C E L E B R AT E
CHRISTMAS
& NEW YEAR
AT M A R S H F A R M H O T E L

2019

Add a little
sparkle to your
celebrations
at Marsh Farm Hotel

With our sumptuous food, seasonal cocktails,
gin menu and a great selection of craft ales.
You’re assured of the warmest of welcomes
at Marsh Farm Hotel.
Positioned 5 miles from Swindon, just 1 mile outside the old market
town of Royal Wootton Bassett and 2 miles from the M4 motorway,
Marsh Farm Hotel sits in a quiet yet well connected location.
The Cotswolds Area of Outstanding Natural Beauty is also a
short drive away, opening up some magnificent walks through
quintessential English towns and villages.
Back to Swindon and the Designer Outlet shopping area provides a
great Christmas shopping experience.
Relax, unwind, enjoy and treat yourself with friends, family and
colleagues to a Christmas and New Year to remember!
Book now! Call 01793 842800
or email: reservations.marsh@chartridge.co.uk

Festive Lunches
If you can’t wait until the 25th for
your Christmas Lunch, why not join us
during December for a fantastic festive
three course lunch.
For colleagues, friends and families, we create the magic of Christmas
at Marsh Farm with a great atmosphere and choice of tasty dishes.
Throw in party hats and crackers, set in a Grade II Listed Country
House, and you’re ready for a Christmas lunch to remember.
Mulled wine or cranberry fizz on arrival.
Available from the 24th November and throughout December.

Menu
S TA R T E R S
Roasted sweet potato and parsnip soup, blue cheese croutons (V) (GF)
Duck and orange pâté, red onion chutney, brioche
Classic prawn cocktail, Bloody Mary sauce (GF)
Mushroom and bacon fricassee, toasted sourdough (V)
____

MAINS
Traditional carved roast turkey, all the trimmings (DF)
Slow cooked beef shin, horseradish mash
Baked cod loin, crushed new potatoes, seafood sauce
All served with brussel sprouts, roast parsnips
Halloumi Harira, bulgur wheat, spinach, lemon, crème fraiche (V) (GF)
____

D E S S E RT S

2 COURSES I £18.95
3 COURSES I £21.95

Apple, sultana and cinnamon crumble, vanilla ice-cream (V)

UNDER 12S

White chocolate and raspberry cheesecake, Bailey’s cream (V)

2 COURSES I £10
3 COURSES I £12

Christmas pudding, brandy sauce, clotted cream (V)

Cheese, water biscuits, grapes, apple chutney (V)
____

Freshly brewed coffee, tea, infusions
Stollen bites, mini mince pies

BOOK NOW
Call 01793 842800 or email reservations.marsh@chartridge.co.uk
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

Festive Afternoon Tea

Menu

Enjoy the finest selection of sweet and savoury
festive treats this December!

Peach Bellini or mulled cider on arrival

Tis the season for giving, but it’s nice to treat yourself too!
What better way than heading out for a Christmas-themed
afternoon tea with family or friends?

Selection of sandwiches to include:
Turkey, stuffing and cranberry on white bloomer

Relax and enjoy our fabulous Festive Afternoon Tea.

Smoked salmon and cream cheese blini

Our team has created a Christmas themed Afternoon Tea menu
packed with the finest festive finger sandwiches, home baked scones,
mince pies, tartlets and brownies that you will thoroughly enjoy.

____

Brie and chilli jam on brown bloomer
____

Mini warm mince pie drizzled in brandy butter
Warm chocolate brownie, chocolate sauce
Exotic fruit and cream filled tartlet, white chocolate

It’s the perfect opportunity to enjoy a seasonal catch up with friends
or family in the most comfortable surroundings, and will really get
you in the mood for Christmas.

2 warm baked mini scones (one plain and one cranberry)

Available to book Monday to Sunday from 12 noon to 5 pm

____

____

Clotted cream, strawberry jam
Freshly brewed Twinings tea or coffee

£17.95 PER PERSON
We can cater for gluten free and vegetarian guests.

BOOK NOW
Call 01793 842800 or email reservations.marsh@chartridge.co.uk
All menu items are subject to change according to availability.

Christmas Party Nights

Menu

Marsh Farm Hotel is a charming venue and a magical
setting for a Christmas Party Night with a difference.

Complimentary sloe gin fizz or mulled cider on arrival

Why not let us arrange a night for
you to remember in the atmospheric
surroundings of this perfect venue?

Christmas and classic cocktails, along
with the best selection of craft ales
and lagers you will find at a hotel.

Your celebrations begin from the
moment you arrive with a glass of sloe
gin fizz, before enjoying a sumptuous
three-course meal followed by music
from our House DJ. At the bar we
have a great selection of gins,

Arrive at 7 pm for pre-dinner drinks
and guests are seated at 7.30pm.
The music goes up a notch or two
after dessert is served!
Carriages at 1.00am

£28.95 to £33.50 per head or £33.95 to £39.50 with half a bottle of wine included

D AT E S A V A I L A B L E
Friday 29th November.............. £28.95
Saturday 30th November......... £33.50
Friday 6th December ............... £28.95
Saturday 7th December*.......... £33.50
Friday 13th November ............ £28.95
Saturday 14th December......... £33.50
Friday 20th December ............. £28.95
Saturday 21st December** ..... £33.50

____

S TA R T E R S
Roasted sweet potato and parsnip soup, blue cheese croutons (V)
Chicken liver pâté, red onion chutney, brioche (DF)
Smoked mackerel rilette, sourdough bread, rocket salad
____

MAINS
Traditional roast turkey, with all the festive trimmings (DF)
Filo wrapped salmon, potato and leek gratin, prawn and parsley sauce
Halloumi Harira, bulgur wheat, spinach, lemon, crème fraiche (v) (GF)
Honey and ginger marinated and roasted pork loin, roast potatoes, Calvados sauce (DF)
All served with seasonal vegetables and potatoes

Private Parties
We also cater for private bookings during the year
and particularly in December. Marsh Farm Hotel
offers four different event rooms catering for
between 20 and 120 guests.
SPECIAL OFFERS FOR PRIVATE PARTIES
Book a private party event with a disco on a Friday
or Saturday night for a minimum of 50 guests and we
will give you £150.00 to spend on the bar. For events
booked Sunday to Thursday we will give you £200.00.
Nobody can say we are not in the giving spirit!

____

D E S S E RT S
Christmas pudding, brandy sauce, clotted cream (V)
Warm chocolate brownie, vanilla ice-cream, chocolate sauce (V)
White chocolate and raspberry cheesecake, Bailey’s cream (V)
Exotic fruit salad, blackcurrant sorbet (V)
____

Bedrooms from £30.00 per person, based on two people sharing on a bed and breakfast basis.
* Our totally deliberately out of season Hawaiian themed night.
Think loud shirts, palm trees, flower strings, flip flops, cocktails
from our Tiki Bar and a totally mellow vibe. Dinner will be an
informal three-course buffet.

** 80’s and 90’s fancy dress – whether you want to whip out
an old shell suit, grow a mullet or come dressed as a really
obscure TV character, it’s up to you. A bottle of champagne
goes to the best outfit!

Dates are also available in November and January, subject to availability.
Discounted rates for large parties. Please contact the team to find out more.

EARLY BIRD OFFER

Book and pay your deposit
before 1st Sept and receive one
Free Place for every 10 people
booked. Further Terms
and Conditions apply.

Coffee, tea, infusions
Mince pies
Available from the bar area.
____

BOOK NOW
Call 01793 842800 or email reservations.marsh@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.

(V) Vegetarian (VE) Vegan (GF) Gluten Free (DF) Dairy Free

15% OFF ANY
DRINKS PACKAGES
FROM OUR
FESTIVE SELECTION,
pre-ordered and paid for
before 1st Sept.

Add a cheeseboard for the table £19
(serves approx. 8 people)
Cheddar, brie, stilton, crackers,
Christmas chutney, celery and grapes

Menu
Christmas Day Lunch
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 noon
until 3.00pm. Start with a refreshing cocktail on arrival followed
by a delicious three 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.

S TA R T E R S
Wild mushroom soup, truffle oil (V)
Cured salmon, beetroot salad, rye bread, horseradish
Chicken, apricot and tarragon terrine, sourdough toast, saffron aioli
Duck and orange pâté, brioche, apricot chutney
____

MAINS
Traditional carved roast turkey, all the festive trimmings
Roast sirloin of beef, Yorkshire pudding
Chestnut, spinach and blue cheese en croûte, vegetable gravy (V)
All served with seasonal vegetables and potatoes

Fillet of seabass, crushed new potatoes, baby vegetables, lemon buerre blanc
Orange glazed duck breast, dauphinoise potatoes, tender stem broccoli,
braised red cabbage, orange and brandy sauce
____

£73 PER PERSON
CHILDREN UNDER 12 - £35

D E S S E RT S
Christmas pudding, brandy sauce, clotted cream (V)
Selection of cheese and biscuits, celery, grapes, Christmas chutney (V)
Warm chocolate fondant, vanilla ice-cream (V)
Sticky date and toffee pudding, caramel sauce, toffee ice-cream (V)

BOOK NOW
Call 01793 842800 or email reservations.marsh@chartridge.co.uk

____

Freshly brewed coffee, tea, infusions
Stollen and mini mince pies
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.

(V) Vegetarian (VE) Vegan (GF) Gluten Free (DF) Dairy Free

New Year’s Eve
Masquerade Ball at
Marsh Farm Hotel
New Year’s Eve party with four-course
dinner and disco.

Menu
S TA R T E R S
French onion soup, parmesan croutons (V)
Pan fried scallops, black pudding, garlic and cauliflower puree
Smoked spice rubbed pork belly, celeriac remoulade
____

Champagne sorbet
____

Arrive to a chilled glass of rhubarb and ginger gin fizz before sitting
down to enjoy a luxurious four-course meal to end the year.

MAINS

After dinner, our House DJ really gets the party started.

Beef Wellington, horseradish mash, baby vegetables, Port sauce (GF)

Bacon rolls served at 11.00pm
Carriages at 1.00am

Pan fried fillet of seabass, hasselback potatoes, pak choi, chive velouté
Chestnut and shallot tarte tatin, courgette spaghetti,
wild mushroom and Madeira sauce (V)
____

D E S S E RT S

£69.00 PER PERSON

Rich chocolate mousse, Amaretto mascarpone cream (V)

Enjoy exclusive overnight B&B accommodation
as part of a package:

Local cheeseboard, biscuits, celery, grapes and red onion chutney (V)

£198.00 per couple - Standard double bedroom
£228.00 per couple - Executive bedroom
£109.00 single occupancy - Single bedroom

Pineapple carpaccio, coconut sorbet (V) (GF) (DF)
____

Freshly brewed coffee, tea, infusions
Home-made fudge
Allergen information for each dish is available on request, please ask
a member of our team who will be delighted to help

BOOK NOW

(V) Vegetarian (VE) Vegan (GF) Gluten Free (DF) Dairy Free

Call 01793 842800 or email reservations.marsh@chartridge.co.uk
All menu items are subject to change according to availability.

Marsh Farm Hotel, Royal Wootton Bassett, Swindon SN4 8ER
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All menu items are subject to change according to availability.
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