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Chrlstmas at Three Ways House Hotel is all about good food, great
company and making memories.

Set in the charming village of Mickleton, in the heart of the Cotswolds,
our dog-Iriendly hotel is the perfect setting for a festive getaway.

Enjoy a packed programme of Christmas events, party evenings, our
famous Pudding Clubs, Christmas Day Lunch, New Year’s Eve
celebrations and relaxing residential packages.
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Whatever your plans this festive season, we look forward to méking it a
Christmas to remember.
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Book now on 01386 438429 or erﬁail -__reception@themickléton.co.uk



* 7 Christmas Fayre Menu

; Three Courses - £38.00 per person Available Monday to Saturday
Festive Lunch 12.00pm - 2.00pm  Dinner 6.00pm - 9.00pm
Gather with family, friends bfc@lleagues and enjoy a delicious Festive Lunch in the heart of the Cotswolds.
Enjoy tradltlonal Christmas féwourltes seasonal dishes and indulgent festive desserts, all served in our warm
. and welcoming surroundings.
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Whethe'f 3?‘-_011'1‘6 celebrating with colleagues, catching up with friends or simply enjoying a festive treat, our
Festive Lunches are the perfect way to celebrate the magic of Christmas.
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To Start
Cream of Mushroom & Tarragon Soup (GF)
Prawn & Avocado Cocktail (GF)
Ham Hock Terrine with piccalilli (GF)
Mushroom & Walnut Paté, served with cornichons, cranberry chutney and sourdough (V, VE, GF)

Main Courses
Roast Turkey served with pigs in blankets, bread sauce, roast potatoes, creamy mashed potato, Yorkshire °

pudding and rich red wine gravy : "

Salmon Fillet with celeriac roulade and dill white wine sauce (GF)
Braised Beef Shank with parsnip purée, gremolata and red wine jus (GF)
Roasted Butternut Squash stuffed with rice, cranberries, pecans, thyme and mushrooms, served with
cranberry jus (V, VE, GF) 2
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Desserts Y N .

Traditional Christmas Pudding with brandy sauce (V) ke

Chocolate & Salted Caramel Tart with vanilla ice cream (VE; GF) |

Eton Mess (V, GF) i’ ~ A\

Duo of Cotswold Cheeses with grapes, onion chutney, celery and crackers (GF) |



Festlve Afternoon Tea at the Home of The Pudding
| "_.'_-;,’f. o Club

s ~ 1st of December until the 23rd of December from 12 till 5pm

£32.95 Per Person.

Treat yourself to a wonderfully festive Afternoon Tea at the Home of The Pudding Club this
Christmas.

Relax in the cosy surroundings of the hotel and indulge in a delicious selection of freshly
prepared finger sandwiches, warm homemade scones with clotted cream and preserves, festive
cakes, sweet treats and seasonal delights, all served with your choice of tea or freshly brewed
coffee.

Whether you're catching up with friends, celebrating with family or looking for a special
Christmas treat, our Festive Afternoon Tea is the perfect way to enjoy the magic of the season ,m
the heart of the Cotswolds. e
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Advance booking is required to avoid dlsappomtment

Excluding Sundays

N

Book now on 01386 438429 or email reception@themickletoln.cq.uk
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Christmas Wreath Making Workshop

Tﬁursday 26" November and Saturday 5™ December

e ' £60.00 per person - 1.00am Arrival
- | Full Payment Required at time of booking.

R

Welcome the festlve season with a relaxing and creative Christmas Wreath Making Workshop.

Be guided step -by-step-as ,you create your own beautiful handmade Christmas wreath using fresh
seasonal foliage, festive floals, ribbons and natural decorations. Whether you're a complete beginner
oran experlenced crafter, you'll enjoy a fun and inspiring workshop in warm and welcoming

- - surroundings.
Takea break during the workshop to enjoy a delicious festive cream tea, making it the perfect
Christmas outing with friends, family or colleagues. At the end of the session, you'll leave with your

& own unique handcrafted wreath, ready to adorn your front door throughout the festive season.

Your workshop includes:
o Expert wreath-making tuition
o All materials and tools provided
e A delicious festive cream tea
e Your own handcrafted Christmas wreath to take home i

Celebrate the magic of Christmas, learn a new skill and enjoy a wonderfully festive day. Spaees are
limited, so early booking is recommended to avoid disappointment.

Book now on 01386 438429 or email reception@themicklefon.co.uk.‘_;’
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Christmas Pudding Club

_.Friday 4™, n™ & 18" December - £55.00 Per Person
Full’Payment Required at time of booking.

Célebrate Christmas with a truly unique festive experience at the Home of The Pudding Club.
Join us for,a special-Christmas edition of our world-famous Pudding Club, where festive traditions,
~® U delicious food and great entertainment come together for an unforgettable evening.

Your experience begins with a welcome drink, followed by a delicious seasonal main course. Then it's
“¢time for the highlight of the evening - our famous Parade of Traditional Puddings. Sample as many
“of our irresistible puddings as you can before casting your vote for your favourite, all hosted with
plenty of fun, laughter and festive cheer by our Pudding Master.

Whether you're celebrating with family, friends or colleagues, the Christmas Pudding Club is the
perfect way to enjoy a unique festive night out in the heart of the Cotswolds.

Your Christmas Pudding Club Experience Includes:

Welcome drink on arrival ,
Delicious festive main course 4 b
The famous Parade of Traditional Puddings ~— ~="=.
Entertainment from our Pudding Master A

Voting for your favourite pudding and a commemorative certificate

A

Experience a much-loved British tradition with a festive twist and ¢reate wonderful Christmas
memories at the Home of The Pudding*Glub.



d A Main Course
‘i R'east turkey served with pigs i blankets bread sauce, roast potatoess, roast root veg red wine gravy GF
F Salmon fillet, parsley and chive potato cake, stem broccoli, white wine sauce GF
‘ ¥ Festlve Vegetable wellington, roast pots, roast root veg, cranberry jus V
3 T '} .
2\ P Puddings !
' Three wﬁys Chrlstmas pudding served with boozy brandy sauce V
N * o ) ~ Cranberry and brandy sticky toffee pudding V
¥ m"“’ - Steamed chocolate sponge pudding V
d ‘ ) Ginger-spiced sponge pudding V
\ Festive Eton mess V GF
V4 P Baileys and white chocolate cheesecake V

Lord Randells pudding V
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Book now on 01386 438429 or email receptlon@themlckleton Co. uk



Christmas Party Nights at Three Ways House Holel

s “Saturday 5", 12" & 19" December - £35.00 Per Person
~ ~ £20.00-Deposit Per Person required on booking, Final
1A | " Balance due 14 days Prior

> Dates Also avaliable for Private Parties

s Celebrate the festive seaso m s‘tyle with an exclusive Christmas Party Night at Three Ways House Hotel.
Whether.you're planning a staff Cliristmas party, rewarding your team, entertaining clients or celebrating

with your organisation, we'll create the perfect festive event for you.
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. Enjoy a delicious Hot Buffet and a fantastic evening of music and dancing.
Our experienced team will take care of every detail, allowing you to relax and enjoy a memorable evening with
colleagues and guests in a warm and festive atmosphere.
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Your Party Night Includes:

Delicious Hot Buffet

Tea, coffee and mince pies

Disco and dancing until midnight |
Festive crackers and table decorations
Dedicated events team to ensure everything runs smoothly gl o
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Why not extend the celebrations with an overnight stay? Our comfortable bedrooms are avallable at speaal
accommodation rates, with a full English breakfast served the following morning.

Whether you're hosting an intimate gathering or a large company Ce'le‘}zgﬁqlﬁon, Three Ways ngse Hotel
provides the perfect setting for a Christmas party your guésts'will remember. « & .-
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A Family Favourile - Santa’s Sunday Lunch

k

£39.50 per éti’iiﬂ't— £18.00 per child - Children under 3 dine free
LV Sunday 6", 13" & 20" December
et Advance booking is essential.

““Gather the family together and enjoy one of the season's most treasured traditions with a delicious
Christmas Sunday Lunch.

Relax in the warm and welcoming surroundings of our restaurant or cosy bar while our chefs prepare
a traditional festive roast with all the trimmings, seasonal vegetables and indulgent homemade
desserts.

Children can enjoy a special visit from Santa, receive a festive gift and capture the magic with a
wonderful photo opportunity.
To complete your festive feast, indulge in a selection of our famous Pudding Cllub.rdesserts featurmg a
choice of traditional favourites available on the day. ~ g
Whether you're celebrating with family, catching up with friends or simply enjoying a relaxmg Sunday
together, let us take care of everything while you create unforgettable Chrlstmas memories.



Santa's Sunday Lunch Menu

i 40 , Starters

Broccoli & Stilton Soup, warm bread (V, GF available)
Coquilles Salnt -Jacques - Queen scallops baked in a creamy white wine béchamel, topped with a
4 Gruyere crumb (GF)
Duck Liver Parfalt toasted brioche and red onion chutney (GF available)
Roasted Beetroot Salad with pears and walnuts (V, VE, GF)

';.;_: \ Traditional Roasts

- All roasts are served with roast potatoes, creamy mashed potato, roasted root vegetables, braised red
S cabbage, Yorkshire pudding and rich red wine gravy.
Roast Turkey with pigs in blankets and bread sauce
Roast Sirloin of Beef with horseradish cream and mushroom & thyme stuffing (GF)
Lemon & Thyme Roast Chicken with sausage & sage stuffing (GF)

Nut Roast with mushroom & thyme stuffing (V, VE)

Main Courses

Venison Burger with Brie and cranberry, served in a milk bun with fries and Coleslaw (GF avallable)
Fisherman's Pie of smoked haddock, salmon, king prawns, peas and egg in a tar\ragon béchaniel sauce,
topped with mashed potato and Gruyere, served with stem brocég__lk (GF)
Slow-Roasted Pork Belly with buttery mash, heritage carrots and cider ap'pl'e sauce (GF)
Mushroom, Chestnut & Sage Pearl Barley Risotto (V, VE)

‘.".«_U’

Desserts
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Enjoy a selection of our famous Pudding Club desserts, with a Varlety of traditional favourl-tes to choose
from on the day AR
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/Overnight Christmas Packages
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Es”cébe' to the heart of the Cotswolds this Christmas and enjoy a relaxing festive break, delicious food and warm
- hospitality at Three Ways House Hotel.

- Two-Night Christmas Break:
Y ) £600.00 staying in a Classic Double or Twin Room
et £660.00 staying in a Superior Double or Twin Room
Prices are per room and based on two people sharing.

Christmas Eve - 24th December:
Check in from 3.00pm onwards.
Tea, coffee and homemade Christmas cake on arrival.
Three-course dinner.
Overnight accommodation.

'
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Christmas Day - 25th December Y
Full cooked breakfast. _— b |
Traditional Christmas Day Lunch with Prosecco on arrival. |
Light bites served during the evening. ~. =
Overnight accommodation. |

Boxing Day - 26th December h i
Full cooked breakfast before departure.

.
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Three-Night Christmas Break:

, _ £720.00 staying in a Classic Double or Twin Room
AN ' | £780.00 staying in a Superior Double or Twin Room
“EN e Prices are per room and based on lwo people sharing.

| Christmas Eve - 24th December
iy . *;,_. Check in from 3.00pm onwards.
Tea, Goffee and homemade Christmas cake on arrival.
Three-course dinner.
Overnight accommodation.

Christmas Day - 25th December
FFull cooked breakfast.
Traditional Christmas Day Lunch with Prosecco on arrival.
Light bites served during the evening.
Overnight accommodation.

N
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Boxing Day - 26th December
Full cooked breakfast.
Three-course dinner.

Overnight accommodation. SN

27th December
Full cooked breakfast before departure.

t.__ .

Relax, unwind and let us take care of everything while you enjoy a memorable CH‘rlstmas with famlly and frlends :

in the beautiful Cotswolds. ' € e e
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Book now on 01386 438429 01; email rec_gption@themickleton.co.uk



~3~~ Christmas Day Lunch Extravaganza

Adults £120 00 - Children 3 - 12 £55.00 - Under 3’s free

| . 4 Lunch served 12 until 4pm
£20.00 Deposit PerrPevson required on booking, Final Balance due 14 days Prior

Céiebrate"tﬁleifﬁégic of Christmas Day with an unforgettable dining experience at Three Ways House Hotel.

Begin your celebration with a glass of Prosecco on arrival before sitting down to a spectacular Christmas Day
lu;.v,gh, expertly prepared by our talented chefs. Using the finest seasonal ingredients, our festive menu
showcases traditional Christmas favourites, all the trimmings and indulgent homemade desserts.

Relax in the beautifully decorated surroundings of our restaurant, where warm hospitality and attentive service
allow you to spend precious time with family and friends while we take care of everything.

Your Christmas Day Experience Includes:

Glass of Prosecco on arrival

Spectacular multi-course Christmas Day lunch
Traditional festive favourites with all the trimmings
Indulgent homemade desserts \
Tea, coffee and festive treats e

Make this Christmas Day one to remember with exceptional food, wonderful company and thé"';‘varm,
welcoming atmosphere of Three Ways House Hotel - the perfect place to celebrate the season.
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Christmas Day Lunch Menu
- " Tostart

Butternut squash and sage soup- (GF)(V)
Smoked haddock and: salmon fishcake, beurre blanc, poached egg
Chicken liver parfalt spiced tomato chutney, ciabatta crouton (GF)
- |/ Fig and goats’ cheese; filo parcels, beetroot ketchup, pickled carrot- (V)
| -.“" & Avocado and beetroot tartare (GF)(V) (VE)

Amuse bouche before main course

Mains
Roast turkey served with pigs in blankets, bread sauce, roast potatoes, mash, roasted root veg, braised red
cabbage, Yorkshire pudding, red wine gravy

Smoked bacon, brie and cranberry roulade, fondant potato, celeriac puree, stem broccoli, chicken jus (GF)

8oz fillet steak, gratin dauphinoise, glazed heritage carrot, bordelaise sauce (GF) | |
Monkfish wrapped in pancetta, samphire, roast and pickled shallot, buttered new potatoes, red wine jué (GF)
Charred cauliflower steak, hazelnut crumb, pickled shallot, salsa verde, mush;foom jus (GF) (V) (VE)
Salmon en croute, stem broccoli, buttered new pots, hoTlanﬂalse

Dessert
Christmas pudding, brandy sauce (V)
Baked Madagascar vanilla cheesecake, malt chocolé‘baand baileys sauce (V)
Trio of Cotswold cheese, onion chutney, grapes, eelery crackers (V) (GF)
Vegan apple and cranberry crumble, vanilla ice cream, (VE)~ ¢ r_-._,' ~
Hazelnut and chocolate vacherin, with Chantilly cream and raspberry’s
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Boxing Day Gathering

¢ Continue the fé:éfive celebrations with family and friends at Three Ways House Hotel and enjoy a
~ r - relaXf_;'d_‘ Boxing Day feast in our welcoming restaurant.

Served from 12.00pm - 3.00pm and 6.00pm - 9.00pm
Y N _':;-. £25.00 per person — Two Courses

1 s £35.00 per person — All You Can Eat

7™ Mains
Build Your Own Handmade Stone-Baked Pizza
W Start with a classic Margherita base and choose any three toppings.
“Se Nduja
e Pepperoni
e Ham
e Pulled chicken
e Chilli beef
e Mushrooms

e Peppers
e Red onion f "
e Burrata _ ,:‘ . "
e Artichoke N
e Spinach
Gluten-free pizza bases and vegan mozzarella available. (V, VE, GF option)
Three Ways Beef Burger aY
A juicy beef burger topped with smoked bacon, Monterey Jack cheese, tomat'b gem lettuce and gherkm |
served in a toasted brioche bun with coleslaw and fries. .

[

Gluten-free and vegan options.available.
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.;J s 4B Southern Fried Chicken Wrap
-~ Southern fried chlcken tenders Wlth Monterey Jack cheese, gem lettuce, tomato relish and sriracha mayonnaise,
5N Wrapped in a soft tortilla and served with coleslaw and fries.

k

N g by Halloumi Wrap
Crispy frled halloumi with tza‘tzlkls gem lettuce and cucumber in a tortilla wrap, served with coleslaw and sweet
potato fries. (V)

Y o, Desserts

f Very Lemon Cheesecake with Lemon Sorbet (V)
“ue " Sticky Toffee Pudding with Vanilla Ice Cream (V, VE option)
' Knickerbocker Glory (V)
Rich Chocolate Mousse (V)

Whether you're gathering after a Christmas walk or catching up with loved ones, our Boxing Day menu offers
the perfect way to continue the festive celebrations in the heart of the Cotswolds~ ; '
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Book now on 01386 438429 or em}é_lfil receptiQn@themickleton.co.uk



i NewYear's Eve Buffet & Disco

7 £55.00 per person
FuIl ’Payment Required at time of booking.
7.oopm lil late!

Celebvate the arrival of the New Year with a fantastic evening of great food, music and dancing at
Three Ways House Hotel.

“&Begin the celebrations with a delicious festive buffet featuring a selection of freshly prepared hot
and cold dishes, before dancing the night away to all your favourite party classics with our
resident DJ. Enjoy a lively atmosphere as you count down to midnight with family, friends and
fellow partygoers.

Whether you're planning a fun night out with friends or looking for the perfect way to welcome the
New Year, our New Year's Eve Buffet & Disco promises an evening full of celebration, laughter and
unforgettable memories.

Your New Year's Eve Celebration Includes:
e Delicious festive buffet
e Disco with our resident DJ
Dancing until after midnight <
Midnight countdown to welcome the New Year P A .
A lively and festive party atmosphere Y

Join us as we say goodbye to the old year and welcome the new Wlth great food, fantastlc music
and plenty of celebration,_ !/
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Terms & Conditions of Booking

W No'tefunds of monies paid will be made for cancellations or decreases in number of guests.
~atlr” v
Moﬁi}:s‘-paid for non-arrivals are forfeited and cannot be transferred to cover food, drinks or overnight accommodation for
- other members of the party.

Paxpy organisers or company represen'tatlves will be liable for any misconduct by their guests which result in damage to the
prpperty of the hotel or its associated assets.
Managementreserve the right to refuse admission and reserve the right to refuse the sale of alcohol under the Licencing Act
.f e : 2003.
All food/drinks consumed on the premises must be purchased at the hotel. A corkage charge will be made to the organiser’s
“account for any drinks consumed by guests that have not been purchased at the hotel.

v
"

The hotel is not liable for accident or loss that occurs on the premises at an event or as a result from a person’s consumption
of alcohol.

Guests are asked to behave in a responsible manner and dress appropriately. Unacceptable behaviour from any guest will not
be tolerated and may result in a guest being asked to leave the premises.

The hotel reserves the right to transfer a party to an alternative room should the existing confirmed numbers increase or
decrease.

All prices are inclusive of VAT at 20%. If the VAT rate changes our prices will be modified acc,{ordingly. Y
All details are correct at the time of going to print. The hotel reserves the right to alter or amend the"%@n’terit or to cancel an
event for any reason. In such circumstances and without affecting your legal rights, you may choosé an alternatlve date_ ..

subject to availability or obtain a full refund from us.
274
It is recommended that you take out insurance to cover cancellation when booking-an event.

Dietary requirements: please advise when booking as alternative méaus are available.

Wine offer - buy 6 bottles and get the cheapest bottle free. sy 4 \
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"HREE WAYS HOUSE HOTEL

Book now on 01386 438429 or email reception@themj_ckleton,_co,uk
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	Book now on 01386 438429 or email reception@themickleton.co.uk
	Christmas Fayre Menu
	Three Courses – £38.00 per person     Available Monday to Saturday   Festive Lunch 12.00pm – 2.00pm       Dinner 6.00pm – 9.00pm

	Festive Afternoon Tea at the Home of The Pudding Club
	1st of December until the 23rd of December from 12 till 5pm  £32.95  Per Person.
	Book now on 01386 438429 or email reception@themickleton.co.uk

	Christmas Wreath Making Workshop
	Thursday 26th November and Saturday 5th December
	£60.00 per person - 11.00am Arrival
	Full Payment Required at time of booking.
	Your workshop includes:

	Book now on 01386 438429 or email reception@themickleton.co.uk

	Christmas Pudding Club
	Friday 4th, 11th & 18th December - £55.00 Per Person
	Full Payment Required at time of booking.
	Your Christmas Pudding Club Experience Includes:


	Book now on 01386 438429 or email reception@themickleton.co.uk
	Christmas Party Nights at Three Ways House Hotel
	Saturday 5th, 12th & 19th December - £35.00 Per Person
	£20.00 Deposit Per Person required on booking, Final Balance due 14 days Prior
	Dates Also avaliable for Private Parties
	Your Party Night Includes:


	A Family Favourite – Santa's Sunday Lunch
	£39.50 per adult - £18.00 per child - Children under 3 dine free
	Sunday 6th, 13th & 20th December
	Advance booking is essential.
	Gather the family together and enjoy one of the season's most treasured traditions with a delicious Christmas Sunday Lunch.


	Santa's Sunday Lunch Menu
	Starters
	Traditional Roasts
	Main Courses
	Desserts

	Overnight Christmas Packages
	Two-Night Christmas Break:

	Three-Night Christmas Break:
	Book now on 01386 438429 or email reception@themickleton.co.uk
	Christmas Day Lunch Extravaganza
	Adults :£120.00 -  Children 3 – 12 £55.00  -   Under 3’s free
	Lunch served 12 until 4pm
	£20.00 Deposit Per Person required on booking, Final Balance due 14 days Prior
	Your Christmas Day Experience Includes:


	Christmas Day Lunch Menu
	To start
	~~~

	Boxing Day Gathering
	Desserts

	Book now on 01386 438429 or email reception@themickleton.co.uk
	New Year's Eve Buffet & Disco
	£55.00 per person
	Full Payment Required at time of booking.

	7.00pm til late!
	Your New Year's Eve Celebration Includes:

	Terms & Conditions of Booking
	Book now on 01386 438429 or email reception@themickleton.co.uk

