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® : CHRISTMAS AT THE
COPPID BEECH HOTEL 2020
; Beautifully illuminated by twinkling
Christmas trees, our Alpine style
Coppid Beech Hotel is a magical venue
. for you to visit this festive season.
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ROWANS FESTIVE DINNERS 5
CHHI;’TMAS DAY 6 g
BOXING DAY 7

KELLER PARTY NIGHTS 8 - 9
KELLKFNE{VEAR'S EVE 10
ALL INE{US!\E'{"PARTY NIGHTS 11
JﬂlNAPAhﬂ'\z\ /
PRIVATE PARTIES, =

NEW YEAR'S EVE BALL 14- 15

FESTIVE AFTERNOON TEA 16
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Yl FESTIVE LUNCHES ’

™

“' SERVED MONDAY TU FRIDAY THROUGHOUT DECEMBER
FOOD ORDERS IN ADVANCE, SERVED 12PM - 2.30PM

PORK, CHICKEN LIVER AND CRANBERRY TERRINE SERVED W
CRISPBREADS AND MULLED WINE CRANBERRY JELL

CELERIAC AND CIDER SOUP (V)(VEGAN)(GF)

o0,

STUFFED TURKEY BREAST WRAPPED IN STREAKY BACON WITH PIGS IN
BLANKETS, ROAST POTATOES, SEASONAL VEGETABLES AND GRAVY (GF)

SWEET POTATO, CASHEW AND APRICOT PIE SERVED WITH ROAST POTATOE
SEASONAL VEGETABLES AND GRAVY (GF)(VEGAN)(V)

O

TRADITIONAL CHRISTMAS PUDDING SERVED WITH BRANDY SAUCE (GF)

)

COFFEE AND MINCE PIES

Teefuctes
FOUR COURSE LUNCH 2 1 7 . 5 0

CHRISTMAS MUSIC &

WWW.COPPIDBEECH.COM | CHRISTMAS@COPPIDBEE ‘



FRIDAY'S AND SATURDAY'S THROUGHOUT DECEMBER FROM 7PM '-? =-_ :

FOOD ORDERS TO BE CHOSEN IN ADVANCE

Meree

PORK, CHICKEN LIVER AND CRANBERRY TERRINE SERVED WITH CRISPBREADS AND
MULLED WINE CRANBERRY JELLY g

CELERIAC AND CIDER SOUP (V)(VEGAN)(GF)

/9

STUFFED TURKEY BREAST WRAPPED IN STREAKY BACON WITH PIGS IN BLAM
ROAST POTATOES, SEASONAL VEGETABLES AND GRAV%_ ((c1}

»,
‘!i

SWEET POTATO, CASHEW AND APRICOT PIE SERVED WITH ROAST POTATOES, |
SEASONAL VEGETABLES AND GRAVY (GF)(VEGAN)(V) o :

VEGETABLES AND PROSECCO SAUCE (GF)

QA

TRADITIONAL CHRISTMAS PUDDING SERVED WITH BRANDY SAUCE (GF)(VEGAN)

CHOCOLATE AND SALTED CARAMEL BOX SERVED WITH SALTED CARAMEL SAU&

EAD

TEA OR COFFEE AND MINCE PIES

Jueludey
HALF A BOTTLE OF WINE PP 249 5 0 '
FOUR COURSE MENU .
KELLER AND APRES ENTRY ST
LIVE MUSIC / TRIBUTES

WWW.COPPIDBEECH.COM | CHRISTMAS@COPPIDBEECH.COM



WANS FESTIVE DINING s
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> s FISHERMAN'S PLATTER OF MEDITERRANEAN PRAWNS, GREEN LIP MUSSELS, PICKLE

SALMON WITH MARIE ROSE SAUCE AND GARLIC AND HERB MAYONNAISE, BROWN BREAD AND UTER AND LEMON

PORK, CHICKEN LIVER AND CRANBERRY TERRINE SERVED WITH CRISPBREADS AND MULLE E CRANBERRY JELLY
&

CELERIAC AND CIDER SOUP (V)(VEGAN)

()

HAND CARVED SIRLOIN OF BEEF SERVED WITH GOOSE FAT ROASTED PO
SEASONAL CHRISTMAS VEGETABLES, YORKSHIRE PUD

HAND CARVED, FREE RANGE TURKEY SERVED WITH GOOSE FAT ROAS
WRAPPED IN STREAKY BACON, SEASONAL CHRISTMAS VEGETA

TATOES, STUFFING, CHIPOLAT
AND TURKEY PAN JUICES

SWEET POTATO, CASHEW AND APRICOT PIE SERVED WITH ROAST POTA SE;% NAL VEGETABLES AND GRAV

(GF)(VEGAN)(V)

ROASTED SUPREME OF STONE BASS SERVED WITH CRUSHED POTATOES
RICH RED WINE JUS

()

TRADITIONAL CHRISTMAS PUDDING SERVED WITH
SHERRY SOAKED RASPBERRIES WITH VANILLA SPONGE AND JELLY, TOPP
CREAM AND TOASTED ALMOND: c
RICH DARK CHOCOLATE AND SALTED CARAMEL TART SER IT OUBLE
LAYERS OF BUTTERY SHORTBREAD FILLED WITH CREAM A RESH STRAWBER
LIGHT AND CRISP MERINGUE SERVED WITH STICKY TOFFEE SAUCE, TOASTED PECANS AND PED CREA
FRESHLY CUT EXOTIC FRUITS INCLUDING MANGO, PINEAPPLE, DRAGON FRUIT, KIWI AND PAP ERVED

TRADITIONAL CHEESEBOARD INC

STAY OVER WITH

ROOMS FROM £69




BOXING ngv

SOUP OF THE DAY (V)(VEGAN)(GF),r
HAND CARVED COLD MEATS
SMOKED SALMON AND PICKLED MACKgPLA ?E ! ’.5-
PRAWN COCKTAIL Iy \{11 \ 1"
HOMEMADE SAUSAGE ROLLS ' h W
PORK, CHICKEN LIVER AND CRANBERRY TE R.',N L_A ﬁ

TRUFFLED EGGS MAYONNAISE (VMJ

MIXED SALAD WITH TOMATOES, CUCUMBERS AN
BLACK PUDDING, STREAKY BACON AND' CUMBE

o

4 e
SALT AND PEPPER CRUSTED"SIRLOIN OF ROAST«éE@

&
ERVED WITH "

YORKSHIRE PUDDlNGw ’ -

SLOW ROASTED BELLY OF PORK SERVED "APPLE SAUCE »
SALMON COULIBIAC SERVED ww;rg%MPAGNE SAUCE
CHEESE AND WALNUT SOUFFLE SERVED WITH HOLLANDAISE SAUCE )

ROAST POTATOES )
BUTTERED NEW POTATOES WITH CHIVES’ R \e X,
TENDER STEM BROCCOLI
CAULIFLOWER CHEE%;{
STEAMED CARROTS AND SUGAR SNAP PE

oW, Ly
/TH CUSTARD‘l km

APPLE AND CINNAMON CRUMBLE SER"VE
CHRISTMAS CAKE
BLACK FOREST GATEAUX . S
PASSION FRUIT AND RASPBERRY CHEESECAKE
YULE LOG L i
FRESH FRUIT SALAD Iy '
~~ CHEESEBOARD" e

STAY OVER WITH e
ROOMSFROM £69 COFFEE AND M cEPtEs

WE CA’ﬁ'..‘GATERFUR 22000

SPECIAL DIETARY

B 7 ADULT REUU' EMENTS CHILD"12 AND UNDER
l ‘LUNCH SERVED FROM MIDDAY ; Pl :f‘
WITH LAST SITTING 2PM i
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OVER 21S FOR KELLER ENTRY | MINIMUM 6 PEOPLE PER PARTY oo ool
APRES IS OVER 258 PHOTO ID REQUIRED TiS & ; ‘

"

WWW.COPPIDBEECH.COM | CHRISTMAS@COPPIDBEECH.COM '



FRIDAY 4TH - GEORGE MICHAELTRIBUTE’ _
SATURDAY 5TH - THE TAKE THAT EXPERIENCE
FRIDAY 11TH — ABBA'S ANGELS
SATURDAY 12TH - WOW 80'S
FRIDAY 18TH — LUTHER VANDROSS TRIBUTE

SATURDAY 19TH - PURE QUEEN

Pty Mo

PORK, CHICKEN LIVER AND CRANBERRY TERRINE SERVED WITH CRISPBREADS AND
. MULLED WINE CRANBERRY JELLY

CELERIAC AND CIDER SOUP (V)(VEGAN)(GF)

I

PPED IN STREAKY BACON WITH PIGS IN BLANKETS, ROAST
ASONAL VEGETABLES AND GRAVY (GF)

&

SWEET POTATO, CASHEW A RICOT PIE SERVE H ROAST POTATOES, SEASONAL
LES AND GRAVY (GF)(VEGAN)(V)

. STUFFED TURKEY BR

REME SERVED WITH ROAST POTATOES, SEASONAL
LES AND PROSECCO SAUCE (GF)

I

TRADITIONAL CHRISTMA DDING SERVED WITH BRANDY SAUCE (GF)(VEGAN)
CHO%.ATE AND SALTED AMEL BOX SERVED WITH SALTED CARAMEL SAUCE

.

. . COFFEE AND MINCE PIES

-~
WWW.COPPIDBEECH.COM | CHRISTMAS@COPPIDBEECH.COM



4 t‘o Keller

’ _r'ibute Band Ticket ' K DD LE. Cﬂmy a "* i
P DB

2 " fi BEFORE 15T il 013,10?05”03,‘33 [ WWW.C
[ DECEMBER 2020 ; \ ‘

p FROM 1ST s _ 7
21 00 DﬁCEMBER 2oz N ON THE DOOR :

/ ||
it

OVER 215 FOR KELLE'I‘¥ ENTRY | MINIMUM 6 PEUPLE PER PARTY | SMART DRESS, NO TRAINERS
APRES IS OVER 258 PHOTO ID REQUIRED T'S & C'S APPLY

WWW.SKIDDLE.COM | CHRISTMAS@COPPIDBEECH.COM
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* RS 'PERSON BASED
h My TWO SHARING
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OVER 215 FOR KELLER ENTRY | MINIMUM 6 PEOPLE PER PARTY | SMART DRESS, NO TRAINERS
APRES IS OVER 258 PHOTO ID REQUIRED T'S &C'S APPLY

WWW.COPPIDBEECH.COM | RESERVATIONS@COPPIDBEECH.COM



* JOIN A PARTY

3HE PERFECT OPTION’ FUR JSML\LLER GROUPS SEEKING A FESTIVE

; . %s..
St A EXTRAVANGANZA WITH A MAGICAL ATMOSPHERE
7 ®
. PORK, CHICKEN LIVER AND CRANBERRY TERRINE SERVED WITH CRISPBREADS AND
MULLED WINE CRANBERRY JELLY
[ ]
CELERIAC AND CIDER SOUP (V)(VEGAN)(GF)
STUFFED TURKEY BREAST WRAPPED IN STREAKY BACON WITH PIGS IN BLANKETS, ROAST
POTATOES, SEASONAL VEGETABLES AND GRAVY (GF)
SWEET POTATO, CASHEW AND APRICOT PIE SERVED WITH ROAST POTATOES, SEASONAL
2 VEGETABLES AND GRAVY (GF)(VEGAN)(V)
OVEN RQASTED SALMON SUPREME SERVED WITH ROAST POTATOES, SEASONAL
% . -+ VEGETABLES AND PROSECCO SAUCE (GF)
\{ |
“ 19 b TRADITIONAL CHRISTMAS PUDDING SERVED WITH BRANDY SAUCE (GF)(VEGAN)
'.'b i Il Jq
CHOCdLATE AND SALTED CARAMEL BOX SERVED WITH SALTED CARAMEL SAUCE

9

COFFEE AND MINCE PIES

£4].

ADULT _

4 COURSE MEAL + NOVELTIES ¥ FpipAY'S AND SATURDAY'S

ORDERS T0 BE CHOSEN IN
172 BOTTLE WINE THROUGHOUT DEGEMBER

ADVANCE

ALL DIETARY REQUIREMENTS DJ AND DISCO .
CATERED FOR APRES NIGHTCLUB ENTRY T'S & C'S APPLY

WWW.COPPIDBEECH.COM | CHRISTMAS@COPPIDBEECH.COM
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:,”:“r | ’UVE‘N I‘bﬂASTﬂb SA‘kM-Q'!\l_-._S%REME . ] TH ROAST POTATOES, SEASONAL

pe-—)

: CHOCOLATE AND SALTED CARAMEL :10) ¢ SERVED Wl}I’H SALﬂI?( CARAMEL SAUCE

Q/)/ :-;,:‘ ‘ 4';;':-

[ 4

ORDERS T0 BE GHOSEN IN 1‘}2’3%1[1;?&“/'&% DATES AVAILABLE
ADVANCE . THROUGHOUT DECEMBER
g D'EE':?ERRE%“E[']E{EMENTS CHRISTMAS TABLE NOVELTIES T'5 &GS APPLY
CHAIR COVERS -
_" e : . :f . . :
‘ . WWW. COPPIDBEECH COM} CH;'\’JSTMAS@COPPIDBE .CC)M
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RKLING DRINKS RECEPTION
CANAPES
4 COURSE DINNER
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CELERIA

FILLET OF BRITIS AND WILD %
JOM, POMME ANNA, ROASTE AND P RD SAUCE (GF) «
©

BUTTERNUT SQUASH, BRI WIT
AND WILD MUSHROOM, POMME ANNA, § a CA

VANILLA CHEESECAKE TOPPED RHUBARB MOUSSE AND RHUB
AND CREAM FILLED WHITE CHOCOLATE CA?‘LLONI

COFFEE

ﬂl‘ i 4 | .
c_coMMUﬁATLhN

FULL ENGLISH BREAKFAST
LATE CHEGKOUT

N

EBREAKFA&& N
‘, Inal L




TRADITIONAL

CELEBRATE THIS FESTIVE SEASON
SUMPTUOUS FESTIVE AFTERNOON
DELICIOUS o]\ RVED WIT

HRISTMAS CAKE, YULE L(

16
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