
Christmas Booking Form
Please check availability as soon as possible to avoid disappointment. 

Complete the details below & hand the Form to one of our Duty 
Managers. Don’t forget to confirm the number of people & submit their 

menu choices at least 48 hours before your booking.
Call on 01434 608444 or Email countyhotelcontact@gmail.com

Terms & Conditions
Menu prices are per person. Pre-Booking preferred. Dates & Booking times subject to 
availability. A £10 No-Show Fee will be added to your bill for any person who is confirmed 
as attending but doesn’t attend. Eg: You book for a Party of 12 & confirm the booking 48 
hours before, but only 10 people attend. £20 will be added to your bill for the 2x No-Shows 
Available from Friday 27th November to Thursday 24th December 2026. The Christmas set 
menu may not be used in conjunction with any other promotion or discount. 
Food Allergies and Intolerances: Before you order your food and drinks please speak to 
our staff if you want to know about our ingredients. *All weights quoted are approximate, 
prior to cooking. Some fish dishes may contain bones. All dishes are subject to availability. 
All prices include VAT. Whilst we take every care to preserve the integrity of our vegan, 
vegetarian and gluten free dishes we must advise that these products are handled  in a 
multi-use kitchen environment. If you have an allergy or intolerance please let us know at 
the time of booking so that we can take extra special care of your requirements. ro
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The County Hotel

The County Hotel, Priestpopple, 
Hexham, NE46 1PS

01434 608444 
countyhotelcontact@gmail.com

Pre-Order  
Summary Total

Starters QTY
SOUP

PATE

FISHCAKE

Main Course
TURKEY

BEEF

SALMON

VEGETABLE TART

Dessert
CHRISTMAS PUDDING

BREAD & BUTTER PUD

LEMON ROULADE

Time: Date:
Number  
in Party:

Contact Name:

Tel No:

Email:

Company Name: (if applicable)

Notes 
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Butternut Squash Soup
Served with a warm crusty roll.

(V) (GF available)

Chicken Liver Pate 
Homemade. Served with red onion chutney & warn crusty bread.

(GF available)

Smoked Haddock & Pea Fishcake
Served on a bed of creamed leeks 
with lemon garnish & peashoots.

Traditional Roast Turkey 
Served with a pig in blanket, roast potatoes, 

honey roasted parsnips, Brussel sprouts, 
cranberry stuffi  ng, swede mash & gravy. (GF)

Braised Beef Cheeks  
Slow cooked beef cheeks in a rich red wine gravy, with roasted 

carrots, mashed potato & tenderstem broccoli. (GF)

Herb Crusted Salmon  
With a breadcrumb topping of cranberries, sage & thyme, 

served on a bed of orzo pasta with crumbled Feta.

Vegetable Tart
Medley of vegetables in crisp pastry, 

served with roast potatoes, glazed carrots 
& finished with a white wine & cream sauce. (V)

Traditional Christmas Pudding 
With Brandy Sauce. (V) (GF)

Christmas Spiced Bread & Butter Pudding 
Cinnamon spiced with cranberries & white chocolate, 

served with a winter berry compote & vanilla ice cream. (V)  

Lemon Pavlova Roulade 
Meringue, lemon curd & cream finished 

with raspberry coulis & vanilla ice cream. (V) (GF)

  (GF) Gluten Free (VE) Vegan (V) Vegetarian 

No Deposit required. Full payment on the day.

However we do require you to confirm the number of people & 
submit their menu choices at least 48 hours before your booking. 

This will ensure that your table is ready for your 
party & will reduce unnecessary waste. 

Should someone be unable to attend on the day there 
will be a £10   No-Show Fee added to your bill.

Available from Friday 27th November 
to Thursday 24th December 2026

Two 
Courses

Three 
Courses£25.00 £28.00

Pre-Order Preferred


