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voco® Letchworth Hall looks forward to welcoming you
this Christmas season.

Whether you’re celebrating with friends or family, we
have something special for everyone.

Join us as we embrace all the joy, sparkle, and
togetherness that make this time of year truly magical.



Join us at voco Letchworth Hall for our
unforgettable Christmas Party Nights. Enjoy a
delicious 3-course festive menu, then dance the
night away with music from our in-house D]J.
Celebrate the season in style.

Friday 4" December
Saturday 5™ December

7.00pm  Arrive and get yourselves a drink to get
you in the mood to let your hair down and party
into the Christmas Season
7.30pm  Sit down to enjoy your 3 course Dinner
(see menu for pre selection) followed by dancing the
night away
11.30pm  Last orders at the bar
Midnight Carriages

£65.00 Per Person

Christmas Party Nights

Make your Christmas unforgettable at voco
[.etchworth Hall. Savour a 3-course festive menu,
then hit the dance floor and party the night away to
a Live band.

Saturday 12" December
7.00pm  Arrive and get yourselves a drink to get
you in the mood to let your hair down and party
into the Christmas Season
7.30pm  Sit down to enjoy your 3 course Dinner
(see menu for pre selection) followed by dancing the
night away to the Live band
11.30pm Last orders at the bar
Midnight  Carriages

£75.00 Per Person
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Christmas isn’t only about late-night parties or the excitement
ol Christmas morning with the children.
IUs also about slowing down, gathering with [riends, and
sharing a lunch, dinner, or even a simple alternoon tea
together.

We’d be delighted to welcome you to voco Letchworth Hall
for a more relaxed and comfortable lead-in to the festivities.

Our restaurant is open throughout December, offering
seasonal delights. So, il you’d like to meet with friends or
colleagues for a leisurely festive lunch, we’d be delighted to
welcome you.



Sunday 20" December

Join us for a delightful
Sunday lunch or a magical
[estive alternoon tea, filled

with seasonal treats,
twinkling charm, and the
joyful sounds of St Mary’s &
All Saints singers as they
entertain us and bring the

true spirit of the season to
life.




Christmas Day

Join us on Christmas Day
to celebrate. We'd love to
share the day with you.

Experience a relaxing carvery lunch at
voco Letchworth Hall. Enjoy beautifully
prepared food without lifting a finger no
preparation, no clearing, no washing up.

[Leave it all to us while you savour a
stress-[ree meal.

“The day is all yours, and there’s no rush.
If you'd prefer not to head off straight
alter your meal, why not unwind in our

lounge area and enjoy a couple ol extra
drinks?”

Carvery served between 12 noon - 3pm

£89.00 per Adult
£44.50 per Child (5 - 14 years)
Free under 5 years




Don’t let the festive
cheer fade — join
us for a vibrant
Boxing Day brunch
and make the
season last a little
longer.
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Festive Sunday Lunch

Chef’s Winter Vegetable Soup
served with Celeriac Crisp, Bread Roll & Butter
Smoked Salmon
Camembert & Lingonberry Tartlet
served with Parma Ham Crisp & Baby Leaves
Whipped Goats Cheese
Crispy Jerusalem Articoke, Walercress & Beetrool
Pigs in Blankets Snags
with Honey Glaze
Camembert & Lingonberry Tartlet
served with Parma Ham Crisp & Baby Leaves

British Cheeseboard

Somerset Brie, Cambridgeshire Stilton & Deveonshire
Cheddar, Frozen Grapes, Crackers, Celery Sticks &

Tradional Turkey with all the trimmings O nion Jam :
. : , Christmas Pudding
Pigs in Blankets, Sage & onion Stuffing & Turkey Jus )
1 with Brandy Butter Ice Cream & Cranberry Compote
Roast Sirloin of Beef Yale Log

with Caramalised Shallot Gravy with Hot White Chocolate Sauce & Chocolate Soil

. o Mulled Pear Pannacotta
with Red Pesto with Caramelised Oranges
Low & Slow Pork Belly &
with Cider & Mustard Jus €35.00 2 Courses
Chestnut & Seed Roast
. £39.00 3 Courses
with Vegan Just

All served with Roasted Vegetables & Seasonal Greens



FFestive Afternoon Teas

served everyday thoughout December
(excluding Christmas Day)

Selection of Finger Sandwiches
Smoked Salmon & Cream Cheese
Cucumber & Cream Cheese
Turkey & Cranberry
Brie & Caramelised Fig Jam

Selection of Cakes & Scones
Mini Mince Pies
Gingerbread Sponge
Belgium Chocolate Yule Log
Letchworth Hall Chocolate Christmas Tree
Stollen Bites
Tom’s Mulled Wine Fruit Scone
Plain Scone
Clotted Cream
Jam

£35.00 per person




Party Nights Menu

ARRIVAL DRINK

Glass of Sparkling Wine or Orange Juice
STARTERS

Slow Roasted Tomato & Red Pepper Soup
Rose of Melon with Prosciutto Ham
Duck & Orange Pate with Fruit Chutney & Olive
Bread
Classic Prawn & Crayfish Cocktail with Mary Rose
Sauce
Brie & Cranberry Tart on a Bed of Rocket

MAIN COURSES

Traditional Roast Norfolk Turkey served with Sausage wrapped in
Bacon and Savoury Stuffing
Pan Fried Sea Bass, Crushed New Potatoes with Garlic & Coriander
served on a Pinot Grigio Sauce
Corn Fed Chicken breast stuffed with Mozzarella & Chorizo with Italian
Herb Sauce topped with Crispy Bacon
Stuffed Pork Loin with a Pancetta & Apricot Stuffing & Dijon Mustard
Sauce
Mediterranean Vegetables & Goats Cheese Filo Parcel with Spicy
Rustic Tomato Sauce
Roasted Red Pepper with Moroccan Cous Cous

DESSERTS

Traditional Christmas Pudding with Brandy Sauce
Chocolate Torte
Black Cherry Ice Cream in a Chocolate Coated
Walfle Basket
Creme Brulee
Tart Au Citron

TO FINISH

Freshly Brewed Coffee & Mince Pies






Christmas Day Carvery

ARRIVAL DRINK

Glass of Sparkling wine or Orange Juice

TO START

Winter Rool Vegetable Soup
served with a Bread Roll & Butter
Smoked Salmon
served with a Celeriac Remoulde, Grilled Sourdough & Micro
Herbs
Camembert & Lingonberry Tartlet
served with Parma Ham Crisp & Baby Leaves

THE MAIN EVENT

Roasted Topside of Beefl
Tradional Roast Turkey
Roasted Gammon in Honey & Mustard
Herb Dressed Side of Salmon
Chestnut & Seed Roast

Accompanied by
Roast Polatoes, Pigs in Blankets, Stuffing balls, Seasonal
Vegetables, Honey Roasted Parsnips & Carrots, Yorkshire
Puddings, Cauliflower Cheese

NEARLY THERE

Baked Chocolate Tart
served with Caramel Sauce & Hazelnut Praline
Baileys Profiteroles
served with Belgian Chocolate Sauce
Exotic Fruit Salad
served with Champagne Sorbetl
Poached Pear & Sherry Trifle

TO FINISH

Freshley Brewed Colffee & Mince Pies



Boxing Day Brunch

All items are individually priced from

£9.50

Free Range Scrambled Egg
finished with fresh chives & cream, served on
toasted sourdough

Free Range Poached Egg Royale or Benedict
accompanied by your choice of Oak Smoked
Salmon or Roasted Ham, finished with
Hollandaise Sauce

Avocado on Toast
Fresh guacamole on toasted sourdough with
pico de gallo

American Pancakes
accompanied by your choice of smoked back
bacon or fresh berries, finiched with maple syrup

Full English Breakfast
Smoked Back Bacon, Pork Sausages, Saute
Mushrroms, Seasoned Grilled Tomatoes, Heniz
Baked Beans, Free range Scrambled Egg

Plus lots more options on the day




Terms & Conditions

To book for one of our Christmas events we would require and deposit of £20 per person
to secure the booking.

All deposits are non-refundable.
We regret that should your party decrease in numbers, any payments made cannot be
transferred to your final balance.

Final payments are due 28 days belore the events and once paid, are non-refundable.
The cost of any pre-arranged additional services is to be paid prior to your event.
All food pre orders with dietary requirements for your bookings must be given 28 days
before your event date, along with final balance or we cannot guarantee your choices will
be available.

For any bookings taken after 8th November, full payment is required atithe time of
booking.
All deposits act as confirmation and acknowledgment of ouriterms and conditions.

N

To check availability, please call 01462 683747 01;
email events@lhhotel.co.uk
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voco Letchworth Hall

[Letchworth Hall—now operating as voco Letchworth Hall by IHG—is a charming converted Letchworth Lane
[.etchworth

manor house dating back to the 1620s, originally built by William Lytton.
Herts
'The Hotel has recently completed a full refurshiment whilst still keeping many original SG6 3NP

features, including Jacobean fireplaces and oak panelling, giving the hotel a warm, traditional +44 (0)1462 683747
atmosphere. events@lhhotel.co.uk

The hotel sits on the edge of England’s first Garden City, just off junction 9 of the Al, and vocohotels.com/letchworthhall

reached via the leafy, scenic Letchworth Lane.

f Yy



I

il

R F——

sy
@
2

s
” Cf
> oo SNt e e 4&“3_\‘; -
" n AL 2 O e
I e e e
P
=

4,
<,
Ly M\"" i <

AN IHG HOTEL




