye Olde Bell’s history has been combined with contemporary style in a passionate
restoration by local owners. Now AA 4-Star with a Rosette Award, we know you’ll be
impressed with our superb rooms, creative cuisine, fine wines and warm hospitality.
This year has also seen the opening of our brand new luxury Spa at Ye Olde Bell. An
indoor-outdoor vitality pool, a bespoke snowstorm experience contrasts with ‘Sabbia
Med’ sunlight therapy plus everything else you would expect in a top-drawer spa.
We look forward to welcoming you all to share the magical atmosphere of Ye Olde Bell
at this very special time of year. Come and celebrate with us!

‘CHRISTMAS SHOP’ WITH US...
Spoil ‘those who have everything’ with a Ye Olde Bell Gift Voucher! A few suggestions...
Monetary from £25
Overnight Stays from £150
Sunday Lunch for Two £56

Vintage China Afternoon Tea for Two £34
3-course Dinner for Two from £76
Simply Spa from £50 & Spa Breaks from £149

Shop early! Buy online or call 01777 705121 today
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‘CREATE YOUR OWN’
CHRISTMAS OR NEW YEAR ESCAPE...
Ye Olde Bell really embraces the ambience of Christmas and New Year and
our ‘Escapes’ are fully flexible - you simply ‘build your own’ to suit you!
Whether it be on your own or with family and friends, it’s a very social ‘house
party’ atmosphere. So spoil yourselves in one of our individually styled
rooms, stunning suites or luxury lodges, relax by roaring log fires and wine,
dine and celebrate!
Join us whenever you wish from 22 December - 2 January for as many nights
as you wish, the choice is yours!

1 Night: £75

2 Nights: £135
3 Nights: £185
4 Nights: £225
per person including full English breakfast
Upgrade to a Superior, Suite or Lodge for a small supplement

We also have a range of ground floor rooms in The Courtyard and two
luxurious self-contained Lodges, which interconnect at both levels - perfect
for family groups including children.

WHATEVER YOU WISH . . .
When ‘building your own’, simply add the extras to your
reservation to suit your individual ‘escape’:
Afternoon Tea on Vintage China : £21
Christmas Eve Dinner : Charged as taken
Christmas Day Lunch : £120
Christmas Night Platter : £15
Boxing Day Lunch or Dinner : £55
Boxing Day Spa with Spa Lunch (10-2) : £75
Afternoon Tea on Vintage China : £21
New Year’s Eve Ball with jazz, live band & disco : £130
New Year’s Eve Dinner : £100
New Year’s Day Spa with Spa Lunch (10-2) : £75
New Year’s Day Lunch : £35
New Year’s Night Murder Mystery Dinner : £47
Festive Spa from £50

Rates based on two guests sharing a Classic Room, single supplements & upgrades may apply.
Non-refundable deposit of £20 per person to confirm
Full balance payable by 1 December 2017 (Christmas) & 15 December 2017 (New Year).
Meals: Under 12s half price & under 2s eat free
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DINING IN DECEMBER...
MORNING COFFEE, HOT CHOCOLATE,
MULLED WINE, AFTERNOON TEA
Whatever time of day, meet up with friends by our
roaring log fires amidst spectacular Christmas decor.
Afternoon Tea on lovely vintage china a speciality - with
or without champagne - the choice is yours!

FESTIVE LUNCHES & DINNERS

We know how to help you celebrate, so ‘Party at our Party’! Arrive from 7pm
for dinner at 7.30pm with disco until 1am - then stay the night on our
‘Christmas Sleepover’ from £99 sharing a twin or double room.

Lunch or dinner in Restaurant Bar 1650 or the St Leger
Bistro-by-the-Bar anytime during December. Extensive
menus plus Chef’s Festive Specials vary throughout the
month, but always include the turkey of course!

A glass of Prosecco on arrival

For parties over 15 call the Events Team for menus from £27.

Served from 2.30pm - 5.30pm – reservations advisable.

SANTA SUNDAYS & NEW YEAR’S DAY

ANTIQUE SILVER CARVING TROLLEY

Special seasonal lunches on Sundays from 12 noon - 3pm
during December and on New Year’s Day. The menus
will change to give a variety to our regular guests. Santa
makes a special visit each Sunday prior to Christmas
from 1.30 - 2pm.

Impress your guests! Chef will carve your chosen joint at
your table from the trolley!

£35 - under 12s half price, under 2s eat free.
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BRING YOUR PARTY TO OUR PARTY!

Available for parties of 10+ - simply call the Events Team to
plan your menu.

Smoked salmon and prawn terrine, rocket salad, dill mayonnaise
Spinach and ricotta ravioli, wild mushroom cream sauce
Carrot and coriander soup, carrot crisps
Mini sausage and mash, onion gravy
Goat’s cheese mousse, pickled beetroot, orange dressing
Served from the Carvery
Roast local turkey, chipolata sausage, chestnut stuffing, cranberry compote
Roast butternut squash and chickpea strudel, Stilton sauce
Roast sirloin of English beef, rich red wine, mushroom and baby onion sauce
Pan fried sea bass, chorizo risotto, lemon cream sauce
Christmas pudding and brandy sauce
Raspberry and white chocolate cheesecake
Dark chocolate and hazelnut roulade, chocolate ice cream
Local and Continental cheeses, celery, grapes, homemade chutney
Fri 1, Thu 21 & Sat 23 Dec : £39
Mad Friday! Fri 22 Dec : £39
Fri 8, Fri 15, Sat 9 & Sat 16 Dec : £49
A few other dates may also be available - please call for details
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CHRISTMAS DAY LUNCHEON
Everything you expect and more! Traditional ‘country house’
Christmas Day with crackling log fires and a very special visitor!
Luncheon served from 12.30pm and the table is yours for as long as you wish!
Seared scallops and king prawns, garlic butter, dressed leaves
Chicken liver parfait in Parma ham, toasted brioche, red wine syrup
Wild mushroom and spinach risotto, Parmesan crisps
Goat’s cheese mousse, pickled beetroot, orange vinaigrette
Butternut squash, crab and chilli soup
or
Champagne sorbet
Roast local turkey, chipolata sausage, chestnut stuffing, cranberry sauce
Pan fried halibut, courgette tagliatelle, pesto, roast garlic
Roast sirloin of beef, Yorkshire pudding & pan gravy
Cranberry and pistachio nut roast
Seared fillet of pork, crisp pork belly, apple mash, red wine jus
Chateau potatoes, honey roast parsnips, cauliflower florets,
fine green beans in pancetta, citrus glazed baby carrots
Rich, dark Christmas pudding, rum & raisin ice cream, rum sauce
White chocolate crème brulee, dark chocolate ice cream
Lemon and lime panna cotta, lemon shortbread biscuit
Pecan tart, brandy cream
Regional cheeses, date and walnut bread, celery & grapes

BOXING DAY - LUNCH OR DINNER
The day to treat yourselves! Lunch served from 12 noon or dinner from 7pm.
The menu may vary slightly, but here’s a sample...
Smoked salmon and chive fishcake, chilli jam
Duck and apricot terrine, red onion marmalade, toasted brioche
Mushroom and roast chestnut soup
Pan fried pigeon breast, dressed rocket, green bean salad
Baked fillet of Cajun salmon, butter bean and chick pea cassoulet
Herb roasted best end of lamb, leek and potato rosti, redcurrant and rosemary jus
Potato gnocchi, spinach, wild mushrooms, Fine Fettle, toasted pine nuts
Breast of chicken, roast Mediterranean vegetable cous cous,
spiced tomato, mango and mint salsa
Prime roast sirloin of beef, Yorkshire pudding, rich red wine gravy
Chef’s seasonal vegetables
Ye Olde Bell dessert trolley
Steamed chocolate sponge, chocolate sauce, clotted cream
Freshly brewed coffee & chocolates
£55 : Under 12s half price & under 2s eat free

Freshly brewed coffee with petit fours
£120 : Under 12s half price & under 2s eat free
8

9

NEW YEAR’S EVE BLACK TIE BALL
Here comes 2018! Celebrate from 7.30pm in Restaurant Bar 1650 or the Black
Tie Ball in the Bradgate Suite, with ‘walk around jazz’ during dinner, live band
‘Rhythm de Luxe’ plus disco. Bacon rolls just after the ‘Midnight Countdown’!
Pan seared scallops, chorizo arancini, saffron aioli, baby beetroot, lemon oil
Smoked chicken and pistachio terrine, apricot puree,
chicken leg bon bon, homemade brioche
Wild mushroom, almond and goat’s cheese mille feuille, basil gel, baby herbs
Amuse bouche palette cleanser
Poached pink salmon, clam emulsion, candied fennel, fennel leaf, wild rice
8oz Medium rare beef fillet, serrano ham, sweet potato,
confit onion puree, pink peppercorn jus
Lightly spiced vegetable strudel, blue cheese, toasted pine nuts, rocket salad
Line caught sea bass, courgette, broccoli, samphire and crayfish beurre blanc
Pan roasted chicken breast, braised ham hock, potato fondant,
roasted carrots, hot chicken foam
Chef’s seasonal vegetables
Iced chocolate soufflé, cranberry jelly, orange tuille, mascarpone
Granny Smith apple and ginger brulee, cherry shortbread, rosewater
Lemon Bakewell, lime meringues, lemon curd, raspberry powder
Regional cheeses, biscuits, celery & grapes
Freshly brewed coffee & handmade petit fours

THERE’S MORE...
CHRISTMAS BRASS BAND CONCERT : SUN 26 NOV
An evening of Christmas favourites from Harworth Brass Band by crackling log fires. £10

NEW YEAR MURDER MYSTERY DINNER : MON 1 JAN 2018
TaleGate Theatre return with fun and intrigue in ‘Adieux Adieux’ at Café René.
Fancy dress optional, but always adds to the fun! £47

FESTIVE WEDDINGS
Ye Olde Bell not only embraces autumn and winter weddings with romantic log fires and
the aroma of mulled wine, but also comes into its own for a December wedding with
fairytale lighting outside plus stylish Christmas trees and decor inside.
Call the Events Team for availability, including Twixmas and New Year’s Eve.

CHRISTMAS PANTOMIME : SUN 14 JAN 2018 : 3PM
TaleGate Theatre bring festive mayhem with ‘Dick Whittington’
Tickets : £15 Adults £7.50 Children under 12

All events subject to availabililty, prior reservations & deposits.

Bradgate Suite : £130 Restaurant Bar 1650 : £100
Smaller parties may join the social table
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Stay, spa, dine & celebrate with us…

Barnby Moor, Retford, Nottinghamshire DN22 8QS
01777 705121 enquiries@yeoldebell-hotel.co.uk www.yeoldebell-hotel.co.uk

