
festivities
C O M E  &  J O I N  U S  F O R



Events
S I N G  A L O N G  
W I T H  S A N T A

1st, 7th, 14th & 22nd December
£15 per child

Tickets COMING SOON!

F E S T I V E  W R E A T H
W O R K S H O P S

26th, 27th & 30th November
From 6pm • £60pp

Get creative and make your own festive door
wreath. Supplies are provided, plus mulled

wine and homemade mince pies!
Tickets available online

L ﻿I T - U P  C H A R I T Y  
T R A C T O R  R U N

30th November • 5.30pm
Our annual Tractor Run returns! We’ll be

lighting up the streets of Derbyshire with a
cavalcade of lit-up tractors for charity.

FREE to spectate
After Party tickets - COMING SOON!

Click here for all event tickets and more details

www.kedlestoncountryhouse.co.uk

C H R I S T M A S  P A R T Y  N I G H T S
Whether you’re looking for a spectacular office Christmas party, or a fun-filled

night for your friends or family, our Christmas Party Nights are the perfect
occasion for a get together this festive season. Enjoy a sumptuous 3-course

dinner, then dance the night away with our resident DJ. 

C H R I S T M A S  S H O P P I N G
E V E N I N G

5th December • 6pm
FREE ENTRY

N E W  Y E A R S  E V E
G L I T T E R  B A L L

From 7.30pm • £60pp
End the year in style with our annual Glitter

Ball: an evening of fun, food, drink and
entertainment - plus fireworks in the gardens at

midnight!
Tickets available online

N E W  ﻿Y E A R S  D A Y  
C H A M P A G N E  B R U N C H
Join us on January 1st for a delicious

Champagne brunch - the perfect way 
to start a new year.
Booking essential:

www.kedlestoncountryhouse.co.uk/reservation

http://www.kedlestoncountryhouse.co.uk/events
http://www.kedlestoncountryhouse.co.uk/events


M o r e  d e t a i l s
www.kedlestoncountryhouse.co.uk/tractor-run

Tractor Run
Our  annual charity Tractor Run returns for its 2nd year!

This December, we’ll be lighting up the streets of Derbyshire with a
cavalcade of lit up festive tractors,  all for a fabulous charity.

An event for all the family, you can watch the tractors leave the Kedleston
Country House, spectate whilst the tractors are on their 20-mile route

through local towns and villages, or join us back at our venue to watch their
return. After the run, we’ll have a DJ, fully-stocked bar, delicious food and

much more, all for a fantastic cause*.

S a t u r d a y  3 0 t h  N o v e m b e r
F r o m  5 . 3 0 p m

*Please note, it is FREE to spectate at the Tractor Run, 
however tickets will need to be purchased for the after party.

http://www.kedlestoncountryhouse.co.uk/tractor-run/


S A M P L E     M E N U
Please note, this is a sample menu and subject to change. 

•   F O R  T H E  T A B L E  •  
Festive baked camembert – cranberries – Cumberland pigs in blankets – cranberry sauce

Sourdough bread board – Mediterranean olives – balsamic & olive oil dip

•  T O  S T A R T  •
Roasted cherry tomato & basil soup – Homemade bread – chestnut butter (V)

Smoked Scottish salmon roulade – king prawn & Kedleston Gin mousse – dill oil (G/F)

Potted chicken liver & orange parfait – truffle crostini – garden fig chutney

Goat’s cheese & red onion chutney tart – dressed watercress – herb oil (V) G/F)

•  M A I N S  •
All mains are served with an array of mixed vegetables & Sprouts pan fried in a garlic butter

Slow cooked beef short rib – parsley pomme purée – crispy leeks – horseradish cream (G/F) 

Roast turkey breast – lemon & thyme stuffing – roast potatoes – Cumberland pig in blanket

cranberry cream – red wine gravy 

Pan seared hake – king oyster mushroom – tarragon pomme purée

caper beurre noisette (G/F) 

Wild mushroom, spinach & brie wellington – roast potatoes – gravy (V)

•  T O  F I N I S H  •
Christmas pudding – brandy sauce (V)

Raspberry brûlée – shortbread biscuit (V)

Triple chocolate brownie – vanilla ice cream – mars chocolate sauce (V)

Apple & cranberry crumble – crème anglaise (V) 

British cheeseboard – house chutney – celery – grapes – savoury crackers
Tea/Coffee & mince pie

Festive Restaurant Menu



Celebrate the festive season with your nearest & dearest - from
 friends & family gatherings, to work parties with 

your colleagues for just £40.00pp. 
£10.00 deposit required per person. 

DATES:
29th November

6th, 7th, 13th & 20th December

party nights
FREE 

bottle of Prosecco per 5 guests when booked before 
1st October

Roasted cherry Tomato & smoked paprika soup – homemade bread – chestnut butter (V)
Chicken liver & orange pate – crostini breads – red onion chutney

Smoked Scottish salmon & king prawn cocktail – dill mayo – warm sourdough

•  S T A R T E R S  •

Roast strip loin of beef – parsley pomme puree – crispy leeks – horseradish cream (G/F)
Roast turkey breast – lemon & thyme stuffing – roast potatoes – pig in blanket –cranberry cream – red wine gravy

Herb crusted salmon – tarragon sautéed potatoes – Asparagus spears - béarnaise sauce
Wild mushroom, spinach & brie wellington – roast potatoes – Gravy (V)

•  M A I N S  •

Christmas pudding – brandy sauce
Triple chocolate brownie – vanilla ice cream – mars chocolate sauce

Apple & cranberry crumble – crème anglaise

•  D E S S E R T  •

Tea/coffee & homemade mince pies

•  T O  F I N I S H  •

S A M P L E  M E N U
Please note some items on this menu are subject to change depending on produce avaiilability



Festive Party Menu
Perfect for larger gatherings with your friends, family or colleagues,
our festive party menu or buffet menu are two great options for your
party. You‘ll work closely with our events team to ensure your party

runs as smoothly as possible.

Roasted cherry Tomato & smoked paprika soup – homemade bread – chestnut butter (V)
Chicken liver & orange pate – crostini breads – red onion chutney

Smoked Scottish salmon & king prawn cocktail – dill mayo – warm sourdough

•  S T A R T E R S  •

Roast strip loin of beef – parsley pomme puree – crispy leeks – horseradish cream (G/F)
Roast turkey breast – lemon & thyme stuffing – roast potatoes – pig in blanket –cranberry cream – red wine gravy

Herb crusted salmon – tarragon sautéed potatoes – asparagus spears - béarnaise sauce
Wild mushroom, spinach & brie wellington – roast potatoes – gravy (V)

•  M A I N S  •

Christmas pudding – brandy sauce
Triple chocolate brownie – vanilla ice cream – chocolate sauce

Apple & cranberry crumble – crème anglaise

•  D E S S E R T  •

Tea/coffee & homemade mince pies

•  T O  F I N I S H  •

S A M P L E  M E N U
Please note some items on this menu are subject to change depending on produce avaiilability

£ 3 5 . 0 0  p e r  p e r s o n



Festive Buffet Menu
A V A I L A B L E  F O R  P R I V A T E  P A R T I E S  O N L Y  

B R O N Z E  •  £ 1 7 p p  ( i n c l u d e s  4  x  C o l d  C h o i c e s  +  1  D e s s e r t s )  
S I L V E R  •  £ 2 2 p p  ( i n c l u d e s  4  x  C o l d  +  3  H o t  +  1  D e s s e r t )  
G O L D  •  £ 2 7 p p  ( i n c l u d e s  5  x  C o l d  +  4  H o t  +  2  D e s s e r t s )  

£ 1 0 . 0 0  d e p o s i t  r e q u i r e d  p e r  p e r s o n

• COLD CHOICES • 
Selection of sandwiches 

Selection of Salad 
Butternut squash & spinach quiche 

Pork Pie 
Tomato & basil bruschetta 

Chicken Liver Pate 
Ham hock Terrine 

Cheese board (+3.50pp Supplement) 
Side of lemon baked poached salmon (+4.00pp

supplement)

• HOT CHOICES • 
Pigs in blankets roasted in Maple syrup &

cranberries 
Wild mushroom & cheese tartlets 

Filo wrapped king prawns 
Vegetarian Spring Rolls 

Mini Cranberry & brie sausage rolls 
Spinach, bacon & blue cheese tart 

Parmesan & truffle fries 
Glazed belly pork bites 

Mini melting camembert & cranberry sauce 
Jackfruit bao buns

• DESSERT • 
Scones with clotted cream & jam 

Lemon drizzle cake 
Victoria Sponge Cake 

Chocolate Brownie 
Caramel, fruit & nut tart 

Millionaires salted caramel tart 

• PLATTERS • 
THE ITALIAN • £1 5.50pp 

With cold meats, rustic breads & dipping oil,
olives, rocket & parmesan salad, hummus &

dips, and a selection of cheeses.

THE PLOUGHMANS • £1 5.50 pp 
With pork pie, honey ham, quiche (vegetarian
available), pickled onions, crackers, breads &

pickles, and a selection of local cheeses. 

• DRINKS • 
Unlimited Tea & Coffee - £2.45pp 

Unlimited Juice - £2.45pp 
Mulled wine - £4.00pp

ALL ORDERS MUST BE PLACED NO LATER THAN 1 WEEK AHEAD OF ARRIVAL DATE. Failing
to do so may mean that options become limited or in worst case booking cancelled. Should you have

and dietary requirements for your party this must be communicated with our team upon pre-ordering
your food. Adjustment can be made on certain dishes to suit different requirements please ask



festivities
YearsEve

Wave goodbye to 2024 in style at 
The Kedleston Country House Glitter Ball!

Enjoy festive drink of fizz on arrival, live music from 8pm and a 
DJ to keep you on the dance floor in the Orangery until 

the clock strikes midnight!

Not only that, but we’ll have plenty of entertainment on the night, and 
then toast the start of 2025 with FIREWORKS at midnight! So, 

dress up in your most sparkly and glamorous attire 
and say 'cheers' to the New Year...

 A food menu will be available on the evening. 
This is not included within your ticket price.

G l i t t e r  B a l l
£60 per person

arrival from 7.30pm



•  T o  S t a r t  •  
Homemade Vanilla Pancakes

Served with fresh berries and maple syrup

Prosciutto Ham, Honey Dew Melon, & Mozzarella Cheese
Drizzled with a balsamic glaze (G/F)

Creamy Porridge
With Greek yoghurt, fresh berries, local honey & toasted seeds

•  T o  F i n i s h  •  
Kedleston's Full English Breakfast

Local Cumberland sausage – Streaky bacon – poached eggs – Fried mushroom
Balsamic cherry tomatoes – Beans – Fried bread

Kedleston's Full Veggie Breakfast
Veggie sausages – Avocado – poached eggs – Fried mushroom 

Balsamic cherry tomatoes – Beans – Fried bread (V)

Smashed Avocado & Poached Eggs
Gently spiced smashed avocado on toasted sourdough 
topped with 2 soft poached eggs & herb emulsion (V)

Eggs Florentine
Buttered wilted spinach, Poached eggs, 

toasted breakfast muffin & hollandaise sauce (V)

Eggs Royale
Scottish smoked salmon, poached eggs, toasted muffin & béarnaise sauce

Breakfast Cob
Cumberland sausage, smoked bacon & poached egg on a sourdough bun

Champagne Brunch
Begin the New Year with extra sparkle, we welcome you to our beautiful country house home 

with a glass fizz, orange juice, unlimited tea & Coffee, a croissant, toasted bread, 
jams and marmalade while you ponder your choice of the following;

Booking essential.£10.00 deposit required per person. 
Served from 10.30am until 2.00pm.

Please note this is a sample menu and subject to change.

N e w  Y e a r s  D a y  •  £ 3 0 p p



Please note, this brochure is subject to change depending on event updates. 
If you have any questions, please email info@kedlestoncountryhouse.co.uk

•  N E W  Y E A R S  D A Y  C H A M P A G N E  B R U N C H  •
The menu enclosed within this brochure is a sample menu. Ingredients may change 

to meet the seasonal availability. £10pp deposit is required upon booking.

•  N E W  Y E A R ' S  E V E  •
We will be closed on New Year's Eve until our event begins at 7.30pm. 

This event is only open to those who have pre-purchased a ticket.

•  A L L E R G I E S  &  I N T O L E R A N C E S  •
Our menu's can be designed to meet dietary and allergy requirements. 

You must notify us upon booking. 
We have looked in detail at our kitchen procedures and although we have taken 
steps to control the unintended presence of allergenic ingredients in our food, 

due to the small size of our kitchen (and potential cross contamination from 
equipment and staff during food preparation) we cannot fully guarantee this.

WWW.KEDLESTONCOUNTRYHOUSE.CO.UK

information


