
The 2011 fest ive season. . .



Oozing with period features, log fires
and rustic charm...



SOMEWHERE YOU CAN relax AND FEEL AT HOME... ...a different kind of hotel



Christmas Fayre Menu
Lunch £19.95per head   |   Dinner £24.95 per head

Chef’s Homemade Cream of Vegetable Soup

Chilled Fan of Melon with Parma Ham

Chicken Liver and Brandy Pate with Toasted Ciabatta

Vine Tomatoes and Mozzarella Salad Dressed with Basil Oil

Traditional Roast Turkey with Seasoning, Chipolata and Gravy

Roast Beef served with Yorkshire Pudding and Gravy

Baked Salmon Supreme with a Lemon and Herb Crust
served with a Creamy White Wine Sauce

Butternut Squash, Spinach and Ricotta Filo Parcel with a Red Pepper Pesto

Traditional Christmas Pudding served with Brandy Sauce

Vanilla Crème Brûlée with Shortbread Biscuit

Classic Banoffee Pie

Chocolate and Cranberry Tart served
with Raspberry Coulis and Whipped Cream

Coffee and Mince Pies

starters

main

dessert

after

Christmas Party Nights
£26.95 per head   |   Includes disco until 12.00am and Party Crackers

Atlantic Prawns with Marie Rose Sauce served on Fresh Salad Leaves

Chilled Fan of Melon with Winter Berries

Chef’s Homemade Cream of Vegetable Soup
(Served to everyone in your party)

Roast Breast of Turkey served with Seasoning, Chipolata and Gravy

Butternut Squash, Spinach and Ricotta Filo Parcel served with Red Pepper Pesto

(Vegetarian alternative to be pre- ordered)

Served with Seasonal Vegetables

Roast and New Potatoes

Traditional Christmas Pudding with Brandy Sauce

Chocolate and Cranberry Tart served with Whipped Cream

Coffee and Mince Pies after

intro

starter

main

dessert



Chef’s Homemade Sweet Potato and Butternut Squash Soup
with Parmesan Croutons

Ham Hock and Puy Lentil Terrine
Wrapped in Savoy Cabbage

Grilled Whole Black Tiger Prawns
in Garlic Butter served with Toasted Ciabatta

Trio of Melon  
served with a Rum Coulis

Champagne Sorbet

Traditional Roast Turkey
with Seasoning, Chipolata, Cranberry Sauce and Gravy

Tender Fillet of Beef
cooked pink, served with a Potato Rosti and Wild Mushroom Jus

Smoked Fillet of Hake
served with Wilted Greens, Poached Egg and Hollandaise

Roast Butternut Squash  
Stuffed with Balotti Beans, Mozzarella, Peppers and Tomatoes Topped with Crushed Pumpkin Seeds

Christmas Pudding
with Brandy Sauce

Crêpe Suzettes
with Grand Marnier and Vanilla Ice Cream

Double Chocolate and Raspberry Torte 
with Chantilly Cream 

Vanilla Panacotta  
with a Forest Fruit and Cassis Compote

Selection of Welsh Cheese and Biscuits

Coffee and Mince Pies

Boxing Day Menu
£29.95 per head

starters

after

Christmas Day Lunch
£69.50 per head

main

intermediate

dessert

Chef’s Homemade Roast Tomato 
and Red Pepper Soup

Pear Poached in Mulled Wine 
Stuffed with Walnuts and Perl Las Blue on a bed of Dressed Leaves

Individual Egg Benedict

Roast Topside of Beef 
with Yorkshire Pudding and Red Wine Gravy

Traditional Roast Turkey
with Seasoning, Chipolata and Gravy

Gammon, Double Egg 
and Chips

Grilled Lemon Sole Fillet
with a Creamy Wine and Grape Sauce

Homemade Nut Roast
with a Chunky Tomato and Thyme Chutney

Christmas Pudding  
with Brandy Sauce

Golden Syrup Sponge 
and Custard

Individual Homemade Sherry Trifle

Dark Chocolate Cheesecake
served with Caramelised Orange Segments

Coffee and Mince Pies

main

dessert

after

starters



STAY THE NIGHT IN style

If attending one of our functions why not stay the night and wake up to a full Welsh Breakfast?

£50.00 Single  •  £65.00 Double  •  £120.00 Suite  •  £100.00 Suite (Single Occupancy)

Date Of Function Number of Guests

Name / Company Name

Address

Postcode

Telephone No. Email 

Menu Choice Time

Signature Date

I enclose payment of £10 per person
as a nonrefundable deposit.  Please make
cheques payable to Maesmawr Hall Hotel

Christmas Fayre Order Form

Chef’s Homemade Cream of Vegetable Soup

Chilled Fan of Melon with Parma Ham

Chicken Liver and Brandy Pate with Toasted Ciabatta 

Vine Tomatoes and Mozzarella Salad

Traditional Roast Turkey

Roast Beef 

Baked Salmon Supreme 

Butternut Squash

Traditional Christmas Pudding

Vanilla Crème Brûlée 

Classic Banoffee Pie

Chocolate and Cranberry Tart

starters

main

dessert

menu choice Adult’s Total Child’s Total

Christmas Fayre Order Form

✂



Date Of Function Number of Guests

Name / Company Name

Address

Postcode

Telephone No. Email 

Menu Choice Time

Signature Date

I enclose payment of £10 per person
as a nonrefundable deposit.  Please make
cheques payable to Maesmawr Hall Hotel

Party Nights Order Form

starters

main

dessert

The following dates are available for Christmas Party Nights

menu choice Adult’s Total

Date Of Function Number of Guests

Name / Company Name

Address

Postcode

Telephone No. Email 

Menu Choice Time

Signature Date

I enclose payment of £10 per person
as a nonrefundable deposit.  Please make
cheques payable to Maesmawr Hall Hotel

Christmas Day Lunch Order Form

Chef’s Homemade Sweet Potato and Butternut Squash Soup 

Ham Hock and Puy Lentil Terrine 

Grilled Whole Black Tiger Prawns 

Trio of Melon served with a Rum Coulis

Traditional Roast Turkey 

Tender Fillet of Beef

Smoked Fillet of Hake 

Roast Butternut Squash 

Christmas Pudding with Brandy Sauce

Crêpes Suzettes

Double Chocolate and Raspberry Torte

Vanilla Panacotta

Selection of Welsh Cheese and Biscuits

starters

main

dessert

menu choice Adult’s Total Child’s Total

Atlantic Prawns with Marie Rose Sauce served on Fresh Salad Leaves

Chilled Fan of Melon with Winter Berries

Roast Breast of Turkey served with Seasoning, Chipolata and Gravy

Butternut Squash, Spinach and Ricotta Filo Parcel 

Traditional Christmas Pudding with Brandy Sauce

Chocolate and Cranberry Tart served with Whipped Cream

Friday 2nd December  •  Friday 9th December  •  Saturday 10th December  •  Friday 16th December
Saturday 17th December  •  Thursday 22nd December • Friday 23rd December

Party Nights Christmas Day Lunch

✂ ✂



Provisional bookings will be held for 14 days at which time a Booking Form with your non-refundable  deposit must be
supplied.  (Bookings not confirmed will be released without further contact)

A confirmation and receipt of your deposit will be sent to the party organiser.

If a booking is made within the 14 days of the date of your booking full payment and pre-order will be required within 48 hrs.

Full payment of the balance and your pre-order will be required 10 days before your event.  If this is not received by the due  
date the Hotel reserves the right to cancel your booking.

Amendments to bookings can only be made prior to payment of the final balance; thereafter no refunds will be made for cancellation  
or decrease in numbers. (Please note any payment made cannot be offset against any other service i.e. beverages, wines, accommodation.)

Should your numbers increase after your booking is confirmed, the Hotel will try to accommodate the increase but no
guarantee can be made.

Consumption or supply of liquor or food not purchased from the Hotel is strictly forbidden.

Dress code is smart casual - no sportswear this includes trainers.  The Management reserve the right to refuse admission and  
any payments already made would be forfeited should you be refused entry.

The Hotel reserves the right to cancel any event. In these circumstances, an alternative date will be offered or you will be
entitled to a full refund of any payments made; but the Hotel will have no further liability.

Inclement weather can be a problem at this time of year, please be aware should you fail to arrive or cancel within the 10 day
period before the function no refunds will be made unless the hotel cancels the function in which case an alternative date will
be offered before any refunds are made.

The Hotel shall not be liable for any breach of contract caused by any event or matter beyond its control.

The party organiser shall be held responsible for any damage caused to the premises, utensils or equipment, whether wilfully,
neglectfully, by default or otherwise, and will be liable for the cost of repairs and damages arising there from.

•

•

•

•

•

•

•

•

•

•

•

•

Booking Conditions - Please do ensure you read the following before making your booking

Date Of Function Number of Guests

Name / Company Name

Address

Postcode

Telephone No. Email 

Menu Choice Time

Signature Date

I enclose payment of £10 per person
as a nonrefundable deposit.  Please make
cheques payable to Maesmawr Hall Hotel

Boxing Day Lunch Order Form

Chefs Homemade Roast Tomato and Red Pepper Soup

Pear Poached in Mulled Wine

Individual Egg Benedict

Roast Topside of Beef

Traditional Roast Turkey

Gammon, Double Egg and Chips 

Grilled Lemon Sole Fillet 

Homemade Nut Roast 

Christmas Pudding with Brandy Sauce

Golden Syrup Sponge and Custard

Individual Homemade Sherry Trifle

Dark Chocolate Cheesecake 

starters

main

dessert

menu choice Adult’s Total Child’s Total

Boxing Day Lunch

✂



Maesmawr Hall Hotel
Caersws, Powys, SY17 5SF

t: 01686 688255
f: 01686 688410
e: info@maesmawr.co.uk
www.maesmawr.co.uk

Our festive Lunch and Dinner will be served in
the Restaurant, or for a more private function in
the Wainscot Room (up to 16 people)

• Children aged 12 and under will be charged    
50% of the adult price.

• The Bar will open in the Orchard Room at 7pm

• Dinner will be served at 8.00pm

• The Disco ends at 12.00am

Book now.. .


