For a truly unforgettable Christmas celebration,
The Crossways offers the perfect festive
destination, complete with delicious dining,
sparkling entertainment and a warm welcome.

Whether you’re looking to dance the night away
at one of our glamorous Christmas Party Nights
or enjoy a festive lunch or evening meal, we have
something for everyone. For a more exclusive
experience, private function suites are available
for up to 300 guests.

Make the most of the festivities with our deluxe
en-suite bedrooms, available at discounted
rates, allowing you to relax and enjoy the
evening without worrying about the journey
home.

We look forward to welcoming you this
Christmas and helping you create lasting
memories.

Book early to avoid disappointment, as many
dates sell out in advance.

Make your festive celebration even more special
with an overnight stay at The Crossways.

Book direct at www.thecrossways.co.uk or call

01749 899 000 to enjoy our best available rate.

All room rates include a Full English Breakfast
and applicable taxes.

Booking Information

+ A non-refundable deposit of 50% of the
estimated charges, or £1,000 (whichever is lower),
is required to confirm your booking.

+ The remaining balance is due six weeks prior to
the event date and will be based on the expected
number of guests.

+ All payments are non-refundable.

For full terms and conditions, please visit:

www.thecrossways.co.uk/function-information-
terms-conditions

Early booking is recommended, as festive events
and accommodation sell out quickly.
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CHRISTMAS PARTY MENU
1ST - 24TH DECEMBER 2026

Christmas Crackers & Table Decorations
DJ & Disco provided on Friday & Saturday Evenings
(Numbers Permitting)

STARTERS

FRENCH ONION souP with garlic and cheese crouton (V; can be
GE DE VE)

PORTOBELLO MUSHROOM stuffed with soft cream cheese and
crispy onion bits, served on a bed of lettuce (V, GF; can be DF, VE)

HAM HOCK AND PRUNE BONBONS served on a bed of rocket,
finished with pomegranate (DF; can be GF)

PRAWN COCKTAIL with Marie Rose sauce, served with bread
and butter (can be GE, DF)
MAINS

RoAsT TURKEY breast with pigs in blankets, Sage & Red Onion
stuffing & homemade gravy (can be GE, DF)

ROASTED TOPSIDE OF SOMERSET BEEF with Yorkshire
Pudding & homemade gravy (can be GE DF)

POACHED FILLET OF COD with a creamy white wine and
parsley sauce (GF; can be DF)

BEETROOT, RED ONION AND SPINACH TARTE TATIN (V; can
be VE)
All served with roast potatoes & selection of seasonal vegetables

DESSERTS

RED BERRY MERINGUE ROULADE with lemon curd coulis (V,
GF)

CHRISTMAS PUDDING with brandy sauce (V; can be GE, DF, VE)

RICH CHOCOLATE TORTE with rum and raisin ice cream and
rum-infused sultanas (V; can be GF)

SELECTION OF SOMERSET CHEESES, served with celery, grapes,
chutney and artisan crackers (V; can be GF)

Followed by TEA AND COFFEE station with chocolate mints

Prices
Lunch: £40.00 per person, minimum numbers required.

Dinner 3 course: £48.00 per person, minimum numbers
required.
Reservations & Non-Refundable Payments Required.

CHRISTMAS DAY Carvery
GOURMET CARVERY & DESSERT BUFFET
12:00PM - 3.00PM

A visit from Santa Claus

Gift for all Children
Christmas Crackers & Table Decorations

STARTERS

HOMEMADE ROASTED PARSNIP AND CHESTNUT SOUP,
served with a bread roll and butter (V, VE, DF; can be GF)

SMOKED SALMON AND CRAB PARCEL, served on a bed of
rocket with soy pearls and chives (GF; can be DF)

MUSHROOM AND TARRAGON FILO TART, served on a bed of
rocket with balsamic glaze and pomegranate (V, VE, DF; can
be GF)

MAINS (CARVERY)

ROASTED SIRLOIN OF SOMERSET BEEF (can be GF, DF)
WHOLE ROASTED TURKEY CROWN (can be GE, DF)

HONEY AND MUSTARD GLAZED GAMMON (can be GE DF)

BAKED SALMON WELLINGTON with lemon and dill sauce
(can be GE, DF)

ToFuU ROAST with sage and onion stufting (V, VE, GF)

All served with roast potatoes, pigs in blankets, sage and red
onion stuffing, honey roasted parsnips, Yorkshire puddings, a
selection of seasonal vegetables, and homemade gravy

DESSERT (BUFFET)

A buffet of the chef’s homemade festive desserts (selection of V,
GE DE VE)

SELECTION OF SOMERSET CHEESES, served with celery, grapes,
chutney and artisan crackers (V; can be GF)

Followed by TEA AND COFEEE station with chocolate mints

Prices

£99.00 adult, £45.00 child (strictly 11 years & under),
3 years old and under free.

Reservations & Non-Refundable Payments Required.
Sorry no pets allowed at this event.

NEW YEAR’S EVE GALA
6:00PM UNTIL LATE

STARTERS

ARTICHOKE soUP with trufle oil, served with a crusty roll
and butter (V, VE, DF; can be GF)

CRISPY PRAWN CROQUETTE with a squid twirl, served with
soy caviar (DF; can be GF)

CHICKEN LIVER and brandy parfait, served with
caramelised pecans, tomato and red onion chutney, and
sliced sourdough (can be GE DF)

MAINS

CONFIT DUCK LEG with orange and Cointreau marmalade,
100-layer’ potato cake, pak choi and Chantenay carrots (GF;
can be DF)

RoLLED LAMB stuffed with rosemary and garlic, served
with dauphinoise potatoes, French beans and carrots,
finished with a red wine and lamb jus (can be GE DF)

MANCHURIAN VEGETABLE BALLS in a rich Manchurian
sauce, served with sticky rice (V, DE, GF; can be VE)

DESSERTS

BrACK FOREST BAKED ALASKA - chocolate sponge, vanilla
ice cream with a black cherry ripple and black cherries,
topped with chocolate ice cream and baked meringue (V;
can be GE DF)

MILLIONAIRE CHEESECAKE - biscuit base with a rich
caramel layer and chocolate cheesecake filling, finished with
a chocolate glaze (can be GF; can be V, DF)

SELECTION OF SOMERSET CHEESES, served with celery,
grapes, chutney and artisan crackers (V; can be GF)

Followed by TEA AND COFFEE station with chocolate mints

Prices

Dinner 3 course £48.00 per Adult.

Children £24.00, children menu applies (strictly 11 years
& under) 3 years and under free.

Reservations & Non-Refundable Payments Required.




