
M E R R Y  
C H R I S T M A S  

W I S H I N G  Y O U  A

&  A  H A P P Y  N E W  Y E A R

C H R I S T M A S  2 0 2 4



P A R T Y  N I G H T S
Christmas

Parsnip, celeriac & pear soup, topped with herb croutons (vg) 

Cranberry, gin & dill salmon gravadlax, pickled fennel,

horseradish crème fraiche & sourdough crisp (gf)

Honey glazed pork belly, with apple purée, winter slaw 

& crackling (gf)

~~~

Turkey ballotine, stuffed with sage & onion stuffing & wrapped

in streaky bacon, served with roast potatoes, Brussels sprouts

& honey glazed parsnips (gf)

Sirloin Cannon steak (served medium), with dauphinoise

potatoes, Chantenay carrots, kale & a roast garlic 

& red wine sauce (gf)

Baked cod loin fillet, on a bed of lemon risotto, with a tomato,

red pepper & crayfish ragu (gf)

Wild mushroom, lentil and leek ballotine, confit 

new potatoes, seasonal vegetables & sage gravy (gf, v, vg)

~~~

Vanilla & cherry cheesecake, with meringue shard & 

a kirsch cherry purée (v)

Homemade traditional Christmas pudding 

with brandy sauce (v)
 

Dark chocolate & orange terrine, with Chantilly cream, 

orange syrup and a white chocolate soil (gf, v)

~~~

Tea & coffee with petit fours 

(gf) - Gluten free
(v) - Vegetarian (vg) -Vegan

Please inform us of any dietary requirements in advance 

Book your table now to join one of our 
festive Christmas party nights in the 
stunning Grand Hall.

Glass of fizz on arrival

Three course Christmas Menu

Disco until 12.30am

Table decorations and crackers

£50 per person 
7.00pm - 12.30am
Friday 6th, 13th & 20th December
Saturday 7th & 14th  December

Non-refundable £20 per person deposit required on
booking. Pre-orders and final balance required 
4 weeks before booking date.
email: events@sandburnhall.co.uk

F E S T I V E  P A R T Y  M E N U



WHY NOT STAY THE NIGHT...?

Party night guests will be given a 
promo code on booking which will

 unlock 15% off our flexible cancellation
B&B rate on your party date! 

£50 non-refundable deposit required on 
booking, remaining balance due on arrival.  

 Private Celebrations

Mid-week festive meal 

3 course festive menu £37.50 per person

Make your celebration extra special and hire the Grand Hall 
or Sanderson Room exclusively for a private party night or a relaxed lunch.  

Decorations and crackers included.

Non-refundable £20 per person deposit required 

on booking.

Pre-orders and final balance required 4 weeks 

before booking date.

C H R I S T M A S  P A R T Y

Personalise your party - 

Enquire about bespoke drinks packages 

& entertainment options.  
*minimum numbers apply



C E L E B R A T E  W I T H  U S

Tykes Christmas
Relax and enjoy the cosy surroundings and magical atmosphere full of

Christmas cheer throughout December in Tykes Restaurant! 

Start the celebrations early with family & friends and join us on 

Christmas Eve or Boxing Day for a delicious festive menu.

F E S T I V E  A F T E R N O O N  T E A  
Enjoy traditional afternoon tea with a festive twist.
Indulge in savoury specials and homemade 
festive sweet treats.
Upgrade to sparkling afternoon tea with a bottle 
of Prosecco. 

  Groups of up to 12 welcome. 
  Available from 1st of November - 31st December
  Pre-booking required - 24 hours notice 
  Available Monday - Saturday* 

£40 Traditional Afternoon Tea for two
£55 Sparkling Afternoon Tea for two

*Not available Christmas Eve, Christmas Day, Boxing Day or
New Years Day. 
Please make us aware of any dietary requirements in advance.



C H R I S T M A S  D A Y
4  C O U R S E  C H R I S T M A S  L U N C H

£ 9 7 . 5 0  p e r  p e r s o n
£ 4 7 . 5 0  p e r  c h i l d  ( 1 2 & u n d e r )

G l a s s  o f  C h a m p a g n e  o n  a r r i v a l

To reserve your table: 

Call Tykes on 01904 469922 

B O O K I N G S  E S S E N T I A L

P R E - O R D E R S  &  P A Y M E N T  R E Q U I R E D  I N  A D V A N C E  

Tykes Christmas
G R O U P  B O O K I N G S  

Whether you are planning a celebratory lunch with colleagues or a Christmas

get-together with family and friends, there will be delicious festive specials

available throughout December.
 

Pre-orders required in advance for bookings over 12

 Decorations & crackers included

    Lunch served from 11.30am - 4.30pm

Dinner 5.00pm-9.30pm

. 

Group bookings over 20 contact
events@sandburnhall.co.uk for private
dining options.



          Christmas Eve - Tuesday 24th December
          Check in and enjoy warm mince pies and   
          mulled wine followed by dinner in Tykes 
          Restaurant (£30pp allowance, exc. drinks).

          Christmas Day - Wednesday 25th December
          A special Bucks Fizz breakfast will be served to     
          get your day off to the best start!  

   Enjoy a glass of Champagne with your delicious 
          Christmas lunch. A light Christmas buffet   
          and Christmas cake will be served in the 
          evening. 

          Boxing Day - Thursday 26th December 
          Enjoy breakfast before we say goodbye and 
         wish you a safe journey home.

  

 Book Your Stay

Christmas
C R A C K E R  B R E A K

Celebrate Christmas with us! Enjoy a relaxing
two night festive break in the beautiful 
Yorkshire countryside.

Two night package 

24th & 25th December
from £337.50 per person

(based on 2 people sharing a
Signature Room. Single supplement applies) 

Book online at www.sandburnhall.co.uk 
or call us on 01904 469922. 

 25% non refundable deposit required,  
final non refundable payment due by 

1st December 2024.

Stay a Little Longer?
December is such a magical time with 
so much to experience in the area. So why 
not extend your stay and make the most 
of your break!  
 



N E W  Y E A R ' S
E V E  2 0 2 4
GALA DINNER £85 PER PERSON

SERVED IN THE GRAND HALL

Prosecco cocktail on arrival 

A delicious 4 course meal

DJ set until 1AM 

Non-refundable £20 per person deposit required on booking. 

Pre-orders and final balance required 4 weeks before.

Pan-fried seabass fillet, with fennel & dill rémoulade 
& pickled vegetable salad (gf)

Chicken, leek & wild mushroom terrine, bacon jam 
& sourdough crisps 

Red onion, tomato & goat’s cheese tart, with a pinenut 
& balsamic salad (v)

Beetroot carpaccio, served with rocket salad and a lemon 
& caper dressing (gf, v, vg)

~~~
Mini Piña Colada

~~~
Homemade Beef Wellington (served medium/rare) 
potato & celeriac purée, baby leeks and a beef jus

Chicken ballotine, filled with red pepper & Manchego 
cheese, served with parmentier potatoes, tenderstem 

broccoli & a chorizo cream sauce (gf)

Cod fillet, dill & lemon gnocchi, kale, green beans, and a
tomato & roast pepper ragu

Roasted butternut squash, sage & courgette risotto, 
with herb oil and toasted pumpkin seeds (gf, v, vg)

~~~
Dark chocolate & hazelnut tart, hazelnut praline, 

caramel sauce and vanilla mascarpone (v)

Lemon & blackberry meringue mille feuille, with 
homemade lemon curd, blackberries & vanilla cream (gf, v)

Orange & ginger sticky toffee pudding, toffee sauce and 
vanilla ice cream (v)

~~~
Tea or coffee with petit fours 

(gf) - Gluten free
(v) - Vegetarian   (vg) - Vegan

Please inform us of any dietary requirements in advance

M E N U

NEW YEAR'S EVE 
CELEBRATION PACKAGE FROM £399

 

Based on 2 guests to include Gala Dinner, 
 overnight accommodation & Bucks Fizz 

New Years' Day Breakfast 

25% non refundable deposit required.
Final non refundable payment due by 

1st December 2024



C O N T A C T :  0 1 9 0 4  4 6 9 9 2 2

E V E N T S @ S A N D B U R N H A L L . C O . U K

T Y K E S @ S A N D B U R N H A L L . C O . U K

S A N D B U R N  H A L L

F L A X T O N ,  Y O R K ,  Y O 6 0  7 R B

W W W . S A N D B U R N H A L L . C O . U K

ENQUIRIES &
BOOKINGS


