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Festive Parties
& Lunches

Party With Us
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'Tis the
Season

Celebrate in the New Forest!

Transform your seasonal get-togethers into memorable 
occasions in our enchanting festive settings. Whether you're 
planning a corporate celebration, gathering friends, or bringing 
family together, New Forest Hotels provide the perfect 
backdrop for creating those cherished Christmas memories.

Celebrate in style with us this December! From themed 
evenings to shared celebrations, intimate private gatherings, 
and our spectacular New Year’s Eve celebrations – create 
treasured memories with friends, family and colleagues, 
surrounded by the natural beauty of the New Forest. 

At New Forest Hotels, every occasion becomes extraordinary!
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Shared Party Nights
•	 Fizz on arrival
•	 Three-course festive menu
•	 Tea, coffee and mince pies
•	 Table novelties and crackers
•	 DJ, disco and dancing until midnight
•	 Complimentary onsite parking
£45 PER GUEST

Shared Tribute Party 
Nights
•	 Fizz on arrival
•	 Three-course festive menu
•	 Tea, coffee and mince pies
•	 Table novelties and crackers
•	 Tribute act, disco and dancing until 

midnight
•	 Complimentary onsite parking
£50 PER GUEST

Private Party Nights
•	 Fizz on arrival
•	 Exclusive use of function areas
•	 Three-course festive menu
•	 Tea, coffee and mince pies
•	 Table novelties and crackers
•	 Complimentary onsite parking
£45 PER GUEST

Book 40 guests or more and we will 
include a DJ, at no additional cost!
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S TA RT E R S

Roasted parsnip soup, with crispy sage leaves and 
shaved black truffle
Beetroot carpaccio, whipped goats cheese, candied 
walnuts and balsamic
Ham hock terrine, brandy cherry compote with rustic 
sourdough
Cured trout, with beetroot purée, dill crème fraîche 
and rye crisp

M A I N S

(All served with family style seasonal veg) 

Roasted turkey breast, cranberry and thyme stuffing, 
duck fat roast potatoes, pig in blanket, glazed Brussel 
sprouts, winter vegetables, gravy 
Beef feather blade, white truffle potato gratin, 
seasonal greens and jus (GFO)
Grilled sea bream, fondant potato, samphire and white 
wine & chive velouté
Butternut squash & celeriac parcel, winter 
vegetables, creamy mash potatoes, thyme jus

A F T E R S

Christmas pudding, brandy sauce  (VEO, GFO) 
Treacle, lemon and ginger tart, vanilla ice cream and 
candied ginger
Chocolate cherry delice, crème fraîche, cherry 
compote and cocoa crumble
Selection of cheeses, chutneys, crackers, fruit

WA R M  I N D U LG E N C E S

Tea, coffee & mince pies

B A RT L E Y  LO D G E  DAT E S 

Friday 4th December
Friday 11th December

F O R E S T  LO D G E  DAT E S 

Saturday 5th December
Friday 11th December
Saturday 12th December

PAC K AG E  I N C L U D E S

Enjoy dancing the night away with our resident DJ

-Glass of fizz on arrival

-Choice 3-course menu

-Coffee, tea and mince pies

-Crackers and festive novelties for the table

£45 PER PERSON

Festive Shared
Party nights Shared Party Nights £45 per guest inc DJ & 

Dancing

(V) vegetarian  |  (VE) vegan  |  (GF) gluten-free 
(VGO) vegetarian option  |  (VEO) vegan option  |  (GFO) gluten-free option

If you are concerned about any food allergies or dietary requirements please 
speak to a member of the team who would be happy to assist. Please note a 

discretionary optional 10% service charge will be added to your final bill.
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Burley Manor, 1 Ringwood Road, Burley, Hampshire, BH24 4BS

S TA RT E R S

Roasted parsnip soup, with crispy sage leaves and 
shaved black truffle
Beetroot carpaccio, whipped goats cheese, candied 
walnuts and balsamic
Ham hock terrine, brandy cherry compote with rustic 
sourdough
Cured trout, with beetroot purée, dill crème fraîche 
and rye crisp

M A I N S

(All served with family style seasonal veg) 

Roasted turkey breast, cranberry and thyme stuffing, 
duck fat roast potatoes, pigs in blanket, glazed Brussel 
sprouts, winter vegetables, gravy 
Beef feather blade, white truffle potato gratin, 
seasonal greens and jus (GFO)
Grilled sea bream, fondant potato, samphire and white 
wine & chive velouté
Butternut squash & celeriac parcel, winter 
vegetables, creamy mash potatoes, thyme jus

A F T E R S

Christmas pudding, brandy sauce  (VEO, GFO) 
Treacle, lemon and ginger tart, vanilla ice cream and 
candied ginger
Chocolate cherry delice, crème fraîche, cherry 
compote and cocoa crumble
Selection of cheeses, chutneys, crackers, fruit

WA R M  I N D U LG E N C E S

Tea, coffee & mince pies

V E N U E  &  DAT E S

Burley Manor from 40 to 80 guests
Bartley Lodge from 40 to 80 guests
Forest Lodge from 40 to 65 guests
Beaulieu Hotel from 40 to 120 guests

Dates available throughout December and January

PAC K AG E  I N C L U D E S

Enjoy a night of live music

-Glass of fizz on arrival

-Choice 3-course menu

-Coffee, tea and mince pies

-Crackers and festive novelties for the table

£45 PER PERSON

Festive
Private party

(V) vegetarian  |  (VE) vegan  |  (GF) gluten-free 
(VGO) vegetarian option  |  (VEO) vegan option  |  (GFO) gluten-free option

If you are concerned about any food allergies or dietary requirements please 
speak to a member of the team who would be happy to assist. Please note a 

discretionary optional 10% service charge will be added to your final bill.

Shared Party nights £45 per guest inc DJ and novelties

Bring 40 or more guests and we’ll 
include 
the DJ 



1110

Beaulieu Hotel, Beaulieu, Hampshire, SO42 7YQ 

S TA RT E R S

Roasted parsnip soup, with crispy sage leaves and 
shaved black truffle
Beetroot carpaccio, whipped goats cheese, candied 
walnuts and balsamic
Ham hock terrine, brandy cherry compote with rustic 
sourdough
Cured trout, with beetroot purée, dill crème fraîche 
and rye crisp

M A I N S

(All served with family style seasonal veg) 

Roasted turkey breast, cranberry and thyme stuffing, 
duck fat roast potatoes, pigs in blanket, glazed Brussel 
sprouts, winter vegetables, gravy 
Beef feather blade, white truffle potato gratin, 
seasonal greens and jus (GFO)
Grilled sea bream, fondant potato, samphire and white 
wine & chive velouté
Butternut squash & celeriac parcel, winter 
vegetables, creamy mash potatoes, thyme jus

A F T E R S

Christmas pudding, brandy sauce  (VEO, GFO) 
Treacle, lemon and ginger tart, vanilla ice cream and 
candied ginger
Chocolate cherry delice, crème fraîche, cherry 
compote and cocoa crumble
Selection of cheeses, chutneys, crackers, fruit

WA R M  I N D U LG E N C E S

Tea, coffee & mince pies

DAT E S 
5th Dec  -  Franki Valli Tribute

12th Dec  - ABBA Tribute Duo

PAC K AG E  I N C L U D E S 
Enjoy a night of live music

-Glass of fizz on arrival

-Choice 3-course menu

-Coffee, tea and mince pies

-Crackers and festive novelties for the table

£50 PER PERSON

Beaulieu Hotel
Themed Party Nights

Shared Party nights £50 per guest inc Tribute 
Act

(V) vegetarian  |  (VE) vegan  |  (GF) gluten-free 
(VGO) vegetarian option  |  (VEO) vegan option  |  (GFO) gluten-free option
If you are concerned about any food allergies or dietary requirements please 
speak to a member of the team who would be happy to assist. Please note a 

discretionary optional 10% service charge will be added to your final bill.
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Terms & Conditions

£10pp deposit is required for Christmas Parties 
at time of booking and £15pp deposit for the 
accommodation if booked. Final balance is due by 1st

December 2026. All deposits are non-refundable and
non-transferable.

F O R E S T  LO D G E

LY N D H U R S T

B E AU L I E U  H O T E L

B E AU L I E U

B A RT L E Y  LO D G E

C A D N A M

B U R L E Y  M A N O R

B U R L E Y

BARTLEY LODGE
BEAULIEU HOTEL
FOREST LODGE

BURLEY
MANOR

ROOM
TYPE

£85-£110

£90-£120

£100-£130

£130-£170

£130-£160

£140-£170

£150-£190

£200-£240

Supplement applies for single occupancy.

COSY

CLASSIC

SUPERIOR

SUITE 

All rooms include:

•	 En-suite bath or shower room
•	 Complimentary Wi-Fi

•	 Flat screen TV with freeview
•	 Use of indoor heated pool (except Burley Manor)

•	 Hairdryer, iron & ironing board
•	 Tea & coffee making facilities

Stay the Night
Make the most of the occasion with our special overnight 
bed and breakfast rates from just £85 per room based on two 
sharing. Once the party is over, there’s not far to go, you're      
just steps away from the perfect night's sleep.
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Cadnam

Brook

Fritham Calmore

Netley Marsh

Totton

Colbury

Ashurst

Furzey Lodge

East Boldre

Beaulieu

Lyndhurst

NEW FOREST
NATIONAL PARK

Minstead

Brockenhurst

Burley

Forest Corner

Beaulieu Hotel

Bartley Lodge Burley Manor

Forest Lodge The Drift

A31

Linwood

Stoney Cross

Collection Map
New Forest Hotels is a vibrant team of country house hotels and restaurants in the New Forest.

SOUTHAMPTON

BOURNEMOUTH

B O O K  T O DAY

Call 02380 286126 or email
events@newforesthotels.co.uk

Choose Your
Location 

B A RT L E Y  LO D G E

B E AU L I E U  H O T E L

B U R L E Y  M A N O R

F O R E S T  LO D G E
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Feel festive in the Forest
02380 286126

events@newforesthotels.co.uk
newforesthotels.co.uk

|   N E W  F O R E S T  H O T E L S   |


