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Ho
Ho HoHo Ho

A jolly warm welcome to the New Forest

Picture this - a frosted forest playground, roaring log fires, 
the finest of feasts and plenty of nooks and crannies to enjoy a 
good book, brandy or simply snooze.

Situated in an eight-hundred-year-old estate, Burley Manor 
encompasses the true beauty of the forest. It’s rustic charm and 
breath-taking surroundings make the perfect setting for an 
Idyllic New Forest Christmas filled with love and laughter. 

The cellars will be stocked, the kitchen will be prepped and the 
halls will be decked with boughs of holly, ready to welcome you 
and your guests for the most magical festivities.

Choose between a two, three or four night break.
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Christmas
Break 

C H R I S T M A S  E V E

Welcome tea, coffee and warm mince pies upon arrival.
The evening is yours to plan.

If you would like to dine in our restaurant, please let our 
reservations team know.

C H R I S T M A S  DAY

Freshly cooked full English and continental breakfast.
Fizz and canapés served in the Drawing Room.

Four-course Christmas Day Lunch.
King’s speech followed by everyone’s favourite Christmas films.

Evening quiz to test everyone’s festive knowledge.
Light supper and sweet treats to conclude the day.

B O X I N G  DAY

Freshly cooked full English and continental breakfast.
The day is yours to plan, whether that be a light stroll or quietly 

indulging in the lounge with Christmas films.
If you would like to indulge in Burley Manor’s Boxing Day feast, 

please let our reservations team know.

2 7 T H D E C E M B E R

The day is yours to plan, simply speak with a member of our 
team and they will help guide you on your merry way.
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Choose Your
Christmas 

Break
2  N I G H T S  |  F RO M  £ 5 6 5

3  N I G H T S   |   F RO M  £ 7 3 0

4  N I G H T S   |   F RO M  £ 8 4 0

P R I C E D  P E R  G U E S T *

W E LC O M E  C A N A P É S  & 
C H A M PAG N E
Served at the bar.

S TA RT E R S
Enjoy with freshly baked sourdough bread and butter 
for the table.

Creamed turnip soup, crispy horseradish, chive oil (VE)
Duck & port pâté poached pear, grilled brioche, 
soused shallots
Lobster & crayfish cocktail, baby gem, Marie Rose 
sauce, melba toast
Beetroot tartare, golden beetroot gel, chicory, black 
sesame seeds, ponzu dressing

M A I N S

Garlic & herb turkey roulade, pigs in blankets, duck 
fat potatoes, chestnut stuffing, honey roasted
parsnips, carrots, crispy brussels sprouts, rich home-
made gravy
Pan roasted fillet of beef, wild mushroom duxelles, 
dauphinoise potato, wilted spinach, pan jus
Grilled sea bream, warm lentil salad, orange braise 
radicchio
Creamy black truffle pappardelle, kalamata olives, 
sun-blushed tomato, walnut gremolata

A F T E R S

Christmas pudding, brandy sauce, red currants
White chocolate cheesecake, winter berry compote, 
honeycomb ice cream
Chocolate torte, poached clementines, candied 
orange, bitter chocolate
Sherry trifle, Maranello cherries, Kirsch

C H E E S E

Snowdonia truffle trove croquette, pickled walnut 
purée

WA R M  I N D U LG E N C E S

Tea, coffee & mince pies (V)

£109 PER GROWN-UP
£60 PER LITTLE ONE UNDER 12
(Included in Christmas Break package)

Christmas Day
Lunch

SAVE 20%

On all festive break bookings

made before 30 th June 2024.

(V) vegetarian  |  (VE) vegan  |  (GF) gluten-free 
(VGO) vegetarian option  |  (VEO) vegan option

(GFO) gluten-free option
Please let us know if you have any allergies or dietary requirements. While 

we offer gluten-free menu options, we are not a gluten-free kitchen. Cross-
contamination could occur and our restaurant is unable to guarantee that any 

item can be completely free of allergens.

*Based on 2 guests sharing a Snug Double.
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New Forest
New Y earNew Y ear

If ever there was a reason to don your finest attire, 
this would be it!

Make yourself at home and welcome 2025 in style. A positive 
mix of celebration and restoration with cocktails, dancing and 
superb dining alongside stunning space to revive, reset and 
rejuvenate.

There is plenty of time to wander around the house or grounds 
before joining friends old and new for festive nibbles and a 
cocktail.

Choose between a one, two or three night break.
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New Year
Break

3 0 T H D E C E M B E R

Begin your break with tea, coffee and warm mince pies.
Enjoy your favourite tipple in the Drawing Room and join our 

evening quiz.
If you would like to dine in our restaurant, please let our 

reservations team know.

N E W  Y E A R ' S  E V E

Freshly cooked full English and continental breakfast.
Head out into the forest for our ‘famous’ scavenger hunt drive.

Enjoy a glass of perfectly chilled champagne and canapés.
A delicious five-course forest feast.

Hit the dancefloor or retreat quietly back to your room.

N E W  Y E A R ' S  DAY

Freshly cooked full English and continental breakfast served a 
little later.

The morning is yours to plan.
Retreat to your home away from home and enjoy the last of the 

Christmas films.
If you wish to indulge in Burley Manor’s New Year’s Day feast, 

please let our reservations team know.

2 N D J A N UA RY

The day is yours to plan, simply speak with a member of our 
team and they will help guide you on your merry way.
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Choose Your
New Y ear

Break
1  N I G H T  |  F RO M  £ 2 7 8

2  N I G H T S   |   F RO M  £ 4 9 5

3  N I G H T S   |   F RO M  £ 6 0 9

P R I C E D  P E R  G U E S T *

SAVE 20%

On all festive break bookings

made before 30 th June 2024.
W E LC O M E  C A N A P É S  & 
C H A M PAG N E
Served at the bar.

Smoked duck, mango, lime, chilli
Prawn tempura, wasabi mayonnaise
Shallot tarte Tatin

S TA RT E R S
Enjoy with freshly baked sourdough bread and butter 
for the table.

Seared venison, candy beetroot, pomegranate, parsnip 
crisps
Skate wing, blue corn taco, sour slaw, jalapeño sauce
Wild mushroom croquette, salsify purée kale, cepe 
ketchup

M A I N S

Guineafowl wrapped with pancetta, chestnut 
stuffing, braised carrot, white bean cassolette
Pan roasted monkfish, creamy mash potato, black 
olive tapenade, grilled artichokes
Procini ravioli, brunt leaks, Romanesco sauce, toasted 
almonds
Lobster & tomahawk surf and turf, truffle macaroni 
& cheese, grilled corn, fine beans, grilled lemon, cowboy 
butter

A F T E R S

Apple crumble, candied apple, crème anglaise
Bread & butter pudding, sultanas, marmalade sauce
Belgium chocolate mousse, biscotti, cherry purée

C H E E S E

New Forest cheese, wafers, grapes, fruit chutney (V)

WA R M  I N D U LG E N C E S

Tea, coffee & mince pies (V)

£90 PER PERSON
(Included in New Year Break package)

New Year's Eve
Dinner

(V) vegetarian  |  (VE) vegan  |  (GF) gluten-free 
(VGO) vegetarian option  |  (VEO) vegan option

(GFO) gluten-free option
Please let us know if you have any allergies or dietary requirements. While 

we offer gluten-free menu options, we are not a gluten-free kitchen. Cross-
contamination could occur and our restaurant is unable to guarantee that any 

item can be completely free of allergens.

*Based on 2 guests sharing a Snug Double.
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Gift
Vouchers

Give the gift of choice with a 
Christmas Voucher

Whether it's for a special someone or just 
a well-deserved treat for yourself, our 
vouchers are the perfect way to show 
someone that you care.

Choose from a range of Overnight Stay, 
Afternoon Tea, Wellbeing Treatments and 
Monetary across our collection.

Visit newforest.wearegifted.co.uk.

S TA RT E R S

Beef carpaccio, crispy parsnips, parsnip purée, baby 
herbs (GF)
Duck rillette, spiced chutney, crostini (GFO)
Gin cured gravadlax, wasabi gel, lemon pearls, pickled 
cucumber (GFO)
Carrot Marrow, glazed carrot purée, purple carrot gel, 
walnut crumb (VEO, GF)

M A I N S

Roast turkey, pigs in blanket, stuffing, roasted 
vegetables, herb roasted potatoes and red wine gravy
Roast striploin of beef, Yorkshire pudding, onion 
purée, roasted vegetables, herb roasted potatoes
and red wine gravy
Nori wrapped cod, prawn mousse cabbage, 
cauliflower purée
Portabella mushroom, tofu, roasted vegetable 
wellington, spiced red pepper sauce

A F T E R S

Christmas pudding, brandy sauce, red currants (V)
Chocolate & cherry cheesecake, shortbread crumb, 
champagne sorbet (GFO)
Lemon panna cotta tart, raspberry sorbet (VE, GF)
Sticky toffee pudding, toffee sauce, clotted cream ice 
cream (GFO)

WA R M  I N D U LG E N C E S

Tea, coffee & mince pies (V)

FROM £31 PER PERSON

Festive
Menu

(V) vegetarian  |  (VE) vegan  |  (GF) gluten-free 
(VGO) vegetarian option  |  (VEO) vegan option

(GFO) gluten-free option
Please let us know if you have any allergies or dietary requirements. While 

we offer gluten-free menu options, we are not a gluten-free kitchen. Cross-
contamination could occur and our restaurant is unable to guarantee that any 

item can be completely free of allergens.

Availablethroughout December
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Get in Touch
Burley Manor,
1 Ringwood Rd, Burley,
Hampshire,
BH24 4BS

0800 44 44 41
reservations@newforesthotels.co.uk
burleymanor.newforesthotels.co.uk
newforesthotels.co.uk

Cadnam

Brook

Fritham Calmore

Netley Marsh

Totton

Colbury

Ashurst

Furzey Lodge

East Boldre

Beaulieu

Lyndhurst

NEW FOREST
NATIONAL PARK

SOUTHAMPTON

Minstead

Brockenhurst

Burley

Forest Corner

Beaulieu Inn

Bartley Lodge Burley Manor

Forest Lodge The Drift

Moorhill House

A31

Linwood

Stoney Cross

Collection Map
New Forest Collection is a vibrant team of country house hotels and restaurants in the New Forest.

BOURNEMOUTH
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Feel festive in the Forest
0800 44 44 41

reservations@newforesthotels.co.uk
burleymanor.newforesthotels.co.uk

SAVE 20%

On all festive break bookings

made before 30 th June 2024.


