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FESTIVE

TIME TO CELEBRATE
tis the season to be jolly
It’s that time of year again - and there is no
better place to celebrate the festive season than
at the Carlyon Bay Hotel! Our festive menus have
been designed to make the most of the very best
seasonal ingredients to provide a choice for all
tastes across the range of courses.

FESTIVE AFTERNOON TEA

Afternoon Tea

Lunches

A Selection of Finger Sandwiches

STARTERS

Scottish Smoked Salmon & Dill

Parsnip & Pear Cider Soup

Free Range Egg, Mustard & Watercress
Turkey, Stuffing & Cranberry

A Choice of Warm Homemade Scones
Cranberry & Cinnamon
Plain Butter

for two people

A decandant Festive Afternoon Tea has to be
top of the list of indulgent treats to enjoy this
Christmas. Why not add a flute of champagne
for that extra special treat!

Rye & cranberry crumb

Crab, Smoked Salmon & Prawns
Cucumber salad cream, dill

Glazed Goats Cheese
Endive, beetroot, blackberries

Pecan & Date

MAINS

Served with homemade strawberry jam,
Cornish clotted cream, spiced rum & raisin butter
& homemade lemon curd

Roasted British Turkey

A Festive Collection of
Afternoon Cakes & Pastries
Chocolate Yule Log with Kirsch Cherries
Viennese Mince Pies
Raspberry, Whisky & Honey ‘Cranachan’
Gingerbread & Clotted Cream Macarons

Festive Afternoon Tea | £22 per person
Add a flute of Champagne | £59

FESTIVE

A Traditional Pot of Freshly
Brewed ‘Cornish Grown’ Tea
or Freshly made Coffee

Bacon rolls, cranberry stuffing, thyme & sherry jus

Roasted Stone Bass
Light curry spices, golden raisins & shrimp

Sweet Potato, Cashew & Butternut Pie
Kale, roasted onion gravy
Roast potatoes, minted new potatoes, cauliflower
cheese, panache of fresh seasonal vegetables

DESSERTS
Christmas Plum Pudding
Brandy butter

Chocolate & Orange Marquise
Spiced Grand Marnier syrup, caramel clementines

Trio of English & Cornish Cheeses
FRESHLY GROUND COFFEE & MINTS

FESTIVE LUNCHES
2 courses | £23 per person
3 courses | £26 per person
If you are planning a sumptuous lunch with a
group of friends or an end of year celebration
with colleagues, look no further than our
Festive Lunches
Lunch on Sunday 6, 13 & 20 December
as Menu B overleaf £30 per person

Festive Drinks

Gift Idea

Winter Pimm’s served hot | £6.50

Our Brend Hotel vouchers are the perfect
gift. Vouchers can be used towards
accommodation, meals or spa treatments
at any of our 11 luxury hotels.
Purchase online at brendhotels.com

Glass of Mulled Wine | £6.00
Christmas Cracker Cocktail | £8.50

Party Menu a

PARTY TIME!
eat drink and be merry
Our popular Festive Party Nights bring work colleagues
and groups of friends together to soak up the festive
atmosphere accompanied by first class food and friendly
professional service.
Enjoy the comfort of our Cocktail Lounge for a pre-dinner
drink, then move through to the stylish and sophisticated
Bay View Restaurant to enjoy a traditional Christmas fayre
menu that will set you up for an evening of celebration.
Round the festivities off with dancing until 1am.

STARTERS

STARTERS

Parsnip & Pear Cider Soup

Parsnip & Pear Cider Soup

Rye & cranberry crumb

Rye & cranberry crumb

Duck Liver Parfait

Dates

Cherries, chicory, hazelnuts

Crab, Smoked Salmon & Prawns

Crab, Smoked Salmon & Prawns

Cucumber salad cream, dill

Glazed Goats Cheese

Cucumber salad cream, dill

Glazed Goats Cheese

Endive, beetroot, blackberries

Endive, beetroot, blackberries

MAINS

INTERMEDIATE

Roasted British Turkey

Blackcurrant Sorbet

Bacon rolls, cranberry stuffing, thyme & sherry jus

Roast Contraloin of Beef
Caramelised baby onions, bourguignon sauce,
potato puree

Slow Cooked Belly of Pork
Savoy cabbage, pancetta, apple & celeriac

Roasted Stone Bass

Cassis

Cold Poached Pave of Salmon
Truffle watercress, pink pepper mayonnaise

MAINS
Roasted British Turkey
Bacon rolls, cranberry stuffing, thyme & sherry jus

Roast Contraloin of Beef

Sweet Potato, Cashew & Butternut Pie

Caramelised baby onions, bourguignon sauce,
potato puree

Roast potatoes, minted new potatoes, cauliflower
cheese, panache of fresh seasonal vegetables

Savoy cabbage, pancetta, apple & celeriac

Kale, roasted onion gravy

Menu A

Menu B

Friday 27 November

43

47

Saturday 28 November

43

47

DESSERTS

Thursday 3 December

32

36

Christmas Plum Pudding

Friday 4 December

43

47

Saturday 5 December

43

47

Wednesday 9 December

GALA DINNER - 45

Thursday 10 December

32

36

Lemon shortbread biscuits

Friday 11 December

43

47

Trio of English & Cornish Cheeses
FRESHLY GROUND COFFEE & MINTS

Brandy butter

Slow Cooked Belly of Pork
Roasted Stone Bass
Light curry spices, golden raisins & shrimp

Sweet Potato, Cashew & Butternut Pie
Kale, roasted onion gravy

Chocolate & Orange Marquise
Spiced grand marnier syrup, caramel clementines

Roast potatoes, minted new potatoes, cauliflower
cheese, panache of fresh seasonal vegetables

Raspberry & Elderflower Posset

DESSERTS

Saturday 12 December

43

47

Thursday 17 December

37

41

Friday 18 December

43

47

Saturday 19 December

43

47

Gala Dinner

Monday 21 December

37

41

WEDNESDAY 9 DECEMBER

Please enquire for alternative dates for exclusive use. We require a pre-order.

Duck Liver Parfait

Cherries, chicory, hazelnuts

Light curry spices, golden raisins & shrimp

PARTY NIGHT DATES 2020

Party Menu b

Christmas Plum Pudding
Brandy butter

Chocolate & Orange Marquise
Spiced grand marnier syrup, caramel clementines

Join us for a Black Tie Themed exclusive
evening where you will be welcomed with a
cocktail and canapes before enjoying a Gala
Dinner in the Bay View Restaurant, followed by
a night at the Casino in the Terrace Lounge.

Raspberry & Elderflower Posset
Lemon shortbread biscuits

Trio of English & Cornish Cheeses
FRESHLY GROUND COFFEE & MINTS

C H R I S T M A S PA R T Y B O O K I N G F O R M 2 0 2 0
HOW TO BOOK YOUR PARTY

Name of group:

LUNCH PARTY

1.	Call 01726 812304
to check availability
2.	A provisional booking
can be held for 2 weeks
3.	Complete this booking form
and return it to us with a
non-refundable deposit of
£10 per person

Preferred sit down time for lunch
Numbers in party:

Date of party:

12.30pm

1pm

1.30pm

Name & address of organiser:

EVENING PARTY

5.	The outstanding balance
is to be paid one month
before the date of party

Telephone number:

6.	All parties will be billed as one,
for food and drinks

Email:

Please choose your party menu
(tick one option)
Menu A

Menu B

Preferred sit down time for dinner
(hotel to confirm)

DRESS CODE
Christmas is a special time and we like to think
that your event will be one of the highlights of
your Christmas. The natural ambiance of our
public rooms give the perfect opportunity for
ladies to dress up for a ‘special night’, it is only
fair that the gentlemen compliment the ladies
effort and dress smartly.

luxury accommodation
What better way to arrive for your party night than
to do so from your own room where you are merely
a lift ride away! Our attractive accommodation rates
(see opposite page) mean that for little more than
your taxi fare home you can stay the night, enjoying
the sumptuous luxury of one of our rooms along with
a full traditional English breakfast before you leave.
Even better than this is the opportunity to indulge
yourself in our wonderful Spa, either before the party
or the next day when detox might be just the ticket!

12pm
Preferred table plan: (not guaranteed)

4.	We will forward a confirmation
letter once the deposit has
been received

STAY OVER

(hotel to confirm)

T&Cs

Post - partying, saunter to one
of our sumptuous rooms to
rest your dancing legs

Payment for all parties including lunches to be
settled by one person, individual bills cannot
be raised. Full payment must be made 1 month
prior to the day and refunds will not be given
to cancelled bookings or no shows.
Whilst we ask for a pre-order for your party
in advance, please be aware that we will
check each guest’s choice at the table so we
can adjust the cutlery to ensure guests have
everything they require.
All dietary and allergy requirements
can be catered for with prior notice.

ACCOMMODATION
Please contact the hotel to check
availability for rooms prior to booking

7pm

7.30pm

8pm

8.30pm

(prices are per person)
Room Type

Rate

Inland Facing

50

Sea Facing

60

Deluxe Sea Facing

70

Single Inland

50

Single Sea Facing

60

No. req

Prices are per person, per night and include breakfast,
use of the spa and VAT at the current rate. Rates are
based upon 2 adults sharing a twin or double room.
Single rooms available on request. Golf can be added
for a supplement of £15 per person per round.

DEPOSIT
Deposit required of £10 per person for
the meal and a further £20 per person for
accommodation. Total deposit enclosed:

£

Call 01726 812304
Visit www.carlyonbay.com
Email events@carlyonbay.com
Sea Road, St Austell, Cornwall PL25 3RD

