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Festive Dining Menu
To make a
booking, call
01629 812812

Festive Dining available throughout December from 12 Noon

STARTERS
Cauliflower velouté, toasted almonds, lemon oil, D, N
Ham hock terrine, spiced fruit chutney, toast SD, M, G

Festive Dining
With the decorations up and the turkeys in the oven it will soon
be time to indulge yourself and make the most of the jolly season
with an outing to The Rutland Arms Hotel. Our chefs have devised a
truly festive menu, full of the season’s best treats.
Festive Meal in the Restaurant
£36.00 per Adult, £18.00 per child

Salmon gravadlax, horseradish crème fraiche, granary bread F, SD, M, D, G
Wild mushroom & confit leek tartlet, bitter leaf salad G, M

MAIN COURSES
Turkey, apricot and chestnut stuffing, pigs in blankets, roast potatoes, red wine gravy SD, G, D, CE
Slow braised feather blade of beef, creamed potatoes, bourguignon sauce D, SD, CE
Oven roast chalk stream trout, herb crushed potatoes, fine beans, Beurre Blanc F, D, SD

Stay the night?
Enjoy 15% off our flexible bed & breakfast rate when
you book a festive meal with us

Nut Roast, roast potatoes, veggie gravy. N, G, SD
All served with sprouts and honey roasted root vegetables

DESSERTS
Christmas Pudding, Brandy Sauce, redcurrants G, D, SD
White Chocolate Crème Brulée, sugared shortbread D, G, E
Dark chocolate brownie, salted caramel ice cream, chocolate sauce G, D, E, SOY
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Passion Fruit Posset VE, mango jelly, coconut biscotti S, G, N
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Christmas Residential Packages

To make a
booking, call
01629 812812

Christmas Eve
Arrive at your leisure from 3pm. Join us for a welcome drink of either prosecco
or mulled wine, followed by a delicious three course dinner. Finish off your
evening with mince pies and coffee. If you wish to attend Midnight Mass,

Christmas Residential Packages
Enjoy a two or three night Christmas break with us at
The Rutland Arms Hotel. Time is no object, simply
arrive and let us spoil you over this festive season.
Two Night Christmas Package: £360.00 per person
Three Night Christmas Package: £480.00 per person
Prices are based on two people sharing a Classic twin/double room.
Single supplements apply from £50 per room per night. Room
upgrades are subject to availability, at an additional cost.
For full terms and conditions please see page 19.

speak with our reception team for details of our nearest church and times.
Christmas Day
Wake up full of festive spirit and enjoy a leisurely breakfast between 8am and
10am. Enjoy some quiet time relaxing before joining us for Christmas Day
Lunch from 12 Noon. After lunch why not take a stroll experiencing the local
area and return in the evening for a relaxed buffet served from 7pm.
Boxing Day
It’s Boxing Day. Enjoy a tasty breakfast between 8am and 10am (check out is
at 11am for our two night guests). Guests on our three night package can go
for a bracing walk around the Peak Distrcit before a three course meal at a
time to suit you before 8pm.
27th December
Enjoy one final breakfast between 8am and 10am before our team say
goodbye, with checkout at 11am.
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Christmas Day Lunch Menu
included in the 2 & 3 night Christmas package
STARTERS
Wild Mushroom & Chestnut Soup, toasted pine nuts, truffle oil D, N, CE, SD
Ham Hock terrine, spiced fruit chutney, toast M, G, SD
Traditional Prawn Cocktail, marie rose, lemon, granary bread C, E, D, G

Christmas Day Lunch
Served from 12 Noon
We know how special Christmas Day should be. It is a day to
spend time with your loved ones, so let us take care of your
Christmas lunch, leaving you to make those all important
memories.
£95.00 per Adult, £47.50 per Child
Pre-orders and pre-payments required for all bookings.
For full terms and conditions please see page 19.

Goat’s Cheese & Beetroot salad, raspberries, toasted pistachio D, N

MAIN COURSES
Turkey, apricot and chestnut stuffing, pigs in blankets, roast potatoes, red wine gravy SD, G, D, CE
Crispy Belly Pork, black pudding mash, apple puree, cider sauce G, D, SD, MU
Herb Crusted Cod Loin, tender stem broccoli, Romanesco sauce, toasted almonds F, G, D, N
Roasted Celeriac Wellington, carrot & apple mash, truffled celeriac roasting juices G, D, E, MO
All served with sprouts and honey roasted root vegetables

DESSERTS
Christmas Pudding, brandy Sauce, redcurrants G, D, SD
Espresso Parfait, chocolate & praline sauce, vanilla mascarpone D, E, S, N
Blood Orange Panna Cotta, caramelised orange compote, raspberries, white chocolate drizzled toasted oats G, S, D
Sticky toffee pudding and butterscotch sauce, vanilla ice cream G, D, E, SD
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Selection of Artisan Cheeses, chutney, fruit, biscuits CE, D, G, SD
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Boxing Day Lunch or Dinner Menu
To make a

included in the 3 night Christmas package

booking, call

STARTERS

01629 812812

Roasted Parsnip Soup VE, with maple candied pumpkin seeds & coconut yoghurt S, N
Spiced Crab Cakes, sriracha mayo, coriander & mint salad C, G, E, SD, MO
Confit Duck leg terrine, confit orange, brioche toast G, D, E, SD, MU
Cheddar & Leek Tart, Apple & walnut salad D, G, N, MU

Boxing Day Lunch or Dinner

Wild mushroom ravioli, Madeira cream sauce G, E, SD, D

Served from 12:00pm - 8:00pm

MAIN COURSES

The festivities don’t have to end with Christmas Day. Join us
on Boxing Day and indulge in a sumptuous 3 course menu,
giving you the time to relax with those who mean the
most after the biggest day of the year.

Roasted Sirloin of Beef, Roast potatoes, seasonal veg, Yorkshire pudding, red wine gravy E, D, SD

£40.00 per Adult, £20.00 per Child
Pre-orders and pre-payments required for all bookings.
For full terms and conditions please see page 19.

Oven Baked Chalk Stream Trout, roasted cherry tomatoes, tenderstem broccoli, new potatoes,
saffron cream sauce F, D
Nut Roast, Roast potatoes, honey roasted root veg, sprouts, veggie gravy. N, G, SD
Pancetta wrapped chicken, creamed potatoes, bacon and pea cream D, SD
Lamb shank, mashed potato, winter greens, minted gravy D, SD
Beetroot risotto, goat’s cheese, watercress D

DESSERTS
Rocky Road Cheesecake Brownie, chocolate sauce, cherry mascarpone S, D, E, G
Classic Crème Brûlée, vanilla shortbread E, D, G
Blood Orange Panna Cotta, caramelised orange compote, raspberries, white chocolate drizzled toasted oats G, S, D
Sticky Toffee Pudding, caramel sauce, vanilla ice cream G, D, E, SD
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Selection of Artisan Cheeses, Chutney, fruit, biscuits CE, D, G, SD

11

To make a

New Year’s Residential Packages

booking, call
01629 812812

One Night Package
For guests joining us on the one night package, you will arrive on December

New Year’s
Residential Packages
Enjoy a one or two night break and see in the New Year with
us at The Rutland Arms. Enjoy all the fun of our New Year’s Eve
Celebration before retiring to one of our beautiful rooms. Stay
an extra night to experience the full “Hospitality from the Heart”
with an extra night of dinner, bed & breakfast either the night
before or the night after New Year’s Eve.
One Night New Year’s Package: £250.00 per person
Two Night New Year’s Package: £350.00 per person
Prices are based on two people sharing a Classic twin/double room.
Single supplements apply from £50 per room per night. Room
upgrades are subject to availability, at an additional cost.
For full terms and conditions please see page 19.

the 31st, with check-in to your room from 3pm. Your package comes with
tickets to our New Year’s Eve Celebration which includes an arrival drink and a
6 course menu.

The excitement continues after dinner with entertainment until just before
midnight when the countdown begins and we toast to 2023. You can then
retire to your room for the night and be rested before a late breakfast between
8am & 10am on New Year’s Day, before we say goodbye at our 11am checkout.

Two Night Package
For guests joining us on the two night package you can choose to arrive on
the 30th December and have an extra night of dinner, bed & breakfast the
night before New Year’s Eve, or join us on the 31st December and enjoy an
extra night including a 3 course dinner on New Year’s Day before one final
breakfast on the 2nd January and checkout at 11am.
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New Year’s Eve Menu
included in the 1 & 2 night New Year’s Package

AMUSE-BOUCHE
Jerusalem Artichoke velouté with truffle VE, S

STARTERS
Venison carpaccio, apple & celeriac remoulade, blackberry gel SD, CE, E, MU
Yellison Goat’s Curd, Heritage beetroot, blood orange, fennel D, SD

FISH COURSE
Langoustine Bouillabaisse, rouille croute C, D, CE, SD, F, E, G
Celeriac & apple tartlet G, D, CE

MAIN COURSES
Beef wellington, Creamed potato, confit carrot, sauce bordelaise SD, G, D
Roasted Root Vegetable Wellington, Creamed potato, confit carrot, parsley sauce G, D, SD

PRE-DESSERT
Limoncello, prosecco & lemon sorbet, basil meringue fizz

E, SD

DESSERTS
Chocolate Delice, Praline tuille, Hazelnut ice cream D, N, E
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Poire belle Hélén VE, Vanilla Poached Pear, Vanilla Ice cream, chocolate syrup S
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Drinks Packages

To make a

To make a

booking, call

booking, call

01629 812812

01629 812812

Available for purchase for our Festive Dining,
Christmas Day Lunch & New Year’s Eve guests.

Festive Afternoon Tea

DESIGNATED SLEIGH DRIVER - £35.00
4 x Frobishers, 4 x Coke Zero
& 4 x Redbulls

During December our Afternoon Tea will be served
with a Christmas theme. Treat someone special
in your life to a seasonal surprise.

A TOUCH OF SPARKLE - £99.00
2 x bottles of Prosecco & 2 x bottles of Rose sparkling

£20.00 per person

THE SELECTION BOX - £105.00
1 x Bottle of Prosecco, 1 x Bottle of House Red Wine,
1 x Bottle of House White Wine, 1 x Bottle of House Rose Wine
& 10 x Bottles of Corona & Lime
THE ITALIAN JOB - £110.00
2 x Bottles of Italian White Wine, 2 x Bottles of Italian
Red Wine & 5 x Bottles of Peroni
ROYAL TOPPER - £169.00
12 x bottles of Corona & limes, 4 x bottles of
house wine & 2 x bottles of Prosecco
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Served between 2pm - 5pm
(Pre-booking is essential)

Finger sandwiches
Selection of festive cakes
Scones with clotted cream
& strawberry jam
Tea or coffee with refills
Pre-orders and pre-payments required for all bookings.
For full terms and conditions please see page 19.

17

Terms & Conditions

COACHING INN GROUP
HOTEL LOCATIONS
Our family of Inns has grown
tremendously since we began our
journey in 1996. Today we have over 25
historic, market town coaching inns
within our growing porfolio.
No matter which of our hotels you visit
there is no doubt that you will receive our
signature Hospitality from the Heart®
Take a look at all of our locations at
www.coachinginngroup.co.uk

Festive Dining
A non-refundable, non-transferable booking fee of £10 per person is required in order to hold space,
at the time of booking. All events are pre-payable and full payment, final numbers and completed
pre-order forms are required by Friday 4th November 2022. Once full payment has been received,
the booking is confirmed and no refunds or amendments will be allowed. Should any reduction
in final numbers take place, refunds will not be made, nor will the money be offset against any
other services or additional guests. Organisers are requested to make their guests aware of this. If
pre-orders for every attendee are not received by the given date a default menu will be selected
for them. No amendments can be made to pre-orders after Friday 4th November 2022. If booking
on behalf of a group, the organiser is responsible for collecting payment and pre-orders, not the
individuals.
Christmas and New Year Packages
Upon booking a Christmas or New Year’s Eve Package, 50% of the total balance is payable at time
of booking. This is a non-refundable and non-transferable booking fee. Full payment is required by
Friday 4th November 2022 along with completed menu pre-order forms. Once full payment has
been received the booking is confirmed and no refunds or amendments will be allowed. Any guest
with dietary requirements should inform the hotel on the completed pre-order form prior to arrival.
Christmas Day and Boxing Day Dining
A non-refundable, non-transferable booking fee of £10 per person is required for all pre-booked
tables, at time of booking. Full pre-payment, final numbers and completed menu pre-order forms
are required by Friday 4th November 2022. Once full payment has been received, the booking
is confirmed and no refunds or amendments will be allowed, nor can the booking fee be offset
against any other services or products. Children’s prices are: 0 – 4 years free of charge, 5 – 11 years
child price and 12 years and over adult price.
Additional Information
Guests are not permitted to bring their own food and drink to consume on the premises.
Allergies and Intolerances
If you or any member of your party are affected by any food allergies or intolerances, please advise
our team when booking. We cannot guarantee that any items are completely allergen free due to
them being produced in a kitchen that contains ingredients with allergens. All allergens are correct
at time of printing.
C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts
MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds
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