
Festive Celebrations
D I N E  •  P A R T Y  •  S T A Y  •  C E L E B R A T E

S T  I V E S  B A Y  H O T E L 
S T  I V E S

coastandcountryhotels.co.uk



Magical
M A K E  Y O U R  C H R I S T M A S

Christmas is the most wonderful time of the year, a time for gathering  
with family, friends and colleagues to celebrate the festive season.

We have something for everyone, book your Christmas event with us and you can relax, in the full knowledge that everything will be taken care of.   
See below the full programme of seasonal events throughout December.

C H R I S T M A S  PA R T Y  N I G H T S
Bring your party to our party!  Join one of our party nights and enjoy a 
festive atmosphere, indulge in a three-course menu and dance the night 
away with our resident DJ.
£24.95 per person

C H R I S T M A S  L U N C H E S
Come together this festive season and enjoy a three-course lunch, 
inclusive of Christmas novelties.
£15.95 per person 
Add half a bottle of house wine at £7.00 per person

F E S T I V E  A F T E R N O O N  T E A
A fabulous way to spend an afternoon in the lead up to Christmas,  
get together with loved ones over our Festive Afternoon Tea. 
£24.95 for two people 
Add a 200ml bottle of Prosecco for £7.50 per person

C H R I S T M A S  D AY  L U N C H
Let us take care of it this year, and give you plenty of time to relax and 
enjoy Christmas Day with family and friends.
£44.95 per adult  |  £22.50 per child 6 - 15yrs 
Under 5’s free of charge 
Special Christmas gifts for the children

N E W  Y E A R ’ S  E V E  D I N N E R
The evening celebrations will begin with a Manager’s cocktail reception 
and canapés followed by a five-course sumptuous meal. Our in-house 
entertainment will help you bring in the New Year with a bang!
£49.95 per person

N E W  Y E A R ’ S  D AY  B R U N C H
What better way to start 2022 than to keep the celebrations going with a 
delicious, hearty brunch.
£13.95 per person



Party 
Nights

C H R I S T M A S

£24.95 per person

Starters
Creamy Mushroom and  
Tarragon Soup  
served with a bread roll and butter

Chicken Liver Parfait 
served with mixed greens, a red onion 
marmalade and Melba toast

Breaded Brie  
served with cranberry compote  
and a dressed salad

Mains
Succulent Hand-Carved  
Butter Roast Turkey 
served with crisp roast potatoes, seasonal 
vegetables, pigs in blankets, sage and onion 
stuffing and a rich gravy

Baked Salmon 
served with hollandaise sauce, roast potatoes 
and seasonal vegetables

Ricotta and Spinach Ravioli  
served in a creamy pesto sauce

Seasonal Nut Roast  
served with crisp roast potatoes, seasonal 
vegetables and a vegetarian gravy

Desserts
Traditional Christmas Pudding 
served with brandy sauce

Baked New York Cheesecake 
served with Baileys cream and fresh raspberries

Fresh Fruit Salad 
served with creamy vanilla ice cream

To Finish
Tea or Coffee and Mince Pies

Bring your party to our party!  
Join one of our party nights 

and enjoy a festive atmosphere, 
indulge in a three-course menu 
and dance the night away with 

our resident DJ.

Please contact us to check:  • Availability and minimum numbers for joiner parties   • Availability for private hire

Afternoon 
Tea
F E S T I V E

Selection of Sandwiches
served on white or granary bread

Roast Turkey with  
Cranberry Mayonnaise

Crisp Cucumber and Cream Cheese 

Egg Mayonnaise and Chive 

Baked Ham with Wholegrain Mustard

Savoury Snacks
Pigs in Blankets

Mini-Smoked Salmon Bagel

Cakes
Red Berry Battenburg

French Macaroons

Mince Pies

Mini Chocolate Éclairs

Freshly Baked Fruit Scones 
served with clotted cream and jam

£24.95 for two

A fabulous way to spend an 
afternoon in the lead up to 
Christmas, get together with 
loved ones over our Festive 

Afternoon Tea. 

For a special treat, add a 200ml bottle 
of Prosecco for £7.50 per person

For a special treat...
add a 200ml bottle of Prosecco for £7.50 per person.For further details and to book, please 

contact our Christmas Co-ordinator: 
t: 01905 679111 

e: xmas@coastandcountryhotels.co.uk

For further details and to book, please 
contact our Christmas Co-ordinator: 

t: 01905 679111 
e: xmas@coastandcountryhotels.co.uk



Lunch
C H R I S T M A S  D A Y Starters

Mushroom and Tarragon Soup  
with a Drizzle of Truffle Oil  
served with a bread roll and butter

Prawn and Crayfish Salad 
served with Marie Rose sauce, cucumber 
ribbons and buttered brown bread

Breaded Brie  
served with cranberry mayonnaise  
and a mixed leaf salad

Duck Rillettes 
served with an Asian noodle salad

Mains
Butter Roasted Turkey 
served with all the trimmings; sage and onion 
stuffing, pigs in blankets, honey roast parsnips, 
Brussels sprouts, buttered carrots, cauliflower 
cheese, crisp roast potatoes and a rich gravy

Roasted Rib of Beef 
served medium with a red win jus,  
Yorkshire pudding, crisp roast potatoes and 
seaonal vegetables

Vegan Nut Roast  
served with a vegan stuffing, roasted vegetables  
and vegetarian gravy

Pan-Seared Seabass  
served with lemon caper butter, new potatoes 
and seasonal vegetables

Desserts
Traditional Christmas Pudding 
served with brandy sauce

Chocolate Cheesecake 
served with Chantilly cream

Berry Sorbet with Sliced Melon

Trio of Cheese Platter 
Brie, selected Stilton and aged Cheddar  
served with fruit chutney, celery, apple and 
artisan crackers

To Finish
After Eight Mints, Mince Pies  
and Tea or Coffee

£44.95 per adult 
£22.50 per child 6 - 15yrs

Under 5’s free of charge

Let us take care of it this year, 
and give you plenty of time to 
relax and enjoy Christmas Day 

with family and friends.

Special Christmas gifts for the children

Lunches
C H R I S T M A S

£15.95 per person

Starters
Creamy Mushroom and  
Tarragon Soup  
served with a bread roll and butter

Chicken Liver Parfait 
served with mixed greens, a red onion 
marmalade and Melba toast

Breaded Brie  
served with cranberry compote  
and a dressed salad

Mains
Succulent Hand-Carved  
Butter Roast Turkey 
served with crisp roast potatoes, seasonal 
vegetables, pigs in blankets, sage and onion 
stuffing and a rich gravy

Baked Salmon 
served with hollandaise sauce, roast potatoes 
and seasonal vegetables

Ricotta and Spinach Ravioli  
served in a creamy pesto sauce

Seasonal Nut Roast  
served with crisp roast potatoes, seasonal 
vegetables and a vegetarian gravy

Desserts
Traditional Christmas Pudding 
served with brandy sauce

Baked New York Cheesecake 
served with Baileys cream and fresh raspberries

Fresh Fruit Salad 
served with creamy vanilla ice cream

To Finish
Tea or Coffee and Mince Pies

Come together this festive 
season and enjoy a  

three-course lunch, inclusive 
of Christmas novelties, served 

throughout December  
(excluding Christmas Day).

Add half a bottle of house wine at 
£7.00 per person

For further details and to book, please 
contact our Christmas Co-ordinator: 

t: 01905 679111 
e: xmas@coastandcountryhotels.co.uk

For further details and to book, please 
contact our Christmas Co-ordinator: 

t: 01905 679111 
e: xmas@coastandcountryhotels.co.uk



Brunch
N E W  Y E A R ’ S  D A Y

£13.95 per person

Cereals 
selection of cereals served with semi-skimmed 
or almond milk

Porridge 
made with milk and served with honey  
or fruit compote

Orange, Apple or Grapefruit Juices

Fresh Fruit Salad, Sliced Melon,  
Forest Fruit Compote

Greek Style Yoghurt,  
Strawberry Yoghurt, Yoghurt Toppers

Sliced Ham, Salami, Brie and 
Farmhouse Cheddar

Selection of Farmhouse Bread and 
Crusty Rolls

All Butter Croissants, Danish Pastries, 
Jams and Preserves

Full English Breakfast 
Lincolnshire sausage, black pudding,  
grilled bacon, hash brown, baked beans,  
grilled tomato, flat cap mushrooms, toast and 
eggs to your liking

Eggs Cooked to Order 
poached, boiled, fried or scrambled,  
with a choice of toast

Smoked Salmon with Scrambled Eggs 
served on toasted brioche

Eggs Benedict 
toasted English muffin with sliced ham, poached 
eggs and hollandaise sauce

Buttermilk Pancakes 
served with maple syrup

Grilled Steak and Eggs 
4oz steak with two eggs of your choice

What better way to start 2022 
than to keep the celebrations 

going with a delicious,  
hearty brunch.

Dinner
N E W  Y E A R ’ S  E V E

The evening celebrations will 
begin with a Manager’s cocktail 
reception and canapés followed 
by a five-course sumptuous meal.

Our in-house entertainment will help you 
bring in the New year with a bang!

£49.95 per person

Starters
Parsnip and Pear Soup  
served with a cracked wheat roll and butter

Duo of Smoked Salmon 
beetroot and oak smoked salmon with  
dressed leaves, capers and red onion

Wild Boar Terrine 
served with dressed leaves, toasted brioche  
and sweet chutney

Intermediate
Champagne Sorbet with  
Fresh Raspberries

Mains
Braised Shin of Beef 
served with a red win jus, fondant potatoes  
and roasted root vegetables

Pan-Seared Sea Bream Fillet 
in parsley and garlic butter, served with 
fondant potatoes, peas and savoy cabbage

Roasted Cherry Tomato and  
Black Olive Linguine  
finished with fresh basil, aged feta and  
virgin olive oil

Desserts
Chocolate Fondant 
served with cinnamon ice cream

Selection of Freshly Sliced Fruit 
served with fruit compote and clotted cream

Trio of Cheese Platter 
Brie, selected Stilton and aged Cheddar  
served with fruit chutney, celery, apple and 
artisan crackers

To Finish
Petit Fours with Tea or CoffeeFor further details and to book, please 

contact our Christmas Co-ordinator: 
t: 01905 679111 

e: xmas@coastandcountryhotels.co.uk

For further details and to book, please 
contact our Christmas Co-ordinator: 

t: 01905 679111 
e: xmas@coastandcountryhotels.co.uk



Festive Celebrations
T E R M S  &  C O N D I T I O N S

For further details and to book, please contact our Christmas Co-ordinator:  t: 01905 679111  e: xmas@coastandcountryhotels.co.uk

• Your provisional booking will be held for a maximum of 10 days pending 
receipt of written confirmation and signing of the terms and conditions, 
after which time the booking will be released. 

• Guests booking a room will be required to guarantee the full cost by credit 
card and will be subject to the hotel’s standard accommodation terms.

• Under 16’s are not permitted to attend any evening event without express 
prior consent and if staying overnight must be supervised by a parent or 
guardian at all times. 

• For dining or party nights, full pre-payment with final numbers is required 
a minimum of 14 days prior to your event. Residential bookings should be 
confirmed and paid by 1st December 2021.

• All payments must be settled as a whole by the organiser and not by 
individuals. All monies are non-refundable and non-transferable. 

• Final numbers and menu selections for all guests must be confirmed no 
later than 14 days prior to arrival, any decrease in the number of guests 
attending after this time will be charged, in full, to the credit card held  
on file.

• The hotel reserves the right to transfer a party to an alternative room 
should the existing confirmed numbers increase or decrease and to alter 
or amend any content enclosed. 

• The hotel reserves the right to cancel any event when minimum numbers 
have failed to be reached. In such cases, at least 7 working days notice 
will be given if possible and either a full refund or alternative dates will be 
offered. If alternative dates are offered the price may change.

• Some dishes may contain nuts or nut products, please ask for clarification. 
All special dietary requirements should be requested at least 7 days prior 
to the event. 

• Party organisers or company representatives will be liable for any 
misconduct by their guests that result in damage to the property of the 
hotel or its associated assets. 

• Management reserve the right to refuse admission. 

• All drinks consumed on the premises must be purchased at the hotel. 

• When dancing at an event, drinks are not permitted on the dance floor and 
shoes must be worn at all times. 

• Guests are asked to always behave in a responsible manner and dress 
appropriately. Unacceptable behaviour from any guest will not be 
tolerated and will be asked to leave the premises. 

• We reserve the right to refuse sale of alcoholic beverages. 

• For the safety and comfort of all our guests and to prevent noise 
disturbance, post event parties may not be held in any guest bedroom or 
hotel area after the event has finished. 

• The proposed licensing times for our bars at the time of printing are 
subject to approval by the local licensing authority.

• All packages and itineraries are subject to change due to Government 
guidance at the time.

• On all menus, the  symbol indicates that it is suitable for vegetarians. 



t: 01905 679111      e: xmas@coastandcountryhotels.co.uk      w: coastandcountryhotels.co.uk

S T  I V E S  B A Y  H O T E L    T H E  T E R R A C E    S T  I V E S    T R 2 6  2 B P



  4 night Package
Location Hotel Per Person Price

Lake District, Keswick Derwentwater 
Yorkshire, Harrogate Hotel St George 
Norfolk, Huntstanton Golden Lion £488.00
Wales, Tenby Imperial 
Cornwall, St Ives St Ives Bay 

Scotland, Pitlochry Pitlochry Hydro 
Scotland, Fort William Caledonian 
Scotland, Portpatrick Portpatrick 
Scotland, Melrose Waverley Castle 
Lake District, Windermere Windermere 
Yorkshire, Scarborough New Southlands
Yorkshire, Scarborough Norbreck 
Lancashire, Morecambe Strathmore 
Northumberland, Hexham          George 
South Coast, Weymouth Royal £336.00 
Somerset, Weston-super-Mare Grand Atlantic
Devon, Ifracombe Dilkhusa 
Devon, Paignton Esplanade 
Devon, Torquay Torbay 
Devon, Exmouth Imperial 
Cornwall, St Mawes Ship & Castle 
Cornwall, Newquay Marina 
Isle of Wight, Sandown Broadway Park 

Scotland, Arrochar Claymore
Scotland, Arrochar Tarbet 
Scotland, Starthpeffer Highland 
Scotland, Oban Great Western 
Yorkshire, Whitby Royal 
Lancashire, Blackpool Liberty’s 
Norfolk, Great Yarmouth Carlton £292.00
Wales, Llandudno Marine 
Wales, Llandudno County 
South Coast, Eastbourne Burlington 
South Coast, Eastbourne Majestic 
Devon, Lynton Valley of Rocks 
Devon, Torquay Tor Park 
Cornwall, Newquay Beresford 

Residential Christmas Packages
D I N E  •  P A R T Y  •  S T A Y  •  C E L E B R A T E

 23rd December
 Arrival
	 Tea	/	Coffee	and	Mince	Pies
	 Three	Course	Evening	Dinner

 24th December
	 Full	English	Breakfast
	 Festive	Cream	Tea	in	the	Afternoon
	 Three	Course	Evening	Dinner
	 Festive	Entertainment

 25th December
	 Full	English	Breakfast
	 Traditional	Christmas	Day	Lunch
	 Visit	from	Santa
	 Tea	/	Coffee	and	Christmas	Cake
	 Light	Evening	Meal

 26th December
	 Full	English	Breakfast
	 Festive	Cream	Tea	in	the	Afternoon
	 Three	Course	Evening	Dinner
	 Festive	Entertainment

 27th December
	 Full	English	Breakfast
	 Departure

TERMS	AND	CONDITIONS	-	Package	is	for	four	nights	arrival	the	23rd	December	2021.	A	non-refundable	deposit	of	
£50	per	person	is	required	at	the	time	of	booking.	Full	pre-payment	is	required	by	23rd	November	2021.

A very warm welcome awaits for your four day Christmas break.  
Whether you’re planning a festive getaway with friends or family, you’ll discover we have 

a different hotel to suit your stay, from cosy hotels with wintery walking routes,  
to hotels by the coast to enjoy a coastal walk and fresh sea air.  

Embrace the Christmas spirit and book your festive break today.
Your four night break includes:

For further details and to book, please contact our Christmas Co-ordinator:
t:  01905 679111        e:  xmas@coastandcountryhotels.co.uk

4  N I G H T  C H R I S T M A S  P A C K A G E
23rd to 27th December 2021



  4 night Package
Location Hotel Per Person Price

Lake District, Keswick Derwentwater 
Yorkshire, Harrogate Hotel St George 
Norfolk, Huntstanton Golden Lion £366.00
Wales, Tenby Imperial 
Cornwall, St Ives St Ives Bay 

Scotland, Pitlochry Pitlochry Hydro
Scotland, Portpatrick Portpatrick
Scotland, Fort William Caledonian
Scotland, Oban Great Western
Scotland, Arrochar Tarbet
Scotland, Starthpeffer Highland £258.00
Scotland, Melrose Waverley Castle
Northumberland, Hexham          George
Somerset, Weston-super-Mare Grand Atlantic
Devon, Exmouth Imperial
Cornwall, St Mawes Ship & Castle 

Lake District, Windermere Windermere
Yorkshire, Whitby Royal
Yorkshire, Scarborough New Southlands
Yorkshire, Scarborough Norbreck
Lancashire, Morecambe Strathmore
South Coast, Eastbourne Burlington
South Coast, Weymouth Royal
South Coast, Eastbourne Majestic £228.00
Devon, Paignton Esplanade
Devon, Torquay Tor Park
Devon, Ifracombe Dilkhusa
Devon, Torquay Torbay
Devon, Lynton Valley of Rocks
Cornwall, Newquay Marina 
Isle of Wight, Sandown Broadway Park

Scotland, Arrochar Claymore 
Lancashire, Blackpool Liberty’s
Norfolk, Great Yarmouth Carlton £201.00
Wales, Llandudno County
Wales, Llandudno Marine
Cornwall, Newquay Beresford

Terms and Conditions - Package is for 3 nights arrival the 30th December 2021. A non refundable deposit of  
£50 per person is required at the time of booking. Full pre-payment is required by 30th November 2021.

3  N I G H T  N E W  Y E A R  P A C K A G E
30th December 2021 to 2nd January 2022

 30th December
 Bucks Fizz on Arrival
 Three Course Dinner

 31st December
 Full English Breakfast
 Five Course Dinner
 Pre Dinner Drinks Reception
 Evening Entertainment

 1st January
 Brunch (9am-11.30am)
 Three Course Dinner

 2nd January
 Full English Breakfast
 Departure

Residential New Year Packages
D I N E  •  P A R T Y  •  S T A Y  •  C E L E B R A T E

For a truly memorable way to welcome in 2022, gather with 
friends and family as you look excitedly to future plans.  
Our hotels are well-placed in scenic locations and offer a great atmosphere 

with great food and offer fantastic entertainment.

Book your New Year package today.

Your three night break includes:

For further details and to book, please contact our Christmas Co-ordinator:
t:  01905 679111        e:  xmas@coastandcountryhotels.co.uk


