For more information on our festive events
and offers, please contact us on: 01462 683747
sales@mlhh.co.uk
mercure.com/festive
Mercure Letchworth Hall Hotel
Letchworth Lane, Letchworth Garden City, Hertfordshire SG6 3NP

It’s beginning
to look a lot like
Christmas...

Discover a magical Christmas at
Mercure Letchworth Hall Hotel

Experience
the wonder
of Christmas
all over
again…

…with
Mercure’s
magical
Christmas
A fine example of an English manor house
and set in 8 acres of landscaped grounds,
the hotel still retains some of its original
features. Relax, unwind and warm up in
front of our Jacobean fireplace or in our
Great Hall with mellow oak panelling. Our
Lytton’s Bar is warm and welcoming and
you can enjoy lunch, dinner or afternoon
tea in our restaurant and conservatory.
It’s time to discover the magic and
wonder of Christmas – all over again.

21

Contents
04 	Tis the season to be jolly

10

Christmas Day lunch

06

Seasonal savings

11

Boxing Day lunch

07

Festive lunches

12

A magical wedding

08

Afternoon Tea

13

New Year’s Eve

3

TIS THE SEASON

A very merry menu

to be jolly
Get together to enjoy our traditional festive party nights. Whether
you’re looking to host your works Christmas do or just a group of friends
wanting to celebrate the festive season, our fantastic evenings combine a
delightful dining experience with fun and dancing all night long.
This unforgettable festive cabaret features all sorts of surprises and delights including
a delicious three-course dinner and resident DJ – for an extra sparkle of Christmas magic.

PART Y DATES
Thursday nights throughout December
£35.95 per person
Friday and Saturday nights from 30th November
£39.95 per person
Private parties available on request.
A deposit of £10 per person is required, with full balance due 4 weeks prior to event date.
All deposits are non-refundable and non-transferable.

A TRADITIONAL FEAST ON THE NIGHTS
L E A D I N G U P TO C H R I S T M A S

TO START

MAINS

DESSERTS

Roasted sweet pepper
and tomato soup (VE, GF)

Herb butter roasted
salmon (GF)
Green lentil and
Mediterranean vegetable
ragout

Traditional Christmas
plum pudding (VE and
GF pudding available)
Brandy sauce

OR
Ripe melon and
Parma ham (GF)
Balsamic and honey dressing
OR
Local goats’ cheese, black
olive and spinach tart (V)
Pesto dressing

OR
Roast turkey
Sage and onion stuffing,
chipolata sausage wrapped
in bacon, cranberry sauce,
roast gravy, roast potato,
festive vegetables
OR

OR
Fresh fruit salad (VE, GF)
Orange and lemon
sugar syrup
OR
Sharp lemon tart
(GF lemon tart available)
Mulled fruit compote

Vegan smoked tofu (VE)
Sweet potato, puff pastry pie,
vegan gravy
V – Suitable for a vegetarian diet

VE – Suitable for a plant-based diet, vegan

GF – Gluten-free

Party starts: arrival from 7pm
Seated for dinner: 7.30pm
Bar until: 11.45pm
Disco until: 12 midnight
Time for carriages: 12 midnight
Dress code: smart
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Seasonal savings
Don’t forget – we’ve got a wonderful range of offers
on food, drinks, entertainment and accommodation
to make your Christmas parties extra special.
ACCOUNT BAR
Avoid queuing by setting up an account bar for a hassle-free
festive party.

JOIN A PART Y
An evening of entertainment and festive food at the Christmas
Cabaret Party.

FESTIVE DRINKS PACKAGES
Have your drinks waiting at the table, saving you time and money.

ORGANISER OFFERS
Complimentary bedroom for the organiser (subject to availability)
based on a minimum number of 30 guests.

BEDROOM RATES
Why not stay the night after your party instead of worrying
about taxis? Standard double room starting from £70 bed
and breakfast.
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Festive lunches

Afternoon tea...

M A D E TO M A K E YO U M E R R Y

WITH SEASONAL SURPRISES

At Mercure Letchworth Hall Hotel, the party starts at lunch.
So, join your family, friends or colleagues around the table for
platefuls of pre-Christmas cheer.
TO START

MAINS

Herb butter roasted
salmon supreme (GF)
Garden pea and
potato crush, white wine
butter sauce

Butternut squash
and sweet potato soup
(VE, GF)
OR
Crispy Camembert
fritters (V)
Apple chutney

OR

Smoked trout,
roasted fennel, cucumber
and dill salad (GF)

Roast turkey
Sage and onion stuffing,
chipolata sausage wrapped
in bacon, cranberry sauce,
roast potatoes, Brussels
sprouts, buttered carrots

OR

OR

Ham hock terrine
Apple chutney, toast

Free-range pork tenderloin
Honey and mustard-seed
marinade, crisp vegetable
stir-fry, soba noodles,
hot chilli dressing

OR

DESSERTS
Traditional Christmas
plum pudding
(VE pudding available)
Brandy custard

For some added luxury, treat
yourself to our Christmas goodies…
Served with a selection of festive themed
sandwiches, dainty afternoon tea cakes and
a fresh warm scone with Devonshire clotted
cream and Tiptree strawberry jam

OR

Available throughout December*
£23.95 per adult

Fresh fruit salad (VE, GF)
Orange and lemon
sugar syrup

WITH A GLASS OF BUBBLY

OR
Raspberry and
frangipane tart (VE)
Spiced fruit compote

Includes a glass of sparkling wine
Available throughout December*
£29.95 per adult

OR
Chocolate fondant
cheesecake
Chantilly cream,
chocolate sauce

OR

WITH A GLASS OF CHAMPERS
Includes a glass of Champagne
Available throughout December*
£31.95 per adult

Stuffed red pepper (VE, GF)
Ratatouille vegetables,
braised savoury rice
V – Suitable for a vegetarian diet

VE – Suitable for a plant-based diet, vegan

GF – Gluten-free

Bar opens: 12 noon Lunch served: from 12.30pm to 3pm Dress code: smart casual

THROUGHOUT DECEMBER
For three courses £24.95 per adult, £12 per child 12 and under
Pre-booking is required: please call 01462 683747 to book direct with our sales team.
A deposit of £10 per person is required, with full balance due 4 weeks prior to event date.
All deposits are non-refundable and non-transferable.
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*Excluding Christmas Day
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Christmas Day lunch

Boxing Day lunch

W I T H A L L T H E T R I M M I N G S YO U C O U L D A S K F O R …

K E E P T H E PA R T Y G O I N G …

Now for the grand occasion. Celebrate the big day with a magnificent
four-course feast, and all the traditional trimmings you could ever want

Just like magic, the fun and festivities begin anew with
a fabulous three-course meal. Not a leftover in sight.

ON ARRIVAL

TO START

MAINS

DESSERTS

Canapés on arrival

Carrot and butterbean soup
(VE, GF)

Pan-fried farmed
trout fillet (GF)
Capers, crayfish, herb butter,
potato purée and mangetout

Sticky toffee pudding
Vanilla ice cream,
butterscotch sauce

TO START

MAINS

DESSERTS

OR

Minestrone soup
(VE available)
Parmigiano reggiano,
toasted ciabatta flutes

Pan-roasted
halibut fillet (GF)
Lobster tail risotto,
seared king scallop

Traditional Christmas
plum pudding
(VE pudding available)
Rum butter, brandy custard

Thai-style crab cakes
Sweet chilli, cucumber, spring
onion and coriander salad

OR

OR

OR

OR

Chargrilled
vegetable terrine (VE)
Chilli tomato relish,
toasted ciabatta

Roast aged sirloin
of English beef
Yorkshire pudding,
horseradish crème fraîche,
château potatoes, roasted
roots, greens, rich beef gravy

English Christmas trifle
Fresh fruit and sponge cake
steeped in sherry, custard
and sweet vanilla cream

Salt baked beetroot (VE, GF)
Red onion and chicory salad

Roast English beef
Yorkshire pudding,
horseradish cream,
rich gravy, roast potatoes,
roasted roots, greens

OR

OR

OR

Smoked ham hock and
free-range pork terrine
Plum chutney,
sourdough toast

Roast free-range chicken
Smoked bacon wrapped
chipolatas, sage and onion
stuffing, bread sauce,
giblet gravy, roast potatoes,
roasted roots, greens

OR
Kiln-roasted
smoked salmon tian (GF)
Crème fraîche, avocado,
spring onion, capers
OR
Artichoke, mushroom
and pancetta tart (?)
Peppered rocket,
pesto dressing

FOLLOWED BY
Celebration sorbet

OR
Roast turkey
Sage and onion stuffing,
chipolata sausage wrapped
in bacon, bread sauce, roast
gravy, château potatoes,
Brussels sprouts, roasted roots
OR
Christmas stuffed
butternut squash (VE, GF)
Cranberries, red onion,
spinach, quinoa, roasted
vegetables, vegan gravy

V – Suitable for a vegetarian diet

Vegan apple, cinnamon and
star anise tarte tatin (VE)
Hazelnut and rose ice
OR
British farmhouse and
artisan cheeses (VE cheese
available)
Miller’s Damsels, sourdough
bread, quince jelly, celery,
grapes, chutney

TO FINISH

OR

OR
Butternut squash, sweet
potato and red pepper
casserole (VE)
Parsley and mint couscous
V – Suitable for a vegetarian diet

OR
Chocolate and
coconut tart (VE)
Coconut cream
OR
Fresh fruit salad (VE, GF)
Orange and lemon
sugar syrup
OR
British farmhouse and artisan
cheeses (VE cheese available)
Miller’s Damsels, sourdough
bread, quince jelly, celery,
grapes, chutney

TO FINISH
Coffee and mince pies

VE – Suitable for a plant-based diet, vegan

GF – Gluten-free

Coffee with mince pies

VE – Suitable for a plant-based diet, vegan

GF – Gluten-free

Time lunch served: from 12.30pm (last orders at 2.30pm)
£40 per adult, £20 per child (4-12), under-3s eat FREE

£91 per adult, £35 per child (4-12), under-3s eat FREE
A deposit of £25 per person is required, with the full balance due 4 weeks before.
All deposits are non-refundable and non-transferable.
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A deposit of £10 per person is required with the full balance due 4 weeks prior.
All deposits are non-refundable and non-transferrable.
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Make your wedding magical
Give your special day a fairytale flourish with
a sprinkling of Mercure Christmas magic.
Dates available in November, December and January.

New Year’s Eve
BL ACK TI E E VENT

Arrival drinks and canapés to start
followed by a five-course dinner in our
Lytton’s Restaurant with DJ and disco
until 1am.

•

One Buck’s Fizz arrival drink per guest

•

Three-course wedding breakfast

Bar opens: 7.30pm

•

One glass of house wine per guest during the meal

Dinner served from: 8pm

•

Sparkling wine toast drink

•

Five-item evening buffet

•

Chair covers and sashes

•

DJ and disco

•

Executive double room for the happy couple

•

Banqueting manager to act as Toastmaster

•

Cake stand and knife

•

Use of on-site Nuffield leisure facilities

Celebrations finish: 1am
Dress code: formal
£89 per adult
Please note: this is an adult-only event.

New Year’s Eve break packages
Make a proper night of it with our residential package –
including accommodation in a classic room, dinner,
entertainment and a hearty brunch on New Year’s Day.

WINTER WEDDINGS

from £3,250

ONE-NIGHT PACKAGE ARRIVING 31ST DECEMBER
£129.95 per person

Please contact our dedicated wedding planner on 01462 683747
or email weddings@mlhh.co.uk
Package based on 50 guests in the day and 75 in the evening. Additional day guests are charged at £65 per person.
Additional evening guests are charged at £15.95 per person. £1,000 non-refundable deposit required at time of booking.

£20 per sole-occupancy room
Upgrades: Ask on booking for bedroom upgrade options
Package includes meal, tickets for entertainment and breakfast.
A non-refundable deposit of £25 per person is required at the time of booking with the balance
due 4 weeks prior to event date.
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New Year’s Eve
DINE IN CANDLELIGHT

What left is there to do than ring in the New Year with a stunning
candle-lit dinner?
ON ARRIVAL
Canapés on arrival

TO START

MAINS

DESSERTS

Scotch broth
(VE broth available)

Seared sea bass fillet (GF)
Provençal green lentils,
wilted kale, creamed chives

Trio of miniature desserts
Rich dark chocolate
cheesecake, cherry brandy
teardrop, pear and almond
tart

OR
Monkfish brochette
Garlic, chilli, ginger and
Asian noodle salad
OR
Mediterranean vegetable
terrine (VE)
Spiced apple chutney,
gherkins, sea salt focaccia
toast

FOLLOWED BY

OR
Fillet of beef Wellington
Fondant potato,
baby vegetables,
Madeira sauce
OR
Portobello mushroom,
spinach and butternut squash
vegan Wellington (VE)
Baby vegetables, Hasselback
potatoes, truffle sauces

Haggis, neaps and tatties
(VE haggis available)

OR
Vegan dessert trio (VE)
Poached pear in red wine,
apricot flapjack, chocolate
and orange blossom ice

TO FINISH
British farmhouse and artisan
cheeses (VE cheese available)
Miller’s damsels, sourdough
bread, quince jelly, celery,
grapes, chutney

TO FINISH
Coffee with seasonal
petits fours
V – Suitable for a vegetarian diet
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VE – Suitable for a plant-based diet, vegan

GF – Gluten-free

