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Sign up to receive 

exclusive offers and 

newsletters

We know what it takes to make Christmas truly special. From festive afternoon 

tea to extravagant Christmas party nights, we have something for everyone! We 

have the experience, and most importantly the people, to bring your celebration 

together. Our expert team of Moment Makers are on hand to ensure that it’s not 

just another Christmas – it’s your Christmas.

Christmas
tells a story...

Every



Afternoon TeaFestive



PRIVATE DINING

Celebrate the festive season in style with 
a private dining experience like no other. 
Whether you’re hosting a holiday gathering 
with friends, a family reunion, or a corporate 
celebration, our exclusive private dining 
options offer the perfect setting for a 
memorable Christmas.

Enjoy a drink on arrival to welcome your 
guests along with a carefully curated 
festive menu set within a stunning private 
setting. From intimate gatherings to larger 
celebrations, our private dining spaces can 
be tailored to suit your needs, ensuring your 
Christmas event is nothing short of magical.

Dates

Available throughout November  
and December 

Price

From £45 per person

Scan the QR code 
to book a table

FESTIVE AFTERNOON TEA

Indulge in a delightful selection of elegant 
finger sandwiches, festive cakes and scones 
with clotted cream and jam. Why not treat 
yourself to a glass of sparkling wine – it is 
Christmas, after all!  

Dates

Available throughout December 

Prices

£27 per person

Upgrade for £7 and include a glass of 
sparkling wine per person

Timings

From 1pm

Finish at 4pm



 

Why not dress to impress and join us for one of 
our unforgettable festive party nights? Start the 
evening with a welcome drink to set the mood, 
then indulge in a delicious three-course dinner 
followed by a disco!

Whether you’re celebrating with colleagues or 
planning to dance the night away with family 
and friends, our Christmas party nights offer the 
perfect setting for creating magical memories this 
holiday season.

Our private event spaces can accommodate 
between 40 and 450 guests, so whether you’re 
looking for an intimate gathering or a grand 
celebration, we have the perfect setting for you.

If you have something special in mind for your 
event, please don’t hesitate to let us know!

Dates

Available throughout November and December 

Price

From £50 per person

Timings

7pm until late

Dress code

Dress to impress

PartiesFestive



 

Menu

  STARTER   

Chicken and apricot terrine (GF option available)	
with spiced fruit chutney and ciabatta toast

Leek, spinach and potato soup (VE) (GF) 
with herb oil

Thai style cod and prawn fishcake 
with sweet chilli mayonnaise, coriander and lime

  MAIN   

Roast chicken breast  
with sage and onion stuffing, bacon wrapped 
chipolatas, sea salt and thyme roasties, roast 

parsnips and carrots, Brussels sprouts and gravy  

Butternut squash, kale and apricot roast (VE) (GF) 
with sea salt and thyme roasties, roast parsnips, 

carrots, Brussels sprouts and gravy

Roast salmon 
with gratin potatoes, fine green beans, carrots and 

tomato, mascarpone and basil sauce

  DESSERT    

Traditional Christmas pudding (VE option available) 
with brandy sauce

Baked cinnamon swirl cheesecake (VE) (GF) 
with orange and cinnamon spiced berry compôte

Chocolate truffle torte 
with mango and passion fruit sauce

Vegan and gluten free options are available. Please ask your event organiser for full dietary and allergen information.

Please note, some menu items may change slightly due to supply.



Celebrations
New Year’s Eve



TWIXMAS STAYS

Recharge, reconnect and rediscover the 
magic between the holidays. After the last 
present is unwrapped and before the New 
Year begins, take time for you and your 
closest loved ones. Enjoy a quiet, cosy retreat 
between the sparkle of Christmas and the 
excitement of New Year’s Eve. Get in touch to 
book your stay and take the stress away from 
your travel plans by including dinner with our 
inclusive dinner, bed and breakfast packages.

Price

Starting from £120 per room per night 
including breakfast

NEW YEAR’S EVE FAMILY-FRIENDLY 

DINING 

This New Year’s Eve, bring the entire family 
together for a festive fun dining experience! 
Our à la carte menu offers something to 
delight every taste, whilst our children’s menu 
will keep the little ones happy too!

Timings

Riverside restaurant reservations available 
from 5pm

Dress Code

Smart casual 

Scan the QR code 
to reserve your 
table today



NEW YEAR’S EVE GALA BALL

Step into 2026 in style at our New Year’s 
Eve Gala Ball! Enjoy a glamorous evening 
where sophistication meets celebration. The 
festivities start with a Champagne reception 
to welcome you and your guests on arrival, 
followed by an exquisite gourmet dinner 
accompanied with live entertainment and a 
DJ so you can dance the night away!

Price

£99 per person 

Timings

7pm until late 

Dress Code

Dress to impress 

STAY THE NIGHT

Why not wake up to a full English breakfast 
by booking a bedroom with us too?

From £170 per room. 

Contact the hotel directly for details.



MenuNew Year’s Eve

Vegan and gluten free options are available. Please ask your event 
organiser for full dietary and allergen information. Please note, some 

menu items may change slightly due to supply.

  STARTER   

Chicken and smoked ham hock terrine  
(GF option available) 

with fig and honey chutney and brioche toast

Leek, spinach and potato soup (VE) (GF option available) 
with ciabatta croutons and herb oil

Traditional smoked salmon 
with prawns, crab and mango 

Burrata mozzarella and heirloom tomatoes (V) 
with focaccia croutons, rocket and basil dressing

  INTERMEDIATE   

Mediterranean lemon sorbet (VE) 
with fresh mint

  FRESHLY BAKED BREADS,  
 
 

BUTTER AND OLIVES (V)

  MAIN   

Slow cooked feather blade of beef 
with fondant potato, roasted root vegetables and  

creamy peppercorn sauce

Grilled salmon supreme 
with creamy risotto, lobster bisque sauce and  

grilled asparagus

Butternut squash, kale and apricot roast (VE) (GF) 
with fondant potato and roasted root vegetables

  DESSERT    

Baked Madagascan vanilla cheesecake (GF) 
with orange and cinnamon spiced berry compôte

Chocolate truffle torte 
with raspberry macaron, fresh raspberries and  

raspberry sauce

Warm apple tart Tatin 
with caramel sauce and clotted cream ice cream

British cheese selection (V) 
Coastal Cheddar, Colston Bassett Stilton and Croxton 
Manor Brie, plum and apple chutney, grapes and 

crackers

  COFFEE OR TEA     

with mint crisp chocolates



For full terms and conditions visit letsdochristmas.com

CROWNE PLAZA STRATFORD-UPON-AVON - Bridge Foot, Stratford-upon-Avon, CV37 6YR

LetsDoChristmas.com

 01789 279 917     events@cpstratford.com


