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STARTERS
CREAMY ROASTED BUTTERNUT SQUASH SOUP (VG) *

Served with warm sourdough bread

SMOKED SALMON CARPACCIO (GF)

Served with capers, fennel pickle and lemon dressing

TOMATO & BASIL ARANCINI (V)

Served with rocket and a balsamic glaze

HONEY GLAZED PIGS IN BLANKETS

Served with a Dijon mustard dip

MAINS
HONEY GLAZED TRADITIONAL ROAST TURKEY *

Served with roast potatoes, pigs in blanket, roasted carrots, roasted parsnips, brussels sprouts, sage &
onion stuffing and gravy

PAN-FRIED SEABASS (GF)

Served with crushed new potatoes, green beans and a Champagne & caviar sauce

SLOW COOKED BEEF BRISKET *

Served with roast potatoes, pigs in blanket, Yorkshire pudding, roasted carrots, roasted parsnips,
brussels sprouts, sage & onion stuffing, gravy and horseradish sauce

CHESTNUT & WILD MUSHROOM WELLINGTON (VG)

Served with grilled winter vegetables, sage & onion stuffing with cranberry sauce

DESSERTS
CHRISTMAS PUDDING

Served with brandy sauce or custard

MIXED CHEESE BOARD *

Served with celery sticks, crackers, grapes, winter chutney & salted almonds

APPLE & CHERRY CRUMBLE TART (V)

Served with vanilla ice cream and caramel sauce

BLACK FOREST YULE (V) (GF)

Served with cherry Chantilly cream and fresh berries

£120 per adult
A 10% service charge will be added to your final bill

Includes: starter, main, dessert, tea/coffee & mince pie & Christmas crackers ‘@;g

N
£20 per person deposit 1
Final numbers, dietaries, food/drink choices & remaining balance to be sent by 5th December

events@oldamershamhotels.com
30, High Street, Old Amersham




OLD AMERSHAM HOTELS

CHILDREN’S CHRISTMAS
DAY LUNCH

Includes bottomless squash

STARTERS

CHEESY GARLIC BREAD (V)
VEGETABLE STICKS (VG) (GF)

Served with hummus

MINI PIGS IN BLANKETS
Served with ketchup

MAINS
TRADITIONAL ROAST TURKEY *

Served with pigs in blanket, roast potatoes, roasted carrots and gravy

FUSSILI WITH MEATBALLS *

Served with cheese and basil

P1ZZA MARGHERITA (V)

Served with French fries and salad

DESSERTS
ICE CREAM (V) (GF)

Served with sprinkles and fresh berries

APPLE & CHERRY CRUMBLE TART (V)

Served with vanilla ice cream and caramel sauce

CHOCOLATE & CRANBERRY BROWNIE (V)

Served with vanilla ice cream and fresh berries

*Gluten Free option available

Teen £60 (10-16 yr), Children £45 (2-10 yr), FREE under 2 yr
}%, A 10% service charge will be added to your final bill
ﬂ§ Includes: starter, main, dessert, tea/coffee & mince pie & Christmas crackers
Gingerbread decorating for children in between courses

£20 per person deposit including children
Final numbers, dietaries, food/drink choices & remaining balance to be sent by 5th December

events@oldamershamhotels.com
30, High Street, Old Amersham




OLD AMERSHAM HOTELS

FESTIVE DINING

STARTERS
ROASTED GARLIC & PUMPKIN SOUP (VG) (GF)

Served with toasted pumpkin seeds and pesto oil

CHICKEN & APRICOT TERRINE *

Served with spiced fruit chutney

TOMATO & BASIL ARANCINI (V)

Served with rocket and a balsamic glaze

SMOKED SALMON & CREAM CHEESE TARTLET *

Served with avocado & lime mousse

MAINS
GRILLED LAMB RUMP (GF)

Served with fondant potatoes, baby carrots, onions, mint cream sauce with a rich demi glaze

HONEY GLAZED TRADITIONAL ROAST TURKEY *

Served with roast potatoes, pigs in blanket, roasted carrots, brussels sprouts, sage & onion stuffing and gravy

PAN-FRIED SEABASS (GF)

Served with crushed new potatoes, green beans and a Champagne & caviar sauce

FOUR CHEESE RAVIOLI & BUTTERNUT SQUASH TRUFFLE OIL PUREE (V)

Served with parmesan cheese, cherry tomatoes and rocket salad

DESSERTS
CHRISTMAS PUDDING

Served with brandy sauce or custard

MIXED CHEESE BOARD *

Served with celery sticks, crackers, grapes, winter chutney and salted almonds

APPLE & CHERRY CRUMBLE TART (V)

Served with vanilla ice cream and caramel sauce

CHOCOLATE TRUFFLE TORTE (VG) (GF)

Served with white chocolate sauce and fresh berries

*Gluten Free option available

£60 per person | 10% service charge will be added to your final bill
Minimum of 20 guests at the Kings Arms & 50 guests at the Kings Chapel
Includes: starter, main, dessert, Christmas crackers, glass of fizz on arrival &
a tea, coffee & mince pie station

£20 per person deposit
Final numbers, dietaries, choices & remaining balance to be sent two weeks prior to the event

events@oldamershamhotels.com | 30, High Street, Old Amersham




OLD AMERSHAM HOTELS

CANAPES & DRINKS

CHOOSE TWELVE:

Salmon & Beetroot Gravlax with Citrus Dill Cream, Caper Onion Salsa on Potato Fondant
Tuna Tartare with Chilli Lime Glaze & Passion Fruit Caviar in Vegetable Cups
Fajita King Prawn Avocado & Citrus Pickled Cucumber Boat
Poached Sea Bass & Sun-Dried Tomato Pate with Olive Tapenade in Vegetable Cups
Smoked Green Mussels with Crispy Onion & Parmesan Crumble, Spinach Glaze
Chicken Liver Rumaki With Maple Tamari Sauce & Spring Onion on Grilled Toast
Chorizo Pate served on Toast with Black Sesame & Pea Shoots
Pear & Gorgonzola Crostini with Crispy Parma Ham
Grilled Duck Breast served with a Blood Orange Glaze on Green Pesto Toast
Roast Beef & Blue Cream Cheese Tartlet served with Honey Walnuts
Duck Orange Pate with Pistachio Crumble on Garlic Toast & Microgreens
Red Pesto Hummus & Coriander on Butternut Squash Fondant (v)

Cherry Tomato & Mozzarella Caprese in Vegetable Cups (v)

Stuffed Portobello Mushroom with Wild Mushrooms & Saffron Mascarpone (v)
Grilled Vegetable Sate & Aubergine Caviar on Crispy Pak Choi (v)

Feta Cheese Bowls with Black Sesame in a Courgette Boat & Chilli Jam (v)
Pear & Mango Tartare with Avocado Cream in Vegetable Cups (v)

Vegan options available

LARGER OPTIONS (counts as 2 canapés choices):
Mini Burgers
Mini Fish & Chip Cones

T

—

Party package £60 per person | £20 deposit per person | Minimum of 55 guests
10% service charge will be added to your final bill

Choice of 3 drinks per person | Choose from: glass of fizz, mulled wine, house wine, bottle beer
or winter Pimms
Canapés served throughout the evening | Choose 12 canapés

Includes: tea, coffee & mince pies
Final numbers, dietaries and choices to be sent two weeks before the event

events@oldamershamhotels.com
30, High Street, Old Amersham




OLD AMERSHAM HOTELS

BOXING DAY

STARTER

ROASTED GARLIC & PUMPKIN SOUP (VG) (GF)

Served with toasted pumpkin seeds, roasted chestnut crumble & pesto oil

SMOKED SALMON & CREAM CHEESE TARTLET *

Served with avocado & lime mousse

CHICKEN & APRICOT TERRINE *

Served with spiced fruit chutney

MAINS

HONEY GLAZED GAMMON WITH ORANGE DEMI GLAZE (GF)

Served with dauphinoise potatoes, roasted carrots and parsnips

SLOW ROAST RUMP OF LAMB (GF)

Served with herby couscous with rich rosemary demi glaze, baby carrots and crispy parsnips

CHESTNUT & WILD MUSHROOM WELLINGTON (VG)

Served with grilled winter vegetables, cranberry sauce and sage & onion stuffing

DESSERTS

CHRISTMAS PUDDING

Served with strawberries & white chocolate cognac sauce

MIXED CHEESE BOARD *

Served with celery sticks, crackers, grapes, winter chutney and salted almonds

APPLE & CHERRY CRUMBLE TART (V)

Served with vanilla ice cream and caramel sauce

CHOCOLATE TRUFFLE TORTE (VG) (GF)

Served with white chocolate sauce and fresh berries

*Gluten Free option available

£50 per adult
A 10% service charge will be added to your final bill
£10 deposit per person including children
Includes: starter, main, dessert, Christmas crackers, glass of fizz on arrival & mince pies

Final numbers, dietaries and remaining balance to be sent by the 6th of December

events@oldamershamhotels.com
30, High Street, Old Amersham
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OLD AMERSHAM HOTELS

CHILDREN’S BOXING
DAY

Bottomless squash

STARTER

CHEESY GARLIC BREAD (V)
VEGETABLE STICKS (VG) (GF)

Served with hummus

MINI PIGS IN BLANKETS
Served with ketchup

MAIN
TRADITIONAL ROAST TURKEY *

Served with pigs in blanket, roast potatoes, roasted carrots and gravy

FUSILLI WITH MEATBALLS *

Served with cheese and basil

P1ZZA MARGHERITA (V)

Served with French fries and salad

DESSERT
ICE CREAM (V) (GF)

Served with sprinkles and fresh berries

APPLE & CHERRY CRUMBLE TART (V)

Served with vanilla ice cream and caramel sauce

CHOCOLATE & CRANBERRY BROWNIE (V)

Served with vanilla ice cream and fresh berries

*Gluten Free option available

£25 per child
A 10% service charge will be added to your final bill
£10 deposit per person including children
Includes: starter, main, dessert, Christmas crackers, bottomless squash & mince pies
Gingerbread decorating for children in between courses

Final numbers, dietaries and remaining balance to be sent by the 6th of December

events@oldamershamhotels.com
30, High Street, Old Amersham




OLD AMERSHAM HOTELS

BREAKFAST WITH
SANTA

Sunday 20th December | 9am to 11lam

BREAKFAST BUFFET

Bacon
Sausages, including Vegetarian & Vegan Options
Scrambled Eggs

Boiled Eggs

Mushrooms

Tomatoes
Hash Browns

Pancakes with Various Syrups
Fruit platter
Yogurts

Ketchup
Brown sauce

GINGERBREAD - TO DECORATE AFTER BREAKFAST

£20 per person | Under 2's go FREE
£10 deposit per person

Includes: breakfast buffet, entertainment, gift from Santa & gingerbread decorating

Final numbers, dietaries & remaining balance to be sent by the 6th December

events@oldamershamhotels.com 1
30, High Street, Old Amersham -
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FESTIVE
AFTERNOON TEA

Includes:
Freshly baked cranberry and orange scones
A selection of sandwiches and cakes
A pot of Twinings tea of your choice

Adults | £28.00
Add a glass of mulled wine or a Baileys hot chocolate | £32.00

Children 2-12 | £14.00
Children under 2 | FREE
Add a glass of hot chocolate | £5.00

£10 deposit per guest required including children
Remaining balance due 48 hours prior to the booking date

AVAILABLE FROM DEC 1ST - DEC 31ST | 12-4PM
PRE-BOOKINGS ONLY AT KINGS ARMS, OLD AMERSHAM
BOOKINGS MADE VIA EMAIL ONLY - EVENTS@OLDAMERSHAMHOTELS.COM
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