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Daytime Carvery

We will be open Noon-4pm, last bookings 3pm for our normal Sunday Carvery.
Bookings are advisable.

) ‘ G
Gala Dinner

New Years Eve is always very popular and we have “Share the Darkness”,
a local Irish band, to help see in 2018 in style. £60 per person and please
pre-order from the menu below when booking . Over 18's only

Starters
Dublin Bay prawn cocktail
Chicken Liver pate with red onion chutney
Irish Broth soup served with home-made soda bread
Portobello mushroom stuffed with Weardale cheese and red onion (V)

Mains
Sirloin of beef served with winter vegetables and goose fat roasted new potatoes
Beef wellington served with winter vegetables, cream mash and bone-marrow gravy
Confit Duck leg served with warm pearl barley, a runny Duck egg and a port wine gravy
Monkfish wrapped in pancetta and served with a sweet potato and cherry tomato stew
Camembert and chestnut risotto with a fig and olive chutney (V)

Desserts
Dutch apple & cinammon pie and custard
Strawberry consommé with Champagne sorbet
Black Forest chocolate fondant with vanilla bean ice cream
Weardale cheeseboard

Followed by Tea or Coffee and chocolates

Any special dietary needs should be discussed with the hotel at the time of booking.

\ Rooms are only available to those attending the Gala dinner ®
K <. and are priced at £65 per room for two people including breakfast. ot i
DR\ = =0/
7\".\0‘ = =4 (‘)-'/7

TERMS AND CONDITIONS . . .

1. Every e ort will be made to ful | the advertised programme but all events are subject to For bOOklngS or more information
change at Management discretion. ’ H

2. In the unlikely event Park Head hotel has to cancel any event due to weather, non- appearan&lease don't hesitate to contact us...
by the artist or any other circumstances beyond their control an alternative will be o ered.

3. No refunds will be given once a deposit has been paid.

4. Over 18's only (except Christmas Day). Proof of age may be required.

5. £20 deposit required to secure a place at any event. County Durham DL14 SQB
6. Full payment to be made twenty-eight days prior to the event.

r Tel: 01388 661727 Fax: 01388 661630
7. Menus subject to change. i )
8. Any special dietary needs must be noti ed to the hotel 7 days before the event, failure Email: receptlon@parkheadhotel.co.uk

to do so may mean they cannot be met. WWW. parkheadhotel Co. uk

9. Only alcohol purchased on the premises may be consumed.

New Coundon, Bishop Auckland,
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Thursday 28th ~ Noon to 11pm

from January 2nd  Noon to 11pm
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Christmas Opening Hours Christmas Day
December + Friday 29th Noon to 11pm Christmas Day will be a Carvery served in both the Grill Room and the Durham Suite.
gr'da{ipgﬁ ’ Eoon to Epm Saﬂgday 30th  Noon to 11pm £62.00 for adults, £52.00 for OAPs and £20 for under 10’s. Under 3's are free.
aturday 23r oon to 11pm Sunday 31st Noon to 3pm Carvery ~ : !
Chr?stmas fe  Closed (Bookings advisable) Please pre-order starters and desserts from the menu below when booking Jf |
Christmas Day ~ Noon to 5pm. ‘ New Years Eve Sittings are Noon, 12.30pm, 2.30pm and 3pm in the Grill Room
(Please Note Bookings Only) - Gala Dinner 7pm to Tam - Ticket only 12.30pm, 1.00pm, 2.30pm and 3pm in the Durham Suite.
Boxing Day 26th Closed JEGTTETSY ' '
Wednesday 27th Closed Monday Tst Closed b } :

Christmas Lunches in December

Join us for a fantastic festive lunch and sing-a-long available on these dates...
Thursday Dec 7th, Friday Dec 8th, Thursday Dec 14th, Friday Dec 15th
£12.95 per person - 12.30 - 2pm.

+

Main course - served from our Carvery
Traditional Roast Turkey dinner with all the trimmings and seasonal vegetables,
Yorkshire pudding and gravy.
or
V - Mediterranean vegetable parcel with a rich tomato sauce.

Desserts
Christmas pudding with brandy and plum sauce.
or
White Chocolate & Raspberry cheesecake & cream.

Followed by Tea & Coffee

Full payment is to be made at the time of booking.
Larger parties of more than 20 can book other dates by arrangement but will not include
| the sing-a-along unless paying extra. Please call 01388 661727 to discuss your requirements

Christmas Party Evenings

By arrangement, please call 01388 661727 to discuss your requirements
‘ or Fax: 01388 661630 Email: reception@parkheadhotel.co.uk

Starters
Roast parsnip soup served with home-made brown bread rolls.
Prawn cocktail and smoked salmon ribbons served with home-made brown bread.
Duck liver and orange pate, port and onion jam and poppy seed toast.
Goats cheese and cranberry tart.

Mains — served from our Carvery
Roast Silverside of locally sourced Beef.
Roasted Turkey crown.
Roast loin of Pork with Chestnut stuffing,
Leg of Lamb with Rosemary.
All served with Yorkshire puddings, goose fat roasted potatoes, Brussel
sprouts, pigs in blankets, parsnips and seasonal vegetables.
Winter Vegetable Wellington with mushroom cream sauce and warm pearl barley. (V)
(N.B. Please order this option when booking to ensure availability)

Desserts

Christmas pudding with Brandy sauce.
Individual Raspberry Pavlova.
Chocolate Torte with Amaretto ice cream.
Morrello Cherry cheesecake.

Followed by Tea or Coffee +

Any special dietary needs should be discussed with the hotel at the t j of bookmg
Each table will be allocated a two hour slot - please be prompt ~
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