A Maglcal Chrlstmas at Blackwell Grange Hortel



CELEBRATE
thke SEASON

AT THE BLACKWELL GRANGE

Step into a winter wonderland of Georgian elegance
and charm as we invite you to experience the festive
season like never before. From dazzling decorations
to cozy fireplaces, every corner of our historic hotel
is adorned with holiday cheer, creating the perfect
backdrop for your Christmas celebrations.

Indulge in festive feasts and decadent treats
prepared by our talented chefs, and toast to the
season with handcrafted cocktails and mulled wine.

Whether you are looking for a relaxing night away in
the run-up to Christmas or organising a party with

friends and colleagues, you can be assured of great
hospitality at this wonderful time of the year.
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ChI’iStmaS Pthy nghts DJ, festive décor, dancing until late.

Prices for the following party nights are all £50 per person unless stated otherwise.

Payment £10 deposit, full payment and pre-order 1st November.

28th November
Dejavu

Bruhenny suite

29th November

Jenna — Singer

Bruhenny suite
AT

s5th December
80’s Party

Bruhenny suite

sth December
Jenna — Singer

George Allan suite

6th December
90's Party

Bruhenny suite

12th December
Big Bingo Bash

Bruhenny suite

12th December
Sarah Dover — singer

George Allan suite

13th December
Tina Turner - £55

Bruhenny suite

I9th December
I\ aughties Party

Bruhenny suite

I9th December

Jenna — singer

George Allan suite

20th December
Dejavu

George Allan suite
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2oth December
Tina Turner - £55

Bruhenny suite

Overnight Bed & Breakfast
Single £89

Double/Twin £99

Family £109

23rd December
[EZZ1 IR

Havelocks

26th December
D] ]OC — Residents only

Bruhenny suite

Menu — 2 course

Mains

- Turkey with all the
trimming

- Butternut squash and
lentil wellington.

Desserts

- Christmas Pudding with
rum butter sauce

- Chocolate brownie
truffle torte.

Grinch Sunday Lunches

30th November 14th December

7th December 21st December

Adults £32.50 Children £15 Under 3 Free

Payment £10 deposit, full payment and 1st November.

Fun for the whole family
The Grinch visits every Sunday in December!
Entertainment and present for children & themed decorations.

Menu — 3 course

Starters

- Pea & mint soup

- Duo of melon with sorbet and spiced berry compote
- Pork and duck liver pate with brioche

- Seafood salad with Marie Rose sauce.

Mains

- Carvery: turkey, beef, pork, and full trimmings

- Baked fillet of salmon with spring onion cream sauce
- Potato gnocchiin creamy pesto sauce.

Desserts

- Christmas pudding

- Red velvet roulade with mint chocolate ice cream

- Lemon meringue cheesecake with raspberry sauce.




Christmas Lunches

Festive midweek lunches throughout December.

Adults: 1 Course £18.95 2 Courses £25.95 3 Courses £29.95
Children: 1 Course £9.95 2 Courses £13.95 3 Courses £17.95
Under 3: Free

Menu — 1, 2 or 3 courses

Starters

- Winter vegetable broth

- Pork & duck liver pate with apple & cider chutney
- Duo of melon with sorbet.

\EIS

- Roast turkey with all the trimmings

- Roast topside of beef

- Potato gnocchiin creamy pesto sauce.

Desserts

- Christmas pudding

- Gingerbread cheesecake
- Chocolate Oreo pave.

Christmas Eve Feast

Grand buffet with an arrival drink of mulled wine, live
background music.

Adults £30 Children £15.95 Under 3 £9.95
Payment: £10 deposit and remaining balance 1st November.

Live background music, mulled wine on arrival.

Menu

- Cold meats (turkey,
gammon, beef)

- Seafood platter

- Patés, chutneys, pickles
- Artisan breads

- Homemade quiches

- Gala & pork pies

- Scotch eggs

- Indian snack selection

- Southern fried
chicken strips

- Mini sliders & hot dogs
- Spiced wedges

- Mozzarella sticks

- Halloumi fries

- Mac & cheese bites

- Pizzas

- Cheeseboard

- Festive mini cakes.




Christmas Day Lunch

With an arrival drink and visit from Santa, gift for the children.
Adults £110 Children £55 Under 3 £25 Under 1 Free

Payment £20 deposit, remaining balance & pre-order 1st November.

Sittings 25 people per sitting (2 hour dining time).
12:00 12:30 13:00 13:30 14:00 14:30

Menu — 3 course

Starters

- Butternut squash soup - Assiette of seafood

- Duck and apricot - Red pimento & goats
terrine with hoisin cheese mousse salad.

Mains

- Turkey with stuffing, chipolatas, full trimmings
- Maple-glazed goose with Cointreau jus

- Monkfish & king prawns with risotto

- Sweet potato, mushroom & spinach pie.

Desserts
- Christmas pudding - White & dark chocolate torte
- Lemon curd tiramisu - Cheese board.
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Boxing Day Lunch

Relax & unwind with a laid-back Boxing Day roast.

Adults £60 Children £24.95 Under 3 £9.95 Under 1 Free
Payment £20 deposit, full payment and pre-order 1st November.

Live pianist or entertainment.

Menu — 3 course

Starters

- Winter vegetable broth

- Pork & duck liver pate with apple & cider chutney
- Duo of melon with sorbet.

Mains

- Roast turkey with all the trimmings

- Roast topside of beef

- Potato Gnocchi in creamy pesto sauce.

Desserts

- Christmas pudding

- Gingerbread cheesecake
- Chocolate Oreo pave.




Festive Afternoon Tea

Available throughout December, our festive twist on a
timeless tradition, pre-booking required.

Adults £23.95 Children £12.95
Optional upgrade to Prosecco £29.95

Gather with loved ones and enjoy a delightful afternoon
of sweet and savoury seasonal treats, served in the
Havelocks Restaurant.

Children’s Afternoon Tea also available.

What's included

- Selection of festive finger sandwiches

- Warm mini sausage rolls

- Freshly baked scones with jam & clotted cream

- Mini mince pies & yule log bites

- Christmas spiced macarons & gingerbread shortbread
- A pot of tea or freshly brewed coffee.

Optional upgrade

- Add a glass of Prosecco for £29.95

Adults £115 f

Overnight packages
Payment £20 deposit, full payment and BedBrEok a5t
pre-order 1st November. 1night £375 per room
- Includes a 2 course meal and a welcome drink. | 2 nights £299 per person
- Dancing, D) & countdown celebration. 3 nights £399 per person

- Dress code: Smart party wear.

New Year’s Eve: Jersey Boys Party

Adults only: High-energy celebration with live tribute show.

Menu — 3 course

Starters

- Celeriac and apple soup with maple-cured pancetta

- Smoked mackerel pate, dill & cucumber pickle, sourdough crostini

- Heritage tomato salad, avocado, baby beets, toasted pine nuts & pickled ginger

Mains

- Braised brisket of beef, gratan potatoes, heritage carrots, tender stem broccoli
and whiskey cream sauce

- Garlic, Prawn and Scallop Ravioli with limoncello cream sauce

- Butternut squash, kale and apricot roast with crunchy pumpkin seed and red
pepper topping.

Desserts

- Hot fudge brownie with chocolate sauce and ice cream

- Baked New York cheese cake with fruit compote

- Loaded waffle with fresh strawberries, Oreo ice cream and an Orea soil crumb.




New Year’s Eve: Michael Bublé Black Tie Evening

Adults only: Elegant Gala Dinner with live Bublé tribute and dancing.

Adults £105
Payment £20 deposit, full payment and pre-order 1st November.

- Prosecco on arrival, 5-course fine dining, black tie dress code.
- Ideal for couples & groups looking for a sophisticated evening.

Overnight packages

Bed & Breakfast

1night £375 perroom

2 nights £299 per person
3 nights £399 per person

Menu — 5 course fine dining

Starters

- Celeriac and apple soup with maple-cured pancetta

- Smoked mackerel pate, dill & cucumber pickle, sourdough crostini

- Heritage tomato salad, avocado, baby beets, toasted pine nuts &
pickled ginger.

Sorbet

Mains

- Beef wellington / fillet steak, with creamed horseradish mash,
roasted heritage carrots, tender stem broccoli, wild mushrooms &
thyme-scented jus

- Pan-roasted halibut & king prawns, with spring onion & saffron
risotto, fresh pea purée

- Butternut squash, kale & apricot roast, with crunchy pumpkin
seeds & red pepper topping.

Dessert

- Cranachan cheesecake, honey raspberry compote, meringue
pieces and raspberry sorbet

- Strawberry and champagne charlotte, lemon sauce, white
chocolate snow and Majito jelly

- Blackwell opera cake, caramel anglaise, bitter chocolate and
florentine crumb and praline ice cream.

Petis Fois with tea and coffee
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Reservations
and booking

information

We're inviting you all to discover
fabulous festive treats and tasty
tipples, spectacular parties and magical
getaways, all in a spell-binding setting!
Itis everything you could wish for and
more, so join us for an unforgettable
experience.

For more information or to book an
event, contact our events team on
01325509 906 or email
events.blackwell@bruhennyhotels.co.uk

To guarantee your booking, a non-
refundable and non-transferable deposit
is required. Full payment is required by
1st November. Any bookings made after
this time require full pre-payment.

Please note: We no longer accept cash payment.
Payments can be made by phone, in person or via
BACS. For group bookings, payments must be made
by the lead booker and not on an individual basis.

Drinks
pre-order

packages

Beat the queues at the bar and pre-
order your drinks with some great
discounts available.

Your pre-ordered drinks will be chilled,
ready and waiting for you on arrival.

Prosecco Packages
£29.95 or 4 for £100

House Wine Bundle
4 for £95 or 6 for £130

Beer Buckets
10 bottles £40

Champagne
Mercier £50 per bottle
Taittinger £75 per bottle

Please note: Drink packages are only available
when pre-ordered and not available on the
night of your event.

Gift
Vouchers

Give the gift of memories this Christmas

Our Blackwell Grange Hotel Gift
Vouchers make the perfect present for
friends, family, or colleagues. Whether
it's a luxury overnight stay, indulgent
afternoon tea, or money to spend on
dining or drinks — we've got a voucher to
suit every festive wish.

Available options:

- Gift Vouchers (£25, £50, £100)

- Afternoon Tea for two

- Sunday Lunch for two

- Qvernight stay with breakfast

- Seasonal Spa treatments (if applicable)

Purchase online bruhennyhotels.co.uk
or at reception. Valid for 12 months from
date of issue.



Terms & Conditions

To ensure a smooth and enjoyable experience for all our
guests, please take a moment to review our Christmas
event terms:

General booking terms

- All bookings must be confirmed with a non-refundable
deposit of £10 per person (unless stated otherwise)

- Bookings are only secured once the deposit has
been received

- Full payment is due by 1st November 2025 for
Christmas Day, New Year's Eve events, and parties

- Payments are non-refundable and non-transferable.

Pre-orders & dietary requirements

- Menu pre-orders are required for events serving plated
meals by 1st November

- Please advise us of any dietary requirements or allergies
at the time of booking

- We will do our best to accommodate all needs with
prior notice.

Drinks & bar

- Drinks pre-orders must be placed no later than 7 days
before your event

- No outside food or beverages may be brought onto
the premises.

Behaviour & dress code

- Smart festive dress is encouraged

- We reserve the right to refuse entry or remove guests
behaving inappropriately.

Cancellations & changes

- We reserve the right to cancel or amend events
where necessary

- In such cases, alternative arrangements or full refunds
will be offered.

Children

- Children are welcome at selected events — please
enquire when booking

- Children's pricing available where applicable.
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Blackwell Grange Hotel
Grange Road, Darlington, County Durham, DL3 8QH

www.blackwellgrangehotel.com

For more information or to book an event, contact our events team on
01325509 906 or email events.blackwell@bruhennyhotels.co.uk



