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Adult    Under 12's / U3's   November 2022
Sat 26      George Michael Tribute, dinner & disco 
 

Fri 2          Christmas Party Night with dinner & disco 

Sat 3         Christmas Party Night with dinner & disco   

Sun 4        Sunday Lunch With Santa

Fri 9          Christmas Party Night with dinner & disco 

Sat 10       Christmas Party Night with dinner & disco

Sun 11      Sunday Lunch with Santa

Fri 16        Christmas Party Night with dinner & disco 

Sat 17       Christmas Party Night with dinner & disco 

Sun 18      Christmas Sunday Lunch in the Arches

Sun 25      Christmas Day Lunch

Mon 26     Boxing Day Lunch 

Sat 31        New Years Eve Gala Buffet & Disco

Sat 7          Mamma Mania Tribute, dinner & disco    

December 2022

January 2023

£ n/a







£ n/a
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£12/ £5
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£12/ £5
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£ n/a


 



£32.50



£13.50



£ n/a









£ n/a



BEAUFORT PARK HOTEL

info@beaufortparkhotel.co.uk

01352 758646

Available in the Arches bar  from Monday 28th November until Friday 22nd December 2022,
12.00am until 4.30pm.

 Booking Essential with £5.00 per person deposit
Please call our reception team - 01352 758646

or
 email -  info@beaufortparkhotel.co.uk

 

Festive afternoon tea 
£16 per person 

or why not add a glass of something fizzy?

£20.00 per person with a glass of kir royal

Assorted Sandwiches
Turkey & Cranberry Sauce | Smoked Salmon and Cucumber | 

Coronation Chicken | Cheddar Cheese & Chutney







Pigs in Blankets 

Cranberry Scones 

Winter Berry Eton Mess 

Chocolate Brownie

Mini Eclair filled with baileys Cream



MeNu

at the 
bEaUfOrT pArK hOtEl

Festive Afternoon Tea      



at the 
bEaUfOrT pArK hOtEl

Christmas Fayre Lunches      



ROASTED SWEET POTATO & BUTTERNUT SQUASH SOUP INFUSED WITH SWEET RED PEPPER.

served with a home baked bread roll



HOMEMADE CHICKEN AND DUCK LIVER TERRINE
A smooth pate served with a sour dough croute & apple and cranberry chutney 



MEDLEY OF FORREST MUSHROOMS & CHORIZO IN A GARLIC AND PARSLEY BUTTER SAUCE

sat on a warmed garlic ciabatta.




 

ROAST CROWN OF TURKEY
Served with a chipolata and bacon roll, homemade sage and onion seasoning, cranberry sauce and roast gravy



ROAST TOPSIDE OF WELSH BEEF

Served with a homemade Yorkshire pudding, horseradish sauce and roast gravy.



FILLET OF SALMON SUPREME 
In a spinach and white wine cream sauce



VEGAN NUT ROAST

A mix of cashew nuts, chestnuts and almonds, mushrooms & rice topped with cranberries 
Served with vegan gravy.








BAKED WHITE CHOCOLATE & CRANBERRY CHEESECAKE 
with a fruit coulis 



TRADITIONAL CHRISTMAS PUDDING WITH BRANDY SAUCE



SELECTION OF CHEESE AND BISCUITS 
served with homemade chutney



Freshly brewed Tea, Coffee and mints 




 Available in the Arches bar & Orchard restaurant from 1st – 23rd December 2022, 
12.00am until 9.00pm.  Booking Essential with £5.00 per person deposit

 Main course at £15.00, 2 courses at £19.00, 3 courses at £22.00
Private room supplement at £2.00 per person, minimum 20 people and 2 courses

(Private room subject to availability)  with full payment required 10 days before private function.

BEAUFORT PARK HOTEL

info@beaufortparkhotel.co.uk

01352 758646



ROASTED SWEET POTATO & BUTTERNUT SQUASH SOUP INFUSED WITH SWEET RED PEPPER.
served with a home baked bread roll



HOMEMADE CHICKEN AND DUCK LIVER TERRINE

A smooth pate served with a sour dough croute & apple and cranberry chutney 



MEDLEY OF FORREST MUSHROOMS & CHORIZO IN A GARLIC AND PARSLEY BUTTER SAUCE
sat on a warmed garlic ciabatta.




FANTAIL OF MELON
sat on fruit coulis with fresh berries






ROAST CROWN OF TURKEY
Served with a chipolata and bacon roll, homemade sage and onion seasoning, cranberry sauce and roast gravy



ROAST TOPSIDE OF WELSH BEEF

Served with a homemade Yorkshire pudding, horseradish sauce and roast gravy.



FILLET OF SALMON SUPREME 
In a spinach and white wine cream sauce



VEGAN NUT ROAST

A mix of cashew nuts, chestnuts and almonds, mushrooms & rice topped with cranberries 
Served with vegan gravy.






SPICED APPLE AND WINTER BERRY STRUDEL 
with custard



BAKED WHITE CHOCOLATE & CRANBERRY CHEESECAKE 

with a fruit coulis 



TRADITIONAL CHRISTMAS PUDDING WITH BRANDY SAUCE



SELECTION OF CHEESE AND BISCUITS
Served with homemade chutney 



Tea, coffee and Mints 




BEAUFORT PARK HOTEL

info@beaufortparkhotel.co.uk

01352 758646

CHILDREN'S MENU

Tomato Soup

Melon and Strawberries

~o0o~
Chicken nuggets, chips & beans 

Sausage, mash & gravy

Pizza, Chips and Beans

~o0o~



Fruit salad

Chocolate Brownie & cream

at the 
bEaUfOrT pArK hOtEl

Sunday Lunch with Santa
Sunday 4th & 11th December 2022  £24.00 per adult/£12.00 12 years & under,

Children 2 years & under £5.00.  Family Sunday lunch with children's entertainment & magic.
Visit from Santa with a personal gift for all children under 12 years





ROASTED SWEET POTATO & BUTTERNUT SQUASH SOUP INFUSED WITH SWEET RED PEPPER.

served with a home baked bread roll



HOMEMADE CHICKEN AND DUCK LIVER TERRINE
A smooth pate served with a sour dough croute & apple and cranberry chutney 



MEDLEY OF FOREST MUSHROOMS & CHORIZO IN A GARLIC AND PARSLEY BUTTER SAUCE

sat on a warmed garlic ciabatta.




 

ROAST CROWN OF TURKEY
Served with a chipolata and bacon roll, homemade sage and onion seasoning, cranberry sauce and roast gravy



ROAST TOPSIDE OF WELSH BEEF

Served with a homemade Yorkshire pudding, horseradish sauce and roast gravy.



FILLET OF SALMON SUPREME 
In a spinach and white wine cream sauce



VEGAN NUT ROAST

A mix of cashew nuts, chestnuts and almonds, mushrooms & rice topped with cranberries 
Served with vegan gravy.








BAKED WHITE CHOCOLATE & CRANBERRY CHEESECAKE 
with a fruit coulis 



Traditional Christmas Pudding with brandy sauce ( December dates)

 Spiced Apple and Winter Berry Strudel with custard ( January)              



SELECTION OF CHEESE AND BISCUITS
Served with homemade chutney 




BEAUFORT PARK HOTEL

info@beaufortparkhotel.co.uk

01352 758646

at the 
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Christmas Party Nights 
For all Evening Christmas Parties & Tribute Evenings

26th November 2022 to 7th January 2023 
Evening commences 7.30pm, Bar, entertainment and discos to finish at 12.00am 

See the "What's on" guide for details of events, dates & prices
Reduced accommodation rates available, see back of brochure



at the 
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Christmas Day Lunch 

BEAUFORT PARK HOTEL

info@beaufortparkhotel.co.uk

01352 758646

Saturday 25th December 2022
Gifts for all. Served in the Orchard Restaurant & Arches Bar

£65.00 per adult /£32.50 under 12 years. Children ages 3  and under  free of charge. 
Children dine from this menu.

 Limited child places, please book early.

ROASTED CARROT AND PARSNIP SOUP INFUSED WITH CUMIN WITH SPICED CROUTONS
Served with a home baked bread roll

CARAMELISED RED ONION AND CRANBERRY TARTLET TOPPED WITH PERL WEN CHEESE 
Served with a rocket and sun blushed tomato salad 

MEDLEY OF FORREST MUSHROOMS & CHORIZO & TIGER PRAWNS IN A GARLIC AND PARSLEY BUTTER SAUCE
Sat on a warmed garlic ciabatta.

DUO OF MELON AND PROSCIUTTO HAM 
With a cherry tomato confit drizzled with herb infused olive oil.

ROASTED CROWN OF TURKEY
Slices of roast turkey and honey roast ham served with a chipolata and bacon roll, homemade sage and onion seasoning, cranberry sauce and roast gravy.

PAN FRIED DUCK BREAST- SERVED PINK
In a blueberry and port sauce.

PAN FRIED SEA BASS 
Accompanied with tiger prawns in a tio peppe cream & lemon sauce 

VEGAN WELLINGTON
Individual wellington parcels with roasted red peppers, kale and cooked beetroot, layered with homemade swede, puy lentil and hazelnut stuffing 

glazed with marmite and served with vegan Gravy

TRIO OF DESSERTS 
Beaufort Eton Mess |  White Chocolate and Cranberry Cheesecake |  Lemon and Lime Tart topped with Chantilly Cream

 SELECTION OF CHEESE AND BISCUITS FROM THE BORDERS
Served with homemade chutney, grapes and celery

TRADITIONAL CHRISTMAS PUDDING 
with brandy sauce

TEA, COFFEE AND CHOCOLATES 



at the 
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Boxing Day Lunch 

BEAUFORT PARK HOTEL

info@beaufortparkhotel.co.uk

01352 758646

Sunday 26th December 2022 12-2.30pm
Price £27.00 per adult / £13.50 under 12 years. Children 2 years & under free of charge.

ROASTED SWEET POTATO & BUTTERNUT SQUASH SOUP INFUSED WITH SWEET RED PEPPER.
Served with a home baked bread roll



HOMEMADE CHICKEN AND DUCK LIVER TERRINE

A smooth pate served with a sour dough croute & apple and cranberry chutney 



MEDLEY OF FORREST MUSHROOMS & CHORIZO IN A GARLIC AND PARSLEY BUTTER SAUCE
Sat on a warmed garlic ciabatta.






MAKE YOUR SELECTION FROM THE CARVERY
 

HONEY GLAZED GAMMON
Served with wholegrain mustard 



ROASTED TOPSIDE OF WELSH BEEF

Served with a homemade Yorkshire pudding, horseradish sauce and roast gravy.



ROASTED LOIN OF PORK 
Served with crackling, homemade sage and onion seasoning, apple sauce and roast gravy.



FILLET OF SALMON SUPREME 

In a spinach and white wine cream sauce



VEGAN NUT ROAST
A mix of cashew nuts, chestnuts and almonds, mushrooms & rice topped with cranberries 

Served with vegan gravy.





BAKED WHITE CHOCOLATE & CRANBERRY CHEESECAKE 
with a fruit coulis 



HOMEMADE PROFITEROLES FILLED WITH A BAILEYS CREAM 

Topped with a rich chocolate sauce 



TROPICAL FRESH FRUIT SALAD
With pouring cream



SELECTION OF CHEESE AND BISCUITS FROM THE BORDERS
Served with homemade chutney, grapes and celery




Tea, coffee and Mints 



BEAUFORT PARK HOTEL

info@beaufortparkhotel.co.uk

01352 758646

at the 
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New Years Eve Gala

ASSORTED CANAPES & LYCHEE FIZZ TO START



 HOMEMADE CHICKEN AND SWEETCORN SOUP
Infused with sherry and served with prawn crackers

Vegetarian option available ( please advise on booking)



ORIENTAL SHARING PLATTER
Vegetable Spring Rolls, Salt and Pepper Chicken Wings, Tempura Prawns, BBQ Ribs.

Served with Soy sauce, Sweet chilli & Plum dips
(Vegetarian Platter available, Please advise on booking)



MAKE YOUR SELECTION FROM THE BUFFET 

 Chicken teriyaki with noodles 
Sweet and Sour Stir fried vegetables with water chestnuts 

Egg Fried Rice
Minted New Potatoes 

Chicken Satay
Szechaun Prawns 

Cold Carved Meats 
Roast Topside of Beef | Honey Glazed Ham | Roasted Chicken Breast | Salmon Cutlets 

Chefs Assorted Salads
Potato & spring onion salad in a sour cream dressing | beetroot with roasted red onion | Coleslaw 

| Cantonese Salad | Tossed Green Salad with a lemon and mustard dressing.
Dips, Dressings, Homemade apple and fruit chutney & homemade piccalilli 



HOMEMADE CRÈME CARAMEL 

Baked egg custard topped with caramel



BANANA & PINEAPPLE FRITTERS 
With vanilla dairy ice cream 



TROPICAL FRESH FRUIT SALAD

With pouring cream



SELECTION OF CHEESE AND BISCUITS FROM THE BORDERS
Served with homemade chutney, grapes and celery

 
FRESHLY BREWED TEA AND COFFEE

With a selection of chocolates and mint crisps



Friday 31st December 2022
£46.00 per Adult

Entrance to the Arches Bar & Orchard Restaurant is strictly by ticket only.
Buffet & disco included. Evening commences 7.00pm. Bar closes 1.00am, dancing until 1.30am

Dress code: smart casual, black tie optional



B O O K I N G  T E R M S

ACCOMMODATION
 Don't worry about taxis or driving home.  

Reduced accommodation rates are available for guests attending any of the party nights featured in this brochure.  



Functions and Christmas events 
£70.00 single room /£80.00  twin/double room  



New Years Eve 

£100.00 single room/£120.00 twin/double room



All rates are subject to availability.

Bedroom prices are per room, per night & include full breakfast.  

A £20.00 per room deposit is required on booking.  

Full payment for New Years Eve bedrooms by 1st December 2022. 




To secure your reservation payment is required in full on booking. direct with the hotel or via the online booking system.

If you are booking a large party, Please contact the hotel directly for booking terms and full payment dates.




 For Festive lunches; Booking is Essential with £5.00 per person deposit required, with full payment required 10 day before


private function. 

 

No refunds will be made after these dates. As all payments are non- refundable/ non- transferable, we recommend that you take


out insurance to cover you in case of cancellation due to illness, adverse weather or other reasons. 

The Beaufort park reserves the right to cancel any bookings where  payment is not made by the due date, with no monies refunded. 

Once payment has been made you will receive a copy of your booking confirmation, please check that all information is correct. 

 It is the party organiser’s responsibility to ensure that all other guests are aware of the booking & payment terms. 




the management reserve the right to alter, postpone or exchange dates of events due to unforeseen artiste contractual


commitments & availability that may occur at short notice.

Dress Code – Smart casual. No trainers.




Please do not visit the hotel if you, or any of your guests, have symptoms of, or have been 

in close contact with anyone testing positive for corona virus. 

All bookings are subject to future Welsh Government Covid updates 




  Fingers crossed that we will all be able to enjoy a safe & happy Christmas period






Mold, Flintshire, CH7 6RQ
01352 758646

info@beaufortparkhotel.co.uk
www.beaufortparkhotel.co.uk


