
Christmas Party Packages



Monday - Saturday £35.00 per person
 

Exclusive use of our main House 
A glass of prosecco on arrival 

Christmas crackers on the tables 
Three course meal from Christmas menu 

Tea, coffee and mints 
Complimentary use of our PA system 

In house bar
 

Optional wine will be available to pre order, for your tables at a cost of £18 per bottle. DJ available on
request (extra cost).

 
Minimum of 15 guests | Maximum of 40 guests

 

HOUSE PARTY PACKAGE



Monday - Saturday £37.50 per person
 

Exclusive use of our pavilion from 7pm until midnight 
A glass of prosecco on arrival 

Christmas crackers on the tables 
Three course meal from Christmas menu 

Tea, coffee and mints 
DJ and disco until 11.45pm 

 
Optional wine will be available to pre order, for your tables at a cost of £18 per bottle.

 
Minimum of 50 guests | Maximum of 200 guests

 
 
 

PAVILION PARTY PACKAGE



Starters
 

Duck and candied orange pate served with seeded crackers and date and fig chutney
Lentil, apricot and chilli soup  (v,vg,gf)

Crispy camembert and apple fritter with salad and redcurrant sauce (v)
Goats cheese and caramelised onion tart with salad and balsamic reduction

Chicken liver, clementine and cranberry pate served with Scottish oatcakes and red onion chutney
Smoked salmon and crème fraiche soufflé (v,gf)

Moroccan falafel bites with pomegranate salad and harrisa humus (v,gf,vg,df)
Garlic mushrooms with Smokey bacon in a white wine and cream sauce with crusty bread.

 

Mains
 

Traditional turkey, served with pigs in blankets, stuffing balls, Yorkshire pudding, gravy and cranberry sauce
Crispy belly pork with a spiced plum and star anise sauce (gf, df)

Chicken supreme stuffed with pork, sage and onion stuffing wrapped In bacon (gf,df)
Traditional roast beef with Yorkshire pudding, gravy and horseradish

Duck, port and wild mushroom pudding with port and redcurrant gravy
Traditional nut roast with stuffing, Yorkshire pudding and vegetarian gravy (v)

Mushroom, cranberry and brie wellington with vegetarian gravy (v)
Portobello mushroom, sweet potato and stout open tart (v,vg,df) 

Fillet of salmon with a cranberry and rosemary crust 
 

ALL SERVED WITH ROAST POTATOES AND VEGETABLES
 
 

Desserts
 

Mini cheese and biscuits with caramelised red onion chutney (v)
Vegan Christmas pudding pie (v,vg,df)

Baked New York cheesecake with salted caramel sauce   (v,vg,gf,df)
Black forest gateau (v)

White chocolate and raspberry cheesecake (v)
Belgium chocolate torte (v,vg,gf,df)

Sherry trifle cake (v)

C h r i s t m a s  M e n u



H A V E  Y O U R S E L F  A  M E R R Y  L I T T L E  C H R I S T M A S 
 

Woodlands Castle, Ruishton Ln, Taunton TA3 5LU
 

Call 01823 444955
 

Email events@woodlandscastle.co.uk


