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A CHRISTMAS MESSAGE
At this festive time, we would like to thank you for your support 

in our short time here and we would love to welcome you in
during the first of many festive periods!

We will peel the potatoes & tackle the turkey, leaving you to relax 
& enjoy the big day with family & loved ones!

We would love to host your Christmas Party or festive meal with
friends or colleagues. Our Christmas Fayre menu starts on 

Monday 30th November & runs until Wednesday 23rd December.

Why not join us for our New Year’s Eve Party to see in 2027?!
Together, we look forward to making this another brilliant year to 

remember!

We wish you a Merry Christmas & a Happy New Year!      
The Old Vicarage Team

A CHRISTMAS MESSAGE

We have 23 newly refurbished en-suite rooms. Our Grade II 
listed hotel & restaurant nestled in the heart of Cheshire by the River 

Dane, offers a unique blend of historic charm and modern comfort; an 
ideal place to unwind making them ideal for a perfect night’s sleep.

Please email us at enquiries@vicaragecheshire.co.uk for any overnight 
availability this December.

ACCOMMODATION



BOOKING INFORMATION
CHRISTMAS FAYRE 

Monday - Thursday 12pm to 8:30pm, Friday & Saturday 12pm - 9pm, 
from 30th November until 23rd December. 

Pre-order of menu choices are required for tables of ten or more, one month 
prior to your booking.

A  £10 non-refundable deposit per person is required upon booking, with the outstanding 
balance to be paid one month before.  Please email to enquire about our party nights. 
Private, weekday party nights are available on selected dates, please email to enquire.

CHRISTMAS EVE
Join us this Christmas Eve for a festive evening! We will be serving food until 8pm giving you 

plenty of time to enjoy a relaxed meal before the celebrations begin at home.
 

Pre orders & deposits required for tables of 10 or more.

NEW YEAR’S EVE PARTY
Dine & Disco includes a DJ from 9pm until 1am (table bookings from 7pm). 

A £25 non-refundable deposit per person is required upon booking & full payment
along with your pre order will be taken by 30th November.

Note: Please send all pre orders to christmas@vicaragecheshire.co.uk one month prior to your booking date

PARTY NIGHTS
We will be holding party nights with a DJ until midnight on Fridays & Saturdays starting from

Friday 4th December.  Pre orders are essential for all bookings.

Allergens: We are allergen aware & all of our dishes are made in house, so if you have any allergies 
or intolerances, please inform us upon booking & we can discuss an alternative. If you have 

any questions or are interested in making a booking, please either speak to a member of staff, 
phone us on 01477533393 or email us at christmas@vicaragecheshire.co.uk 

 

Please note we are closed on Christmas Day, Boxing Day & 
New Years Day to allow our team some well deserved family time.



CHRISTMAS FAYRE
Monday to Thursday - 2 courses £26.95 | 3 courses £30.95

Friday & Saturday (Party nights) - 3 courses £37.95

STARTERS
Roasted Root Vegetable Soup, parsnip crisps, wholemeal roll & butter (GFA, VG)

Smooth Chicken Liver & Pancetta Pate, peppery watercress, red onion & 
apple chutney & crusty bread (GFA)

Oak Smoked Salmon, Dill & Cream Cheese Mousse, rocket & sun blush 
tomato salad, citrus creme fraiche & baked focaccia (GFA)

Stilton, Pear & Walnut Roll, cranberry relish & baby leaf salad (V)

MAINS
Traditional Roast Turkey Breast, pigs in blankets, sage & onion stuffing (GFA)

10 hour Braised Shin of Beef Bourguignon (GFA)
Slow & Low Roasted Shoulder of Pork, sage & onion stuffing, 

crackling crumb (GFA)
Red Lentil & Hazelnut Roast, apricot stuffing (GFA, V, VGA)

All the above are served with herby roast potatoes, honey roasted parsnips, 
carrot & swede mash, sticky red cabbage, buttered sprouts & red wine gravy 

Stuffed Fillet of Cod with Baby Spinach & Prawns, creamy mash potato, 
tenderstem broccoli & sun blush tomato butter sauce (GFA)

DESSERTS
Classic Christmas Pudding, boozy fruits & brandy sauce (GFA)

Fruits of the Forest Sherry Trifle, vanilla Chantilly cream & chocolate shards
Triple Chocolate Cheesecake, black cherry compote & hazelnut praline

Red Fox Leicester & Snowdonia Mature Cheddar Terrine, 
	 plum & apple chutney, crackers, celery, grapes & fruit loaf (GFA)

PARTY NIGHTS
We will be holding party nights with a DJ until midnight on Fridays & Saturdays starting 

from Friday 4th December.  Pre orders are essential for all bookings.



CHRISTMAS FAYRE ORDER FORM
Pre-order forms are required for parties of 10 or more.
£10 non-refundable deposit is required at the time of booking.

Pre-order forms & full payment is required one month before your
booking.

Contact Name:.................................................................................
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NEW YEARS EVE
Bring in the New Year with our Dine & Disco - £72.95 per person

£25 non-refundable deposit required at the time of booking. Preorder
forms & full payment required by 30th November

STARTERS
Roasted Heritage Tomato & Basil Soup, tempura cauliflower & 

baked bloomer (GFA, V, VGA)
King Prawn & Scallop Open Wonton, noodle vegetable salad,  

baby coriander, ginger, soy & sweet chilli sauce (GFA)
Baked Brie & Black Truffle Fondue, rosemary gremolata, red onion jam, 

balsamic pickled onions & focaccia soldiers (V, GFA)
In House Smoked Gressingham Duck Breast, confit of duck leg bon bons, 

watercress & pomegranate salad (GFA)

MAINS
Pan Seared Beef Medallions (cooked pink or well), saffron fondant potato, 

wilted greens, carrot & cardamon puree, red wine & port jus (GFA)
Roasted Cauliflower, Wild Mushroom & Asparagus Risotto, parmesan 

crisp & focaccia garlic bread (GFA) 
Pan Fried Fillet of Cod, Seabass & Salmon, lobster creamy mash potato, 

tenderstem broccoli & champagne cream sauce (GFA)
Caramelised Beetroot & Delamere Goats Cheese Wellington, roasted 

baby potatoes, wilted spinach & red wine jus (V, VGA)
Slow & Low Roasted Shoulder of Cheshire Pork, braised carrot, buttered 

kale, celeriac puree, parmentier potatoes, calvados & red wine jus (GFA)

DESSERTS
Tiramisu Cheesecake, Chantilly cream, chocolate sauce & chocolate shards 

Champagne Pannacotta, raspberry gel, shortbread biscuit & popping candy (GFA)
A Selection of Festive Cheeses, grapes, celery, crackers, tea loaf & chutney  (GFA)



NEW YEARS EVE ORDER FORM
Pre-order forms are required for all bookings. A non-refundable deposit

of £25 is required at the time of booking, followed by full 
payment & pre-order by November 30th.

Contact Name:.................................................................................
Contact Phone:...............................Adults:........Children:......

Time:.................. Date:..........................
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KNUTSFORD RD   CRANAGE   HOLMES CHAPEL   CW4 8EF

01477 533 393
enquiries@vicaragecheshire.co.uk



