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THE HUNTERS MEET 
 

STARTERS:  

French Onion Soup 

Our chef’s homemade French onion soup served 

with a cheesy crouton.  

Stuffed Mushroom 

Flat portabella mushroom stuffed with cherry 

tomatoes, mozzarella and pesto.  

Smoked Haddock Fishcakes 

Homemade smoked haddock and salmon fishcakes 

served with a sweet chilli dip.  

Traditional Prawn Cocktail  

North Atlantic prawns in a marie rose sauce served 

on a bed of iceberg lettuce with brown bread and 

butter. 

Smoked Chicken Salad. 

Smoked chicken and papaya salad with ginger 

infused sesames seeds and a vinaigrette.  

MAIN COURSES:  

Traditional Christmas Dinner  

Roast turkey, maple glazed ham served with all the 

trimmings.  

Minted Lamb 

Slices of oven roasted leg of lamb served with 

potato gratin and topped with a minted jus.  

Italian Tartlet 

Cherry tomatoes, courgettes, peppers in a rich 

tomato sauce in a puff pastry tartlet topped with 

melted mozzarella cheese.  

Chilli and Lime Salmon 

Chilli and lime infused salmon on a bed of sticky 

coconut rice. 

Cheeky Chicken  

Oven roasted breast of chicken finished with a 

homemade wild mushroom sauce on a bed of 

sweet potato mash.   

 

 

 

 

 

 

 

DESSERTS:  
Christmas Pudding  

Served hot with a mince pie & 

brandy butter with your choice 

of custard/ cream/ ice cream.  

White Chocolate & Strawberry 

Cheesecake  

Homemade white chocolate & 

strawberry cheesecake served 

with fresh cream and white 

chocolate. 

Chocolate Yule Log  

Chocolate yule log, served with 

fresh cream.  

Eton Mess  

Berries and cream with 

homemade meringue pieces.  

Toffee & Pecan Pavlova  

Homemade Pavlova islands 

topped with a homemade 

butterscotch, and vanilla ice 

cream, sprinkled with chopped 

pecans. 

Fresh Fruit Salad  

Served with cream or ice cream. 

 

Followed by tea/coffee and 

mints. 

CHRISTMAS LUNCHES  
OUR CHRISTMAS LUNCHES ARE SERVED 

TUESDAY’S – FRIDAY’S AND ARE FANTASTIC 

VALUE AT 4 COURSES FOR £22.95. 

 

AFTERNOON CABARETS  

ENJOY A 4 COURSE LUNCH FROM OUR LOVELY CHRISTMAS 

LUNCH MENU WITH FANTASTIC ENTERTAINMENT. EITHER SIT 

BACK AND RELAX OR JOIN IN AND DANCE ALONG. 

DATES AVAILABLE  

4TH, 7th 18th, 19TH, 20TH, 21ST DECMEBER  

FOR JUST £26 PER PERSON 

   THE HUNTERS MEET 

 CHRISTMAS 

PROGRAMME  
Dec 2017 and Jan 2018  

 

THE HUNTERS MEET RESTURANT HOTEL AND SPA 

01279 730549            WWW.HUNTERSMEET.CO.UK 

http://www.huntersmeet.co.uk/


 

 
 

 
 

 

CHRISTMAS EVENING EVENTS CALENDAR 
All of our Christmas parties evening come with a mouth-watering four course 

meal and live entertainment. 

 

Friday 1st December - £49 PER PERSON 

Rock and roll, 50's and 60's night. 

Saturday 2nd December- £49 PER PERSON 

Live band the all era party music from The Sonics.  

Monday 4th and Tuesday 5th - £28 PER PERSON 

A little bit of Soul, Motown and whole lot of party music from Douglas. 

Wednesday 6th - £36 PER PERON 

A little bit of Soul, Motown and whole lot of party music from Douglas. 

Thursday 7th - £38 PER PERSON 

A little bit of Soul, Motown and whole lot of party music from Douglas. 

Friday 8th December- £49 PER PERSON 

Glamour night with Fanny Galore, with brilliant live music 

Saturday 9th December- £49 Per Person 

Fantastic live band the Sonics with one of our hallarious comedian’s.  

Monday 11th - £36 PER PERSON  

A little bit of Soul, Motown and whole lot of party music from Douglas. 

Tuesday 12th and Wednesday 13th - £38 PER PERSON 

A little bit of Soul, Motown and whole lot of party music from Douglas. 

Thursday 14th - £44PER PERSON 

Glamour night with Fanny Galore, with live music from Douglas 

Friday 15th - £49 PER PERSON 

Glamour night with Fanny Galore, with brilliant live music. 

Saturday 16th December- £49 PER PERSON 

Fantastic live band the Sonics with our brilliant comedians Ian Richards. 

Monday 18th, Tuesday 19th AND Wednesday 20th -£38 PER PERSON  

A little bit of Soul, Motown and whole lot of party music from Douglas. 

Thursday 21st -£44PER PERSON 

A little bit of Soul, Motown and whole lot of party music from Douglas. 

Saturday 23rd -£49 PER PERSON 

Party on down with live band The Sonics, with a fantastic comedy show from 

Ian Richards. 

 

 

CHRISTMAS EVENING MENU 2017 
 

Booking Conditions 

1. All orders must be received at least 28 days prior to the function  

2. The full balance must be paid 28 days prior to the function  

3. To avoid confusion the party menu cards we provide must be returned with name, 

choices then returned (see point 1). Please ensure all steaks preferences are 

indicated on the cards. (E.G Well done/ medium/rare). 

4. All payments are non-refundable and in the event of your party dropping in 

numbers we are unable to credit any money to be spent at the bar. 

5. Only alcohol purchased on the premises can be consumed a surcharge of £50 Per 

Person will be charged for any party bringing in alcohol from outside. 

6. The management reserve the right to change acts at their discretion, due to 

unforeseen circumstances. 

STARTERS: 
French Onion Soup 

Our chef’s homemade French onion 

soup served with a cheesy crouton.  

Stuffed Mushroom 

Flat portabella mushroom stuffed with 

cherry tomatoes, mozzarella and 

pesto.  

Smoked Haddock Fishcakes 

Homemade smoked haddock and 

salmon fishcakes served with a sweet 

chilli dip.  

Cajun Tiger Prawns 

Cajun spiced tiger prawns with honey 

and lime. 

Smoked Salmon Pot  

Salmon mousse wrapped in smoked 

salmon served with melba toast. 

Crab Salad 

Lime, coriander, crab salad on a bed 

of rocket with a lemon dressing.  

Smoked Chicken Salad 

Smoked chicken and papaya salad 

with ginger infused sesames seeds 

and vinaigrette.  

Melon 

Fanned honeydew melon with 

parma ham, fresh basil and balsamic 

glaze.  

Beef Skewers with a creamy 

Horseradish Dip      

Tender pieces of marinated beef & 

onion served with a creamy 

horseradish dip 
 

MAIN COURES:   

Traditional Christmas Dinner  

Roast turkey, maple glazed ham served with all the 

trimmings. 

Spiced Chicken  

Seasoned chargrilled breast of chicken with a lime 

and Piri Piri sauce on a bed of sweet potato mash. 

Seabass 

Pan-fired seabass with crispy pancetta and spring 

onions. 

Veal Parmigiana  

Bread crumbed escalope of veal with a homemade 

fresh tomato concasse and parmesan cheese. 

Hoisin Duck  

Oven roasted duck breast on a bed of Hoisin noodles 

with prawns. 

Minted Lamb 

Slices of oven roasted leg of lamb served with potato 

gratin and topped with a minted jus.  

Parma Ham Pork 

Pork lion wrapped in parma ham sliced on a bed of 

mash potato with a wild mushroom sauce. 

Chilli and lime Salmon 

Chilli and lime infused salmon on a bed of sticky 

coconut rice. 

8oz sirloin Steak  

8oz sirloin steak served to your liking with a 

homemade peppercorn sauce.  

Italian Tartlet 

Cherry tomatoes, courgettes, peppers in a rich 

tomato sauce in a puff pastry tartlet topped with 

melted mozzarella cheese.  

All of our main courses are served with steamed 

vegetable and sautéed and new potatoes. 

 

  

Post-Christmas Parties   
FRIDAY 5TH JANUARY-SOUL AND MOTOWN AND PARTY! - £38pp 

SATURDAY 6TH JANUARY – PARTY NIGHT WITH DOUGLAS AND MAGIC PAUL. - £40pp 

FRIDAY 12TH JANUARY -80’S NIGHT WITH OUR VERY GLAMEROUS DRAG QUEEN - £38pp 

SATURDAY 13TH JANUARY –DINNER DANCE AND CABARET - £40pp 

FRIDAY 19TH JANUARY-SOUL AND MOTOWN AND PARTY! - £38pp 

SATURDAY 20TH JANUARY –ALL ERA BAND AND FANTASTIC CLOSE UP MAGIC - £40pp 

FRIDAY 26TH JANUARY – ALL ERA PARTY MUSIC & OUR FANTASTIC DRAG QUEEN - £38pp 

SATURDAY 27TH JANUARY- DINNER DANCE AND CABARET. - £40pp  

 

 

 

Followed by The Hunters Meet Dessert Platters with everyone’s festive favourites. 

 

Followed by tea/coffee and mints. 

 

 


