C E L E B R AT E
CHRISTMAS
AT C H A R T R I D G E L O D G E

2019

Add a little
sparkle to your
celebrations
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 and Christmas party nights come
and indulge with us in a feast of festivity this Christmas.
Relax, unwind, enjoy and treat yourself with friends, family and
colleagues to a Christmas to remember!

Book now! Call 01494 837484
or email: reservations.ccc@chartridge.co.uk

Christmas Lunches
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 16th November and throughout December.

Menu
S TA R T E R S
Spicy tomato and lentil soup, herb croutons (V) (VE) (DF)
Smoked salmon salad, dill mayonnaise, lemon (GF)
Chicken liver paté, caramelised onion marmalade (GF)
____

MAINS
Traditional roast turkey with all the trimmings (DF)
Fillet of salmon baked with tomato and a lemon,
herb and garlic crust (GF) (DF)
Brie and cranberry tart (V)
All served with chef ’s choice of vegetables and potatoes
____

D E S S E RT S

2 COURSES I £17
3 COURSES I £23

Christmas pudding, brandy sauce (V)
Lemon tart, winter berry fruit compote (V)
Cheese and biscuits (V)
____

Coffee, tea, infusions
Mince pies

BOOK NOW
Call 01494 837484 or email reservations.ccc@chartridge.co.uk

Allergen information for each dish is available on request, please ask
a member of our team who will be delighted to help
(V) Vegetarian (VE) Vegan (GF) Gluten Free (DF) Dairy Free

All menu items are subject to change according to availability.

Christmas Lunches
for the over 60s

Menu
S TA R T E R S

Here at Chartridge Lodge we’ve got options that
cater for everyone throughout the festive season.
Our over 60s lunches will be served from Saturday 16th November.

Cream of vegetable soup
Chef ’s homemade chicken liver paté, warm toast
____

MAINS

Join us for seasonal fayre, there’s a specially created menu for
those of you who would prefer a lighter lunch.First class service in
a spectacular location provides the perfect place for a festive lunch.

Roast turkey breast with all the trimmings

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.

____

Vegetable lasagne, salad
Fish pie topped with mashed potatoes

D E S S E RT S
Christmas pudding, brandy sauce
Warm chocolate brownie, ice-cream
Fresh fruit salad

2 COURSES I £14.95
3 COURSES I £19.95

BOOK NOW
Call 01494 837484 or email reservations.ccc@chartridge.co.uk

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

All menu items are subject to change according to availability.

Christmas Party Nights
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.
Enjoy a glass of fizz on arrival, followed by
a three-course meal, disco and bar until 1am.
Arrive 7 for 7.30pm sit down.
Available from the 16th November and throughout December.

Menu
S TA R T E R S
Spicy tomato and lentil soup, herb croutons (V) (DF)
Smoked salmon salad, dill mayonnaise, lemon (GF)
Goat’s cheese and caramelized red onion, beetroot salad, herb
vinaigrette (V) (GF)
Chicken liver paté, caramelised onion marmalade (GF)
____

MAINS
Traditional roast turkey with all the trimmings (DF)
Baked fillet of salmon, tomato, lemon herb and garlic crust (GF) (DF)
Braised beef, red wine, mushrooms, shallots (GF) (DF)
Brie and cranberry tart (V)
All served with seasonal vegetables and potatoes
____

£35 PER PERSON
For groups above 60 guests the entertainment
is free, for smaller groups,
‘Joiner Parties’ are provided

D E S S E RT S
Christmas pudding, brandy sauce (V)
Lemon tart, fruit coulis (V)
Winterberry cheesecake (V)
Cheese and biscuits (V)

Dates are also available in November and January, subject to availability.
Discounted rates for large parties. Please contact the team to find out more.
If you’re attending a party night, you can take advantage of our
discounted bed and breakfast rate; ask at the time of booking.

Allergen information for each dish is available on request, please ask
a member of our team who will be delighted to help
(V) Vegetarian (VE) Vegan (GF) Gluten Free (DF) Dairy Free

BOOK NOW
Call 01494 837484 or email reservations.ccc@chartridge.co.uk

All menu items are subject to change according to availability.

Christmas Day Lunch

Menu

Believe in the magic of Christmas
and enjoy a feast without the fuss.

S TA R T E R S

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. Join us for drinks and canapés at
noon, followed by a traditional three-course lunch at 12.30pm.
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.

Chartridge trio of salmon, hot smoked maple syrup
potted with watercress, beetroot cured (GF) (DF)
Cream winter vegetable soup (V) (GF)
Coarse pork terrine, grain mustard, granny smith apple
Watermelon and feta salad (V) (GF)
____

MAINS
Roast turkey, sage and onion stuffing, garlic and rosemary potatoes
roasted in goose fat, chipolatas wrapped in streaky bacon,
seasonal vegetables, cranberry sauce (DF)
Poached fillet of sea bass, nage of seafood,
saffron potatoes, samphire, spinach (GF)
Slow roast sirloin of beef, goose fat roasted potatoes,
roasted shallots (GF) (DF)

£67.50 PER PERSON
CHILDREN UNDER 12 - £34

Cranberry, chestnut, stilton and squash strudel,
new potatoes, seasonal vegetables (V)
All served with seasonal vegetables and potatoes
____

D E S S E RT S
Traditional Christmas pudding, brandy sauce (V)
Selection of cheese, celery, grapes, biscuits (V)
Chef ’s duo of desserts (V)

BOOK NOW

____

Call 01494 837484 or email reservations.ccc@chartridge.co.uk

Coffee, tea, infusions
Mince pies

All menu items are subject to change according to availability.

Allergen information for each dish is available on request, please ask
a member of our team who will be delighted to help
(V) Vegetarian (VE) Vegan (GF) Gluten Free (DF) Dairy Free
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