Christmas at
Halifax Hall

Christmas
Celebrations
Celebrate your Christmas with us at Halifax Hall,
a stunning Victorian mansion transformed into a boutique hotel.
Located in Sheffield, close to the Peak District and only a few
minutes’ drive from the city, Halifax Hall boasts 38 bedrooms,
landscaped gardens and five dedicated event rooms.

For more information or to make a booking please contact:
0114 222 8822 | christmas@withus.com

(V) = Vegetarian | (Ve) = Vegan
Any special dietary requirements will be accommodated for at the point of booking
Our Customer Allergen Agreement
Some of our menu items contain nuts, gluten, and other allergens. We try our very best to ensure your food is suitable for you,
however, our food is often prepared in areas in which allergenic ingredients are present. Our product information charts show
which dishes contain allergenic ingredients as intentional ingredients. However, due to the preparation and cooking process, we
cannot guarantee that dishes are 100% free from other allergenic ingredients. We understand the dangers to those with severe
allergies, so advise you to speak to a member of staff who can help you to make an alternative choice. Ingredients may have
changed since your last visit, please check the relevant labelling and packing or ask a member of staff.

Freshly Baked Bread and Our Cow Molly Butter
Ham Hock Croquettes
with piccalilli salad and toasted brioche

Lightly Spiced Tomato and Red Lentil Soup
with chive cream and olive oil crouton (V) (Ve available)

Henderson’s Cured Salmon

with new potato, beetroot and horseradish salad
and lemon dressing

Rolled Breast and Leg of Turkey

with roast potatoes, pigs in blankets, cranberry and sage stuffing,
Yorkshire pudding and gravy

Herb Crusted Fillet Pollock

with lemon and saffron potato, samphire and
sun blush tomato crispy capers and salsa verde

Christmas
Lunches

Enjoy a Christmas Lunch at Halifax Hall with your colleagues,
friends or family. Throughout December we will be serving up
our special Christmas lunch in our stylish hotel.
3 Courses £29.95
12.00pm - 5.00pm
Pre-booking required

Smoked Beetroot and Butternut Squash Wellington
with roast potatoes, cauliflower cheese puree
and Yorkshire pudding with gravy (V) (Ve available)

All with family served roast carrots, parsnips, braised red cabbage,
brussel sprouts and greens.

Classic Christmas Pudding

with redcurrants and brandy sauce (V) (Ve available)

Spiced Apple Gallette
with cinnamon anglais and vanilla ice cream (V) (Ve available)

Milk Chocolate Brulee
with chocolate and raspberry melting moments (V)

Freshly Brewed Roastology of Sheffield Coffee,
Yorkshire Tea and Petit Fours

Freshly Baked Bread and Our Cow Molly Butter
Rillettes of Duck

with Melba toast, cornichon, pickled silverskin onions
and a honey and mustard dressed frisee lettuce

Hot Smoked Salmon

with horseradish, toasted brioche and watercress and radish salad

Roast Parsnip Soup

with rosemary oil and wenslydale dumpling (V) (Ve available)

Rolled Breast and Leg of Turkey

with roast potatoes, pigs in blankets, cranberry and sage stuffing,
Yorkshire pudding and gravy

Homity Pie

Christmas
Dinners

Enjoy a Christmas Dinner in a classic setting in one of our
private dining rooms.
Looking to make the evening a bit more informal, get in
touch with our dedicated sales coordinators and ask about
swapping your starters for a selection of locally sourced
Christmas canapes.
3 Courses £39.95
6.00pm - 8.30pm
Pre-booking required

topped with Little Mester cheese, smoked and roast beetroot puree,
charred broccoli and hazlenut salsa verde (V) (Ve available)

Fillet of Sea Bass

with pomme Anna, shredded lemon buttered leeks with peas
and chive veloute
All with family served roast carrots, parsnips, braised red cabbage,
brussel sprouts and greens.

Pannetone Bread and Butter Pudding
with eggnog custard and redcurrants (V)

Chocolate Mousse

with chocolate and peanut butter fudge,
raspberry meringues and brownie crumb (V)

Sticky Toffee and Pineapple Pudding

with vanilla ice cream and sticky date caramel sauce (V) (Ve available)

Freshly Brewed Roastology of Sheffield Coffee,
Yorkshire Tea and Petit Fours

Bakewell Bakery Crusty Bread and Butter
Roast Pumpkin and Lemon Soup

with crunchy roasted soy pumpkin seeds and buttered crouton (V) (Ve available)

Chicken Liver and Wild Mushroom Parfait
with apple and date chutney and toasted brioche

Whisky Cured Salmon

with oat wafer, barley and corn relish and baby beets with horseradish

Roast Breast and Leg of Turkey

with pigs in blankets, cranberry, sage & onion stuffing,
Yorkshire pudding and gravy

Toasted Goats’ Cheese and Balsamic Roast Red Onion Tart
with roast beetroot puree and charred sprouting broccoli (V)

Roast Pumpkin, Celeriac, Spinach
and Pearl Barley Wellington

with roast cauliflower purée, Yorkshire pudding and gravy (V) (Ve available)

Christmas
Party Nights

Join us for a fun packed evening for your Christmas
celebrations. Feast on a five course meal then dance the
night away with our resident DJ until midnight.
£39.95
Available November, December & January

Seared Fillets of Sea Bass

with Thai fishcakes, steamed pak choi and a
coconut and kaffir lime sauce
All with family served thyme roast potatoes, braised red cabbage,
roast carrots, parsnips and buttered sprouts.

Steamed Christmas Pudding

with brandy custard (V) (Ve available)

Orange and Vanilla Brûlée
with dark chocolate cookie (V)

Chocolate, Coconut and Lime Delice

with cinnamon biscuit crumb and mango sorbet (V) (Ve)

Freshly Brewed Roastology of Sheffield Coffee,
Yorkshire Tea and Petit Fours

Canapés and Aperitif
Our Freshly Made Bread and Our Cow Molly Butter
Winter Salad of Charred Pickled Plums, Toasted Walnuts and Radicchio
with melting stilton rarebit tartlet (V) (Ve available)
Madras Spiced Roasted Cauliflower Soup
with red onion bhaji (V) (Ve available)
Gravadlax Of Salmon
with beetroot salad, dill and horseradish dressing with pumpernickel and butter
Pan Fried Breast and Confit Leg of Quail
with Scotch egg, pickled shallot and pear and pain d’epice crouton
Roast Breast and Leg of Turkey
with cranberry stuffing, pigs in blankets, roast potatoes
and Yorkshire Pudding with sage and onion gravy
Fillet of Beef
served pink with fondant potato, celeriac puree
and roast shallots with Madeira sauce
Beetroot and Butternut Squash Wellington
with smoked wild mushroom and chestnut, roast potatoes, Yorkshire pudding
and sage and onion gravy (V) (Ve available)

Christmas Day
Dinner
Treat your friends and family this Christmas Day to a
spectacular meal at Halifax Hall. Relax and let our team
spoil and indulge you with a delicious 6 course festive feast.
£90.00 Adult
£35.00 Child
12.00pm - 4.00pm

Roast Halibut
with saffron potatoes, sauté samphire, broad bean and heritage tomato
and pearl onions with white wine and lemon butter sauce
All accompanied with family served roast winter roots,
braised red cabbage and buttered sprouts.

Classic Christmas Pudding
with Our Cow Molly vanilla ice cream and brandy sauce (V) (Ve available)
Warm Mince Pie
with a pot of stilton (V)
Chocolate Terrine
with caramelised white chocolate crumble and cherry sorbet (V)
Yuzu and Orange Meringue Tart
with lemon curd ice cream (V)
Poached Winter Fruit with Crumble
with cherry sorbet and custard (Ve)
Freshly Brewed Roastology of Sheffield Coffee and Petit Fours

Wreath
Making
Class
Here at Halifax Hall we have collaborated with
Bloom Sheffield to bring you a special Wreath
Making Class this Christmas, followed by a
delicious and indulgent afternoon tea.
£50.00 per person
Includes class and afternoon tea
December 4th 11.30am
Pre-booking and deposit required

Menu

Finger Sandwiches to include:
Turkey and Cranberry
Mature Cheddar and Chutney (V)
Roast Carvery Ham and Cherry Tomato
Mini Goats Cheese and Cranberry Tart (V)
Christmas Scone with Clotted Cream and
a choice of Tiptree Preserves (V)

Festive
Afternoon Tea

Enjoy a special festive afternoon tea, full of delectable
savouries and Christmassy sweet treats. Perfect for a work
lunch gathering or a Christmas catch up with friends.
£24.95 per person
Add a glass of prosecco for £6.00 per person
12.00pm - 5.00pm
Pre-booking and deposit required

Pistachio Macaron (V)
Chocolate and Rapsberry Pot (V)
Mini Mince Pie (V)
White Chocolate Cookie (V)
Includes freshly brewed tea, coffee
or mulled wine
Vegan and Vegetarian options available on request

Halifax Hall has 38 boutique en-suite bedrooms, including three
suites and two accessible rooms. All rooms are stylishly finished to
an exceptionally high standard.
In all of our rooms you will find 100% Egyptian cotton linen, a
luxurious robe, toiletries provided by Noble Isle, a wall mounted 32”
television, free wi-fi access and a personal safe.

Stay at Halifax Hall
Why not book a room for the night so you can really
relax and enjoy your evening - call Halifax Hall direct
on 0114 222 8810 for the best deals.

Call the Halifax Hall team for Christmas Day and
accommodation bookings
www.halifaxhall.co.uk
0114 222 8810 | @HalifaxHall
Call the WithUS Christmas Events team for
Christmas lunches, dinners, party nights and
afternoon teas.
christmas@withus.com | 0114 222 8822
Halifax Hall
Endcliffe Vale Road,
Sheffield, S10 3ER

