
Festive Fun 

The Greenhill Hotel 2026 

GIFT VOUCHERS  

NOW AVAILABLE! 

 
Please contact us on 016973 43304  

or pop in and speak to reception 

 
VOUCHERS CAN BE MADE FOR 

ANY AMOUNT OR FOR  

ANY OCCASION 
 



 

SATURDAY 5TH DECEMBER 

 

FRIDAY 11TH DECEMBER 

SATURDAY 12TH DECEMBER 

 

FRIDAY 18TH DECEMBER 

SATURDAY 19TH DECEMBER 
 

 

entertainment & DJ by John Penn 

 outstanding male vocalist 
 

 

 

£47 PER PERSON 
£20 per person deposit is required per person upon booking 

 

ENTERTAINMENT UNTIL 1 AM 
 

CHRISTMAS PARTY NIGHT  

DATES  

Accommodation available 

by telephone booking only 

MIMOSA & CANAPES ON ARRIVAL FROM 7PM 
 

DINNER SERVED 7:30PM PROMPT 
 

FESTIVE TURKEY DINNER GFA 
roast lakeland turkey, pig in a blanket, seasonal stuffing,  

cranberry relish, pan gravy 
 

ROAST TOPSIDE OF LOCAL BEEF GFA 
yorkshire pudding, rich pan gravy, horseradish relish 

 

SERVED WITH HONEY ROASTED CARROTS & PARSNIPS,  

BRUSSELS SPROUTS, CREAMY MASH, ROAST POTATOES 
 

FESTIVE NUT ROAST V GFA 
cashew, walnut, vintage cheddar, sage & onion stuffing, gravy, 

cranberry relish, honey roasted carrots & parsnips, brussels sprouts, 

creamy mash & roast potatoes 
 

************ 
 

TRADITIONAL CHRISTMAS PUDDING V GFA 

boozy rum sauce 
 

STICKY TOFFEE PUDDING V  GFA 

butterscotch sauce 
 

RASPBERRY & WHITE CHOCOLATE CHEESECAKE V  

double cream 
 

************ 
 

FRESHLY GROUND COFFEE & MINT CHOCOLATES 
served from the gallery 

 

 

************ 
 

PRE ORDER REQUIRED  
 

GFA - Gluten Free Available  

Vegan & dairy free menu available on request 

CHRISTMAS PARTY NIGHT 

MENU 



 

FESTIVE MENU 
 

Monday - Thursday 12:00pm to 8:30pm 
Friday & Saturday 12:00pm to 2:00pm 

Booking advisable, pre order required for parties over 8 

Two courses £30, Three courses £37 
 

    HOT SMOKED SALMON & KING PRAWNS GFA 
potato & chive salad, lemon & black pepper olive oil 

 

  SPICED WINTER VEGETABLE SOUP V, GFA 
parsnip, carrot, swede, herb croutons, truffle oil, cream 

 

 PARFAIT A LA MAISON GFA 
duck & chicken liver, ruby port, fig compote, cornichon, grilled sourdough 

 

    WATERMELON & FETA SALAD V, GFA 
cucumber, walnut, pomegranate, mint, honey, lime dressing 

************ 

  FESTIVE TURKEY DINNER GFA 
roast lakeland turkey, sage, onion & pork stuffing, pig in a blanket,  
rich pan gravy, cranberry relish, honey roasted carrots & parsnips, 

 brussels sprouts, creamy mash & roast potatoes 
 

   PAN FRIED SEA BASS GFA 
sunblushed tomato, capers, garlic & herb butter, smoked pancetta,  

sauteed spinach & baby potatoes, seasonal vegetables 

 

PORK FILLET AU POIVRE 
black pudding, pink peppercorn, shallot, brandy cream, 
 sauteed spinach & baby potatoes, seasonal vegetables 

 

         CRISPY ROAST DUCK GFA (£6 supplement) 
plum, ginger, hoisin, spring onion jus,  

sauteed spinach & baby potatoes, seasonal vegetables 
 

 FESTIVE NUT ROAST V 
cashew, walnut, vintage cheddar, sage & onion stuffing, gravy, cranberry relish,  

honey roasted carrots & parsnips, brussels sprouts,  
creamy mash & roast potatoes 

 

************ 

 RASPBERRY & WHITE CHOCOLATE CHEESECAKE V 
vanilla panna cotta pot, chocolate spear 

 

     TRADITIONAL CHRISTMAS PUDDING V, GFA 
boozy rum sauce 

 

             FESTIVE CHEESE BOARD (£3.50 supplement) V 
vintage cheddar, blue stilton, french brie, water biscuits,  

red onion marmalade, grapes 

 

 GINGERBREAD LATTE CREME BRULEE V, GFA 
macadamia shortbread 

************ 

FRESHLY GROUND COLOMBIAN COFFEE, & MINCE PIES (£3.75 supplement) 
 

GFA - Gluten Free Available   Vegan & dairy free menu available on request 
 

 

WINE 

WHITE 

10. Villa del Lago Pinot Grigio    Italy (10.5% ABV) 
From the winelands around Venice this is a classic dry and pure Pinot Grigio.  

It is round yet fresh and crisp with attractive flavours of pear and apple 

£28.50 
 

11. La Lejania Chardonnay    Chile (13.5% ABV) 
Looking for a smooth and creamy wine? Well you’ve come to the right place.  

It is oh-so easy to drink and has appealing fruit flavours of melon & peach  

£28.50 
 

13. River Deep Sauvignon Blanc    New Zealand (13% ABV) 
Refreshing and zingy, this appetising Sauvignon Blanc is full of vim and vigour. Juicy and 
aromatic, it has a fruit salad of flavours from gooseberry and papaya to fresh citrus & melon  

£36.50 
 

 

RED 

20. La Lejania Merlot     Chile (13.5% ABV) 
A charming, mid-weight Merlot with plum and black cherry fruit flavours as well as a hint of 
spice. Round in shape and supple in texture, this offers everything you want from a Merlot 

£28.50 
 

24. Shiraz Sea Mountain Limestone   S. Africa (13% ABV) 
Explosive aroma of espresso, fruitcake and sweet oak spice. The palate is rich and soft with 
ripe flavours of black cherries.  

£29.50 
 

27. Toto Pintado Malbec      Argentina (13% ABV) 
A rich yet balanced Malbec with lush black fruit flavours.  

Round, juicy and refreshing 

£32.50 
 

ROSE  

17. Pinot Grigio Flavorelli Rosé    Italy (12% ABV) 
A refreshing, vibrant rosé with subtle red fruit flavours. Easy drinking and dry.  

£28.50 
 

18. White Zinfandel Frocks & Thrills    California, USA (9.5% ABV) 
Rich and creamy flavours of peach and exotic fruits with a super long finish.  

£28.50 
 

CHAMPAGNE & PROSECCO 

03. Botter Prosecco DOC NV    Italy (10.5% ABV) 
This has everything you would expect from a prosecco, gently sparkling, refreshingly light 
and easy to drink. Flavours of pear, white peach, and apple with a subtle effervescence 
and an elegant texture. 

£31.50 
 

04. Barocco Prosecco Rosé                 Italy (10.5% ABV) 
A delightful sparking rosé from the Prosecco heartlands, this is refreshing and fruity with a 
delicate sparkle. 

£31.50 
 

05. Champagne Georges de la Chapelle Brut  Champagne, France (12% ABV) 
A classic Champagne blend that’s been aged for more than two years creating a fine fizz. 
Dry, refined and refreshing with a clean, crisp finish. 

£47.80 
 

07. Veuve Clicquot Yellow Label    Champagne, France (12.5% ABV) 
One of the world’s most famous Champagnes, the yellow label is both silky and zesty with 
citrus and apple flavours and a lightly toasty note. There is a lively, creamy bubble  

and a vibrant finish 

£71.50 



The Greenhill Hotel, Red Dial, Wigton, Cumbria CA7 8LS 

Telephone: 016973 43304      Email: info@greenhillhotel.co.uk 

www.greenhillhotel.co.uk   

CHRISTMAS EVE 

TAKEAWAY FESTIVE DINNER 

 

Lovingly prepared by our chefs so you don’t have to! 
 

FESTIVE TURKEY DINNER GFA 
roast lakeland turkey, pig in a blanket, seasonal stuffing, cranberry relish, 

pan gravy 
 

ROAST TOPSIDE OF LOCAL BEEF GFA 
yorkshire pudding, rich pan gravy, horseradish relish 

 

   FESTIVE NUT ROAST V  
cashew, walnut, vintage cheddar, spicy tomato sauce 

 

SERVED WITH HONEY ROASTED CARROTS & PARSNIPS,  

BRUSSELS SPROUTS, CREAMY MASH, ROAST POTATOES 
 

************ 
 

CHOCOLATE & BLACK CHERRY TRIFLE V  
 

    TRADITIONAL CHRISTMAS PUDDING GFA V  

boozy rum sauce 
 

    MERINGUE ROULADE GFA V  

fresh raspberries, limoncello, raspberry coulis 
 

************ 
 

£35 PER PERSON 

INCLUDES MINCE PIES & SWEET TREATS 

 

Bookings now being taken 

£15 per person non-refundable deposit required upon booking 

Last bookings, pre orders & final payment by  

Monday the 21st of December 

Pick up 24th December between 12pm - 3pm available 

NEW YEAR’S DAY 
 

SERVED FROM 12:00PM TO 3:00PM 
BOOKING ESSENTIAL 

 

MENU COMING SOON 


