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Celebrate 
Christmas
and New Year’s Eve 2010 

in comfort and style



Surrounded by a 60 acre lake 
in the heart of the ancient 
Delamere Forest, Nunsmere 
is the classic English country 
house. In a grand Edwardian 
mansion you will enjoy old  
fashioned hospitality of the 
highest order. Our aim is to 
make your visit as comfortable 
and memorable as possible. 

Fine furnishings, antique 
furniture, exclusive fabrics and 
sparkling chandeliers all combine 
to provide a superb setting for 
your seasonal celebrations be 
it an intimate table for two; 
a sumptuous afternoon tea 
served in the drawing room or 
private dining for 80, the opulent 
and stylish surroundings of 
Nunsmere Hall are perfect. 

Of course you may prefer to 
create your own house party 
and reserve Nunsmere Hall on a 
totally exclusive basis including 
all 36 bedrooms and suites. 
 
Whether your party is for 6 or 
90 guests call us to discuss your 
requirements in more detail.

Seasonal 
celebrations  
at Nunsmere
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Christmas Eve 
Our Christmas Eve party starts 
with festive Pimms served whilst 
the Kelsborrow Choir serenade us 
with seasonal music in the main 
hall. A sumptuous Christmas Eve 
buffet is served in the Crystal 
Restaurant with music and 
dancing until late.

Christmas Day 
The excitement of Christmas Day 
dawns, with a hearty Cheshire 
breakfast served in the Crystal 
Restaurant. Then why not just 
relax in our elegant drawing room, 
or don your boots and enjoy a 
walk around the 60 acre lake 

 
surrounding Nunsmere or join the 
congregation at one of the local 
churches. All before tucking into a 
sumptuous and relaxing traditional 
Christmas lunch. An informal 
buffet is served in the evening 
from 7.00 pm.

Two or three  
night luxury escape 
 
Enjoy your festive celebrations in the style that is Nunsmere Hall with a 
two or three night luxury escape. Arrive on Christmas Eve in time to meet 
your fellow guests whilst indulging in afternoon tea served in our elegant 
drawing room and, if the weather permits, stroll around the extensive 
grounds surrounding the Hall before joining the Christmas Eve party.

Boxing Day 
Boxing Day begins with a leisurely 
breakfast served until mid 
morning before guests staying for 
2 nights depart. Boxing Day lunch 
is served in the Crystal Restaurant, 
then why not visit the Roman City 

 
of Chester or the famous Cheshire 
Oaks Designer Outlet for some 
Boxing Day sales shopping before 
returning to Nunsmere to enjoy a 
relaxing dinner. 

27 December  
Time to say goodbye to your 
fellow guests however, there is no 
need to rush home – stay awhile 
and take advantage of our late 
checkout facility.

2 night escape 
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£360.00
per person

3 night escape 

£460.00
per person
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Christmas Eve  
house party
The Hall at Nunsmere will be filled with music when  
the highly acclaimed Kelsborrow Choir serenade  
us with our favourite seasonal carols around the  
Christmas tree between 7.00 and 8.00 pm.   
 
After all that hearty singing and which we are positively encouraged to join in, enjoy a mouth-watering buffet 
served in the Crystal restaurant with dancing until late to the sounds of Chris Gaskell. The Christmas Eve 
house party is exceptionally popular and you are advised to make your reservation sooner rather than later!Reception Drinks & Chef’s 

choice Canapés

* * * * * * * * * * * * * * * * * * * * * * * * 
Sweet Potato Soup with smoked 
bacon and chive crème fraiche

Terrine of Ham Hock & Foie Gras
with pickled shallots, apple 
chutney & toasted brioche

Roast Pavé of Salmon with pea 
& chive risotto, honey dressing

Kidderton Ash Goats 
Cheese Tartlet with 
poached pear, balsamic 
sultanas, red wine syrup

Traditional Roast Turkey 
with chestnut stuffing, roast 
potatoes, roast vegetables, 
apricot & cranberry sauce

Grilled Twenty Eight Day Aged 
Rump Steak with horseradish 
mash, creamed wild mushrooms, 
fine beans & shallots, green 
peppercorn sauce

Roast Fillet of Sea Bass with crab 
& spring onion crushed potatoes, 
braised fennel, port reduction

Wild Mushroom Gnocchi, roast 
shallots, roast root vegetables,
Madeira & truffle sauce

Praline Parfait roast plums, 
praline tuile, red wine syrup

Rum & Double Cream 
Christmas Pudding, rum 
ice cream, rum sauce

Dark Chocolate Brulée espresso 
ice cream, Tia Maria syrup

A selection of Artisan Cheese, 
biscuits, grapes & celery

* * * * * * * * * * * * * * * * * * * * * * * * 
Freshly Brewed Coffee 
& Homemade Treats

To start Fish & Main Courses To Finish

Glass of Winter Pimms on arrival

* * * * * * * * * * * * * * * * * * * * * * * * 
Wild Mushroom Soup
Nunsmere Hall Prawn Cocktail

Peppered Roast Sirloin of 
‘Grass Fed’ Beef Maple 
Syrup Baked Back Bacon

Gravadlax of Salmon, Smoked 
Salmon, Poached Salmon

Red Onion & Goats 
Cheese Tartlet

Served with:
Dauphinoise Potatoes
Baby Vegetables
Broccoli & Parmesan Salad
Caesar Salad
Tomato & Rocket Salad
Selection of Breads

Baileys Crème Brulée, praline 
cream Dark Chocolate Marquise, 
griottine cherry & kirsch cream

Plum & Almond Tart

Selection of Cheese with 
biscuits, grapes & celery

* * * * * * * * * * * * * * * * * * * * * * * * 
Freshly Brewed Coffee 
& Mince Pies

To start Main Courses To Finish
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Music & dine
Private party - we excel in private parties for up to 80 
guests. Music and dine is available each Friday and 
Saturday evening throughout December, commencing 
on Friday 4th December, in Nunsmere’s award winning 
Crystal restaurant to the sounds of Chris Gaskell

£45.00
per person

£55.00
per person



Canapés on arrival

* * * * * * * * * * * * * * * * * * * * * * * * 
Foie Gras and Chicken Liver 
Parfait, apple & calvados 
chutney, toasted brioche

Traditional Smoked Salmon, 
brown bread, capers, egg white, 
egg yolk, lemon, shallots

Goosnargh Gold Cheese & Red 
Onion Tart, apple & pecan salad, 
twelve year aged balsamic

Fillet of Lemon Sole, Prawn 
risotto, prawn foam

Wild Mushroom Soup, 
Truffle cream fraiche

* * * * * * * * * * * * * * * * * * * * * * * * 
Maple Syrup Roast Turkey, 
roast potatoes, honey roast 
parsnips, red cabbage, 
seasonal vegetables, apricot 
& cranberry sauce

Roast Sirloin of Twenty-
Eight Day Aged ‘Grass Fed’ 
Beef, confit potato, wild 
mushroom fricassee, seasonal 
vegetables, Madeira sauce

Roast Vegetable Risotto. 
caramelised baby onions, 
roast sprouts, port reduction, 
parmesan foam

Rum & Double Cream Christmas 
Pudding, ginger & mascarpone 
ice cream, rum sauce

Dark Chocolate tart, 
white chocolate sorbet, 
griottine cherry cream

A Selection of Artisan 
Cheese, home-made chutney, 
biscuits, grapes and celery

* * * * * * * * * * * * * * * * * * * * * * * * 
Freshly Brewed Coffee 
with Mince Pies

To start Fish & Main Courses To Finish

Christmas Day 
Luncheon 
 
Enjoy a traditional Christmas Day luncheon 
in the award winning Crystal Restaurant 
overlooking our delightful gardens.
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£105.00  
   Children under 10 years

£52.00

per person

per child
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£47.50
per person

Boxing Day  
Lunch
Relax on Boxing Day in the splendour that is 
Nunsmere Hall whilst enjoying a delightful  
lunch served in the Crystal Restaurant. 

Leek & Potato Soup, 
truffle crème fraiche

Chicken Liver and Foie 
Gras Parfait, cherry tomato 
chutney, toasted brioche

Roast Pavé of Salmon, pea & 
chive risotto, honey dressing

Blue Cheese & Red Onion Tart, 
poached pear, caramelised 
pecan nuts, pear jus

Homemade Crumpet, air 
dried ham, poached egg, 
hollandaise sauce

Traditional Roast Beef, 
Yorkshire pudding, roast 
vegetables, beef jus

Confit Duck Leg, champ 
potatoes, fine beans, roast 
shallots, fig & port jus

Roast Fillet of Cod, “bubble 
& squeak”, butter spinach, 
red wine fish sauce

Pan Fried Fillet of Lemon 
Sole, pont neuf potatoes, 
leek purée, béarnaise sauce

Chocolate Marquise, espresso 
ice cream, Tia Maria reduction, 
chocolate tuile

French Apple Tart, apple sorbet, 
Calvados cream

Bread & Butter Pudding, vanilla 
ice cream, custard

Banana Parfait, roast bananas, 
pecan nuts, rum syrup

A Selection of Artisan Cheese, 
with home-made chutney, 
biscuits, grapes and celery

* * * * * * * * * * * * * * * * * * * * * * * * 
Freshly Brewed Coffee and 
Home-made Dainties

To start Main Courses DESSERTS
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Born in  
1983  

Half Price 
(Proof of age  

required)

£83.00
per person 83 

years old 
FREE

(Proof of age  
required)

Stay overnight   

including 
breakfast

£115.00
per room

Nunsmere Hall Hotel 
Christmas 2010  
function booking form
Please call the Events Team on 01606 889100 to check availability  
and make a booking. Complete the details below and forward the  
deposit within 10 days to secure your reservation.

Contact Name:

Address:

							       Postcode:

Daytime Tel No:			   Evening Tel No:

Deposit Enclosed £ 					     Date Booked:

Please specify your choice of event:

Signature: 			   E-mail:

The deposit is required together with the booking form. Full payment is due 28 days prior to 
the function date. All payments are non-refundable and cannot be transferred or used for other 
products. Cheques should be made payable to Nunsmere Hall Hotel. Please note that we only 
accept one cheque per booking. For credit card payments please telephone 01606 889100.

New Year’s  
Day Brunch
A last chance to indulge yourself at Nunsmere for 
the festive period. A brunch will be served from 
12 noon until 3.00 pm on New Year’s Day.

11  To make a booking please call the Events Team on 01606 889100

New Year’s  
Eve 1983
We are doing away with the traditional 
this New Year’s Eve at Nunsmere and 
welcoming in 2011 with a fun packed 
1980’s themed evening.

You will be greeted on arrival with 
a glass of Asti Spumante and to 
celebrate our connections with the 
Cunard line, dinner will be themed 
from the original New Year’s Eve 
menu served on the QE2 in 1983. 

Then it’s time to dust off the 
wedges; pull on the leg warmers; 
find the Swatch watch and dance 
the night away to the sounds 
of the 80’s with music from 
Duran Duran, Bonnie Tyler, The 
Police and even the Flying Pickets! 

We guarantee one or two surprises 
during the evening so brush up on 
your 1980’s music knowledge!

£30.00  
    Children under 10 years

£15.00

per person

per child
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Crystal Restaurant 
 
Nunsmere’s Crystal restaurant has twice been voted County 
Restaurant of the Year by the Good Food Guide. In elegant and 
contemporary surroundings the anticipation of the festive season is 
guaranteed. Our market menu, will be available during December. 
The a la carte menu will also be available – with a seasonal twist.

Nunsmere Hall Hotel christmas 2010 function booking form 
(continued)

I enclose a non-refundable, non-transferable deposit of £20 per person to secure 
the booking. Cheques must be crossed and made payable to Nunsmere Hall Hotel.

Deposit enclosed £

If you are paying for a large group, please send one cheque only.

PAYMENT DETAILS

Payment Method: 					     Start Date:	

Credit Card Type:					     Expiry Date:

Cardholder’s Name: 				    Security No:

Card Number:

I hereby authorise Nunsmere Hall Hotel to debit the amount of £

 
Signature of Card Holder:

Nunsmere Hall Hotel, Tarporley Road, Oakmere, Northwich, Cheshire, CW8 2ES
Tel: 01606 889100 – fax: 01606 889055
Email: sales@nunsmere.co.uk  Web: www.nunsmere.co.uk

Whilst the hotel endeavours to use the freshest ingredients in the preparation of our cuisine,  
we are unfortunately unable to guarantee against the use of GM produce. Some of our dishes  
are prepared using ingredients which may contain nuts. Should any guests suffer from a nut  
allergy, please consult a member of staff to confirm the ingredients in the dishes that you have  
selected. Groups consisting of 13 or more guests will be required to pre-order their choice of menu.  
It is politely requested that guests refrain from wearing jeans and trainers in the dining rooms.
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