
New Year’s Eve 

Stade Street, West Parade, Hythe CT21 6DT 
info@stadecourthotel.co.uk  |  01303 268263
www.stadecourthotel.co.uk

Festive Drinks Packages 
4 BOTTLES OF HOUSE WINE £55.00  
Any combination of Red, White and Rosé  
plus 2 bottles of Mineral Water or a Jug of Orange Juice.

BOTTLED LAGER PACKAGE £25.00  
10 Bottles of 330ml Guest Lager 

These special drinks packages are only available on a pre-order basis before your event. 
Discounted pre-order wine list available, please ask for details.

GALA, DINNER AND DANCE 
The evening includes dinner followed by our Resident DJ. 
Bar opens at 6.30pm Dinner at 7.30pm Bar closes and  
disco finishes at 1.00am

STARTERS 
Triple Layer Salmon & Spinach Terrine  
served with Watercress Salad
Breaded Goats Cheese & Beetroot Fritters  
served with Sliced Goats Cheese & Beetroot coated in a Crispy Crumb
Chicken Liver, Clementine & Candied Cranberry Pate 
served with Toasted Brioche 

INTERMEDIATE
Champagne Sorbet Strawberry Compote

MAINS 
Roast Pork Belly with Apricot & Thyme  
served with Seasonal Trimmings & Gravy

Plum, Honey & Star Anise Glazed Salmon  
served with Baby Tomatoes, Sprouts & Carrots 

Spiced Cauliflower En Croute  
served with Roast Potatoes, Sprouts & Carrots

DESSERTS
Mandarin & Cranberry Spiced Cheesecake  
served with Mandarin, Orange & Ginger Ice Cream

Chocolate Fudge Tart with Honeycomb  
served with Fresh Raspberries & Chocolate Sauce

Sicilian Limoncello Tart 
served with Raspberry Coulis & Blackberries 

A Selection of Cheese and Biscuits
Tea & Coffee served with Warm Mince Pies

Special dietary requirements can be catered for, please speak 
to a member of the events team when booking. 
Pre-orders are required. 

New Year’s Eve Overnight Packages 
Package 1: 2 Night Package from 30th December. 2 Course À La Carte Meal in the Hythe Sea  
Lounge on the first night, full English breakfast in the morning. On 31st December enjoy your day 
in Hythe high street and then in the evening celebrate New Year’s Eve in style in our Lukin Suite  
with a 4 Course Dinner and Entertainment until 1.00am. 
£310.95 for 2 people sharing a standard twin/double.

Package 2: 1 Night from 31st December. Celebrate New Year’s Eve in style in our Lukin Suite with 
a 4 Course Dinner and Entertainment until 1.00am, full English breakfast the following morning. 
Packages must be pre-booked. A 20% deposit is due on booking and then the balance is due at the 
end of October. For bookings made after the end of October the full amount will be due on booking.  
For full terms and conditions please speak to our events or reservations team. 
£230.45 for 2 people sharing a standard twin/double.

TERMS AND CONDITIONS 
Terms and conditions apply and payment of deposit constitutes your acceptance of these terms.  
Please ask for full details.

£10.00 per person non refundable deposits required within 14 days of booking, failure will result in 
booking being released. (Christmas Day and New Year’s Eve events require a £25.00 deposit per person).

Free place available for organisers of parties over 20 (this is only applicable to Party Nights and Lunches, 
Christmas Day Lunch and New Year’s Eve are excluded from this offer).

Final balances due on all events 1 month prior to event. Groups of ten or more persons must  
pre-order and provide their menu choices 1 month prior to event.

Overnight accommodation (excludes New Year’s Eve) available from £70.00 per twin/double including 
breakfast. Singles from £60.00 including breakfast. Non attendance of persons will result in loss of 
monies paid - no refunds or discretionary allowances will be made.

Contact the reservations team on info@stadecourthotel.co.uk.

& NEW YEAR 2019

£63.50  
PER PERSON

Minimum number – 15 guests.  
Pre-orders are required. Special dietary 
requirements can be catered for, please 
speak to a member of the events team 
when booking.



Christmas Day Lunch
There will be plenty of festive fun with a glass of Bucks Fizz  
on arrival, crackers, a gift for every child and a visit from Santa.  
Bar open from 12.30pm with starters to be served at 1 pm.

STARTERS 
Spiced Parsnip & Honey Soup
Smoked Salmon & Prosecco Centre Parfait Watercress Salad & Toasted Brioche 
Little & Cull Chicken Truffle & Herb Terrine Watercress Salad & Onion Chutney

INTERMEDIATE
Lemon Sorbet served with Raspberries, Vodka Jelly

MAINS 
Turkey Roulade Skinless Turkey Stuffed with Sage & Onion Stuffing Wrapped in Steaky Bacon, 
Roast Potatoes, Trimmings & Turkey Gravy
Roasted Sirloin of Beef Roast Potatoes and Parsnips, Red Cabbage, Sprouts and Carrots
Butternut Squash Stuffed with Mediterranean Vegetables & Basil Red Cabbage, 
sprouts & carrots

DESSERTS 
Warm Christmas Pudding served with Brandy Sauce 
Belgian Chocolate & Clementine Torte served with Clementine, Caramel Ice Cream 
Sherry Trifle Cheesecake served with Raspberry Sauce, topped with Cream 

Tea & Coffee served with Warm Mince Pies

Special dietary requirements can be catered for, please  
speak to a member of the events team when booking.
Pre-orders are required. £59.95  

PER ADULT
£30.00  
PER CHILD

Christmas Party Night Menu Christmas Luncheons 

OVERNIGHT  
ACCOMMODATION AVAILABLE 

£85.00 for Bed and Breakfast for 2 
sharing a standard twin or double

or £75.00 for a single. 
Price is subject to availability.  

See previous page for dates and timing.

JOIN US FOR A FABULOUS PARTY NIGHT! 

A wonderful three course meal followed by our Resident DJ until 1.00am. 
A great choice for your family, friends or office party. Why not book the  
whole hall exclusively?

For a minimum of 40 guests, includes a Welcome drink (Bucks Fizz),  
Three Course Dinner and DJ. Dates available:
Fridays: 6th, 13th, 20th 
Saturdays: 7th, 14th, 21st

STARTERS 
Butternut Squash & Sweet Potato Soup served with Herb Croutons
Smoked Salmon & Crème Fraiche Souffle served with Fresh Salad

MAINS 
Traditional Roast Turkey served with Seasonal Trimmings
Vegetable Nut Roast with Apricot & Goats Cheese Sautéed Peas & Baby Tomatoes

DESSERTS
Warm Christmas Pudding served with Brandy Sauce 
Christmas Pudding Cheesecake served with Berries

Tea, Coffee, Mince Pies

Special dietary requirements can be catered for, please  
speak to a member of the events team when booking.
Pre-orders are required. 

GET INTO THE CHRISTMAS SPIRIT WITH A FESTIVE LUNCH AT  
HYTHE SEA LOUNGE OR LUKIN SUITE! 

Restaurant or Lukin Hall can be booked any day of the week from 12 pm – 2 pm  
and all lunches include crackers & Christmas decorations.  

STARTERS 
Cream of Tomato Soup served with a Chive Crouton
Little & Cull Chicken & Apricot Terrine served with a Crostini
Young’s Scottish Smokehouse D-Cut Scottish Smoked Salmon Rocket & Garnish

MAINS 
Traditional Roast Turkey served with Seasonal Trimmings
Baked Salmon Fillet served with Parsley Crushed Potatoes, Pea Velouté
Mushroom & Stilton Wellington served with Sautéed Potatoes, Tomato Compote

DESSERTS
Warm Christmas Pudding served with Brandy Sauce 
Christmas Pudding Cheesecake served with Berries

Tea, Coffee, Mince Pies

Minimum number – 15 guests. Pre-orders are required. 
Special dietary requirements can be catered for, please speak to a member of the events team when booking.

£20.95  
PER PERSON

£33.00  
PER PERSON

Booking Form
DATE OF FUNCTION .........................................................

BOOKING TIME .................................................................

NUMBER OF PEOPLE ........................................................  

NAME .................................................................................

ADDRESS ...........................................................................

............................................................................................

............................................................................................

POSTCODE .........................................................................

EMAIL ADDRESS ...............................................................  
 
TELEPHONE .......................................................................

   COMPANY        ORGANISATION        PRIVATE BOOKING
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info@stadecourthotel.co.uk  |  01303 268263
www.stadecourthotel.co.uk
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New Year’s Eve Overnight Packages 
Package 1: 2 Night Package from 30th December. 2 Course À La Carte Meal in the Hythe Sea  
Lounge on the first night, full English breakfast in the morning. On 31st December enjoy your day 
in Hythe high street and then in the evening celebrate New Year’s Eve in style in our Lukin Suite  
with a 4 Course Dinner and Entertainment until 1.00am. 
£310.95 for 2 people sharing a standard twin/double.
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TERMS AND CONDITIONS 
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breakfast. Singles from £60.00 including breakfast. Non attendance of persons will result in loss of 
monies paid - no refunds or discretionary allowances will be made.
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The evening includes dinner followed by our Resident DJ. 
Bar opens at 6.30pm Dinner at 7.30pm Bar closes and  
disco finishes at 1.00am

STARTERS 
Triple Layer Salmon & Spinach Terrine  
served with Watercress Salad
Breaded Goats Cheese & Beetroot Fritters  
served with Sliced Goats Cheese & Beetroot coated in a Crispy Crumb
Chicken Liver, Clementine & Candied Cranberry Pate 
served with Toasted Brioche 

INTERMEDIATE
Champagne Sorbet Strawberry Compote

MAINS 
Roast Pork Belly with Apricot & Thyme  
served with Seasonal Trimmings & Gravy

Plum, Honey & Star Anise Glazed Salmon  
served with Baby Tomatoes, Sprouts & Carrots 

Spiced Cauliflower En Croute  
served with Roast Potatoes, Sprouts & Carrots

DESSERTS
Mandarin & Cranberry Spiced Cheesecake  
served with Mandarin, Orange & Ginger Ice Cream

Chocolate Fudge Tart with Honeycomb  
served with Fresh Raspberries & Chocolate Sauce

Sicilian Limoncello Tart 
served with Raspberry Coulis & Blackberries 

A Selection of Cheese and Biscuits
Tea & Coffee served with Warm Mince Pies

Special dietary requirements can be catered for, please speak 
to a member of the events team when booking. 
Pre-orders are required. 

New Year’s Eve Overnight Packages 
Package 1: 2 Night Package from 30th December. 2 Course À La Carte Meal in the Hythe Sea  
Lounge on the first night, full English breakfast in the morning. On 31st December enjoy your day 
in Hythe high street and then in the evening celebrate New Year’s Eve in style in our Lukin Suite  
with a 4 Course Dinner and Entertainment until 1.00am. 
£310.95 for 2 people sharing a standard twin/double.

Package 2: 1 Night from 31st December. Celebrate New Year’s Eve in style in our Lukin Suite with 
a 4 Course Dinner and Entertainment until 1.00am, full English breakfast the following morning. 
Packages must be pre-booked. A 20% deposit is due on booking and then the balance is due at the 
end of October. For bookings made after the end of October the full amount will be due on booking.  
For full terms and conditions please speak to our events or reservations team. 
£230.45 for 2 people sharing a standard twin/double.

TERMS AND CONDITIONS 
Terms and conditions apply and payment of deposit constitutes your acceptance of these terms.  
Please ask for full details.

£10.00 per person non refundable deposits required within 14 days of booking, failure will result in 
booking being released. (Christmas Day and New Year’s Eve events require a £25.00 deposit per person).

Free place available for organisers of parties over 20 (this is only applicable to Party Nights and Lunches, 
Christmas Day Lunch and New Year’s Eve are excluded from this offer).

Final balances due on all events 1 month prior to event. Groups of ten or more persons must  
pre-order and provide their menu choices 1 month prior to event.

Overnight accommodation (excludes New Year’s Eve) available from £70.00 per twin/double including 
breakfast. Singles from £60.00 including breakfast. Non attendance of persons will result in loss of 
monies paid - no refunds or discretionary allowances will be made.

Contact the reservations team on info@stadecourthotel.co.uk.

& NEW YEAR 2019

£63.50  
PER PERSON

Minimum number – 15 guests.  
Pre-orders are required. Special dietary 
requirements can be catered for, please 
speak to a member of the events team 
when booking.


