
The Greenhill Hotel, Red Dial, Wigton, Cumbria CA7 8LS 

Telephone: 016973 43304      Email: info@greenhillhotel.co.uk 

www.greenhillhotel.co.uk   

Festive Fun At  

The Greenhill Hotel 2023 



 

 

 

SATURDAY 2ND DECEMBER 

entertainment & DJ by John Penn 

 outstanding male vocalist 

 

FRIDAY 8TH DECEMBER 

entertainment & DJ by Miss Dee & the MustangZ 

superb party band 

 

SATURDY 9TH DECEMBER 

entertainment & DJ by Miss Dee & the MustangZ 

superb party band 

 

FRIDAY 15TH DECEMBER 

entertainment & DJ by John Penn 

 outstanding male vocalist 

 

SATURDAY 16TH DECEMBER 

entertainment & DJ by John Penn 

 outstanding male vocalist 
 

£40 PER PERSON 
£15 deposit is required per person upon booking 

 

ENTERTAINMENT UNTIL 1 AM 

 
 
 
 

 

 

 

CHRISTMAS PARTY NIGHT DATES  

BUBBLY RECEPTION DRINK & CANAPES ON ARRIVAL  

FROM 7PM 

 

DINNER SERVED 7:30PM PROMPT 
 
 

TINSEL TURKEY DINNER  
roast lakeland turkey, pig in a blanket, seasonal stuffing, cranberry relish, pan gravy 

 

ROAST TOPSIDE OF LOCAL BEEF  
yorkshire pudding, rich pan gravy, horseradish relish 

 

MEDITERRANEAN WELLINGTON (V) 
puff pastry, courgette, bell pepper, tomato, mushroom, garlic, 

caramelised cranberry & apple sauce 
 

ALL SERVED WITH SEASONAL VEGETABLES AND POTATOES  
 

************ 
 

TRADITIONAL CHRISTMAS PUDDING 

boozy rum sauce 
 

WHITE FOREST ROULADE 

meringue, black cherry, strawberries, raspberries, cream 
 

BELGIAN CHOCOLATE BROWNIE 

chocolate & grand marnier sauce, lakeland vanilla ice cream 
 

************ 
 

FRESHLY GROUND COFFEE & MINT CHOCOLATES 
served from the gallery 

 

************ 
 

PRE ORDER REQUIRED  

CHRISTMAS PARTY NIGHT   

MENU 



FESTIVE MENU 
 

Monday - Thursday 12:00pm to 8:45pm 

Friday & Saturday 12:00pm to 2:00pm 
Booking advisable, pre order required for parties over 8 

Two courses £24.95 

Three courses £29.95 
 

CHRISTMAS IN A GLASS 
winter berries, mulled wine jelly, creme fraiche 

 

SPICED PARSNIP & CARROT SOUP 
herb croutons, crusty bread  

 

HOT SMOKED SALMON & PRAWNS 
potato & chive salad, lemon & black pepper olive oil 

 

GRILLED GOATS CHEESE 
rocket, pomegranate, roasted figs, balsamic dressing  

************ 

TINSEL TURKEY DINNER 
roast lakeland turkey, pig in a blanket, seasonal stuffing, cranberry relish, pan gravy 

 

PAN SEARED SALMON FILLET 
sunblushed tomato, capers, garlic & herb butter, crispy pancetta, charred lemon, crushed potato  

 

LAMB RUMP 
served pink, root vegetables, cannellini beans, red wine, mint jus, creamy butter mash 

 

MEDITERRANEAN WELLINGTON (V) 
puff pastry, courgette, bell pepper, tomato, mushroom, garlic, 

caramelised cranberry & apple sauce 
 

ALL SERVED WITH BRUSSEL SPROUTS, CARROTS,  

ROASTED PARSNIPS, ROAST POTATO, MASHED POTATO 

************ 

TRADITIONAL CHRISTMAS PUDDING 

boozy rum sauce 
 

RHUBARB & CUSTARD  CREME BRULEE 

homemade macaroon 
 

BELGIAN CHOCOLATE BROWNIE 

vanilla panna cotta & raspberry pot, lakeland vanilla ice cream, chocolate crunch 
 

FESTIVE CHEESE BOARD  
(£2 supplement) 

vintage cheddar, blue stilton, french brie, water biscuits, red onion marmalade, grapes  

************ 

FRESHLY GROUND COLOMBIAN COFFEE & MINCE PIE 

(£3.25 supplement) 
 

 

 

 

NEW YEAR’S EVE 
 

BUBBLY RECEPTION DRINK & CANAPES ON ARRIVAL FROM 7PM 

DINNER SERVED AT 7:30PM PROMPT 

ENTERTAINMENT BY THE MISFITZ, SUPERB LIVE BAND 

£49 PER PERSON 
 

 

 

 

 

 

 

 

 

FILLET OF BEEF WELLINGTON 
smoked pancetta, mushroom duxelle, puff pastry, madeira jus 

 

TUSCAN CHICKEN 
sunblushed tomato, bell pepper, spinach, garlic, paprika, chardonnay, cream sauce 

 

OVEN BAKED SCOTTISH SALMON 
asparagus, pea & chorizo risotto, parmesan crisp 

 

MEDITERRANEAN WELLINGTON (V) 
puff pastry, courgette, bell pepper, tomato, mushroom, garlic, 

caramelised cranberry & apple sauce 
 

ALL SERVED WITH MINTED BABY POTATOES,  

LYONNAISE POTATO, ROASTED WINTER VEGETABLES 
 

************ 
 

WHISKEY & MARMALADE BRIOCHE PUDDING 

creme anglaise 
 

BAKED VANILLA CHEESECAKE 

roasted fig, red berry compote 
 

PARIS BREST 

choux pastry, strawberries, milk chocolate ganache, irish cream liqueur, dark chocolate shards 
 

************ 
 

FRESHLY GROUND COLOMBIAN COFFEE 

mint chocolates 
 

************ 
 

PRE ORDER REQUIRED 
 

 

 



NEW YEAR’S DAY 
 

SERVED FROM 12:30PM TO 3:00PM 

BOOKING ESSENTIAL 

£38 PER PERSON 

 

SMOKED DUCK BREAST 
winter leaves, orange, pomegranate, vinaigrette 

 

MUSHROOM STROGANOFF 
cream, brandy, french mustard, pine nuts, basmati rice 

 

GREENHILL FISH CAKE 
salmon, haddock, prawn, coriander, homemade tartare sauce 

 

CAULIFLOWER & WENSLEYDALE SOUP 
herb croutons 

************ 

ROAST TOPSIDE OF LOCAL BEEF 
yorkshire pudding, rich pan gravy 

 

TUSCAN CHICKEN 
sunblushed tomato, bell pepper, spinach, garlic, paprika, chardonnay, cream sauce 

 

ROAST LOIN OF PORK 
yorkshire pudding, apple sauce, savoury stuffing, rich pan gravy 

 

ABOVE SERVED WITH SEASONAL VEGETABLES & POTATOES 

 

OVEN BAKED SCOTTISH SALMON 
chorizo, asparagus & pea risotto 

 

MEDITERRANEAN WELLINGTON (V) 
puff pastry, courgette, bell pepper, tomato, mushroom, garlic, 

caramelised cranberry & apple sauce 
 

************ 

TRIO OF DESSERTS 

 

LEMON MERINGUE ROULADE 
 

DOUBLE CHOCOLATE BROWNIE 
belgian chocolate sauce 

 

RASPBERRY & WHITE CHOCOLATE CHEESECAKE 

************ 
 

PRE ORDER REQUIRED 

GIFT VOUCHERS NOW AVAILABLE 
 

Please contact us on 016973 43304  

or email us at info@greenhillhotel.co.uk 

or pop in and speak to reception 
VOUCHERS CAN BE MADE FOR ANY AMOUNT OR FOR ANY OCCASION 

The Greenhill Hotel, Red Dial, Wigton, Cumbria CA7 8LS 

Telephone: 016973 43304      Email: info@greenhillhotel.co.uk 

www.greenhillhotel.co.uk   

COMING TO A PARTY NIGHT 

& DON’T FANCY A TAXI? 

BOOK A ROOM! 

 

Book direct to receive our special rates! 

Double occupancy: £90 B&B 

Single occupancy: £80 B&B 

Family x3: £110 B&B 

Family x4: £120 B&B 

 

Give us a call or email to book now 

tel: 016973 43304 

email: info@greenhillhotel.co.uk 


