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YOUR HOME FOR CHRISTMAS CHEER

MAKE A NIGHT OF IT AT
THE CARPENTERS ARMS

Whether you're planning a pre-festive getaway, or seeking a worry-free night out during
the season, our comfortable beds and spacious rooms promise the perfect solution for you.

Book directly to stay with us this Festive Season and receive a complimentary glass of
Mulled Wine from us. When booking directly on our website please use code
Provenancel0 in the promotion box to receive a 10% discoun
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PARTY IN PRIVATE

Our beautiful private dining room is the perfect setting for your festive celebrations.

Whether you're planning your office festive lunch or a family get-together, our team

will make you instantly feel at home and work their magic to ensure a fabulous time
filled with fun and great food.
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A FESTIVE PARTY MENU

TWO-COURSES £28 | THREE-COURSES £35

Cider & Onion Soup| Crispy Onion, Sourdough Bread (PB/GFA/ DF)
Smoked Mackerel Pate| Dill Pickled Cucumber, Toasted Sourdough (GF)
Twice Baked Wensleydale Cheese Souffle]| Red Wine Poached Pear Salad

Chicken & Black Pudding Terrine| Piccalilli (DF)

Butter & Sage Roasted Turkey| Roast Potatoes, Pigs in Blankets, Honey Roasted Carrots,
Buttered Greens, Gravy (GF/DFA)

Slow Braised Beef Shin| Truffle Creamed Potatoes, Baby Carrot, Roasted Shallot, Jus (GF)
Pan Roasted Seabass| Crushed New Potatoes, Cherry Tomato, Mussel & Cider Herb Broth,
Samphire (GF)

Mushroom, Walnut & Cranberry Pithivier | Vegan Jus, Spinach (PB)

Traditional Christmas Pudding| Brandy Sauce (GFA)
Dark Chocolate Tart| Dulce de leche, Raspberry
Yorkshire Cheese Board| Chutney, Crackers, Grapes, Celery (GFA)
Black Forrest Gateau | Cherry, Sweet Cream (PB)
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V - Vegetarian | PB - Plant Based | GFA - Gluten Free Alternative Available | VG - Vegan | DFA - Dairy Free Alternative Available
All our food is prepared to order, so we strive to satisfy all dietary requirements. Please inform one of our team of your specific allergy or dietary requirement
when ordering. If you require more information about any ingredients or allergens in our dishes, please ask a member of our team.
A discretionary 10% service charge will be added to tables with 6 or more guests.
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FIVE-COURSES | £120 PER PERSON

Canapés & Fizz on Arrival

e

Celeriac, Hazelnut & Truffle Soup| Sourdough Bread (PBA/GFA)
Twice Baked Wensleydale Cheese Souffle] Wholegrain Mustard Cream, Tomato Relish
Slow Braised Pork Bon Bon| Creamed Leeks, Wholegrain Mustard & Cider Jus
Tomato & Basil Arancini| Wild Rocket, Vegan Parmesan, Romesco Sauce (PB)

Beetroot Cured Salmon| Lemon Gel, Pickled Heritage Beets, Micro Cress (GF)
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Butter & Sage Roasted Turkey| Roast Potatoes, Pigs in Blankets, Honey Roasted Carrots, Buttered
Sprouts, Gravy (GF)
Treacle Cured Beef| Truffle Creamed Potatoes, Baby Carrot, Roasted Shallot (GF)

Pan Roasted Cod| Crushed New Potatoes, Cherry Tomato, Mussel & Cider Herb Broth, Samphire (GF)
Heritage Beetroot Wellington| Duxelles, Spinach, Textures of Beetroot, Roasted New Potatoes,
Vegan Jus (PB)

Fish Pie| King Scallop, King Prawns, Salmon, Cod, Shellfish Bisque, Winter Greens
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Traditional Christmas Pudding| Brandy Sauce (GFA)
Spiced Pear Frangipane Tart| Chantilly Cream
Dark Chocolate & Orange Delice| Cookie Crumb, Chocolate & Orange Ice
Cream
Yorkshire Cheese Board| Chutney, Crackers, Grapes, Celery (GFA)
Black Forrest Gateau | Cherry, Sweet Cream (PB)
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Tea or Coffee, Mince Pie & Sweet Treat

V - Vegetarian | PB - Plant Based | GFA - Gluten Free Alternative Available | VG - Vegan | DFA - Dairy Free Alternative Available
All our food is prepared to order, so we strive to satisfy all dietary requirements. Please inform one of our team of your specific allergy or dietary requirement
when ordering. If you require more information about any ingredients or allergens in our dishes, please ask a member of our team.
A discretionary 10% service charge will be added to tables with 6 or more guests.
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CHILDREN'S
% CHRISTMAS DAY

£55 PER CHILD
(UP TO 12 YEARS)
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Tomato & Basil Soup| (VG/GFA)
Prawn Cocktail| Baby Gem, Marie Rose, Brown Bread & Butter (GFA)
Chicken & Black Pudding Terrine| Chutney, Toasted Sourdough

Tomato & Basil Arancini| Rocket, Parmesan (PB)
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Roast Turkey| Pigs in Blankets, Stuffing, Roast Potatoes, all the trimmings (GFA)
Pan Seared Cod Fillet| Creamed Potatoes, Spinach, Lemon Butter (GF)
Mushroom, Sweet Potato & Cranberry Pithivier| New Potatoes, Vegan Gravy (VG)

Slow Braised Beef| Creamed Potatoes, Gravy
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Christmas Pudding| Homemade Custard (GFA)
Warm Chocolate Cake| Salted Caramel Fudge Sauce, Mulled Berries, Caramel, Sea Salt Ice Cream
Provenance Ice Cream Sundae| Cream, Marshmallows, Chocolate Sauce

A Selection Of Fine Yorkshire Cheese| Crackers, Bramley Apple Chutney, Grapes, Celery (GFA)
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V - Vegetarian | PB - Plant Based | GFA - Gluten Free Alternative Available | VG - Vegan | DFA - Dairy Free Alternative Available
All our food is prepared to order, so we strive to satisfy all dietary requirements. Please inform one of our team of your specific allergy or dietary requirement
when ordering. If you require more information about any ingredients or allergens in our dishes, please ask a member of our team.
A discretionary 10% service charge will be added to tables with 6 or more guests.
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THREE-COURSES | £65 PER PERSON

Canapés on Arrival

Apple, Parsnip & Potato Soup| Smoked Cheese Beignet
Pan Roasted Pigeon Breast| Celeriac Remoulade, Hazelnut
Roast King Scallops| Textures of Cauliflower (GF)
Sweet Potato & Spring Onion Pakoras| Apple & Mint Chutney, Tamarind (PB)

Treacle Cured Fillet Of Aged Beef| Beef Fat Potato Terrine, Mushroom Ketchup, Shallots, Red Wine Sauce (GF)
Roast North Sea Cod| Lobster Risotto, Confit Tomato, Champagne Butter Sauce (GF)
Heritage Beetroot Wellington| Duxelles, Spinach, Textures of Beetroot, Roasted New Potatoes, Vegan Jus (PB)

Slow Roast Pork Belly| Star Anise Carrot Puree, Potato Fondant, Baby Leeks, Sherry Vinegar Jus

Passionfruit & White Chocolate Cheesecake| Mango & Passionfruit Sorbet
Coffee & Chocolate Mousse| Salted Caramel Ice-cream (PB)
Apple Tarte Tatin| Vanilla Bean Ice Cream

A Selection Of Fine Yorkshire Cheese| Biscuits, Grapes, Chutney, Celery

Tea or Coffee, Mince Pie & Sweet Treat

V - Vegetarian | PB - Plant Based | GFA - Gluten Free Alternative Available | VG - Vegan | DFA - Dairy Free Alternative Available
All our food is prepared to order, so we strive to satisfy all dietary requirements. Please inform one of our team of your specific allergy or dietary requirement
when ordering. If you require more information about any ingredients or allergens in our dishes, please ask a member of our team.
A discretionary 10% service charge will be added to tables with 6 or more guests.



* PROVENANCE
COLLECTION

DOWNLOAD PROVENANCE POINTS

REWARDING EVERY MOMENT

THE GIFT OF EASY BOOKING
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mailto:enquiries@thewestparkhotel.com

