
2018 FESTIVE SEASON



DINNER 

£60.00*
THREE-COURSES

LUNCH 

£35.00
THREE-COURSES

Festive Celebration
2 8 T H  N O V E M B E R  -  2 3 R D  D E C E M B E R

Lunch available Monday - Saturday, dinner available all week
*Available for groups of eight or more

S TA RT E R S

Wild mushroom velouté
Hen egg, hazelnut

Game terrine
Pickled root vegetables

Brill ceviche
Citrus, avocado

M A I N S

Woolley Park Farm roast turkey
Traditional festive garnishes

Pan-fried fillet of cod
Celeriac purée, leek, potato

Beetroot ravioli
Goat’s curd, pine kernel

Braised venison
Brussels sprouts, Grand Veneur sauce

D E S S E RT S

Christmas pudding
Brandy Anglaise, clotted cream

Dark chocolate and orange mousse

Selection of cheese
Chutney and artisan breads 



£55.00 F IVE-COURSE TASTING MENU

£45.00

Amuse-bouche

—

Smoked salmon and crab terrine
Avocado, citrus, shaved vegetables

—

Game consommé
Truffle, winter vegetables

—

Roasted venison loin
Amandine potatoes, mushroom, cranberry

—

Chocolate vacherin
Walnuts

For the complete experience, our Sommelier 
will be delighted to select the perfect wine to 

accompany each course.

Festive Tasting Lunch Menu
2 8 T H  N O V E M B E R  -  2 3 R D  D E C E M B E R

Available Monday - Saturday for lunch

WINE PA IR ING



£98 .00 SEVEN-COURSE TASTING MENU

Amuse-bouche

—

Smoked salmon and crab terrine
Avocado, citrus, shaved vegetables

—

Game consommé
Truffle, winter vegetables

—

Pan-fried halibut
Onion purée, hazelnut

—

Roasted venison loin
Amandine potatoes, mushroom, cranberry

—

Exotic fruit 
Coconut sorbet

—

Chocolate vacherin
Walnuts

Festive Tasting Dinner Menu
2 8 T H  N O V E M B E R  -  2 3 R D  D E C E M B E R

Available all week for dinner



Festive Afternoon Tea

Featured Events:

2 8 T H  N O V E M B E R  -  2 3 R D  D E C E M B E R

Enjoy full afternoon tea with a festive twist including a 
selection of finger sandwiches, homemade cakes, mince pies,  

fruit and plain scones served with local clotted cream and 
homemade jam, and a selection of teas and coffee.

£34.00

Christmas Carol Concert and Dinner
THURSDAY 13TH DECEMBER , 6 :45PM £145 .0 0

This black tie evening begins with a Champagne and canapé reception 
in the Drawing Room, with a festive carol concert by a roaring log 
fire. During the evening the Bath Chorus Choir will sing under the 
choral direction of Grenville Jones (featured on the BBC's Last Choir 
Standing) followed by a delicious four-course dinner, accompanied by 
matching wines.

Bûche De Noël Masterclass
THURSDAY 6TH DECEMBER , 2 :30 PM £55 .0 0

Join our Executive Chef, Michael Nizzero and his pastry chefs to 
learn how to create the perfect Bûche de Noël. Then enjoy a luxurious 
Festive Champagne Afternoon Tea including a selection of freshly cut 
sandwiches, delicious cakes and warm scones served with clotted-cream 
and a local preserve alongside an extensive selection of teas and coffee 
and a glass of Champagne. 





A deposit is required at time of booking and cancellation policy applies.

FROM £740 PER ROOM, PER NIGHT

Christmas Retreat
2 3 R D  -  2 7 T H  D E C E M B E R

Fancy a shorter stay? Three night package available from £775 per room, per night.

Start the festivities early on the 23rd with a Champagne reception 
to a backdrop of our Christmas choir before a sumptuous three-
course dinner matched with specially selected wines. Christmas 
Eve offers an exquisite three-course à la carte dinner, finishing 

with Midnight Mass at the enchanting Bath Abbey.

Christmas Day is spent indulging in a Champagne reception and 
decadent five-course festive feast followed by an evening buffet.

Unwind on Boxing Day with a guided tour of the beautiful 
World Heritage City of Bath. Pantomime fun then awaits you 

followed by live music and a five-course gala dinner with a 
matching wine flight on your return.

MIDNIGHT MAS S
AT BATH AB B E Y

FOU R N IGHT
LUXU RY STAY

AWARD -WINNING
DIN ING

PANTOMIME
TICKETS

WHAT ’ S INCLUDED

LIVE
M U S IC

C IT Y OF BATH
GU IDED TOU R



FROM £735 PER ROOM, PER NIGHT

New Year’s Celebration
3 0 T H  D E C E M B E R  -  2 N D  J A N U A R Y

Fancy a shorter stay? Two night package available from £813 per room, per night.

Indulge in a sumptuous celebration beginning with a three-course à
la carte dinner as you unwind before the next day’s celebrations.

 New Year’s Eve begins with an afternoon cream tea followed by a 
Champagne reception and live music to accompany a five-course 

tasting menu with matching wine flight. At midnight, celebrate with 
a glass of Champagne and fireworks over our award-winning gardens 

before dancing the night away as the disco gets into full swing.

New Year’s Day Bucks Fizz and brunch sees the celebrations 
continue, before a guided tour of the city and wine tasting with our 
Head Sommelier, concluding with a three-course à la carte dinner. 

WHAT ’ S INCLUDED

THREE N IGHT
LUXU RY STAY

AWARD -WINNING
DIN ING

CIT Y OF BATH
GU IDED TOU R

L IVE
M U S IC

WINE
TAST ING

MIDNIGHT 
F IRE WORKS

A deposit is required at time of booking and cancellation policy applies.



Enjoy the Festive Season across all 
Andrew Brownsword Hotels

TO BOOK ANY OF OU R FEST IVE OFFER INGS , V I S IT

www.thebathpriory.co.uk
OR C ALL 01225 331 922

G I D L E I G H PA R K

O L D S WA N &
M I N S T E R M I L L

Sublime food and wine and exceptional 
service at our heaven in Devon

gidleigh.co.uk

A quintessential country inn & hotel 
in the heart of Oxfordshire
oldswanminstermill.co.uk

A medieval retreat in an idyllic  
corner of the English countryside

amberleycastle.co.uk

A quintessential country inn in
the heart of the Cotswolds
slaughtersinn.co.uk

Contemporary country house hotel  
in the heart of the Cotswolds
slaughtersmanor.co.uk

A M B E R L E Y C A S T L E

T H E S L AU G H T E R S
CO U N T RY I N N

T H E S L AU G H T E R S
M A N O R H O U S E

B U C K L A N D
M A N O R

The classic charm of a traditional
English manor house

bucklandmanor.co.uk

The Bath Priory, Weston Road, Bath, BA1 2XT

Some of our foods may contain nuts and other allergens. If you have any special dietary require-
ments, please speak to a member of our restaurant team who can advise you on your choice.


