
Celebrations 2023



Join u s  f o r  a
f un- f i l l ed  f e s t i v e  pe r i o d

Whether you’re organising a private party or a more intimate meal for  
colleagues, we have a menu to suit you. Perhaps you’re looking for a  

pre-Christmas family celebration and want to treat the kids to our  
Festive Sunday Lunch? Or maybe you want to get your disco pants on  

and scream “It’s Chriiiiistmaaaas” with your work mates.

However you want to celebrate this year, join the festivities at Burleigh Court.



Join us for an old-fashioned festive knees-up  
and a yummy yuletide dinner and disco!

£42 per person

Thursdays, Fridays, and Saturdays throughout  
Nov and Dec: 30 Nov, 1, 2, 7, 8, 9, 15, 16, 21, 22 Dec

Private parties for minimum 200 capacity available on request.

Arrival drinks: Prosecco, Bottled beer or soft drink options. 

Pre-order drinks in advance or at pre-order station on arrival.

Arrive 7pm for 7.30pm service. Full plated service.
Drinks served until 12am, DJ until 12am.

MENU

Roasted tomato and basil soup (ve, gf, df)

Chicken liver terrine * 
 fig chutney, toasted brioche, balsamic glaze, baby leaves

Smoked salmon and prawn roulade* 
pickled cucumber, pea shoots, sourdough crisps

Roast breast of Norfolk turkey (df, *) 
pigs in blankets, chestnut stuffing (N), cranberry sauce

Blade of beef (gf, df) 
lardons, sauteed mushrooms, button onions, red wine sauce

Roasted root vegetable and vegan feta wellington (ve, df) 
vegetable jus

served with seasonal vegetables and potatoes

Christmas pudding (v, N, *) 
brandy sauce (vegan alternative available)

Baked vanilla cheesecake (v) 
mulled Winter fruits, créme Chantilly

Fresh cream profiteroles (v) 
dark chocolate and Irish cream sauce

Party
Nights

v = vegetarian, ve = vegan, gf = gluten free, df = dairy free,  
* = gluten free alternative available, N = contains nuts



MENU

Roasted tomato soup (ve, gf, df) 
toasted pumpkin seeds

Chicken liver and herb terrine * 
 fig chutney, toasted brioche, balsamic glaze, baby leaves

Breaded goat’s cheese (v) 
spiced pear chutney, dressed rocket salad

Roast breast of Norfolk turkey (df, *) 
pigs in blankets, chestnut stuffing (N), cranberry sauce

Roast loin of pork (df, gf) crackling, apple sauce
Herb crusted cod loin (df) 

sunblush tomato, olive, and caper sauce
Roasted winter vegetable and chestnut filo parcel (N) (ve, df) 

mushroom and tarragon sauce

Christmas pudding  (v, N, *) 
brandy sauce (vegan alternative available)

Chocolate truffle (v) 
cinnamon cream, chocolate sauce 

(vegan alternative available)
Baked vanilla cheesecake (v) 

mulled winter fruits, créme Chantilly

Festive
SundayLunch

A festive family feast! Don your favourite 
Christmas jumper, make sure to eat all your 
greens, and you might just receive a present 

from Santa’s little helpers!

£30 per person

Under 10’s half price

Under 3’s free of charge

Sunday 17 December

Plated starters and desserts,  
self-service carvery for mains

Service from 12pm until 3pm

v = vegetarian, ve = vegan, gf = gluten free, df = dairy free,  
* = gluten free alternative available, N = contains nuts

v = vegetarian, ve = vegan, gf = gluten free, df = dairy free,  
* = gluten free alternative available, N = contains nuts

Of fice
Christmas Lunch

Round up your colleagues and celebrate  
the year’s highs and lows with our festive 

Christmas lunch.

£30 per person

Wednesdays, Thursdays, and Fridays  
throughout December

Wednesdays: 12pm sitting or 2pm sitting
Thursdays and Fridays: service from  

12pm until 2pm
Self-service carvery

Arrival drinks: mulled wine, mulled cider  
or soft drink options

MENU

Roasted butternut, sweet potato and  
sage soup (ve, gf, df) 

toasted pumpkin seeds

Chicken liver and herb terrine* 
fig chutney, toasted brioche, balsamic glaze, baby leaves

Prawn cocktail* 
baby gem, bloody mary sauce, bread and butter

Roast breast of Norfolk turkey (df, *) 
pigs in blankets, chestnut stuffing (N), cranberry sauce

Honey and mustard glazed gammon (gf, df)

Roasted winter vegetable and chestnut filo parcel (N) (ve) 
mushroom and tarragon sauce

Christmas pudding (v, N, *) 
brandy sauce (vegan alternative available)

Chocolate truffle (v) 
cinnamon cream, chocolate sauce 

(vegan alternative available)

Baked vanilla cheesecake (v) 
mulled winter fruits, créme Chantilly



Accommodation
Enjoy more of the festivities and make 

a proper night of it, without having  
to worry about the drive home.

Price includes use of  
Burleigh Springs Leisure Centre

£45 Bed & Breakfast per person 
(£20 supplement for single occupancy)

Drinks packages
Get organised and avoid the queues by 

pre-ordering your drinks packages

Bucket of Beer 
5 bottles 330ml - £20

White, red, or rose wine 
Bottle - £22

Prosecco 
Bottle - £27

Soft drinks 
5 sparkling Franklin & Sons

drinks selection - £15



Terms and conditions
1. Provisional bookings will be held on our system and valid for seven days, after which we require a 50% deposit payment to confirm the booking. 

2.  A booking is only confirmed once deposits have been paid and confirmation received. 

3.  All events are subject to demand. In the event of numbers falling below our minimum required numbers, an alternative date may be offered. 

4.  A 50% non-refundable deposit per person is required to secure the booking. 

5.  The final balance and pre-orders are required by 1st November 2023. If your event is booked after this date, the full balance is required to 
confirm the booking. 

6.  All accommodation must be pre-booked in advance to guarantee the discounted rate. A credit card or full prepayment will be required to secure 
the room(s). The discounted rate is subject to availability and only guaranteed until two weeks prior to the event date. After this date, our best 
available rate will apply. 

7.  In the unlikely event that a party is cancelled by us, every effort will be made to notify you as soon as possible and offer you an alternative date, 
or full refund.

8.  For party sizes up to 50, we will require a deposit to secure the booking. For bookings over 50, we will also require a full event contract to be 
signed by a designated organiser for your party. 

9.  Table and floor plans are at the discretion of the venue. You may request specific layout at the time of the booking however this cannot  
be guaranteed. 

10.  We will do our best to accommodate special requests but please be aware that this may not always be possible. 

11.  If we are unable to provide a specific pre-ordered wine due to supply issues, we will make every effort to offer a suitable alternative.

12.  All rates and bookings are subject to availability. 

13.  Imago Venues are not liable for any loss or damage to personal property. Please keep personal belongings safe. 

14.  Damage or soilage to Imago Venues’ property caused by you or a member of your party is subject to a minimum £150 +vat soilage charge. 

15.  Imago Venues are not liable for any failure of our obligations under this agreement if the failure was beyond our reasonable control.



www.burleigh-court.co.uk

 @burleigh_court    /BurleighCourtHotel    @burleighcourt


