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Office Lunches
Looking for a Christmas celebration during the day?
Why not get together over a festive Christmas lunch.

Join colleagues & celebrate over a 
2 course (£30.95) or 3 course (£37.95) meal 

in our award winning Brasserie at Barnham Broom.
(Prices are per person)

Looking to host an exclusive gathering? 
We can craft a tailor-made lunch experience in one of

our private event suites.

Back to Contents

ENQUIRE

https://email-barnham-broom.co.uk/p/7OET-HQF/festive-enquires


Office Christmas Party
 Give your team the full festive party experience with

elegant seating, festive décor and a live DJ.

Ideal for groups of 10–12, with larger parties
accommodated across multiple tables.

Back to Contents

WHAT’S INCLUDED
 A festive two or three-course meal

 Resident DJ and dancefloor 
 Bar open until midnight

 Beautifully styled tables for a seasonal setting

PRICING
(PER PERSON)

 Thursdays | £42.95 for 2 courses
 Fridays & Saturdays | £69.99 for 3 courses



Private Christmas Parties

Back to Contents

Celebrate the season in
style with friends, family
or work colleagues at a

Barnham Broom 
party night.

Elegantly seating small or large groups in your own
room. Exclusive party nights letting you host

Christmas your own way.

THURSDAYS
2 course meal, £42.95 

FRIDAYS & SATURDAYS
3 course meal, £69.99 

(Prices are per person)

ENQUIRE

https://email-barnham-broom.co.uk/p/7OET-HQF/festive-enquires


Back to Contents

Joiner Party Nights
Whether you’re a small group or a larger party, our Joiner Party

Nights are the perfect way to celebrate.

Enjoy the full festive experience with elegant seating, seasonal
décor and a live DJ.

FIND OUT MORE

Two course meal with DJ entertainment
Thursday £42.95 per person

Three course meal with DJ entertainment 
 Friday & Saturday £69.95 per person

https://barnhambroom-events.giftpro.co.uk/events/christmas-party-nights/


CHRISTMAS
FESTIVE LUNCHES & DINNERS, OFFICE LUNCHES, PARTY NIGHTS

Chestnut, butternut squash & apple soup, soured cream & toasted seeds (v, avail pb, gf)

Chicken & apricot terrine, plum & apple chutney, toast (avail gf)

Smoked trout & horseradish pâté, citrus, fennel & apple salad, toast (avail gf)

Baron Bigod brie, malt loaf, pear & chicory salad, clementine & cranberry chutney (v)

Turkey ballotine with stuffing, wrapped in bacon, pig in blanket, roast potatoes,

carrots & parsnips, brussel sprouts & gravy

Slow cooked braised beef in a red wine & port jus, potato gratin, 

buttered carrot with star anis, green beans (gf)

Mushroom & Stilton Wellington, roast potatoes, carrots, brussel sprouts & gravy (v)

Roast supreme of salmon, potato gratin, green beans, roasted cherry tomatoes, white

wine & cream sauce (gf)

Chocolate & orange brownie, whipped vanilla clotted cream (v, gf)

New York baked vanilla cheesecake, mulled wine & winter berry compote (pb, gf)

Traditional Christmas pudding with brandy sauce (v, avail pb)

Binham Blue & Norfolk Dapple cheeses, celery, nigella & pear chutney, seeded

sourdough crackers (v)

Can be catered for most dietary needs, discuss with a member of the team

 (v) VEGETARIAN  (pb) PLANT BASED (gf) GLUTEN FREE

MAINS

STARTERS

DESSERTS 



Celebrate the season with a
blast from the past at our
fully themed 80s & 90s party. 

From synth-pop to Britpop,
expect a night of floor-filling
anthems and pure nostalgia.

Start the evening with a two-
course themed menu before
hitting the dancefloor to
classics from Whitney, Wham!
and the Spice Girls to Oasis,
Blur and iconic dance hits.

Get ready for a night you
won’t want to leave the
dancefloor.

Back to Contents

80's/90's Party Night

16th December 2026

7pm - Midnight

2 courses £42.95 per person

DRESS TO IMPRESS
Prizes to be won!

BOOK

https://barnhambroom-events.giftpro.co.uk/events/80-vs-90-party-night/


From £34.95 per person

Back to Contents

Festive Afternoon Tea
Enjoy the Christmas season by indulging in a

traditional afternoon tea, by the fire, with a

special festive flair.

RESERVE



Back to Contents

3 Night Christmas Break

Arrive on Christmas Eve

Carol singers

3 course dinner

Christmas Day lunch

Christmas Day evening buffet

Boxing day 3 course dinner

Full English breakfast each morning

Full use of The Edge Health & Fitness Club

 From £545 per person 
(based on two people sharing a standard double)

Treat yourself to an indulgent 3 night festive break in the heart of
Norfolk. Delve into delicious dishes and spend your time relaxing 

and enjoying time with loved ones.

BOOK

https://booking.profitroom.com/en/barnhambroom/pricelist/offers/422742/?check-in=2026-12-24&check-out=2026-12-27&currency=GBP&r1_adults=2&accepted-cookie-policies=necessary%2Canalytics%2Cmarketing&tcf=CQlOlEAQlOlEAAAABAENChEsAAAAAAAAAAAAAAAAAAAA.YAAAAAAAAAAA&cs=Af__AobDX__gdd_8


House bread selection, burnt leek & garlic butter, wild mushroom & truffle parfait, toasted seeds

Christmas Day Lunch
From 12:30 pm | £149 per person | Champagne on arrival 

Can be catered for most dietary needs, discuss with a member of the team
 (v) VEGETARIAN    (pb) PLANT BASED   (gf) GLUTEN FREE

Traditional Christmas pudding, brandy clotted cream (gf, avail pb)

Raspberry & sherry trifle, vanilla custard & whipped cream, toasted almonds & candied angelica (v)

Chocolate delice, ginger biscuit crumb, macadamia & sesame brittle, Amarena cherries, milk ice cream (v, avail gf) 

Apple tart tatin, black treacle anglaise, burnt apple puree, brown butter ice cream (avail gf, pb)

CHEESE & BISCUITS
A selection of local and continental farmhouse cheeses served with crackers, chutney, grapes & celery

Norfolk black turkey 
in thyme & truffle butter, apricot &

chestnut stuffing, caramelised parsnip
puree, anis carrot, roast fondant potato,
tender stem broccoli, red wine gravy (gf)

Pan roasted halibut
leek & potato rosti, confit turnip, pickled

celery, green grape & cucumber, sauce
Veronique, tarragon oil (gf)

Root vegetable tart tatin, 
Norfolk Mardler goats cheese, confit
potato, onion jam & crispy cabbage,

Roscoff onion velouté (v, avail gf)

Roasted fillet of beef,
caramelised parsnip puree,

anis carrot, roast fondant potato, 
tender stem broccoli, red wine gravy (gf)

Served with Brussel sprouts with bacon & chestnuts
Braised red cabbage with apple, cinnamon and cranberries (pb, gf) 

AMUSE-BOUCHE

STARTERS

MAINS

Hot smoked salmon, beetroot, blood orange & pink grapefruit salad, horseradish cream (gf)

Whipped chicken liver parfait, duck fat brioche, spiced date puree, caramelised clementine, mulled wine jelly

Wild mushroom & truffle velouté, pear & gorgonzola raviolo, king oyster mushroom, tarragon oil (v)

Honey roasted fig, whipped feta, toasted sage, pickled blackberries & linseed crackers (v, gf)

DESSERTS

BREAD TO START

CLEANSING OF THE PALATE



WHAT TO EXPECT
Arrival New Year’s Eve 

Chilled champagne and artisan canapés on arrival
Four Course Dinner

Freshly brewed tea and coffee
Agatha Christie Murder Mystery

A glass of prosecco as we count down to the New Year
Party the night away until 2am with our resident DJ

Dinner is served at 7pm
Full English breakfast 

Full use of The Edge Health & Fitness Club
 From £270 per person 

(based on two people sharing a standard double)
BOOKBack to Contents

NewYear’s Eve Murder Mystery

Step into an evening of intrigue and suspense. As you dine, the Foul

Players bring a classic Agatha Christie–style mystery to life around

you. Keep your eyes open and your instincts sharp. In this

immersive mystery experience, everyone is a suspect until the truth

is revealed.

https://booking.profitroom.com/en/barnhambroom/pricelist/offers/543818/?check-in=2026-12-31&check-out=2027-01-01&r1_adults=2&auto-dates=1&currency=GBP&no-cache=1
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Robert Burns Celecration 
& Ceilidh Dinner

A NIGHT OF SCOTTISH TRADITION,

DANCE & REVELRY

Saturday 23  Januaryrd

18:30pm - 00:30am

£95 per person

Join us for an
unforgettable evening

as we celebrate the
life and poetry 

of Scotland's
national bard, 
Robert Burns.

A night of poetry, song,
tradition & Scottish spirit

This is more than just a dinner; it’s a full immersion into
Scottish heritage, featuring a traditional multi-course feast,

spirited toasts, and a high-energy Ceilidh to keep you dancing
until the early hours.

FIND OUT MORE

https://barnhambroom-events.giftpro.co.uk/events/robert-burns-ceilidh-dinner-event/


ENQUIRE TODAY

events@barnham-broom.co.uk  | 01603 757522
Barnham Broom, Honingham Rd, Barnham Broom, Norwich NR9 4DD

Treat someone special this Christmas with a gift

voucher they'll love.

STAY | DINE | GOLF | SPA | EVENTS

G I F T  V O U C H E R S

Share Your Experience

#ABarnhamBroomChristmas

FIND OUT MORE

https://email-barnham-broom.co.uk/p/7OET-HQF/festive-enquires
https://barnhambroom.giftpro.co.uk/
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