
Selected Dates in
D E C E M B E R  2 0 2 4

We have something for everyone to enjoy this festive season!

NEW YEAR
C H R I S T M A S  &



*Terms and conditions apply. Visit website for full details.

I T ’ S  B E G I N N I N G  T O 
L O O K  A  L O T  L I K E . . .

Remember that you can 
extend your stay with us and 
end your evening in a stylish 
executive or family room. 

P R I C E S  S T A R T 
F R O M  J U S T  £ 1 1 5 *

CHRISTMAS



Whether you’re planning your annual 
Christmas party night with your closest friends, 
a celebration with colleagues, or even a 
festive lunch with the family.

For further information
	 01827 255 995 
	 events@draytonmanor.co.uk
	 DraytonManor.co.uk

E N J O Y  T H E  PA R T Y  S C E N E 
A N D  E X P E R I E N C E  A  F U L L 
F E S T I V E  I N S P I R E D  E V E N I N G .

W E ’ V E  G O T  Y O U R  C H R I S T M A S  &  N E W  Y E A R 

CELEBRATIONS 
COVERED!
 



Whether you’re a disco diva from the ‘70s, a neon enthusiast from the ‘80s, 
a grunge lover from the ‘90s, or a millennial ready to party into the 2000s, 
we’ve got it all covered! 

So, join us for a night of Live music and timeless fun, where memories are made, 
dance moves are perfected, and the beats will carry you through the decades. 

£36.95
P E R  P E R S O N

TOW E R  S U I T E
F R I DAY 
20T H  D EC E M B ER
A M A ZI N G  8 0’s

L I V E
DECADES
@ D R AY T O N



M A I N S
Slow roasted turkey, cranberry & chestnut stuffing, pigs in blankets, 
garlic & herb roast potatoes, buttered sprouts, carrot spear, parsnip, 
red wine & turkey jus 

Wild mushroom, thyme & chestnut wellington, cranberry & chestnut 
stuffing, garlic and herb roast potatoes, shredded sprouts, baby carrot, 
leek and parsnip, red wine jus (Vg)

D E S S E RT 
Baileys & white chocolate cheesecake, honeycomb 

Tea, coffee & mints

MENU

D O O R S  O P E N :  6 .1 5 PM 
F O O D  S E RV E D :  7.0 0 PM 
F I N I S H :  1 A M

The UK’s most exciting tribute to the 80’s! Relive the era of big hair, big shoulders and even 
bigger tunes, with The Amazing 80’s! 

These sensational performers have played sold-out shows to ecstatic audiences worldwide and 
now they’re ready to take you on a journey back to the days when Duran Duran, Spandau Ballet 
and Madness ruled the airwaves, and mobile phones came in a suitcase. 

So if you want to have The Time Of Your Life, then come and Relax, throw on your 
Baggy Trousers and get Footloose… this show is pure Gold! 

DECADES



SAT U R DAY  3 0T H  N OVE M B E R
PA R K  V I E W  S U I T E

F R I DAY  6T H  D EC E M B E R
PA R K  V I E W  S U I T E

SAT U R DAY  7T H  D EC E M B E R
PA R K  V I E W  S U I T E  &  H A M I LTO N  S U I T E

F R I DAY  13 T H  D EC E M B E R
PA R K  V I E W  S U I T E  &  H A M I LTO N  S U I T E

F R I DAY  20T H  D EC E M B E R
PA R K  V I E W  S U I T E  &  H A M I LTO N  S U I T E

SAT U R DAY  21 S T  D EC E M B E R
PA R K  V I E W  S U I T E  &  H A M I LTO N  S U I T E

Join us for a night of festive delight, where the magic of Christmas 
transforms an ordinary evening into a celebration of love, laughter, 
and holiday cheer!

E N J OY  A  D E L I C I O U S  3  CO U R S E  M E A L  B E FO R E  DA N C I N G 
T H E  N I G H T  AWAY  U N T I L  T H E  E A R LY  H O U R S . . .  G E T  R E A DY 
TO  J I N G L E  A L L  T H E  WAY  TO  T H E  DA N C E  F LO O R

Whether you’re celebrating with colleagues, friends, or family, our Christmas Party 
Night is a festive escape where the spirit of the season comes alive in every moment.

£42.95
PARK VIEW SUITE OR HAMILTON SUITE

J O I N E R
PARTIES

P E R  P E R S O N



S TA RT E R S
Slow roasted tomato soup, staffordshire cheddar rarebit 
croute (v)

Chicken & apricot terrine, tomato & olive tapenade, 
dressed watercress salad, sourdough croute

M A I N S 
Slow roasted turkey, cranberry & chestnut stuffing, 
pigs in blankets, garlic & herb roast potatoes,
buttered sprouts, carrot spear, roast parsnip, 
red wine & turkey jus

Wild mushroom, thyme & chestnut wellington, 
cranberry & chestnut stuffing, garlic and herb roast
potatoes, buttered sprouts, carrot spear, leek and 
roast parsnip, red wine jus (vg)

Salmon en croute, garlic & herb roast potatoes, 
sprouts, carrot spear, roast parsnip, hollandaise sauce

D E S S E RT 
Baileys & white chocolate cheesecake, honeycomb 

Tea, coffee & mints

SAT U R DAY  3 0T H  N OVE M B E R
PA R K  V I E W  S U I T E

F R I DAY  6T H  D EC E M B E R
PA R K  V I E W  S U I T E

SAT U R DAY  7T H  D EC E M B E R
PA R K  V I E W  S U I T E  &  H A M I LTO N  S U I T E

F R I DAY  13 T H  D EC E M B E R
PA R K  V I E W  S U I T E  &  H A M I LTO N  S U I T E

F R I DAY  20T H  D EC E M B E R
PA R K  V I E W  S U I T E  &  H A M I LTO N  S U I T E

SAT U R DAY  21 S T  D EC E M B E R
PA R K  V I E W  S U I T E  &  H A M I LTO N  S U I T E

Whether you’re celebrating with colleagues, friends, or family, our Christmas Party 
Night is a festive escape where the spirit of the season comes alive in every moment. MENU

B A R  O P E N S :  7.0 0 PM 
F O O D  S E RV E D :  8 .0 0 PM 
F I N I S H :  1 A M



O N E  N I G H T  I N
VEGAS
W E LCOM E  TO  T H E  G L I T Z I E S T  PA RT Y  I N  TOW N ,  I T S  T I M E  TO 
DA Z Z L E  I N  YO U R  C H R I S TM AS  F I N E RY  AS  YO U  A R R I V E  FO R 
YO U R  ‘ O N E  N I G H T  I N  V E GAS ’  –  RO L L  T H E  D I C E  A N D  S OA K 
I N  T H E  A M B I A N C E  AS  V E GAS  COM E S  TO  TOW N .

Get ready to celebrate with the King of Rock ‘n’ Roll in an evening 
filled with unmistakable charisma that defined an era. It’s a journey 
back in time to the heyday of rock and roll, where the spirit of Elvis 
Presley reigns supreme!

Its then time to hit the downtown strip and try your luck at fun casino 
games, before dancing the night away to floor fillers from our resident 
DJ. And remember what happens in Vegas, stays in Vegas ....

£52.95
P E R  P E R S O N

TOW E R  S U I T E

2 1 S T  D EC E M B E R



S TA RT E R S
Slow roasted tomato soup, staffordshire cheddar 
rarebit croute (v)

Chicken & apricot terrine, tomato & olive tapenade, 
dressed watercress salad, sourdough croute

M A I N S
Beef feather blade christmas parcel, boulangère potatoes, 
buttered sprouts, hickory smoked carrot puree, parsnip, 
red wine jus

Wild mushroom, thyme & chestnut wellington, cranberry 
& chestnut stuffing, garlic & herb roast potatoes, glazed 
sprouts, carrot puree, roast parsnip, red wine jus (vg)

D E S S E RT
Chocolate brulée brownie, cointreau cream, 
candied orange

Tea coffee & homemade fudge

MENU

D R I N KS  R EC E P T I O N  AT  7.0 0 PM 
D I N N E R  S E RV E D  AT  7. 3 0 PM



W I T H  F L E X I B L E  RO OM S  TO  ACCOM MO DAT E 
G RO U P S  O F  A L L  S I Z E S ,  L E T  O U R  E X P E R I E N C E D 
T E A M  TA K E  CA R E  O F  YO U R  P R I VAT E  PA RT Y 
C E L E B R AT I O N S . 

With glistening chandeliers and a huge dancefloor our 
Tower Suite can create a fantastic atmosphere for up 
to 250 guests! 

Alternatively, reserve our Hamilton Suite or 
Park View Suite for up to 130 guests.

P R I VA T E
PARTIES

£45 P E R  P E R S O N

F ROM

* * 	P R I VAT E  PA RT I E S  AVA I L A B L E 
	 T H RO U G H O U T  D EC E M B E R  /  JA N UA RY .
	 ( DAT E S  A R E  S U B J EC T  TO  AVA I L A B I L I T Y )



P E R  P E R S O N

F E S T I V E 
AFTERNOON TEA
GA R D E N  R O O M
*AVA I L A B L E  DA I LY  F R O M  12 PM  U N T I L  4 PM 

£10
P E R  C H I L D

£20
P E R  A D U LT



S T E P  I N TO  A  WO R L D  O F  E N C H A N TM E N T  A N D  WO N D E R 
AT  O U R  FA M I LY  N E W  Y E A R  I L LU S I O N  GA L A  -  A N  E V E N I N G 
D E S I G N E D  TO  CA P T I VAT E  T H E  H E A RT S  O F  YO U N G  A N D  O L D  A L I K E !

Watch in awe as they weave spells of magic, transporting you to a world where 
the impossible becomes possible. From dazzling disappearances to mind-
bending tricks, the show is curated to entertain and amaze every member 
of the family. The illusion gala is a celebration of fantasy and creativity, 
encouraging everyone to embrace the enchantment of the night.

Join us for a Family New Year Illusion Gala - a night of enchantment, laughter, 
and shared moments that will create lasting memories for the entire family. 
It’s a magical way to bid farewell to the old year and step into the New Year 
with joy and wonder!

TOW E R  S U I T E

F A M I LY
NYE GALA

£59.95
A D U LT

£34.95
C H I L D



S TA RT E R S
Slow roasted tomato soup, staffordshire cheddar 
rarebit croute (v)

M A I N S
Corn fed chicken, creamed potatoes, tender stem broccoli, 
carrot puree, parsnip spear, red wine jus

Wild mushroom, thyme & chestnut wellington, cranberry & 
chestnut stuffing, garlic and herb roast potatoes, shredded 
sprouts, baby carrot, leek and piccolo parsnip, red wine jus (vg)

D E S S E RT
Chocolate brulée brownie, cointreau cream, candied orange

KIDS  ( AG E  1 1  &  U N D E R )
Slow roasted tomato soup (v)

Corn fed chicken, creamed potatoes, tender stem 
broccoli, carrot puree, jus

Sausage, mash & peas

Kids veg option also available

Kids chocolate brownie & ice-cream

MENU

D R I N KS  R EC E P T I O N  AT  6 . 3 0 PM 
D I N N E R  S E RV E D  AT  7.0 0 PM



P R I N C E S S  A N D
PIRATES

A H OY ,  M AT E YS  A N D  ROYA L  H I G H N E S S E S ! 
Welcome to the Princess and Pirates Party Night, a magical and 
adventurous extravaganza that brings together the realms of enchantment 
and swashbuckling fun. Get ready for an evening where fairytales and 
high seas collide for an unforgettable celebration!

Dress in your most regal gowns, crowns, and tiaras, or don your pirate hats, 
eye patches, and swords. The dress code is a delightful mix of royalty and 
swashbuckling style.

For the little princesses and pirates, there will be activities and games 
designed to spark their imagi- nation and create memories that will last 
a lifetime. Enjoy party games, action dances, balloon modelling and face 
painting, all concluded with a magic show to end the most magical of nights.

£59.95
A D U LT

£34.95
C H I L D

It’s a magical journey that combines 
the enchantment of fairytales with the 
daring spirit of pirate tales. 

 J O I N  U S  FO R  A  N I G H T 
W H E R E  P R I N C E S S E S  DA N C E 

A LO N G S I D E  P I R AT E S ,  A N D  T H E 
H I G H  S E AS  M E E T  T H E  ROYA L 

CO U RT S  FO R  A  C E L E B R AT I O N 
L I K E  N O  OT H E R !



D R I N KS  R EC E P T I O N  AT  6 .0 0 PM 
D I N N E R  S E RV E D  AT  6 . 3 0 PM

S TA RT E R S
Slow roasted tomato soup, staffordshire cheddar 
rarebit croute (v)

M A I N S
Corn fed chicken, creamed potatoes, tender stem broccoli, 
carrot puree, parsnip spear, red wine jus

Wild mushroom, thyme & chestnut wellington, cranberry & 
chestnut stuffing, garlic and herb roast potatoes, shredded 
sprouts, baby carrot, leek and roasted parsnip, red wine jus (vg)

D E S S E RT
Chocolate brulée brownie, cointreau cream, candied orange

KIDS  ( AG E  1 1  &  U N D E R )
Slow roasted tomato soup (v)

Corn fed chicken, creamed potatoes, tender stem 
broccoli, carrot puree, jus

Sausage, mash & peas

Kids veg option also available

Kids chocolate brownie & ice-cream

MENU



Your evening begins with a delectable gala dinner, featuring a curated menu 
of exquisite dishes prepared to perfection. Followed by our live artist who will 
serenade you with the smooth sounds of Bublé’s timeless hits. From romantic 
ballads to lively swing tunes, the music creates a magical backdrop for your 
New Year’s celebration.

Continue the musical journey with some timeless party classics, followed by 
the sounds of our resident DJ to bring in the New Year.

£79.95
P E R  P E R S O N 
( OV E R  1 8 ’ S  O N LY )

PA R K  V I E W  S U I T E

N E W  Y E A R ’ S  E V E
GALA

W H E R E  E L E GA N C E ,  L I V E  MU S I C ,  A N D  C E L E B R AT I O N  COM E  TO G E T H E R  FO R 
A N  U N FO R G E T TA B L E  E V E N I N G  TO  B I D  FA R E W E L L  TO  T H E  O L D  Y E A R  A N D 
W E LCOM E  T H E  N E W  O N E  I N  S T Y L E !

Join us for a night of opulence, 
music, and celebration as we 
bid farewell to the old year and 
welcome the new one with style 
and grace!

D R E S S  CO D E  –  B L AC K  T I E



Canapes

S TA RT E R S
Slow roasted tomato soup, staffordshire cheddar 
rarebit croute (v)

Chicken & apricot terrine, tomato & olive tapenade, 
dressed watercress salad, sourdough croute

M A I N S
Beef feather blade parcel, boulangère potatoes, tender stem 
broccoli, smoked carrot puree, roasted parsnip, red wine jus

Wild mushroom, thyme & chestnut wellington, cranberry & 
chestnut stuffing, garlic & herb roast potatoes, sprouts, 
baby carrot, roasted parsnip, red wine jus (vg)

D E S S E RT
Toffee popcorn & gingerbread cheesecake, salted caramel 
sauce, chocolate praline soil

Tea, coffee & petit fours

GALA MENU

D R I N KS  R EC E P T I O N  AT  7. 3 0 PM 
D I N N E R  S E RV E D  AT  8 .0 0 PM



W H E T H E R  I T S  C E L E B R AT I N G  C H R I S TM AS  W I T H 
YO U R  CO L L E AG U E S ,  FA M I LY  O R  F R I E N D S  T H I S 
F E S T I V E  T R E AT  I S  S U R E  TO  A P P E A L ! 

Served in our stylish Parkland’s Restaurant or in the 
warm friendly atmosphere of the Garden Room, 
this is the perfect location for your Celebrations.

S TA RT E R S
Slow roasted tomato soup, staffordshire cheddar 
rarebit croute (v)

Chicken & apricot terrine, tomato & olive tapenade, 
dressed watercress salad, sourdough croute

M A I N S
Slow roasted turkey, cranberry & chestnut stuffing, 
pigs in blankets, garlic & herb roast potatoes, 
buttered sprouts , carrot spear, roasted parsnip, 
Red wine & turkey jus

Wild mushroom, thyme & chestnut wellington, 
cranberry & chestnut stuffing, garlic & herb roast 
potatoes, sprouts, carrot spear, roasted parsnip, 
red wine jus (vg)

Salmon en croute, garlic & herb roast potatoes, sprouts, 
carrot spear, roasted parsnip, hollandaise sauce

D E S S E RT
Baileys & white chocolate cheesecake

F E S T I V E 
L U N C H  &
DINNER

* * A  M I N I MUM  O F  1 2  G U E S T S  A P P L I E S .
£27.95
P E R  P E R S O N

£29.95
P E R  P E R S O N

LU N C H D I N N E R

MENU



TERMS & CONDITIONS
 1	 Provisional Bookings will only be held for 7 days, the 

hotel reserves the right to cancel a provisional booking 
if the deposit or full payment is not received within 

	 this time.

 2	 A £15 per person non refundable or transferable deposit 
will be required for all our festive events. Our New Years 
residential package will be subject to a £50.00 per room 
non refundable or transferable deposit – this will need 
to be paid at the time of booking.

 3	 Full prepayment for all events must be received no later 
than 28 days prior to your arrival.

4	 We regret that if your party size decreases in numbers 
no refund in deposits paid will be made and the final 
balance will be due based on the revised numbers.

5	 We reserve the right to move the event to an alternative 
room, subject to numbers, without prior notice.

6	 All accommodation rates are advertised as a from price 
and are subject to change. Payment is required at the 
time of booking.

7	 Table locations are subject to request and availability 
and cannot be guaranteed. We do reserve the right to 
join smaller parties together as a captains table seating.

 8	 All pre orders for attendees including any special 
dietary requirements must be communicated to the 
hotel no later than 28 days prior to arrival.

 9	 Drinks packages must be pre ordered no later than 7 
days prior to your event. Any orders placed after this 
time will be subject to availability.

10	 All Menu items are subject to change at any point 
without prior notice.

11	 Children are classed as aged 12 and under. Under 18’s 
will not be permitted to attend the NYE Gala, Band 
Nights, Christmas Party Nights or Decades @ 

	 Drayton events.

	
	 A L L E R G E N S
	 Any person with an allergy must notify our events 

team no later than 28 days prior to your event date. A 
menu detailing all allergens is available upon request. 
Whilst every effort is made to be extremely careful, 
it is with regret that we cannot guarantee any of our 
food/drinks will be free of any traces of allergens.



FO R  MO R E  I N FO R M AT I O N  O R  TO  B O O K  YO U R  E V E N T

01827 255 995 events@draytonmanor.co.uk

W E  H AV E  S O M E T H I N G 
F O R  E V E R Y O N E  T O  E N J O Y 

T H I S  F E S T I V E  S E A S O N

H O W  T O  B O O K


