COTTONS HOTEL & SPA
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Choose from our delicious afternoon teas throughout December with a festive twist.
Enjoy this special occasion with friends or family where you can relax in style, take in the
Christmas atmosphere. Our afternoon tea’s are created to showcase the season with beautiful
cakes and sweet treats as well as a range of fine teas from Taylor’s of Harrogate served in style.

Festive Afternoon Tea £24.95 per person
Champagne Afternoon Tea £29.95 per person
Champagne Afternoon Tea £32.95 per person
Children’s Afternoon Tea £15 per person
For individual reservations please contact the Restaurant on
01565 650333 or for reservations of 10 or more contact the
Events Team on 01565 622144 or email events@cottonshotel.co.uk
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Starters

TASTE TABLE PLATTER

Our extensive selection of the freshest seafood,
Italian cured meats and seasonal salads

ROAST PARSNIP AND APPLE SOUP V
Calvados crème fraiche and rye croutons

Enjoy our festive menu and celebrate
with friends or family at this special time.

CARAMELISED ONION, BEETROOT AND GOATS CHEESE TART V
Spiced corn relish

Adults £25.95 per adult
Children £12.95 per child*

OAK SMOKED SCOTTISH SALMON
Waldorf salad and glazed walnuts

*Between 4 - 12 years of age.

Mains

SLOW COOKED THWAITES ALE BEEF

Slow braised in Thwaites ale with thyme and shallot sauce

PAUPIETTE OF BUTTER ROASTED TURKEY
Bacon, cranberry stuffing and pan gravy

WINTER VEGETABLE AND BRIE FILO PASTRY PARCEL V
Puy lentils, wild mushrooms and pink peppercorn sauce

Available Sunday to Thursday

Accompanied by roast fondant potatoes, Brussels sprouts
and maple syrup roasted root vegetables

Enjoy our festive menu and celebrate
with friends or family at this special time.

Desserts

Adults £32.95 per adult
Children £12.95 per child*

CHOCOLATE ORANGE TORTE

Chocolate crunch and popping candy

*Between 4 - 12 years of age.

AWARD-WINNING THWAITES ALE CHRISTMAS PUDDING
Candied clementine and Irish liqueur cream sauce

For individual reservations please contact the Restaurant
on 01565 650333 or email events@cottonshotel.co.uk

CHEESE PLATTER

The best mature Cheddar, Brie and Stilton with
cinnamon spiced apple puree and artisan crackers
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RESTAURANT DINNER
WITH LIVE MUSIC
Celebrate 2021 with a stylish Christmas dinner experience
on Fridays and Saturdays through December.

Start with an arrival cocktail, choose from the a la carte menu and enjoy
the best live entertainment from a local selection of singers.

To book or for more information call the Events Team
on 01565 622144 or email events@cottonshotel.co.uk

STAYOVER BREAKS
with dinner on Fridays and Saturdays in December

Rate per room dinner, bed and breakfast with a cocktail on arrival,
dinner and entertainment per night £225 double occupancy
Single supplements apply.

Make your experience more special so why not join us in the Spa
for a treatments before your dinner experience.
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 this for £40 on a Friday or Saturday.
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Starters

SANTA’S
SUNDAY
LUNCH

ROAST PARSNIP AND APPLE SOUP V

Calvados crème fraiche, rye croutons, freshly baked bread

COTTONS PRAWN COCKTAIL
Mary Rosie sauce and lemon

FIVE MILE GOATS CHEESE TART V

Candied walnuts, endive, celery and apple salad

CHICKEN LIVER PARFAIT

House pickled shallots, pear gel, toasted ciabatta

TASTE TABLE PLATTER

Selection of the freshest seafood, Italian cured meats
and seasonal salads

Mains

SLOW ROASTED RUMP OF BOWLAND BEEF COOKED RARE
Yorkshire pudding, horseradish sauce and red wine jus

BUTTER ROASTED BREAST OF CHESHIRE TURKEY

Pigs in blankets, bread sauce, homemade spiced cranberry relish
The above main courses are served with duck fat thyme and garlic
roasties, cauliflower cheese and panache of vegetables

12th and 19th December

GRILLED FILLETS OF SALMON

Enjoy the special time of Sunday Lunch with the family
with a touch of extra Christmas sparkle; a visit from the
main man himself who has taken the time out to join
us, hand out early Christmas gifts for children for this
ultimate Christmas family spectacular with a few more of
the children’s favourite characters visiting for a photo too!

Roasted new potatoes, green beans and hollandaise sauce

MUSHROOM, THYME AND ARTICHOKE RISOTTO V
Gorgonzola bon bon

TASTE TABLE PLATTER

A choice from our selection of the freshest seafood,
Italian cured meats and seasonal salads

Includes a gift from Santa.

Desserts

Adults £29.95 per adult
Children £14.95 per child*

“THWAITES MILD ALE” CHRISTMAS PUDDING
TWO SCOOPS OF ARTISAN ICE CREAM

*Between 4 - 12 years of age.

Cookie crumb and fruit sauce

SELECTION OF TWO ARTISAN CHEESES

To book or for more information call the Events Team
on 01565 622144 or email events@cottonshotel.co.uk

Grapes, celery and biscuits

TAYLOR OF HARROGATE TEA OR PIACETTO COFFEE
with chocolates
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Arrival

CHICAGO COCKTAIL FIZZ
with warm cinnamon pretzels

Starters

ROAST PARSNIP AND APPLE SOUP V
Calvados crème fraiche and rye croutons

CARAMELISED ONION, BEETROOT
AND GOATS CHEESE TART V
Spiced corn relish

OAK SMOKED SCOTTISH SALMON
Waldorf salad and glazed walnuts

Mains

Our Roaring 20’s will make the Great Gatsby proud. All the glamour and style of the
jazz age is packed into one evening full of cocktails, classy food and feather boas.

SLOW COOKED AGED BROOKLYN BEEF

Braised in Brooklyn ale with thyme and shallot sauce

Greeted by our hosts as you arrive then make you way through to your beautifully dressed
dinner table where a Chicago fizz cocktail is served. A delicious three course dinner will follow
so you can relax and share special moments in the company of friends or family. Music will play
and your table will have a dedicated area for dancing or just sit and chat, order drinks letting
all the cares and worries of the year melt away. Late night snacks will be served before heading
home or staying with us overnight for the most relaxing way to celebrate.

PAUPIETTE OF BUTTER ROASTED TURKEY
Bacon, cranberry stuffing and pan gravy

WINTER VEGETABLE AND BRIE FILO PASTRY PARCEL V
Puy lentils, wild mushrooms and pink peppercorn sauce
All dishes served with roast potato, Brussels sprouts
and maple syrup roasted root vegetables

Please let us know when booking of any specific dietary requests.

Desserts

DATE

PRICE

Friday 26th November

£49.95

Chocolate crunch and popping candy

Saturday 27th November

£64.95

AWARD-WINNING THWAITES ALE CHRISTMAS PUDDING

Friday 3rd December

£59.95

Saturday 4th December

£64.95

Friday 10 December

£59.95

Saturday 11th December

£64.95

Sunday 12th December

£49.95

Friday 17th December

£59.95

Saturday 18th December

£64.95

th

CHOCOLATE ORANGE TORTE

Candied clementine and Irish liqueur cream sauce

CHEESE PLATTER

The best mature Cheddar, Brie and Stilton
with cinnamon spiced apple puree and artisan crackers

Coffee, Teas and Christmas Treats
Late Night Snacks

ALL AMERICAN TRADITIONAL
AND VEGETARIAN DINKY DOG'S

To book or for more information call the Events Team
on 01565 622144 or email events@cottonshotel.co.uk

Steamed onions, French’s mustard and tomato ketchup
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Throw yourself into the Roaring 20s by booking an
overnight stay at our hotel.
Forget worrying about taxis, get dressed at leisure then
party like the jazz generation. Our rooms promise a great
night's sleep, meaning you wake up refreshed, full of
good memories and looking forward to a lovely breakfast.

Single occupancy £115 per room
Double occupancy £125 per room
Includes accommodation, use of the Spa and breakfast.

CELEBRATION DINNERS

To book or for more information call the Events Team
on 01565 622144 or email events@cottonshotel.co.uk

These dinners are ideal if you wish to celebrate using your style and theme as you
wish. The event space, menu, drinks and entertainment are all bespoke to your needs
whether it’s a company booking, or a gathering of friends and family. The whole
evening will be hosted by us so you can relax and enjoy an end of year in style.
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Amuse Bouche

VELOUTE OF BUTTERBEAN AND THYME V
Mushrooms and herb oil

Starters

CHICKEN AND DUCK LIVER PARFAIT
Armagnac prunes, baby leeks, brioche

FIVE MILE GOATS CHEESE TART V

Candied walnuts, endive, celery and apple salad

HOT SMOKED SALMON

Fennel and kohlrabi remoulade, squid ink crisp, caviar

Mains

BUTTER ROASTED BREAST OF CHESHIRE TURKEY

Pigs in blankets, bread sauce, homemade spiced cranberry relish

INKA GRILLED 8oz FILLET OF BEEF

Braised oxtail, Roscoff onion, parsnip puree, Madeira jus

RISOTTO OF ARTICHOKE, CELERIAC AND WINTER MARJORAM V
Black truffle

BAKED FILLET OF HALIBUT

Cavolo nero, samphire, king oyster mushroom, salsa Verdi
With a selection of heritage vegetables and thyme and garlic roasties

A classic Christmas Lunch, start with a chilled glass of Champagne, canapés
followed by a luxury four course lunch with a live a Pianist. Served from
12.30pm to 4pm in our Restaurant with a visit from Santa and a gift for children.

Adults £105 per adult
Children £52.50 per child

Desserts

"THWAITES MILD ALE" CHRISTMAS PUDDING
CHOCOLATE ORANGE TORTE

Stay with us between Christmas and New
Year whether visiting the family, friends or
just take a break from the festivities.

Chocolate crunch and popping candy

BLACKSTICKS BLUE, MATURE CHEDDAR
AND CHESHIRE WHITE CHEESE
Fruit cake, pickled walnuts and onion marmalade

For our best available rates visit our
website cottonshotel.co.uk and for
details of what’s available during this
time please call on 01565 622144.

Maximum age for Santa's gift is 12 years.

To book or for more information call the Events Team
on 01565 622144 or email events@cottonshotel.co.uk
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COFFEE AND CHOCOLATES
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BOXING DAY
DINNER MENU

CHRISTMAS PACKAGE

Make Christmas truly special this year with a three day festival of fun and great food. Our packages
are designed to give you a traditional experience without the stress or mess you'd get at home.

Starters

Christmas Eve Arrival

PRAWN AND CRAYFISH COCKTAIL

Salt and pepper squid, avocado and music bread

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 warm scones served with jam and cream
with a selection mini festive treats in our restaurant in front of our roaring log burners whilst enjoying our Singing
Santa and a Champagne reception in the bar followed by a candlelit dinner will be served with live entertainment.

ROASTED WINTER SQUASH SOUP V

Toasted pumpkin seed and sage crème fraiche

HAM HOCK TERRINE

Piccalilli, crushed peas, sourdough, borentine onions

Christmas Day

Mains

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 Queens speech in while relaxing in the
hotel bar. From 7pm join us for our festive two course hot and cold supper and our Christmas Quiz.

SLOW COOKED AGED BROOKLYN BEEF

Braised in Brooklyn ale with thyme and shallot sauce

Boxing Day

CRISP BELLY PORK

Texture of cauliflower, burnt apple puree, cider reduction

Enjoy our freshly cooked breakfast, get some nice fresh Cheshire air with a walk around the neighbouring Tatton
Park or stay and play board games by the fire, followed by our Cabaret dinner served in the Restaurant and
Tabley Suite on individual family tables, Prosecco and nibbles on arrival followed by a four-course dinner with live
entertainment. Dress to impress.

POTATO GNOCCHI V

Forest mushrooms, leeks and a white wine cream sauce

GRILLED FILLET OF HAKE
Greens, saffron cream

Depart on the 27th

All mains served with fondant potato and seasonal vegetables

Say farewell after a delicious breakfast and thoughts of a return in 2021.

Desserts

Christmas Break Rates

CHOCOLATE AND ORANGE TART

Three night break £399 per person

Pistachio crumb, clotted cream ice cream

Includes dinner on 24th and 25th and Bed and Breakfast on 26th departing 27th December 2021.

CHEESE PLATTER

Three night break £455 per person

The best mature Cheddar, Brie and Stilton with
cinnamon spiced apple puree and artisan crackers

Includes dinner, Christmas lunch, Bed and Breakfast on all days, departing 27th December 2021.

WHITE CHOCOLATE AND BRIOCHE BREAD
AND BUTTER PUDDING

Upgrade to a luxurious Junior suite for £70 or a Premier Suite for £90 supplement per room per night.

Children Prices
£160 per child

Sharing the adults room, includes all meals and non-alcoholic
drinks reception for a three night dinner on all nights break

16

COFFEE AND CHOCOLATES

Boxing Day Dinner Prices

To book or for more information call the Events Team
on 01565 622144 or email events@cottonshotel.co.uk

Adults £55 per adult
Children £35 per child

17

Appetiser

JERUSALEM ARTICHOKE VELOUTE V
Crispy mushrooms and truffle

GALA DINNER
WITH ENTERTAINMENT
FROM ANDY POWELL

Starters

OAK SMOKED SCOTTISH SALMON
Waldorf salad and glazed walnuts

FIVE MILE GOATS CHEESE TART V

Candied walnuts, endive, celery and apple salad

HAGGIS BON BON'S

Carrot puree, whiskey cream sauce

Mains

WHOLE ROASTED FILLET OF BEEF, SHORT RIB BON BON AND OXTAIL

One not to be missed on the social calendar!

Fondant potato, heritage carrots, baby leeks, red wine jus

RISOTTO OF ARTICHOKE, CELERIAC AND WINTER MARJORAM V

Experience a night to remember and enjoy your New Year’s Eve
in style with your host Andy Powell who will entertain you.

Black truffle

BAKED FILLET OF HALIBUT

£105 per person

Cavolo nero, braised Roscoff onion, purple queen kale, fondant potato, salsa Verdi

Join us from 7pm for a chilled glass of Champagne and canapés
followed by a delicious five course dinner. The menu is accompanied
by a wine flight inclusive of 4 glasses of matched wine.

Desserts

CHOCOLATE AND CHERRIES

Pre-order required. Please book your table in the Restaurant and Tabley Suite.
Dress to impress and the event is available for children over 14 years of age.

Cheese

ARTISAN CHEESE AND ACCOMPANIMENTS SERVED AT 11PM

To book or for more information call the Events Team
on 01565 622144 or email events@cottonshotel.co.uk

To Follow

COFFEE AND CHOCOLATES
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Thursday 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 6pm
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 in the lounge. A Cream Tea will be served in
the Restaurant from 2pm. The evening’s festivities begin with a glass of
Champagne followed by our Gala Dinner with live entertainment from
Andy Powell during the sumptuous five course dinner, dine from 7pm.

New Year’s Day

Rise and shine to 2022 with a traditional hearty brunch served until
12noon. For those of you staying on with us, unwind gently this evening
in The Restaurant, where Chef will be preparing some specialty dishes
for your enjoyment.

Two night break £290 per person

Includes Dinner, Bed and Breakfast both days.
Upgrade to a luxurious Junior suite for £70
or a Premier Suite for £90 supplement per room per night.
If you wish to extend your stay please contact our Christmas booking team. You will be
asked to pay a non-refundable deposit of £50 per person to confirm your booking. NYE is
suitable for families with children aged 4 years and older.

One night break £180 per person

Includes Dinner, Champagne Reception, Entertainment
and Bed and Breakfast on 31st December (limited availability).

To book or for more information call the Events Team
on 01565 622144 or email events@cottonshotel.co.uk

TERMS & CONDITIONS
MAKING YOUR BOOKING
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 any 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.

Afternoon Tea, Festive Lunches /Dinner

Full pre-payment required at the time of booking. Please let us know, when booking, of any specific dietary requests.
Pre-orders for bookings over 10, options for private dining for over 15 people.

Santa’s Sunday Lunch

£10 per person deposit at the time of booking. Full payment required four weeks prior to the date.
Pre-orders for bookings over 10, options for private dining available for over 15 people.

Christmas Day

£50 per person deposit at the time of booking. Full payment and food pre-order required by the 1st December.
Maximum age for Santa's gift is 12 years. Options for private dining available for hire for over 12 people.

Christmas Residential Package

If you wish to extend your stay please contact our Christmas booking team.
You will be asked to pay a non-refundable deposit of £50 per person to confirm your booking.
A food pre-order is required for Christmas Lunch and Boxing Day Dinner by the 1st December.

New Year’s Eve Residential Package

£50 per person deposit at the time of booking. Full payment and food pre-order required by the 1st December.

Amendments and Cancellations

We appreciate that in the current climate your circumstances may change at short notice.
With this in mind, we are offering flexible booking terms to enable you to book with confidence.
Your booking can be cancelled up to 48hrs in advance without charge on our no quibble cancellation policy.
Should your cancellation request fall outside of this, you can use the value of your booking against future events,
accommodation, food or drink, within a 3-month period. Please note that transferred reservations will be subject to
availability and any rate differences, and are only available for transfer on a one-time basis.
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All bookings to be offered a 7-day no quibble cancellation.
All bookings to be offered the opportunity to cancel their booking up 48hrs in advance of the event taking
place. Cancellations up until this date can be moved up to 3-months from the original event date and can
be used against a future event booking, accommodation, food and drink.

cottonshotel.co.uk

houseofdanielthwaites.co.uk

Cottons Hotel & Spa

Manchester Road, Knutsford, WA16 0SU

