
MACCLESFIELD ROAD, ALDERLEY EDGE, CHESHIRE, SK9 7BJ.  01625 583033
WWW.ALDERLEYEDGEHOTEL.COM

ChristmaS 

2024



time to jingle and jangle
AT OUR CHRISTMAS PARTY NIGHTS

(*) Can be cooked without gluten, (v) - suitable for vegetarians, (vg) - suitable for vegans, (vga) - vegan option available. . lf you suffer from a food related 
allergy please inform a team member for advice before you order. Not all ingredients are listed on the menu & our kitchen uses nuts, gluten and other 

allergens. Although every care is taken to prevent cross contamination of allergens we cannot guarantee it.

Join us for a fabulous night of festive fun and music through the decades  
Perfect for larger groups, work celebrations or private hire

 Inclusive of... 
Sparkling drinks reception  

3 course dinner  
Interactive fun & frolics from our party DJ 

MENU

Butternut squash, sweet potato & sage soup, warm bread * (VG)
Duck liver & orange pate, spiced cranberry & juniper chutney, 

dressed baby leaf, toasted brioche *
Smoked haddock & leek tart, spinach & fennel salad, lemon & basil oil, aioli (V)

 
Roast breast of Turkey, garlic & thyme roast potatoes, glazed root vegetables,  

sage & apricot farce, Brussels sprouts, pan gravy *
Herb crusted baked salmon supreme, creamed potatoes,  

Provençal vegetables, tomato Beurre Blanc *
Individual chestnut, butternut squash & blue cheese Wellington, garlic & thyme roast potatoes, 

honey glazed root vegetables, sage & apricot farce, Brussels sprouts, red wine jus (V)

  
Traditional Christmas pudding, warm brandy sauce, orange crisp

Dark chocolate & Baileys pot, festive berries, shortbread * (V)
Tarte au citron, cinnamon Chantilly cream, lemon & lime syrup (V)

AVAILABLE ON 
Friday 6th & 13th, Saturday 7th & 14th £55 per person  
Thursday 12th, Thursday 19th December £48 per person 

BOOKINGS
events@alderleyedgehotel.com / or call our event team on 01625 583 033 

£20pp non-refundable/non-transferable deposit payment in full by 1st December 

MAKE A NIGHT OF IT
Stay in one of our quirky bedrooms £60 per person, bed & breakfast,  

based on 2 sharing. Subject to availability 



(*) Can be cooked without gluten, (v) - suitable for vegetarians, (vg) - suitable for vegans, (vga) - vegan option available. lf you suffer from a food related 
allergy please inform a team member for advice before you order. Not all ingredients are listed on the menu & our kitchen uses nuts, gluten and other 

allergens. Although every care is taken to prevent cross contamination of allergens we cannot guarantee it.

FESTIVE MENU
IN THE GRILL ON THE HILL

The perfect treat for a get together with friends, family or work colleagues  
Private dining rooms available – please ask 

MENU

Butternut squash, sweet potato & sage soup, warm bread (VG)
Duck liver & orange pate, spiced cranberry & juniper chutney, 

dressed baby leaf, toasted brioche*
Smoked haddock & leek tart, spinach & fennel salad, lemon & basil oil, aioli (V)

Panko breaded fried Brie, warm chilli & cranberry compote (V)

 
Roast breast of turkey, garlic & thyme roast potatoes, glazed root vegetables, sage & apricot farce, 

shredded creamed Brussels sprouts with bacon, pigs in blankets, pan gravy *
Herb crusted baked salmon supreme, creamed potatoes,  

Provençal vegetables, tomato Beurre Blanc *
Slow cooked daube of beef, confit garlic crushed roasted new potatoes,  

orange & honey glazed carrots, wild mushroom & thyme jus (NCGI)
Individual chestnut, butternut squash & blue cheese Wellington, garlic & thyme roast potatoes, 

honey glazed root vegetables, sage & apricot farce, Brussels sprouts and red wine jus (V)

  
Traditional Christmas pudding, warm brandy sauce, orange crisp

Dark chocolate & Baileys pot, festive berries, shortbread *
Tarte au citron, cinnamon Chantilly cream, lemon & lime syrup (V)
Cranberry & cinnamon panna cotta, mulled berries (NCGI, V)

Coffee & warm mince pies £4.50pp supplement 

Available from Monday 25th November – Tuesday 24th December  
2 courses £26.95pp / 3 courses £32.95pp

Parties of 8 or over require a £10pp deposit (non-refundable/ transferable)  
Christmas Eve bookings require £10pp deposit for tables over 5 

Available from Monday 25th November – Tuesday 24th December  

BOOKINGS 
www.alderleyedgehotel.com or 01625 583 033



Highland smoked salmon, Manchester gin pickled cucumber, sour cream, wholemeal toast *
Cured duck breast, mandarin, rocket, hazelnut dressing (NGCI)

Celeriac soup, wild mushroom & truffle crème fraiche, warm sourdough * (V, VGA)
Salt baked heritage beetroot, whipped feta, fennel seed pastry, Merlot & cumin vinegar * (V, VGA)

 
Roast Bronze turkey, garlic & thyme roast potatoes, creamed sprouts, cauliflower cheese,  
glazed roots, pigs in blankets, sage & plumb stuffing, Yorkshire pudding, turkey gravy * 

Pressed lamb shoulder, grilled hispi cabbage, smoked garlic mash,  
lamb & rosemary sauce, crisp capers & mint salsa * 

Chermoula baked hake, celeriac & butterbean cassoulet, kale & pumpkin seed pesto * 
Roasted harlequin squash, chestnut & mushroom stuffing, garlic and thyme roast potatoes,  

creamed sprouts, cauliflower cheese, herb gravy (V)

  
Rich Christmas pudding, brandy sauce, glazed clementines 

Chocolate & hazelnut teardrop, pistachio ice cream, macerated raspberries (V) 
Tarte au citron, raspberry sorbet, vanilla infused berries (V) 
British cheese board, biscuits, celery, grapes, fruit chutney * 

Freshly brewed coffee & warm mince pies 

£120 per adult £60 per child under 12, Highchairs £20  
Served 12 noon – 3pm 

BOOKINGS 
events@alderleyedgehotel.com / or call our event team on 01625 583 033 

£20 non-refundable / non-transferable deposit required on booking 
Payment in full & pre order required by 1st December

Please note that we are not open to non pre-booked dining guests on Christmas Day

(*) Can be cooked without gluten, (v) - suitable for vegetarians, (vg) - suitable for vegans, (vga) - vegan option available. lf you suffer from a food related 
allergy please inform a team member for advice before you order. Not all ingredients are listed on the menu & our kitchen uses nuts, gluten and other 

allergens. Although every care is taken to prevent cross contamination of allergens we cannot guarantee it.

CHRISTMAS DAY LUNCH



(*) Can be cooked without gluten, (v) - suitable for vegetarians, (vg) - suitable for vegans, (vga) - vegan option available. lf you suffer from a food related 
allergy please inform a team member for advice before you order. Not all ingredients are listed on the menu & our kitchen uses nuts, gluten and other 

allergens. Although every care is taken to prevent cross contamination of allergens we cannot guarantee it.

BOXING DAY LUNCH

Chef’s soup of the day, freshly baked bread * (V)
Prawn & crayfish cocktail, crevette, Bloody Mary sauce,  

crisp lettuce, cucumber ribbons, malted bloomer *
Chicken liver & brandy parfait, caramelised onion & fig chutney,  

dressed leaf, toasted sourdough *
Stilton, red onion & butternut squash tart, toasted walnuts, wholegrain mustard sauce (V)

 
Creamy turkey, ham & leek pie topped with puff pastry,  

garlic & chive mashed potatoes, seasonal vegetables
Chargrilled chicken breast, creamed savoy cabbage & bacon,  

Parmentier potatoes, Chantenay carrots (NCGI)
Pan fried salmon fillet, warm Niçoise salad, soft boiled egg,  

tomato, caper & herb sauce (NCGI)
Pea & shallot ravioli, cherry tomatoes, roasted red pepper & spring onions,  

basil pesto, vegan feta cheese (VG)

  
Sticky toffee pudding, butterscotch sauce, honeycomb ice cream (NCGI, VG)

Cherry & amaretti cheesecake, pistachio ice cream, mulled berries (V)
Lemon posset, homemade orange shortbread * (V)

Affogato & vanilla pod ice cream, shot of espresso coffee, shortbread crumb * (V)
 

£48 per person / £22 children under 12  

£10pp non-refundable / non-transferable deposit required  
Pre-order required for tables of 10 or over by 13th December 

BOOKINGS 
www.alderleyedgehotel.com or call our events team on 01625 583 033 

RELAX AFTER THE BIG DAY



(*) Can be cooked without gluten, (v) - suitable for vegetarians, (vg) - suitable for vegans, (vga) - vegan option available. lf you suffer from a food related 
allergy please inform a team member for advice before you order. Not all ingredients are listed on the menu & our kitchen uses nuts, gluten and other 

allergens. Although every care is taken to prevent cross contamination of allergens we cannot guarantee it.

NEW YEARS EVE
THE PERFECT WAY TO START OFF  
YOUR NEW YEAR CELEBRATIONS

Roscoff onion & cider soup, smoked cheddar croutons * (V)
Salt cod & beetroot fishcake, lime aioli, dressed roquette, caper & shallot dressing

Chicken, garlic & grana padano terrine, gem lettuce, crisp pancetta,  
Caesar dressing, sea salt bread crisp *

Heritage carrot houmous, roast carrot, dukka & chimichurri, sourdough crumb

 
Shoulder of lamb, champ potatoes, roasted Mediterranean vegetables,  

griddled hispi cabbage, rosemary & shallot red wine jus (NGCI)
Corn fed chicken breast, bravas style potatoes, tender stem broccoli,  

basil & pumpkin seed pesto (NGCI)
Pan seared fillet of sea bream, herb & olive crushed new potatoes, braised fennel,  

roasted red pepper, salsa verde (NGCI)
Crispy gnocchi, wild mushrooms, spinach, white wine cream sauce, Parmesan crisp (V)

  
White chocolate & raspberry panna cotta with pistachio crumb 

Sticky toffee pudding, butterscotch sauce and honeycomb ice cream (NGCI)
Vanilla cheesecake, blackberry compote and shortbread crumb (V)

Selection of British cheeses, apple, celery, grapes, caramelised fig & onion chutney, biscuits * (V)

£65 per person  

BOOKINGS 
£10 non-refundable / non-transferable deposit required on booking  

Payment in full by Friday 20th December  
www.alderleyedgehotel.com / or call our event team on 01625 583 033

MAKE A NIGHT OF IT
Bottle of Fizz & Chocolate strawberries in your room on arrival  

New years eve dinner  
Overnight Accommodation in one of our quirky rooms  

Relaxing breakfast served till 11am 

£170 per person – based on 2 people sharing standard double or twin room  
Overnight package bookings on events@alderleyedgehotel.com  

or call our events team 01625 583033 
Room upgrades available subject to availability



(*) Can be cooked without gluten, (v) - suitable for vegetarians, (vg) - suitable for vegans, (vga) - vegan option available. lf you suffer from a food related 
allergy please inform a team member for advice before you order. Not all ingredients are listed on the menu & our kitchen uses nuts, gluten and other 

allergens. Although every care is taken to prevent cross contamination of allergens we cannot guarantee it.

FESTIVE AFTERNOON TEA
SAVOURY 

A selection of delicate finger sandwiches & wraps 

Ham hock & piccalilli 
Smoked salmon, cream cheese & cucumber

Turkey & cranberry 
Smoked cheddar & spring onion mayonnaise (V)

Egg mayonnaise salad (V)
Warm pigs in blankets 

SWEETNESS  
Mini mulled berry Eton mess (NCGI, V)

Warm mini mince pies
Fruit cake

Dark chocolate & Baileys mousse, pistachio crumb * (NCGI, V)
Lemon torte, Chantilly cream

Homemade golden raisin scone, clotted cream, strawberry jam

With a selection of bespoke loose-leaf teas £23.00pp  
Glass of prosecco £31.00pp 

Glass of chilled Taittinger Champagne £34.50pp

Served Monday – Saturday 12 noon – 4pm  
Pre-booking required

A PERFECT FESTIVE ATMOSPHERE TO WELCOME YOU FOR THIS QUINTESSENTIAL ENGLISH CUSTOM

BOOKINGS
To find out more information  

please visit www.alderleyedgehotel.com
Or call 01625 583.033 

Or email events@alderleyedgehotel.com 
Room bookings email reservations@alderleyedgehotel.com

All deposits are non-refundable / non-transferable.  
Please be aware on booking.

CHRISTMAS GIFT IDEAS 
Gift Vouchers available for afternoon tea or monetary amounts  

Call in hotel reception or on our website www.alderleyedgehotel.com

THE ALDERLY EDGE HOTEL, MACCLESFIELD ROAD,  
ALDERLY EDGE, CHESHIRE SK9 7BJ


