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INCLUSIONS:
PRICE:

Fest ive After noon Tea -  £38.00 per  per son
£20.00 per  chi ld (12 year s  & under)

Prosecco Fes t ive After noon Tea
£45.00 per  per son 

DATES:

Avai lable  throughout December (excluding 
Chr i s tmas  Day & Boxing Day)  

TIMES:

2pm – 5pm

Pr ivate room avai lable  upon request  for  
larger  g roups

For tables  of  9 guest s  or  more, contact  the 
sa les  team on 01189 74 75 76 

SCAN OR CLICK QR
CODE TO BOOK

FESTIVE AFTERNOON TEA

TRADITIONAL FINGER SANDWICHES

Smoked Salmon, Cucumber and Dil l  (GFO, DFO, NF)

Egg Mayonnaise and Cress  (GFO, DFO, NF, V)

Roast Beef and Horseradish  (GFO, DFO, NF)

Turkey, Stuffing & Cranber ry  (GFO, DFO)

SAVOURY

Caramelised Apple and Sage Sausage Roll  (NF)

Tomato and Basi l  Quiche  (GF, DF, VG, NF)

Warm Plain and Fruit Scones  (GFO, VGO, NF)

Served with Clot ted Cream and Strawber r y Jam 

SWEET TREATS

Spiced Ginger Cake  (V)

Mandar in Macaron  (GF)

Chocolate and Cranber ry Opera Cake  (NF)

Fig and Almond Tar t

Tea and Coffee 

Plant  based, Gluten f ree or  Dair y f ree avai lable. 
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https://sevn.ly/xZeQZBJi
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STARTERS
Sun Blushed Tomato and Basi l  Tar t (VG, GF, NF)
Served with Bas i l  Oi l , Rocket  and Pea Shoot Sa lad

Smoked Duck and Pickled Black Cher r ies  (GF)
Served with Crumbled Blue Cheese and Candied Walnuts  

Smoked Chalk Stream Trout (GFO, NF)
Served with a  Compressed Cucumber and Di l l  Sa lad, Seeded Rye Bread 
with Whipped Hor seradi sh Butter

MAIN COURSES
Roast Turkey Bal lot ine wrapped in Smoked Bacon (GF, NF, DF)
Stu�ed with Sage and Onion Sausage Meat , Thyme and Rosemary  

Roasted Chateau Potatoes , Brusse l s  Sprouts , Roasted Car rots  and 
Par snips , Turkey Jus  

Braised Beef Shor tr ib (GF, NF, DF)
Served with Thyme and Rosemary Roasted Chateau Potatoes , Brusse l s  
Sprouts , Roasted Car rots  and Par snips , Beef  Jus

Roasted Supreme of Salmon (GF, NF, DF)
Served with Sa�ron Crushed Potatoes , Lobster  and Coconut Bisque, 
Tender s tem Broccol i  

Celer iac Steak (GF, DF, VG, NF)
Root Vegetable Ragu, Crushed Sa�ron Potatoes , Sha l lot  and Chive 
Vegan Cream Sauce

DESSERTS
Tradit ional Chr istmas Pudding (GFO, VGO) (conta ins  a lcohol)
Served with Brandy Custard 

Citrus Cheesecake (V, NF)
Served with Chr i s tmas  Spiced Winter  Ber r y Compote 

Chocolate and Raspber ry Ganache Sl ice (GF, VG, NF)
Served with a  Chocolate  and Cher r y Sauce  
 

FESTIVE LUNCH & DINNER
IN THE RESTAURANT

SCAN OR CLICK
QR CODE TO BOOK

INCLUSIONS:
Three cour se meal  with 
co�ee and fes t ive novel t ie s  

PRICE:

Lunch: £40.00pp | Dinner : £50.00pp

DATES:

Avai lable  in December
(excluding Chr i s tmas  Day & Boxing Day)  

TIMES:

Lunch served dai ly  between: 12pm – 2pm
Children’s  pr ic ing avai lable  on request  
Dinner served dai ly  between: 7pm – 9pm

Pr ivate room avai lable  upon request  for  
larger  g roups

For tables  of  9 guest s  or  more, contact  the 
sa les  team on 01189 74 75 76
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PRIVATE CHRISTMAS PARTIES
IN THE DOWNSHIRE BALLROOM

STARTERS
Sun Blushed Tomato and Basi l  Tar t (VG, GF, NF)
Served with Bas i l  Oi l , Rocket  and Pea Shoot Sa lad

Smoked Duck and Pickled Black Cher r ies  (GF)
Served with Crumbled Blue Cheese and Candied Walnuts  

Smoked Chalk Stream Trout (GFO, NF)
Served with a  Compressed Cucumber and Di l l  Sa lad, Seeded
Rye Bread with Whipped Hor seradi sh Butter

MAIN COURSES
Roast Turkey Bal lot ine wrapped in Smoked Bacon (GF, NF, DF)
Stu�ed with Sage and Onion Sausage Meat , Thyme and Rosemary
Roasted Chateau Potatoes , Brusse l s  Sprouts , Roasted Car rots  
and Par snips , Turkey Jus  

Braised Beef Shor tr ib (GF, NF, DF)
Served with Thyme and Rosemary Roasted Chateau Potatoes ,
Brusse l s  Sprouts , Roasted Car rots  and Par snips , Beef  Jus

Roasted Supreme of Salmon (GF, NF, DF)
Served with Sa�ron Crushed Potatoes , Lobster  and Coconut Bisque,
Tender s tem Broccol i  

Celer iac Steak (GF, DF, VG, NF)
Root Vegetable Ragu, Crushed Sa�ron Potatoes , Sha l lot  and
Chive Vegan Cream Sauce

DESSERTS
Tradit ional Chr istmas Pudding (GFO, VGO) (conta ins  a lcohol)
Served with Brandy Custard 

Citrus Cheesecake (V, NF)
Served with Chr i s tmas  Spiced Winter  Ber r y Compote 

Chocolate and Raspber ry Ganache Sl ice (GF, VG, NF)
Served with a  Chocolate  and Cher r y Sauce  

INCLUSIONS:
A glas s  of  prosecco on ar r iva l
3-cour se meal  with co�ee and mince pies
Table Decorat ions  and Novel t ies
DJ & Disco unt i l  midnight

 
PRICE:

£78.00 per  per son
(Minimum 80 guest s )
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TO BOOK
CALL THE SALES TEAM ON

01189 74 75 76



MISTLETOE BALL

Please contact  the sa les  team on 01189 74 75 76

or sa les@eastpark.co.uk for  more infor mat ion.

Upon booking a  completed booking for m wi l l  be required 

to secure the table  a long with the depos i t

Please see our ‘Booking Ter ms and Condit ions ’

on our webs i te

Dress  to Impress
Dress  Code i s  Smar t  Evening Wear, Black Tie i s  opt ional .

Str ic t ly  no Jeans  or  Trainer s

Discounted Bedroom Rates  Avai lable

CHRISTMAS JOINER PARTIES IN
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PARTY PACKAGE
INCLUSIONS & TIMINGS
DATES & PRICING:

Pr ic ing f rom £65.00 +VAT 
based on 10 guest s  per  table

Selected Dates  avai lable  through December, 
Scan the QR code below to see our la tes t  
ava i labi l i ty  and pr ic ing for  your chosen date

TIMINGS:

Ar r iva l  Dr inks  Recept ion f rom 6:45pm
Star ter s  ser ved at  7 :30pm

MISTLETOE BALL IN
THE KING SUITE
JOINER CHRISTMAS PARTY
PACKAGE INCLUSIONS

• Glas s  of  Prosecco on Ar r iva l

• 3 Cour se Fes t ive Meal

• Tea, Co�ee & Mince Pie Sta t ion

• Table Decorat ions  and Novel t ies

• Live Music  & Enter ta inment

• Disco with Sparkly White Dance�oor

• Cloakroom Faci l i t ie s

• Free Parking

Discounted Bedrooms f rom £125.00 per  room
including breakf as t  (based on two people shar ing)  
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SCAN OR CLICK QR CODE
TO CHECK AVAILABILITY

AND PRICING

TO BOOK
CALL THE SALES TEAM ON

01189 74 75 76

https://www.eastpark.co.uk/events/christmas/themed-parties
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MISTLETOE BALL IN
THE KING SUITE

Pric ing from £65.00 +VAT 
Based on a minimum of  
10 guests  per  table.
Guest  numbers  under  this  may
be located on a shared table

STARTERS
Sun Blushed Tomato and Basi l  Tar t (VG, GF, NF)
Served with Bas i l  Oi l , Rocket  and Pea Shoot Sa lad

Smoked Duck and Pickled Black Cher r ies  (GF)
Served with Crumbled Blue Cheese and Candied Walnuts  

Smoked Chalk Stream Trout (GFO, NF)
Served with a  Compressed Cucumber and Di l l  Sa lad, Seeded
Rye Bread with Whipped Hor seradi sh Butter

MAIN COURSES
Roast Turkey Bal lot ine wrapped in Smoked Bacon (GF, NF, DF)
Stu�ed with Sage and Onion Sausage Meat , Thyme and Rosemary
Roasted Chateau Potatoes , Brusse l s  Sprouts , Roasted Car rots  
and Par snips , Turkey Jus  

Braised Beef Shor tr ib (GF, NF, DF)
Served with Thyme and Rosemary Roasted Chateau Potatoes ,
Brusse l s  Sprouts , Roasted Car rots  and Par snips , Beef  Jus

Roasted Supreme of Salmon (GF, NF, DF)
Served with Sa�ron Crushed Potatoes , Lobster  and Coconut Bisque,
Tender s tem Broccol i  

Celer iac Steak (GF, DF, VG, NF)
Root Vegetable Ragu, Crushed Sa�ron Potatoes , Sha l lot  and
Chive Vegan Cream Sauce

DESSERTS
Tradit ional Chr istmas Pudding (GFO, VGO) (conta ins  a lcohol)
Served with Brandy Custard 

Citrus Cheesecake (V, NF)
Served with Chr i s tmas  Spiced Winter  Ber r y Compote 

Chocolate and Raspber ry Ganache Sl ice (GF, VG, NF)
Served with a  Chocolate  and Cher r y Sauce  
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SCAN OR CLICK QR CODE
TO CHECK AVAILABILITY

AND PRICING

https://www.eastpark.co.uk/events/christmas/themed-parties


PRIVATE CHRISTMAS PARTIES
IN THE KING SUITE

STARTERS
Sun Blushed Tomato and Basi l  Tar t (VG, GF, NF)
Served with Bas i l  Oi l , Rocket  and Pea Shoot Sa lad

Smoked Duck and Pickled Black Cher r ies  (GF)
Served with Crumbled Blue Cheese and Candied Walnuts  

Smoked Chalk Stream Trout (GFO, NF)
Served with a  Compressed Cucumber and Di l l  Sa lad, Seeded
Rye Bread with Whipped Hor seradi sh Butter

MAIN COURSES
Roast Turkey Bal lot ine wrapped in Smoked Bacon (GF, NF, DF)
Stu�ed with Sage and Onion Sausage Meat , Thyme and Rosemary
Roasted Chateau Potatoes , Brusse l s  Sprouts , Roasted Car rots  
and Par snips , Turkey Jus  

Braised Beef Shor tr ib (GF, NF, DF)
Served with Thyme and Rosemary Roasted Chateau Potatoes ,
Brusse l s  Sprouts , Roasted Car rots  and Par snips , Beef  Jus

Roasted Supreme of Salmon (GF, NF, DF)
Served with Sa�ron Crushed Potatoes , Lobster  and Coconut Bisque,
Tender s tem Broccol i  

Celer iac Steak (GF, DF, VG, NF)
Root Vegetable Ragu, Crushed Sa�ron Potatoes , Sha l lot  and
Chive Vegan Cream Sauce

DESSERTS
Tradit ional Chr istmas Pudding (GFO, VGO) (conta ins  a lcohol)
Served with Brandy Custard 

Citrus Cheesecake (V, NF)
Served with Chr i s tmas  Spiced Winter  Ber r y Compote 

Chocolate and Raspber ry Ganache Sl ice (GF, VG, NF)
Served with a  Chocolate  and Cher r y Sauce  
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INCLUSIONS:
A glas s  of  prosecco on ar r iva l
3-cour se Fes t ive Meal , Tea, Co�ee &
Mince Pie Sta t ion
Table Decorat ions  and Novel t ies
DJ & Disco unt i l  midnight

 
PRICE:

From £78.00 per  per son
Including VAT
(Minimum 250 guest s )

TO BOOK
CALL THE SALES TEAM ON

01189 74 75 76
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CHRISTMAS DAY
LUNCH
STARTERS
Spiced Lenti l , Parsnip and Apple Soup (DF, VG, NF, GF)
with Cor iander Oi l   

Venison Carpaccio (DF, NF, GF)
Served with Char red Red Endive, Pas s ion Frui t , Cocoa Nibs  &
Mango Vinegar  Dress ing  

Wild Mushroom Parfa i t  (GFO, VG, NF)
Served with Pickled Wild Mushrooms, Shaved Button Mushrooms, 
Red Onion Mar malade served on Toasted Sourdough  

Smoked Salmon and Crème Fraiche Ter r ine (NF, GF)
Served with a  Cucumber, Di l l  & Fennel  Sa lad 

MAIN COURSES
Roast Turkey Bal lot ine Stuffed with Sage and Onion Sausage Meat (NF, DF, GFO)
Served with Thyme and Rosemary Roasted Potatoes , Roasted Car rot
and Par snips , Brusse l s  Sprouts , Cranber r y Sauce & Turkey Jus   

Rare Fi l let of Beef with Beef Fat Pressed Potato and Truffle Ter r ine (NF, GF)
Served with Mushroom Ketchup, Chicken and Mar rowbone Whipped Butter,
Wil ted Kale & Bordela i se  Sauce  

Beetroot Well ington  (VG, NF)
Chateau Potatoes , Roest  Par snips  and Car rots , Brusse l s  Sprouts , Chestnut
& Sage Stu�ng, Cranber r y Jus  

Stone Bass, Smoked Pancetta and White Bean Velouté (GF, NF)
with Con�t preserved Lemon & Cr i spy Potato Matchst ick Cr i sps

DESSERTS
Sher ry Tr ifle  (V)
with Pickled Raspber r ies , Pi s tachio Cream, Caramel ized Nuts  & a Raspber r y Gel  

Truffled Br ie  (V, NF, GFO)
with Toasted Hazelnut  Chutney, Sourdough Cracker s  

Tradit ional Chr istmas Pudding with Brandy Custard (conta ins  a lcohol)  (GFO, VGO)

Select ion of Engl ish Cheese

Served with a  Se lect ion of  Chutneys , Grapes , Celer y St ick and Cracker s

INCLUSIONS:
A glas s  of  Champagne and canapés  on ar r iva l
3-cour se meal  with co�ee and mince pies .

PRICE:

£110.00 per  per son 
£55.00 per  chi ld (12 year s  & under)

DATE:

Fr iday 25th December 2026 

TIME:

12pm or 3.45pm

Bedroom Pr ic ing f rom £99.00 per  room 
based on s ingle occupancy

TO BOOK
CALL THE SALES TEAM ON

01189 74 75 76
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BOXING DAY BUFFET
LUNCH IN THE RESTAURANT
TO START
Charcuter ie and Cold Cuts  (GF, NF, DF)

Smoked Salmon, Gravadlax and Beetroot Cured Salmon (GF, NF, DF)

Seafood Cocktai l  (GF, NF, DF)

Select ion of Compound Salads and Breads (GFO, DFO, V)

MAIN COURSES
Fil let of Beef Well ington (NF)
carved by our inhouse chef  

Roasted Supreme of Salmon (NF)
with Caramel i sed Lemon & Mediter ranean Vegetables  

Beetroot Well ington (NF, VG)

Select ion of Potatoes, Vegetables or Rice (GF, NF, V)

DESSERTS
Yule Log (NF, V)

Sher ry Tr ifle  (V)

Panettoni Bread and Butter Pudding (NF)

INCLUSIONS:
THREE COURSE BUFFET 
Addit ional  Chi ldren’s  menu avai lable  upon 
request , contact  the sa les  team for  more 
deta i l s

PRICE:

£49.00 per  per son
£27.50 per  chi ld (12 year s  & under)

DATE:

Saturday 26th December 2026 

TIME:

1pm – 3pm

TO BOOK
CALL THE SALES TEAM ON

01189 74 75 76
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PACKAGE 1 
1 x Bucket of 12 Beers

2 x Bott les of House Wine (1 x White & 1 x Red)

1 x Bott le of St i l l  Water

1 x Bott le of Sparkl ing Water

£100.00

PACKAGE 2 
2 x Bott les of Prosecco

4 x Bott les of House Wine (2 x White & 2 x Red)

2 x Bott les of St i l l  Water

2 x Bott les of Sparkl ing Water

£155.00

PACKAGE 3 
8 x Mixed Bott led Beers

£40

PACKAGE 4
8 x Mixed St i l l  & Sparkl ing Soft Dr inks

£30.00

PACKAGE 5
1 x Bott le of Nosecco

4 x 0% Beers

4 x Soft Dr inks

£55.00

DRINKS PACKAGES
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Easthampstead Park
Off Peacock Lane

Wokingham
Berkshire
R G 40 3 D F

0 1 1 8 9 74 7 5 76
sales@eastpark.co.uk
www.eastpark.co.uk

NS210326




