


Christmas
tells a story...

Every

Sign up to receive 

exclusive offers and 

newsletters

We know what it takes to make Christmas truly special. From 
festive lunches to extravagant Christmas parties, 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.





FestiveAfternoon Tea
Indulge with your nearest and dearest 
enjoying a delightful selection of elegant 
finger sandwiches, festive cakes, and scones 
with clotted cream and jam. Why not also 
treat yourself to a glass of sparkling wine - it  
is Christmas, after all!

Dates

Available throughout December

Prices

Classic Festive Afternoon Tea  
£27 per person 

Sparkling Festive Afternoon Tea  
£34 per person





Join us at Crowne Plaza Stratford-upon-Avon 
for an afternoon where Christmas magic 
comes alive! Sip warming teas and nibble on 
sweet treats and freshly baked scones, while 
the festive room fills with laughter and cheer.

Little ones can meet Santa, whisper their 
Christmas wishes, and listen to enchanting 
holiday tales that bring the season to life. 
With candy canes, giggles, and a sprinkle of 
holiday sparkle, this is an afternoon the whole 
family will remember with joy.

Dates

Sunday 20th December 2026

Price

Adults - £35 

Children - £15 

Under 2’s free

Candy Canes, Christmas Tales and

with Santa



FestiveParty Nights
Step out and sparkle this Christmas season  
at our Festive Party Nights, where great food, 
lively entertainment and Christmas cheer 
come together. 

Enjoy a delicious festive menu crafted  
by our chefs, followed by an evening 
of music, dancing and celebration in a 
beautifully decorated setting. Whether you’re 
gathering colleagues, friends or family, it’s the 
perfect excuse to dress up, let your hair down 
and toast the most wonderful time of the  
year in style.

Date

Available throughout November  
and December

Price

From £52 per person



MenuParty Night

  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 and carrots,  

Brussels sprouts and gravy

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

mascarpone and basil sauce

  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

  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

Please ask your event organiser for full dietary and allergen information.  
Please note, some menu items may change slightly due to supply.



Begin the evening with a sparkling 
reception of Champagne and canapés, 
setting the tone for a night that is sure 
to delight! Savor a gourmet set menu 
thoughtfully prepared by our executive 
chefs, before enjoying live entertainment 
that will captivate and inspire. 

As midnight approaches, the DJ takes over, 
filling the dance floor with music to ring in 
the new year. Dress to impress and join us 
for a night of celebration, glamour, and 
fabulous memories to carry you into the 
year ahead.

Step into elegance and excitement at our New Year’s Eve 
Gala Ball as we welcome 2027 in unforgettable style.

Dates

Thursday 31st December 2026

Price

£99 per person

New Year’s Eve



 MENU 

  STARTER   

Chicken and goose roulade (GF) 
apple cider purée, crispy pancetta, watercress with herb oil

  PALATE CLEANSER   

Champagne grenadine sorbet (VE) (GF)

  MAIN   

Herb-crusted rack of lamb 
with Dijon mustard, fondant potato and lamb jus.

  DESSERT   

Tiramisu 
with Amaretto sponge and mascarpone cream

  CHEESE   

Fine selection of cheeses 
served with honey and fig conserve, quince jelly and artisan crackers

  PETIT FOURS   

Tea, coffee and Ferrero Rocher praline

  APPETISER   

Tuna tartare with avocado, sesame and yuzu (GF)

A vegetarian and vegan menu is available upon request.  
Please ask your event organiser for full dietary and allergen information.

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



LetsDoChristmas.com

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

 01789 279917     events@cpstratford.com

For full terms and conditions visit letsdochristmas.com


