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                                       FESTIVE WINTER WARMER TREATS 

 
Come in to The Wentworth Hotel and enjoy our Festive Winter Warmer treats by 

welcoming open fires in our snug bar or comfortable lounges. 

 

MULLED WINE AND MINCE PIE 
 

Glass of Mulled wine and a homemade mince pie* 

Available all day and every day throughout December 

 

£8.50 per person 

 

 

FESTIVE CREAM TEA 
 

Cranberry fruit scone, clotted cream & strawberry jam 

Homemade mince pie*  

Your choice of tea or cafetière of coffee 

 

£9.50 per person 

 

CHAMPAGNE FESTIVE CREAM TEA 
 

Glass of Adnams Champagne on arrival 

Cranberry fruit scone, clotted cream & strawberry jam 

Homemade mince pie* 

Your choice of tea or cafetière of coffee 

 

£22.00 per person 

 

* Contains nuts or traces of nuts  
 

 

  



                              CHRISTMAS LUNCHES 
 

 

AVAILABLE BETWEEN MONDAY 2nd – SUNDAY 22ND DECEMBER 2024 

(Excluding Wednesday 11th December and Sundays.)  

Special two or three course luncheon, complete with Christmas crackers.  

Available in the Restaurant, lounges and the Bar.  

 

2 COURSES £24.50,  3 COURSES £31.50 

 

STARTERS 

(V) Celeriac and apple soup, parsnip crisps 

Pressed pork and duck pate, apricot chutney and toast GF option 

Classic prawn and crayfish cocktail, Marie Rose sauce GF option 

(V) Ricotta gnocchi with mozzarella and tomato ragout, sage crumb 

 

 

MAIN COURSES 

Roast turkey, with pigs in blankets, stuffing, cranberry sauce, bread sauce GF option 

Confit duck leg, red cabbage, glazed root vegetables with an orange and peppercorn jus 

Baked fillet of salmon, creamed leek and parmesan crumb, crushed new potatoes 

*(V) Pear & blue cheese tart with walnut pastry, seasonal vegetables 

 

 

DESSERTS 

Christmas pudding with brandy sauce GF option 

Vanilla pannacotta with spiced apple compote  

Salted caramel and chocolate delice with praline Chantilly 

Iced mascarpone and coffee parfait, amaretti cookie crumble 

Fresh fruit salad with pouring cream GF/DF/VG option 

 

 

It will be service as usual with our normal lunchtime restaurant and bars menus also running. This 
menu is available in the Restaurant, lounges and the Bar. 

Please note that food prepared at the Wentworth Hotel may contain the following allergens – 
gluten, eggs, milk, peanuts, tree nuts, fish, molluscs, crustaceans, soya, celery, sulphites, sesame, 

mustard and lupin.  If you need further information, please ask our staff for details. 

 

 
                                                                                                                                                    



 
                              DECEMBER SUNDAY LUNCH MENU 

 
                               

Available first 4 Sundays in December. Served in the hotel restaurant.  

  

  2 courses £30.00,    3 courses £37.50  
 

 

                                                                                STARTERS 

(V) Broccoli & Stilton soup 

Prawn and crayfish cocktail with homemade granary bread 

Chicken liver and truffle scented parfait, fig jam, toasted brioche GF option 

Smoked salmon rillette, pink grapefruit and herb crème fraiche 

(V) Goats cheese pannacotta, beetroot textures & honeycomb 

 

MAIN COURSES 

Roast sirloin of beef (served pink) with Yorkshire pudding, roast potatoes, seasonal 

vegetable and gravy  

Roast turkey, roast potatoes, herb stuffing, pigs in blanket, seasonal vegetables, bread and 

cranberry sauce 

Baked loin of hake, tomato and crayfish ragout, chorizo crumb with crushed potatoes 

Shoulder of lamb, caramelised onion, mash, seasonal vegetables, Ballenger, apricot and 

thyme jus 

(V) Parsnip, sage & apple wellington. sauté potatoes cauliflower cheese, buttered carrots  

 

 

DESSERTS 

Sticky toffee pudding with toffee sauce and vanilla ice cream 

Christmas pudding with brandy sauce 

Baked New York style cheesecake, mixed berry compote 

Vanilla crème Brûlée with cranberry shortbread 

Spiced apple and sultana crumble with custard 

Duo of cheese with grapes, quince, celery and biscuits 

 

 

 

 

 



             WENTWORTH HOTEL FESTIVE PARTY LUNCH 

                                               
 

AVAILABLE WEDNESDAY 11TH DECEMBER 2024 

Mulled wine or fruit punch on arrival, special two or three course lunch, coffee, mince pies, 
crackers, festive novelties. Served in the restaurant with live piano accompaniment.  

Bookings available between 12:00pm – 2:00pm  

2 COURSES £33.00,    3 COURSES £39.50  

 

STARTERS 

(V) Honey and parsnip soup 

Chicken liver parfait, toasted beer bread, chutney GF option 

Classic prawn cocktail with Marie Rose sauce GF option 

(V) Smoked aubergine hummus, toasted pitta, sumac and crispy chickpeas  

 

 

MAIN COURSES 

Roast turkey, with pigs in blankets, stuffing, cranberry sauce, bread sauce GF option 

Braised Beef daube with creamy mash and vegetable casserole 

Roasted fillet of cod with a tomato and chorizo crumb, crushed potatoes and creamed leeks  

(V) Sweet potato, sage and parmesan risotto 

 

 

DESSERTS 

Christmas pudding with brandy sauce GF option 

Vanilla pannacotta with spiced apple compote  

Raspberry and Champagne posset 

Lemon and ginger cheesecake with blueberry compote  

Fresh Fruit Salad with pouring cream GF/DF/VG option 

 

 

Please note that food prepared at the Wentworth Hotel may contain the following allergens – gluten, eggs, 
milk, peanuts, tree nuts, fish, molluscs, crustaceans, soya, celery, sulphites, sesame, mustard and lupin.  If you 

need further information, please ask our staff for details. 

 

 

 

 



 
CHRISTMAS DINNER PARTIES 

 

 

AVAILABLE BETWEEN MONDAY 2ND – SATURDAY 21st DECEMBER 2024 

(Excluding Sundays.  For pre booked parties or group only.)  

Special two or three course dinner, complete with Christmas crackers.  

2 COURSES £33.50,    3 COURSES £39.50 

 

STARTERS 

Soup of the day  

Chicken liver parfait, toasted beer bread, chutney GF option 

Classic prawn and crayfish cocktail, Marie Rose sauce GF option 

Smoked salmon, lemon & poppy seed yoghurt, watercress & lemon 

(V) Ricotta gnocchi with smoked tomato ragout and goat cheese 

(V) Smoked aubergine hummus, toasted pitta, sumac and crispy chickpeas  

 

 

MAIN COURSES 

Roast turkey, with pigs in blankets, stuffing, cranberry sauce, bread sauce GF option 

Braised beef daube with creamy mash and vegetable casserole 

Supreme of Guinea fowl au vin, dauphinoise potatoes and creamed savoy 

Salmon with a tomato and chorizo crumb, crushed potatoes  

*(V) Baked stuffed portobello mushroom with leeks and pesto 

 

 

DESSERTS 

Christmas pudding with brandy sauce GF option 

Vanilla pannacotta with spiced apple compote  

Raspberry and Champagne posset 

Lemon and ginger cheesecake with blueberry compote  

Fresh Fruit Salad with pouring cream GF/DF/VG option 

 

Please note that food prepared at the Wentworth Hotel may contain the following allergens – gluten, eggs, 
milk, peanuts, tree nuts, fish, molluscs, crustaceans, soya, celery, sulphites, sesame, mustard and lupin.  If you 

need further information, please ask our staff for details. 

 

 

 



              
GALA NEW YEARS EVE DINNER DANCE 

 

TUESDAY 31ST DECEMBER 2024  

Join us in the lounge for a Champagne and canapé reception from 7.15pm. A delicious five 
course dinner will be served from 7.45pm after which you will be entertained by our 

resident DJ.  Welcome in the New Year at midnight before carriages at 1.00am. Please 
note, this Dinner Dance is a black-tie event. 

£120.00 per person including champagne & canapés on arrival, five course dinner, 

 coffee & petit fours & entertainment 

MENU 

(V) Caramelised onion and smoked cheddar soup 
or 

Salmon roulade, pickled quail egg, cucumber and dill salad 
or 

Chicken liver parfait, bacon jam & toasted beer bread  

~*~ 

Seared scallops, cauliflower puree and maple pancetta 
or 

(V) Ricotta gnocchi, smoked tomato ragout and feta  

~*~ 

Champagne and lemon sorbet  

~*~ 

Halibut, crab arancini, lobster bisque, spinach and leeks 
or 

Seared beef medallions, oyster mushrooms, shallot, red wine jus, spinach, braised carrots, 

dauphinoise potato 
or 

(V) Caramelised shallot, wild mushroom & brie tart, artichoke puree 

~*~  

Chocolate ganache tart with raspberry compote and clotted cream 

or 

Mascarpone and coffee parfait, hazelnut praline  
or 

Selection of English cheeses, quince jelly, grapes, celery, biscuits  

~*~  

Cafetiere of coffee or tea with petit fours  

 

 

Please note that food prepared at the Wentworth Hotel may contain the following allergens – gluten, eggs, milk, peanuts, tree nuts, fish, 

molluscs, crustaceans, soya, celery, sulphites, sesame, mustard and lupin.  If you need further information, please as k our staff for details. 

 



                 
CHRISTMAS RESIDENTIAL PACKAGE 2024 

 

A relaxed and informal Christmas where good food, wine and conversation 
are to be enjoyed. 

 
3 Day (24th, 25th & 26th) 4 Day (23rd, 24th, 25th, 26th) 

 
Standard Inland   £810.00 per person  £940.00 per person 
Standard Sea view   £895.00 per person  £1010.00 per person 
Larger Sea view   £965.00 per person  £1080.00 per person  
Superior Sea view   £1010.00 per person  £1125.00 per person 
Darfield House   £865.00 per person  £990.00 per person 

 
The rates are per person for a three or four-day Christmas Break and include: 
 

➢ Afternoon Tea, Dinner and Breakfast on each day. 
➢ Lunch on Christmas Day and Boxing Day. 

 

TWIXMAS ACCOMMODATION RATES 

27th – 30th DECEMBER 2023 and 2nd – 5th JANUARY 2025 
 

Come and enjoy a one, two or three-night break in Aldeburgh.  Take advantage of our 

special offer rates over the Christmas/New Year holiday period.  All rates are for a 

double or twin-bedded room for 2 people per night and include VAT. 

 
    Bed & breakfast           Dinner, bed & breakfast  

Standard Inland  £180.00 per room  £220.00 per room  

 Standard Sea view  £210.00 per room  £250.00 per room  

 Larger Sea view  £230.00 per room  £270.00 per room  

 Superior Sea view  £280.00 per room  £320.00 per room 

 Darfield House  £195.00 per room  £235.00 per room 

 

NEW YEAR ACCOMMODATION RATES  

 31ST DECEMBER & 1ST JANUARY 2025 
 

Our 2-night New Year’s Eve break includes breakfast and dinner on each day and 
includes the Gala New Year’s Eve Dinner Dance. 

 
Standard Inland  £399.00 per person   

 Standard Sea view  £469.00 per person   
 Larger Sea view  £499.00per person   
 Superior Sea view  £529.00 per person   

Darfield House  £429.00 per person 



                          

 

 
 

CHRISTMAS GIFT VOUCHERS 

 

Having difficulties in finding that ideal Christmas present for family or friends?  

Have you considered purchasing a Wentworth Hotel Gift Voucher. 

Why not treat someone special to one of our gift vouchers and let them enjoy 

award-winning dining, luxury accommodation or Afternoon Teas. 

 

The perfect gift idea, our vouchers can be used as full or part payment against 

anything from a luxurious feature room to a dining experience of your choice. 

Our voucher cards are individually prepared, which can include personalized 

messages, if required.  They can be purchased in various denominations.  

Vouchers are available for purchase by visiting our website at 

www.wentworth-aldeburgh.co.uk/vouchers 

 

Alternatively, visit the hotel Reception to purchase your voucher or telephone 

the hotel on 01728 452 312.   
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