
CHRISTMAS CELEBRATIONS
2023



WE W I SH  YOU A  MERRY  CHR I S TMAS . . . 

Thank you for your interest in the Crown Spa Hotel, Scarborough  
for your festive celebrations!

We believe that Christmas truly is the most wonderful time of the 
year and we are here to help you celebrate in style.

From festive lunches and dinners in our restaurant, to private parties 
and party nights in our banqueting rooms, we have a host of  
offerings tailored to suit your celebrations with your friends  
and colleagues.

Treat yourself to delicious food, great wine and festive cheer from 
the team at the Crown Spa Hotel. You can even stay the night in 
one of our spacious 4-star en-suite bedrooms.

We look forward to helping you make your 2023 festive  
celebrations, extra special

Mer r y  Ch r i s tm a s
From the Crown Spa Hotel Team



JO IN  A  PARTY  PACKAGES 
from £49.50 per person

S TARTERS
Cream of Leek & Potato Soup
herb croutons and freshly baked bread (V)

Prawn & Crayfish Tian 
with bloody mary mayonnaise, toasted croutes

Chicken Liver & Brandy Parfait
with red onion marmalade & oatcakes

MA INS
Traditional Butter-basted Roast Turkey 
with all the trimmings 

Braised Blade of Beef
carmelised shallots, red wine jus, seasonal  
vegetables

Oven Baked Fillet of Seabass
with chive butter sauce, seaonal vegetables

Roasted Vegetable & Spiced Lentil Delice
with tomato & basil sauce (V/Ve)

DESSER T S
Traditional Christmas Pudding
with Brandy sauce

Chocolate Brownie 
with baileys Chantilly cream 

New York cheesecake 
with a mulled berry compote 

JO IN  A  PARTY  PACKAGES
from £49.50 per person

Celebrate the festive season in style with our Party Packages, including delicious three-
course meal, festive crackers as well as our Resident DJ.

EVENING PARTY PACKAGE: Arrival is from 6.30pm, with a glass of Fizz & a live music reception.   
A delicious three-course meal commences at 7.30pm in our Grand Consort Suite,  
followed by our resident DJ.  Carriages at 12.00 midnight.
(please note that deposits & dietary requirements are nessesary for all Party Packages)

WINE DINE &  
STAY THE NIGHT

Take the stress out of trying to get 
home, by booking with our  

exclusive party night  
Bed & Breakfast rates:

Twin or Double room from £99.00*

*subject to availability, excludes  
Christmas & New Year’s Eve



Friday 1st December 
Festive Menu & DJ Disco 
Evening Party 

Friday 8th December 
Festive Menu & DJ Disco	  
Evening Party 

Friday 15th December 
Festive Menu & DJ Disco	  
Evening Party

Saturday 2nd December 
Festive Menu & DJ Disco	  
Evening Party

Saturday 9th December 
Festive Menu & DJ Disco	  
Evening Party

Saturday 16th December 
Festive Menu & DJ Disco	  
Evening Party  

Saturday 25th November 
Festive Menu & DJ Disco	  
Evening Party 

PARTY  N IGHT  CALENDAR . . .
£49.50 per person

1st 2nd

8th 9th

15th 16th

25th



FES T IVE  LUNCHES
2-courses £22.50 | 3-courses £29.00

S TARTERS
Cream of Leek & Potato Soup
herb croutons and freshly baked bread (V)

Prawn & Crayfish Tian 
with bloody mary mayonnaise, toasted croutes

Chicken Liver & Brandy Parfait
with red onion marmalade & oatcakes

MA INS
Traditional Butter-basted Roast Turkey 
with all the trimmings 

Braised Blade of Beef
carmelised shallots, red wine jus, seasonal  
vegetables

Oven Baked Fillet of Seabass
with chive butter sauce, seaonal vegetables

Roasted Vegetable & Spiced Lentil Delice
with tomato & basil sauce (V/Ve)

DESSER T S
Traditional Christmas Pudding
with Brandy sauce

Chocolate Brownie 
with baileys Chantilly cream 

New York cheesecake 
with a mulled berry compote 

F E S T IVE  LUNCHES  |  from £22.50 per person 
Whether booking an intimate table for two in our restaurant or a private function  
for up to 50 guests, our 3-course festive menu offers all the traditional, seasonal classics 
as well as some festive culinary creations.

Available from Monday 20th November until Thursday 21st December 2023
*2-course menu is Main and Dessert



AMUSE  BOUCHE
Roasted Butternut Squash Soup  

with toasted chestnut, freshly baked bread (v)

S TARTERS
Salmon & Prosecco Parfait

cucumber ribbons, lemon & dill dressing (GF)

Warm Brie and caramelised Onion Tart
with sunblushed tomato dressing (v)

Salad of Smoked Duck 
with pomegranate and balsamic glaze (GF)

MA INS
Traditional Butter-basted Roast Turkey

with all the trimmings

Roast Sirloin of Beef with Caramelised Shallots
with Fluffy Yorkshire Pudding & all trimmings

Fillet of Seabass 
with potato tart, prawn & herb butter sauce (GF)

 
Roasted Vegetable Wellington (v)

tomato & basil sauce, seasonal vegetables

DESSER T S
Traditional Christmas Pudding

with Brandy sauce

Dark Chocolate Tart 
crumble icecream, kirsch, macerated cherries

Bailey’s Creme Brulee
served with shortbread

Crown Spa Cheese Course 
served with celery, apple, chutney & oatcakes

Tea and Coffee, whisky-laced Fudge

CHR I S TMAS  DAY  |  £95 per adult / £47.50 per child

We believe that Christmas truly is the most magical time of the year.

Due to popular demand, we highly recommend that you book your Christmas Day 
6-course package inclusive of Prosecco on arrival, as soon as possible to avoid  
disappointment.

Monday 25th December | 12pm - 2pm 

WOULD YOU LIKE  
SOME DRINKS?

When you confirm your booking,  
our friendly team will be in touch  
with our specially selected wine  
& beverage menus, so you can 

pre-order in advance. 



THE  CROWN SPA 
FES T IVE  AF TERNOON 
TEA  |  £27 per person

 
AVAILABLE:  
Every day 12.00pm - 5.00pm  
in December. Please book in advance.

Inclusive of a glass of Prosecco or 
Mulled Wine plus unlimited Tea or  
Coffee, our Festive Afternoon Tea  
offers traditional bites with a  
Christmassy twist.

Complete with Chef’s selection of 
festive finger sandwiches, a selection 
of hot & cold treats, accompanied by 
fresh scones with jam & clotted cream 
and selection of individual cakes, with 
a Christmas theme  the perfect way to  
indulge with friends this December. 



NEW YEAR ’ S  EVE  GALA  |  £99.00 per person

You are cordially invited to our New Year’s Eve Gala Dinner & Dance! Whether booking for a table for two or for a large group, our  
annual end of year party offers exquisite food, candlelit dining, DJ Disco as well as a glass of bubbly on arrival.

S TARTERS
Porcini Mushroom Soup 
parmesan croutons

Gravadlax of Salmon
charlotte potato salad with hint of 
mustard (GF)

Baked Cheddar Cheese Souffle
sunblushed tomato chutney (v)

I N T ERMED IATE
Champagne Sorbet (v/GF)

MA INS
Supreme of Corn-fed Chicken
filled with asparagus and cream cheese, in a red wine 
& tarragon sauce, potato anna, braised red cabbage

Duo of Beef: Beef Medallion & Pithivier  
wild mushroom cream sauce, gratin potatoes and 
roasted heritage carrots

Fillet of Seabass 
potato tart, prawn & herb butter (GF)

Pumpkin & Sage Tortellini
with rocket and parmesan shavings 

DESSER T S
Chef’s Trio of Luxury Desserts 

Freshly brewed Tea or Coffee  
with homemade fudge laced with 
whisky

WINE DINE &  
STAY THE NIGHT

Why not make a night of it and stay 
over New Year’s Eve, with our  

Residential Packages:

Bed & Breakfast:
£99.00 per person 

£195.00 per couple



23rd

th

th

th

th

Saturday 23rd December
WELCOME
Your room is ready to check-in from 
3pm, where a bag of festive  
Yorkshire treats await you. Relax in 
the lounge with a welcome hot  
beverage once you’ve settled in. 
Your Festive Afternoon Tea, will be-
served in the Taste Restaurant 3.00-
5.00pm. The evening starts from 6pm 
with a Festive Cocktail in the Taste 
Bar, followed by a 4-course meal in 
the Taste Restaurant.

Monday 25th December 
CHRISTMAS DAY
Merry Christmas one & all!  Check your stocking 
on your bedroom door; Santa may have visited 
us last night! Enjoy a leisurely morning, opening 
presents & then join us for Full English Breakfast 
with Bucks Fizz, served from 7-10am in the Taste 
Restaurant. The lunchtime festivities start with 
Sparkling wine followed by an unforgettable 6 
course Christmas Day Lunch from 12:00–2:00pm. 
Watch the Kings Speech at 3pm  (Imperial suite 
3 and Imperial Bar). Between 7–9pm we will be 
serving a delicious Cold Cut Buffet in our Taste 
Restaurant. Plus a Christmas Quiz in the lounge 
with a festive drink from our hosts from 8.30pm

Tuesday 26th December
BOXING DAY
Enjoy a leisurely morning with Full English  
breakfast served between 7-10am, in the Taste  
restaurant. Enjoy our Yorkshire Ploughman’s 
lunch between 12.30 and 3.30pm. From 6-9pm 
a delicious farewell 4-course Dinner will be 
served in the Taste Restaurant.  

Wednesday 27th December 
A hearty Full English breakfast is served in the 
Taste Restaurant from 7-10am. We wish you all  
a safe journey home! 

24

25

26

27

4-N IGHT  F E S T IVE  BREAK  |  23RD  -  27 TH  DECEMBER  2023
3-nights from £175 | 4-nights from £160 

Prices are per person, per night | Single supplements apply for lone guests, and supplements apply for upgraded room types. 

Sunday 24th December
CHRISTMAS EVE
Start the day with a hearty  
English Breakfast served 7-10am 
in the Taste Restaurant. The day is 
then yours to explore the delights of 
Scarborough; a steady stroll along 
The Esplanade or perhaps some 
last-minute shopping in the town 
centre, just a 10-minute walk away. 
Enjoy our afternoon tea between 
1pm and 3.30pm. The Salvation 
Army will visit the Hotel at 5.00pm 
in our lounge.  Please join us, for a 
glass of Mulled wine and a mince 
pie before your  4-course meal in 
the Taste Restaurant.



GENERAL TERMS. . .
•	 All verbal bookings will be treated as  

provisional and will be held for no longer 
than 14 days pending receipt of written 
confirmation and the appropriate deposit.

•	 Christmas & New Year Residential  
Packages: If you cancel before 1st  
December 2023, any pre-payment will be 
fully refundable. If you cancel on or after 1st 
December and we are unable to resell the 
accommodation, the  
following cancellation fees will apply:   
	  - For cancellation before 12th  
	 December, 50% of the package 	
	 cost will be retained 
	  - For cancellation on or after 12th 	
	 December, the total cost of the 	
	 package will be retained.

•	 Parties & Events: Bookings not paid in full by 
14 days prior to the event or by 1st Decem-
ber 2023, whichever is the earliest, will be 
deemed to have been cancelled and any 
monies paid will be retained by the hotel.

•	 No refunds of monies paid will be made for 
cancellation or decreases in the number of 
guests attending, unless the hotel is able to 
resell the space.

•	 Monies paid for non-arrivals are forfeited 
and cannot be transferred to cover food, 
drinks or overnight  
accommodation for other members of the 
party.

•	 Local licensing authority regulations apply.
•	 The information in this brochure is correct at 

the time of printing. 
•	 The hotel reserves the right to amend its 

packages and prices at any time before 
booking. 

•	 Bookings are subject to availability and  
prices quoted at the time of booking.

•	 Except in respect of changes to the rate of 
VAT, prices will not change once a booking 
has been made. 

•	 The hotel reserves the right to alter, amend 
or cancel the contents of an event or pack-

age for any reason, for example if there is a 
shortfall in the minimum numbers required to 
operate a programme. In such  
circumstances you may choose at your sole 
discretion an alternative date and/or venue, 
subject to availability, or obtain a full refund 
from us.

•	 Some of our dishes may contain  
ingredients which could cause an  
allergic reaction. Guests are advised to 
check beforehand so that alternative  
ingredients or dishes can be provided.

•	 These terms are deemed to incorporate the 
hotel’s general terms of business

•	 It is the organisers responsibility to ensure 
that all members of their party are aware of 
the Hotels Terms & Conditions.

•	 All bookings are subject to Government 
restrictions. 

T ERMS  &  COND I T IONS  |  2023

HOW TO BOOK...
• Please telephone the hotel to check availability for your chosen dates and to make a provisional reservation.
• When confirming a booking (a) your deposit of £100 per person for Residential Packages, or (b) a non-refundable deposit of £10.00 per person 	   
    for Parties or Events is required.
• For all Packages, Parties & Events, full payment of the balance is required at least 14 days prior to the event, or by 1st December 2023, 	  	    	
    whichever is the earlier.
• Wine pre-orders are required at least 7 days prior to the event for all parties.



Crown Spa Hotel 
8-10, Esplanade, Scarborough YO11 2AG

T: 01723 357480 E: eventsandmarketing@crownspahotel.com

www.crownspahotel.com 


