
with us at 
Chartridge Lodge

and 
New Year



Add a little sparkle to your celebrations this festive season at 

Chartridge Lodge with our warm and festive welcome,  

sumptuous food, delicious tipples and heartfelt  

season’s greetings.

Set in 25 acres of beautiful landscaped grounds,  

yet just a 5-minute drive from the centre of Chesham,  

Chartridge Lodge provides the perfect traditional  

setting for your Christmas festivities.

From lunches to private dinners, Christmas party  

nights to our sparkling New Year’s Eve celebrations, come and indulge 

with us in a feast of festivity this Christmas and New Year.

Relax, unwind, enjoy and treat yourself with friends, family  

and colleagues to a Christmas and New Year to remember!

Book now! Simply call 01494 837484

or email: chartridge@chartridge.co.uk 



If you can’t wait until the 25th for your  

Christmas Lunch, why not join us during December 

for a traditional festive three-course feast.

For colleagues, friends and families, we create the  

magic of Christmas at Chartridge Lodge with a great  

atmosphere and choice of tasty dishes. Throw in party 

hats and crackers, set in what was once a traditional 

family home, and you’re ready for a  

Christmas lunch to remember.

Available from the 18th November  

and throughout December.

Christmas Lunch
Spiced carrot and lentil soup with crème fraiche

Chicken liver and cognac parfait with toasted brioche and quince jelly

Beetroot cured gravlax served with pickled cucumber,  
horseradish cream and watercress

Halloumi, watermelon and mint salad with a pomegranate and lemon dressing

 Roast turkey, chestnut and herb stuffing, goose fat garlic and rosemary roast potatoes,  
chipolatas wrapped in streaky bacon and cranberry sauce

Salmon and leek parcels served with buttered new potatoes and green beans

Braised beef with red wine and cranberry jus, buttered new potatoes and green beans

Mediterranean and goat’s cheese parcel with honey glazed parsnips, garlic & rosemary  
roast potatoes and a shallot and red wine jus

Traditional Christmas pudding served with brandy sauce

White chocolate and ricotta cheesecake with a raspberry and lemon compote

Apple and cinnamon sponge cake served with a vanilla bean ice-cream 
and rich toffee sauce

Coffee and tea
Mince pies

Book now! Simply call 01494 837484

or email: chartridge@chartridge.co.uk 

2 Courses £16.00
3 Courses £21.50

Menu

Allergen information for each dish is available on request please ask a member of our team who will be delighted to help



Chartridge Lodge is a charming venue and a magical 

setting for a Christmas Party Night with a difference.

Why not let us arrange a night for you to remember in the 

atmospheric surroundings of this perfect venue?

Themed around a magical Christmas world of Sparkle and 

Ice, your celebrations start from the minute you arrive with 

a glass of fizz followed by your choice of a delicious, freshly 

prepared three-course meal. Then dance the night away to 

your favourite hits and sounds of our resident DJ.

Glass of buck’s fizz on arrival, three-course meal, 

disco, and bar until midnight.

Party Nights
Oven roasted tomato and mascarpone soup with garlic and herb croutons

Duck and pork terrine, toasted wholemeal bloomer and dressed leaves 
 with a rhubarb and date chutney

Escabeche of red mullet on dressed peppery rocket, pomegranate and coriander

 Roast turkey, chipolatas wrapped in streaky bacon, chestnut stuffing,  
goose fat roast potatoes and cranberry sauce

Grilled salmon fillet with capers and puy lentil ragu 
and sun blushed tomato dressing

Artichoke and wild mushroom tart served with new potatoes, crème fraiche  
and seasonal vegetables

 Traditional Christmas pudding served with brandy sauce

Strawberry and lime cheesecake with champagne sorbet

Aromatic masala poached pears with oat crumble 
and vanilla crème anglaise

Chocolate and macadamia nut brownie, rich chocolate sauce 
and salted caramel ice-cream

Book now! Simply call 01494 837484

or email: chartridge@chartridge.co.uk 

£33.50 per person
 

For parties above 65 guests, the entertainment is included in the cost  
and for smaller groups, ‘Joiner Parties’ are provided.

Menu

Allergen information for each dish is available on request please ask a member of our team who will be delighted to help

If you’re attending a Party Night, you can take advantage of our discounted bed  
and breakfast, ask at the time of booking.



 Believe in the magic of Christmas  

and enjoy a feast without the fuss.

Christmas is a time to eat, drink, be merry and indulge. 

Let us take the hassle out of the festivities to give you a 

truly memorable family Christmas Day. Bookings from 

12.30pm until 3.00pm. Start with drinks and canapés 

on arrival followed by a delicious four-course lunch.

Our choice of menu offers the whole family an  

unforgettable feast of traditional turkey and lashings  

of trimmings. And whatever you choose, the perfect 

setting, ambience and delectable desserts will  

ensure a Christmas Day to remember.

Christmas Day Lunch
Rillettes of duck and foie gras with toasted brioche and fig chutney

Seafood platter including homemade oak smoked salmon, smoked mackerel, salmon mousse  
and tiger prawns, served with lemon oil crispy capers and salad leaves

Jerusalem artichoke soup, thyme croutons and truffle oil

Champagne and pear sorbet

 Traditional roast turkey, bacon wrapped chipolatas,  
chestnut and apricot stuffing, duck fat potatoes and turkey gravy 

Roast fillet of beef, duck fat potatoes, Yorkshire pudding and red wine jus

Roast halibut celeriac purée, chanterelles hazelnut and truffle oil

Goat’s cheese and asparagus filo tart, roasted beetroot, celeriac and butternut squash purée 

Traditional Christmas pudding with brandy sauce

Selection of cheese, celery, grapes and biscuits 

Chef’s trio of desserts

Coffee, tea and infusions
Mince pies

Book now! Simply call 01494 837484

or email: chartridge@chartridge.co.uk 

£67.50 per person

£34.00 Children under 12

Menu

Allergen information for each dish is available on request please ask a member of our team who will be delighted to help



 Welcome in the New Year at Chartridge Lodge 

as we bid farewell to 2017

Ease into the party mood at 7:30pm as we  

welcome you with champagne cocktails  

and canapés.

A delicious five-course menu will then be served  

in the Oak Restaurant with coffee, followed by  

dancing into the wee small hours with our  

resident DJ. Take a break after welcoming in the 

New Year with chef’s delicious French onion soup.

Carriages 1:30 am

New Year’s Eve
Cream of wild mushroom and tarragon soup

Pressed terrine of confit duck and prune with a fig chutney

Smoked salmon and crab roulade with a dressed herb salad and champagne jelly 

Salad of candied beetroot, Greek feta, mint and pine nuts

Roasted fillet of beef on a wasabi infused mash served with bok choi and a teriyaki glaze

Roasted breast of guinea fowl on celeriac dauphinoise potatoes  
with truffled carrots and a red wine jus

Pan fried sea bream with buttered new potatoes, tender stem broccoli and a béarnaise sauce

Vegetable and stilton wellington with new potatoes and garlic infused green beans

Selection of English and French cheeses

Dark chocolate tart with orange sorbet

Baileys crème brulee with homemade doughnuts 

Aromatic poached pear with an oat and brown sugar topping

Crumble served with madagascan vanilla ice-cream

Coffee and tea 
Petit fours

Full vegetarian menu and alternative dishes availableBook now! Simply call 01494 837484

or email: chartridge@chartridge.co.uk 

Menu

£85 per person 
 

Why not start the celebrations early and join us for a Cream Tea in the afternoon  
and include an overnight stay followed by a hearty brunch at our  

discounted rate of an extra £85 per couple?

Allergen information for each dish is available on request please ask a member of our team who will be delighted to help



Chartridge Lodge

Chartridge Lane

Chesham

Buckinghamshire HP5 2TU

Tel:  01494 837484

email: chartridge@chartridge.co.uk

www.chartridgevenues.com

Terms & Conditions apply, see website for full details. All details valid at time of press May 2017


