
FESTIVE 
CELEBRATIONS

Carlyon Bay Hotel
GOLF  CLUB

NEW YEAR ’S  EVE

Come together with your loved ones as you cosy up 
in our clubhouse with great cuisine, brilliant company 

and dancing until the early hours of the morning. 

There’s no better way to see in the New Year than with 
a 3-course dinner made up of tantalising dishes which 

will see your appetite content, moments spent with 
loved ones reminiscing time gone by and letting loose 

as you let the music lead you to the dance floor.

2 0 2 6

£75 
per person

01726 814250 | golf@carlyonbay.com 
carlyongolf.com

Beach Road, St Austell, Cornwall PL25 3RD 

Adults need around 2000 Kcal a day. Our dishes may contain traces of allergens. Please let 
us know if you have any allergens or special dietary requirements. Whilst we do our utmost 
to accommodate our guests, we cannot guarantee any dish will be completely allergen free.

GF Gluten Free  GF? Can be Gluten Free (please ask)  V Vegetarian   
VE Vegan  VE? Can be Vegan (please ask)

NEW YEA R ’S  EVE  MENU

£75 PER PERSON

Canape’s

Prawn & Cornish White Crab Tian GF?
Cucumber & dill mayonnaise, caviar 515 kcal C, E M

Local Hogs Pudding Scotch Egg
Pickled onion, plum chutney 432 kcal G, E, N, SU

Roasted Pumpkin & Chipotle Soup VE? V GF?
Croutons 236 kcal C, G

Pistachio Crusted Goats Cheese V GF?
Walnut & pea shoot salad, balsamic glaze 331kcal D, N, SU

Roasted Lamb Rump GF
Butternut & roasted garlic puree,  

minted peas, potato pave 500 kcal SU

Confit Duck Leg GF
Seared breast, red wine & cherry jus,  

garlic & thyme hasselback potatoes 560 kcal SU

Roasted Salmon GF
Cajun cream sauce, roasted plum tomatoes, elote 432 kcal F, D

Mushroom & Spinach Wellington VE V
Caramelised onion jus 575 kcal C, G, SU 

Roast & New Potatoes, Fresh Vegetables 

Triple Chocolate Brownie VE? V
White chocolate sauce, strawberries 681 kcal G, E, D

Toffee Apple Cheesecake V
Caramelised apple 726 kcal G, D

Lemon & Pistachio Posset 675 kcal V GF? G, D, N, SU

Forrest Fruit Pavlova V GF
Blackberry compote, clotted cream 590 kcal E, D, SU

Coffee & Petite Fours

D DAIRY  G GLUTEN  M MUSTARD  E EGG  MO MOLLUSCS  CR CRUSTACEAN  C CELERY 
N NUTS  F FISH  SU SULPHUR DIOXIDE  S SESAME  SO SOYA  P PEANUTS   L LUPIN



STAY  THE  N I GHT

Luxury accommodation is available at the Carlyon Bay 
Hotel with a 20% discount off of the main tariff rate. 

CELEBRATE  THE  FEST IVE  PER IOD  
WITH FR IENDS ,  FAMILY  OR 

COLLEAGUES  WITH OUR  
CHRISTMAS PART IES  IN  THE  

CARLYON SUITE  &  CLUBHOUSE  BAR

We’re offering you & your guests a fantastic  
three course dinner followed by a disco till late.

Come and join us for what will truly be a great party!

HOW TO BOOK YOUR PARTY

1.  �Call 01726 814250 to check availability

2.  �A provisional booking can be held for 2 weeks.  
Confirmed bookings require a £15 per person deposit.

3.  �We will forward confirmation once the deposit  
has been received

4.  �The outstanding balance is to be paid one month before the 
date of party along with a pre-order for food choices

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

T&C’S

Payment for all parties 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.

F EST I VE  LUN CHES

Our Christmas Party Night Menu  
is available at lunchtime from  

1st December - 24th December
2 courses £28 | 3 courses £34 per person

All prices are per person

Enjoy  
Competitive 
Drinks Prices

PARTY NIGHT DATES 2026 Price

Friday 27th November 52

Friday 4th December 52

Wednesday 9th December 45

Thursday 10th December 47

Wednesday 16th December 47

Thursday 17th December 47

Tuesday 22nd December 47

CHR IS TMA S  P A R TY  MENU

Celeriac & Brown Butter Soup GF? VE? V 
Croutons 326 kcal D, G, C

Prawn & Crayfish Timbale GF? 
Marie Rose Sauce 445 kcal G, CR, E

Glazed Goats Cheese GF V 
Mulled Wine Poached Pear, Watercress & Walnut Salad 500 kcal D, N, SU

Duck Liver Parfait GF? 
Plum chutney, sourdough toast 535 kcal G, E, D, M, SU

Honeydew Melon VE V GF 
Raspberry coulis, berries 130 kcal

Traditional Roast Breast & Leg of Turkey GF? 
Sage, onion & cranberry stuffing, pigs in blanket,  

white wine jus 750 kcal G, SO, SU

Roast Topside of Beef GF? 
Yorkshire pudding, red wine jus 600 kcal G, E, D, SU

Mushroom, Chestnut & Blue Cheese Wellington V VE? 
Red onion & wine jus 620 kcal V, G, E, D, SU, N, C

Roasted Fillet of Salmon GF? 
Caramelized lemon, herb & white wine sauce 540 kcal F, D, SU

White Chocolate & Cranberry Blondie GF? VE? V 
White chocolate sauce 677 kcal G, E, D

Lemon Posset GF? V 
Spiced fruit, gingerbread biscuits 675 kcal G, D, SU

Christmas Plum Pudding GF? VE? V 
Brandy butter, cointreau custard 420 kcal G, D, N, SU

Forest Fruit Pavlova GF V 
Blackberry cream, berry compote 312 kcal E, D, SU

Vegan Christmas Pudding VE V 
Soya ice cream 420 kcal G, SO

Adults need around 2000 Kcal a day. Our dishes may contain traces of allergens. Please let 
us know if you have any allergens or special dietary requirements. Whilst we do our utmost 
to accommodate our guests, we cannot guarantee any dish will be completely allergen free.

GF Gluten Free  GF? Can be Gluten Free (please ask)  V Vegetarian   
VE Vegan  VE? Can be Vegan (please ask)

D DAIRY  G GLUTEN  M MUSTARD  E EGG  MO MOLLUSCS  CR CRUSTACEAN  C CELERY 
N NUTS  F FISH  SU SULPHUR DIOXIDE  S SESAME  SO SOYA  P PEANUTS   L LUPIN


