Fairytale of

NEW YORK
CHRISTMAS 2018

Cottons
HOTEL & SPA

A message from...
Thoughtful design. Exceptional quality guest rooms. Lounges
with cosy corners to relax and reflect. Fresh milk in your guest
room.
They’re all small details, but we believe that it’s the small details
like this, that turn your festive celebrations from ‘good’ to ‘great’.
Party Nights with delicious food to get the festivities started.
Add to that, a first class spa, mouth-watering menus and a team
of people who genuinely want your stay with us to be every bit
as enjoyable as you hoped it would be - and you’ve captured the
essence of what makes a Christmas at Cottons Hotel one that
you’ll want to experience again and again.
We look forward to welcoming you to the hotel during the 2018
festivities.

Steven Ogden
General Manager

The Restaurant

FESTIVE AFTERNOON TEA

The Restaurant
FESTIVE LUNCH

Monday 3rd December - Sunday 30th December

Monday 3rd December - Sunday 23rd December

(Excluding the 25th, 26th and 31st)

(Excluding the 25th, 26th and 31st)

Come in and enjoy our delicious afternoon tea, from our selection
of leaf teas to our freshly prepared sandwiches, cakes and warm
scones and clotted cream. A very social way to spend an afternoon!

Relax with friends, family or colleagues, come in from
the cold and enjoy some festivities in our restaurant,
the perfect seasonal treat...

A SEASONAL SELECTION OF
HANDMADE SANDWICHES INCLUDING...

STARTERS

Mini Oak Smoked Salmon
Cream cheese bagel

Oak Smoked Salmon
Salt and pepper squid, red pepper mayo
Spiced Parsnip and Roasted Sweetcorn Soup (v)
Crisp rye croutons, cilantro crème fraiche

Roasted Turkey Breast
Cranberry wrap

Spinach and Goats Cheese Tart (v)
Salt baked beetroot and horseradish relish

Free-Range Egg Mayonnaise (v)
Baby watercress

MAINS

Cheshire Cheese (v)
with plum chutney

Paupiette of Butter Roast Turkey
Bacon and sausage meat, homemade cranberry
chutney, rich pan jus
Slow Braised Brooklyn Ale Beef
Rich roasted shallot and Brooklyn Ale sauce

Golden Raisin and Cranberry Scone
Clotted cream and Christmas jam

Pumpkin, Pulse and Herb Parcel (v)
Filo pastry, bourbon, wild mushroom, green peppercorn sauce

Stollen Cake
Mini Passion Fruit Cheesecake

All served with roast potatoes, sautéed sprouts and
maple roasted carrots and parsnips

Treacle and Clementine Tart
Mini Festive treats

DESSERTS

£23.95 per person
Sparkling Afternoon Tea
Champagne Afternoon Tea

£27.95 per person
£31.95 per person

Options for private dining over 15 people.
To make a booking please call Charlie Minards-Tonge or Jenny
Armitage, our Christmas planners on 01565 650333 or email
events@cottonshotel.co.uk

Chocolate and Orange NYC Cheesecake
Blood orange syrup, chocolate crunch
and a sprinkle of fairy dust
Award Winning Thwaites Ale Christmas Pudding
Baileys Irish cream liqueur sauce
Traditional Cheese Platter
The very best Stilton, Brie and mature Cheddar,
spiced puree, artisan crackers
Coffee and mince pies

£25.95 per person
Pre orders for bookings over 12, options for private dining over 15 people.
To make a booking please call Charlie Minards-Tonge or Jenny
Armitage, our Christmas planners on 01565 650333 or email
events@cottonshotel.co.uk
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Party Nights

FAIRYTALE OF NEW YORK

We’ll transport you to a magical scene with our 2018 Christmas theme,
Fairytale of New York.
Soak up the sights and smells - with cocktails and nibbles and snap a selfie with
our fabulous wintery props. Your host, Andy Powell will raise the tempo on the
dance floor after dinner or dream about the millionaire lifestyle as you play the
fun casino tables with our festive dollars. Smart dress code.
Bublé and Baubles Christmas party nights with all your favourite Michael Bublé
hits and Christmas classics until 1.00am. No casino tables.
Please call Charlie Minards-Tonge or Jenny Armitage, our Christmas
planners on 01565 650333 or email events@cottonshotel.co.uk

Verandah

Party Night

MENU

ARRIVAL
Cinnamon Popped Corn
Manhattan Cocktails

STARTERS
Oak Smoked Salmon
Salt and pepper squid, red pepper mayo
Spiced Parsnip and Roasted Sweetcorn Soup (v)
Crisp rye croutons, cilantro crème fraiche
Spinach and Goats Cheese Tart (v)
Salt baked beetroot and horseradish relish

MAINS
Paupiette of Butter Roast Turkey
Bacon and sausage meat, homemade cranberry
chutney, rich pan jus

SUITE

Date

Price

Theme

Friday 30th November

£45.00

Bublé and Baubles Christmas party

Saturday 1st December

£50.00

Fairytale of New York

Thursday 6th December

£45.00

Bublé and Baubles Christmas party

Friday 7th December

£59.00

Fairytale of New York

Saturday 8th December

£59.00

Fairytale of New York

Thursday 13th December

£48.00

Bublé and Baubles Christmas party

DESSERTS

Friday 14th December

£59.00

Fairytale of New York

Saturday 15th December

£59.00

Fairytale of New York

Sunday 16th December

£50.00

Fairytale of New York Services/Retail

Chocolate and Orange NYC Cheesecake
Blood orange syrup, chocolate crunch
and a sprinkle of fairy dust

Thursday 20th December

£59.00

Fairytale of New York

Friday 21st December

£59.00

Fairytale of New York

Saturday 22nd December

£45.00

Bublé and Baubles Christmas party

Saturday 19th January 2019

£42.00

Bublé and Baubles Christmas party

Slow Braised Brooklyn Ale Beef
Rich roasted shallot and Brooklyn Ale sauce
Pumpkin, Pulse and Herb Parcel (v)
Filo pastry, bourbon, wild mushroom, green peppercorn sauce
All served with roast potatoes, sautéed sprouts and
maple roasted carrots and parsnips

Award Winning Thwaites Ale Christmas Pudding
Baileys Irish cream liqueur sauce
Traditional Cheese Platter
The very best Stilton, Brie and mature Cheddar,
spiced pear puree, artisan crackers
Coffee and Mince Pies

Tabley
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SUITE

Date

Price

Theme

Friday 7th December

£42.00

Bublé and Baubles Christmas party

Saturday 8th December

£42.00

Bublé and Baubles Christmas party

Friday 14th December

£42.00

Bublé and Baubles Christmas party

Saturday 15th December

£42.00

Bublé and Baubles Christmas party
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Party Nights

SPA EXPERIENCE

Christmas Party Night Package
Are you staying with us for a Fairytale of New York package?
Why not join us in Spa treatments and add on our Christmas
party night package - Enjoy one of our 25 minute treatments, use
of our relaxation lounge and a glass of prosecco to prepare for
the night ahead.
Enjoy all of this for just £35 Mon - Thurs / £40 Fri - Sun
To book please call Spa Treatments on 01565 622133.
Pre booking required.

Christmas

BREAKS

MONDAY 24TH DECEMBER
Check-in at your leisure and enjoy the great facilities the Spa has to offer,
including a dip in our outdoor hot tub, or treat yourself to a luxurious Spa
treatment (pre-booking advised). Enjoy a cream tea in our restaurant in
front of our roaring log burners whilst enjoying our local carol singers and a
Champagne reception in the bar followed by a candlelit dinner which will be
served in The Restaurant with live entertainment.

CHRISTMAS DAY
After a hearty breakfast, a luxurious Christmas Day Lunch, served in our
Restaurant with a visit from Santa, a chilled glass of Champagne, canapés
and a delicious four course lunch. Watch the Queen’s speech in our relaxing
lounge or enjoy a film in our pop up Cinema. From 7.00pm join us in our
Restaurant for our festive hot and cold buffet and the Christmas Quiz.

DON’T TAKE A TAXI HOME
We have special rates if you’d like to stay over at
£110 for a single and £120 for a double. Includes
breakfast and full use of the Spa.
To book please call Reservations on 01565 650333

BOXING DAY
Enjoy our freshly cooked breakfast, followed by our Gala dinner dance in the
Verandah Suite, prosecco and nibbles on arrival followed by a four course
dinner with live entertainment. Dress to impress.

3 NIGHT BREAK
£415.00 per person
Includes dinner, bed and breakfast on all days, departing 27th December.

2 NIGHT BREAK
£295.00 per person
Stay an extra night on the 23rd or the 27th December at a special
rate of £52.50 per person per night on bed and breakfast or
£87.50 per person per night on dinner, bed and breakfast
(with a single supplement of £35).

CHILDREN PRICES
£145.00 per child sharing the adults room
Includes all meals and non-alcoholic drinks reception.
Based on 3 night treat.
To make your Christmas Break booking, please call Jonny Mackin, in
Reservations on 01565 650333.
You will be asked to pay a non-refundable deposit of £50.00 per person
to confirm your booking. A pre-order required for Christmas Lunch and
Boxing Day dinner.
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Christmas Day Lunch

IN THE RESTAURANT

Boxing Day Dinner

IN THE VERANDAH SUITE

A luxurious Christmas Day Lunch, served in our
Restaurant with a visit from Santa, chilled glass of
Champagne, canapés and a delicious four course lunch.

A luxurious Boxing Day Gala Dinner, served in our
Verandah Suite, chilled glass of Prosecco, nibbles
and a delicious four course dinner.

APPETISER

STARTER

Roasted Butternut Squash Soup (v)
Toasted pumpkin seeds, sage oil

Duck Liver Parfait with Smoked Duck Breast
Pickled carrots, sourdough, fig and balsamic chutney

STARTER

Roasted Parsnip, Granny Smith Apple and Sage Soup (v)
Herb croutons, parsnip crisps

Terrine of Guinea Fowl, Chicken and Mushrooms
Parsnip puree, dried fig, truffle dressing

Spinach and Goats Cheese Tart (v)
Salt baked beetroot, horseradish relish

Heritage Beetroot (v)
Five Mile goats cheese, roasted hazelnuts, pomegranate

Crayfish, Prawn and Smoked Salmon Cocktail
Tomato salsa, avocado, Bloody Mary sauce

Oak Smoked Salmon
Salt and pepper squid, red pepper mayo

MAIN

MAIN

Slow Braised Brooklyn Ale Beef
Rich roasted shallot, Brooklyn Ale sauce

Butter Roasted Breast of Cheshire Turkey
Pigs in blankets, bread sauce, homemade spiced cranberry relish

Grilled Fillet of Herb Crusted Hake
Crab tortellini, greens, white wine chive sauce

Forest of Bowland Fillet of Beef
Parsnip puree, heritage carrots, wild mushroom cream

Butternut Squash Risotto (v)
Maple roasted pumpkin, toasted pumpkin seeds, crispy sage

Grilled Fillet of Sea Bass, Salmon and King Scallops
Butternut squash puree, greens, roasted salsify,
lobster bisque sauce

Slow Roasted Middle White Belly of Pork
Ham hock bon bon, caramelized apple puree, sage jus

Pumpkin, Pulse and Herb Parcel (v)
Filo pastry, bourbon, wild mushroom, green peppercorn sauce

All main courses served with Dauphinoise Gratin
Potatoes and Market Vegetables

DESSERTS
DESSERTS
Thwaites Nutty Black Ale Christmas Pudding
Chocolate and Orange NYC Cheesecake
Blood orange syrup, chocolate crunch and a sprinkle of fairy dust
Blacksticks Blue, Mature Cheddar and Cheshire White Cheese
Fruit cake, pickled walnuts, onion marmalade
Coffee and Chocolates

Adults			
Children (3 - 12 years)

£99.00 per person
£49.00 per child

12:30pm until 3.00pm
Menu pre order required. Children under 3 years of age free of charge.
To book please call Jonny Mackin, our Christmas Co-ordinator on
01565 650333 or email events@cottonshotel.co.uk

White Chocolate and Cranberry Panettone
Bread and Butter Pudding
Zesty Lemon and Lime Posset
Boozy cherries, honeycomb, nougat
Selection of Artisan Cheese
The very best Stilton, Brie and mature Cheddar,
spiced pear puree, artisan crackers
Salted Caramel Chocolate Tart
Chantilly cream, popping candy, candied hazelnuts
Coffee and Chocolates

Adults			
Children (3 - 12 years)

£52.00 per person
£35.00 per child

12:30pm until 3.00pm
Menu pre ordered required. Option for private dining over 12 people.
To book please call Jonny Mackin, our Christmas Co-ordinator on
01565 650333 or email events@cottonshotel.co.uk

|8

9|

New Year’s Eve Gala
IN THE VERANDAH SUITE

One not to be missed on the social calendar! Enjoy a night to
remember and bring on the New Year in style, enjoy Andy Powell
our live entertainer and host DJ will play until the early hours.
Mix and mingle with a chilled glass of Champagne, canapés and a
luxurious four course dinner.

STARTER
Oak Smoked Salmon
Salt and pepper squid, red pepper mayo
Heritage Beetroot (v)
Five Mile goats cheese, roasted hazelnuts, pomegranate

INTERMEDIATE COURSE
Haggis, Neaps and Tatties
Scotch whiskey cream sauce
Roasted Butternut Squash Soup (v)
Toasted pumpkin seeds, sage oil

MAIN
Pan Roasted Forest of Bowland Fillet of Beef
Parsnip puree, heritage carrots, wild mushroom cream
Pumpkin, Pulse and Herb Parcel (v)
Filo pastry, bourbon, wild mushroom, green peppercorn sauce
Grilled Fillet of Sea Bass, King Scallops and Crab Tortellini
Butternut squash puree, roasted salsify, lobster bisque sauce

DESSERTS
Assiette of Chocolate
A trio of mini chocolate desserts
Coffee and Chocolates

Adults
Children

£95.00 per person
£95.00 per child

Reception at 7.00pm
Dinner served from 8.00pm
Locally sourced selection of cheese served at 11.00pm
Carriages at 1.00am
Black Tie event. Menu pre order required. We welcome children
over 14 years of age.
To book please call Jonny Mackin, our New Year Co-ordinator on
01565 650333 or email events@cottonshotel.co.uk
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New Year

BREAKS

SUNDAY 30TH DECEMBER
Check-in at your leisure and enjoy the great facilities the Spa has to offer,
including a dip in our outdoor hot tub, or treat yourself to a luxurious Spa
treatment (pre-booking advised). Children’s teas are available from 6.00pm
and a candlelit dinner will be served in The Restaurant.

NEW YEAR’S EVE
After a hearty breakfast, the day is yours to relax in the Spa or peruse the
morning papers with coffee on the terrace. A Cream Tea will be served in The
Restaurant from 3pm.
The evening’s festivities begin with a glass of Champagne followed by our
Fairy Tale of New York with live entertainment from Andy Powell during the
sumptuous four course dinner, and dancing until the early hours.

NEW YEAR’S DAY
Rise and shine to 2019 with a traditional hearty brunch served until 12.00
noon. For those of you staying on with us, unwind gently this evening in
The Restaurant, where Chef will be preparing some speciality dishes for
your enjoyment.

New Year

BREAK RATES

2 NIGHT BREAK
£275 per person
Includes Dinner, Bed and Breakfast on 30th and New Year’s Eve Gala,
departing 1st January 2019.
Stay an extra night on 1st January at a special rate of £52.50 per person per
night on Bed and Breakfast or £87.50 per person per night on Dinner, Bed and
Breakfast (with a single supplement of £35).

1 NIGHT BREAK
£175.00 per person - Limited availability
Includes New Year’s Eve Gala, Bed and Breakfast on 31st December.

TREAT YOURSELF
Upgrade to a luxurious Junior suite for £40.00 or a Premier Suite for £60.00
supplement per room per night.

CHILDREN AGE RESTRICTION
Please note only children aged 14 years and older are permitted to attend the
New Year’s Eve Fairy Tale of New York Ball.
To make your New Year Break booking, please call Jonny Mackin, in
Reservations on 01565 650333.
You will be asked to pay a non-refundable deposit of £50.00 per person to
confirm your booking.
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No Room

AT THE INN

NEED A SPARE ROOM OVER THE FESTIVE PERIOD?
If you’re expecting visitors over the festive period and just need a spare room,
we offer a special Bed and Breakfast rate over Christmas. There will be limited
dinner options, however, guests are welcome to use the Spa facilities.
• £60.00 per person per night Bed and Breakfast (based on two sharing,
single supplement applies)
• Valid for stays between 26th December 2018 – 7th January 2019 inclusive
(excludes the 31st December). Price based on two people sharing a room,
subject to availability (single supplement applies).
• Children sharing a room with their parents stay free, all meals (including
breakfast) will be charged as taken.

Christmas

GIFTS

A DELUXE JANUARY MINI-BREAK FOR TWO
A great way to gift - a luxurious short break once the festivities are all done
and dusted and at a very special rate saving up to 25% on published rates too.
Choose a one or two night stay for two people at any of our fabulous 4 star
hotels, including dinner, bed and breakfast plus full use of the spa and a
welcome bottle of Prosecco on arrival.
£150.00 per room, one night stay
£250.00 per room, two night stay
Vouchers can be redeemed between 1st January and 7th February 2019 on
both midweek and weekend nights. Dinner to the value of £30 per person
included.

CHAMPAGNE AND AFTERNOON TEA FOR TWO
A delicious traditional afternoon tea with a welcome glass of Champagne on
arrival.
£55.90 per voucher
You can view a full range of dining, short break and monetary gift vouchers
and buy your gifts online at cottonshotel.co.uk

SPA TASTE OF RELAXATION DAY
A day to spend being pampered with a choice of two treatments, light lunch
and full use of the Spa.
£90.00 per voucher
Buy online at spa-and-fitness.co.uk/cottons
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Making Your Booking
TERMS AND CONDITIONS

FESTIVE LUNCHES AND
PARTY NIGHT CELEBRATIONS
To make a booking please call Charlie Minards-Tonge or Jenny Armitage, our
Christmas planners on 01565 650333. To confirm your booking you will need
to pay a non-refundable deposit of £10.00 per person for Festive Lunches or
Party Nights.

CHRISTMAS DAY LUNCH, NEW YEAR’S EVE
AND FESTIVE BREAK BOOKINGS
To make your New Year’s Eve and Festive Break bookings please call Jonny
Mackin in Reservations on 01565 650333. A non-refundable deposit of £50
per person is required for Christmas Day and New Year’s Eve.
Christmas Day and New Year’s Eve Ball require full pre-payment by the
1st December.

PAYMENT
Full payment will be required 6 weeks prior to the event date, unless credit
arrangements have been organised in advance. For bookings made within 6
weeks, full payment is required immediately to confirm your booking.

AMENDMENTS AND CANCELLATIONS
Should you need to decrease the number in your party once pre-payment
has been taken, no refund can be made. Please note, all deposits and prepayments are non-refundable and non-transferable. If you need to increase
your numbers, we will do our utmost to accommodate your request.

DETAILS AND PRICES
All details and prices are correct at the time of going to press, but may be
subject to alteration. Once a confirmed booking has been made, you will be
advised in the unlikely event of any significant programme changes or a price
change. All prices include VAT at the current rate.

SPECIAL NEEDS AND DIETARY REQUIREMENTS
Please notify the hotel if any of your party have any special needs or
dietary requirements when making your booking. Allergen information - we
really want you to enjoy your meal with us - if you’d like information about
ingredients in any dish please ask and we’ll happily provide it.

| 16

Merry Christmas

Cottons Hotel & Spa
Manchester Road, Knutsford, WA16 0SU
T: 01565 650333

W: cottonshotel.co.uk

