Christmas at
Halifax Hall

Christmas
Celebrations
Celebrate your Christmas with us at Halifax Hall,
a stunning Victorian mansion transformed into a boutique hotel.
Located in Sheffield, close to the Peak District and only a few minutes’
drive from the city, Halifax Hall boasts 38 bedrooms, landscaped
gardens and five dedicated event rooms.

For more information or to make a booking please contact:
 0114 222 8822 |  christmas@withus.com

(V) = Vegetarian | (Ve) = Vegan
Any special dietary requirements will be accommodated for at the point of booking

Bakewell Bakery Crusty Bread and Butter
Creamed Wild Mushroom Soup
with chive oil and truffled arancini (V)

Ham Hock Terrine with Pineapple and Chilli Chutney
served with a warm bread roll

Warm Roast Beetroot, Carrot and Butternut Squash Salad

with roast red onion and ras el hanout, roast chickpeas with a lemon &
saffron dressing and grilled halloumi (V) or smoked tofu (Ve)

Roast Breast and Leg of Turkey

with pigs in blankets, cranberry sauce, sage and onion stuffing,
Yorkshire pudding and gravy

Roast Pumpkin, Celeriac, Spinach
and Pearl Barley Wellington
with roast cauliflower purée, Yorkshire pudding and gravy (V)(Ve)

Christmas
Lunches
Enjoy a Christmas Lunch at Halifax Hall with your colleagues,
friends or family. Throughout December we will be serving up
our special Christmas lunch in our stylish hotel.
3 Courses £25.00
12.00pm - 5.00pm
Pre-booking required

Roast Fillet of Salmon

with basil potato cake, roast Mediterranean vegetables,
samphire and red pepper sauce
All served with thyme roast potatoes, braised red cabbage, roast carrots and
parsnips and buttered sprouts.

Steamed Christmas Pudding
with brandy custard (V)

Chocolate and Raspberry Pots
with pistachio macaron (V)

Mulled Wine Poached Winter Fruit
with cranberry & oat granola and orange sorbet (V)(Ve)

Freshly Brewed Roastology of Sheffield Coffee,
Yorkshire Tea and Petit Fours

Bakewell Bakery Crusty Bread and Butter
Roast Pumpkin and Lemon Soup

with crunchy roasted soy pumpkin seeds and buttered crouton (V)(Ve)

Chicken Liver and Wild Mushroom Parfait
with apple and date chutney and toasted brioche

Whisky Cured Salmon

with oat wafer, barley and corn relish and baby beets with horseradish

Roast Breast and Leg of Turkey

with pigs in blankets, cranberry sauce, sage & onion stuffing,
Yorkshire pudding and gravy

Toasted Goats’ Cheese and Balsamic Roast Red Onion Tart
with roast beetroot puree and charred sprouting broccoli (V)

Roast Pumpkin, Celeriac, Spinach
and Pearl Barley Wellington

with roast cauliflower purée, Yorkshire pudding and gravy (V)(Ve)

Seared Fillets of Sea Bass

Christmas
Dinners

All served with thyme roast potatoes, braised red cabbage,
roast carrots and parsnips and buttered sprouts.

Enjoy a Christmas Dinner in a classic setting in one of our
private dining rooms.

Orange and Vanilla Brûlée

Looking to make the evening a bit more informal, get in
touch with our dedicated sales coordinators and ask about
swapping your starters for a selection of locally sourced
Christmas canapes.
3 Courses £30.00
6.00pm - 8.30pm
Pre-booking required

with Thai fishcakes, steamed pak choi and a
coconut and kaffir lime sauce

Steamed Christmas Pudding
with brandy custard (V)

with dark chocolate cookie (V)

Chocolate, Coconut and Lime Delice

with cinnamon biscuit crumb and mango sorbet (V)(Ve)

Freshly Brewed Roastology of Sheffield Coffee,
Yorkshire Tea and Petit Fours

Bakewell Bakery Crusty Bread and Butter
Roast Pumpkin and Lemon Soup

with crunchy roasted soy pumpkin seeds and buttered crouton (V)

Chicken Liver and Wild Mushroom Parfait
with apple and date chutney and toasted brioche

Whisky Cured Salmon

with oat wafer, barley and corn relish and baby beets with horseradish

Roast Breast and Leg of Turkey

with pigs in blankets, cranberry, sage & onion stuffing,
Yorkshire pudding and gravy

Toasted Goats’ Cheese and Balsamic Roast Red Onion Tart
with roast beetroot puree and charred sprouting broccoli (V)

Roast Pumpkin, Celeriac, Spinach
and Pearl Barley Wellington

with roast cauliflower purée, Yorkshire pudding and gravy (V)(Ve)

Seared Fillets of Sea Bass

Christmas
Party Nights
Join us for a fun packed evening for your Christmas
celebrations. Feast on a five course meal then dance the
night away with our resident DJ until midnight.
£35.00
Available November, December & January

with Thai fishcakes, steamed pak choi and a
coconut and kaffir lime sauce
All served with thyme roast potatoes, braised red cabbage,
roast carrots and parsnips and buttered sprouts.

Steamed Christmas Pudding
with brandy custard (V)

Orange and Vanilla Brûlée
with dark chocolate cookie (V)

Chocolate, Coconut and Lime Delice

with cinnamon biscuit crumb and mango sorbet (V)(Ve)

Freshly Brewed Roastology of Sheffield Coffee,
Yorkshire Tea and Petit Fours

Bakewell Bakery Crusty Bread and Butter
Parsnip Soup
with toasted hazelnuts and smoked cheddar beignet (V)(Ve available)
Breast of Partridge
with pear and celeriac remoulade and confit leg bon bon
Beetroot Cured Salmon
with smoked mackerel & horseradish pâté and roast beetroot & apple salad
Goats’ Cheese and Red Onion Tart
with a rocket and pine nut salad with balsamic and sunblush tomato dressing (V)
Roast Crown and Leg of Turkey
with Yorkshire Pudding, roast potatoes, pigs in blankets,
pancetta & prune stuffing and port gravy
Mushroom and Pine Nut Wellington
with Henderson’s gravy, Yorkshire pudding,
roast potatoes and caramelised shallots (V)(Ve available)
Fillet of Yorkshire Beef
served medium rare with beef dripping, fondant potato, caramelised shallots
and red cabbage ketchup

Christmas
Day Dinner
Treat your friends and family this Christmas Day to a
spectacular meal at Halifax Hall. Relax and let our team
spoil and indulge you with a delicious 6 course festive feast.
£70.00 Adult
£35.00 Child
12.00pm - 4.00pm

Pan Fried Fillet of Halibut
with saffron and lemon crushed new potato cake, chargrilled courgette ribbons
and a red pepper and cherry tomato salsa
All accompanied by roast parsnips and carrots, buttered sprouts and braised red cabbage
with bread sauce, cranberry sauce and jugs of gravy

Orange Sorbet
with blueberry and lime compote (V)(Ve)
Christmas Pudding
with brandy sauce and Our Cow Molly Christmas pudding ice cream (V)
Star Anise Poached Winter Fruits
with sour cherry granola and mandarin sorbet (V)(Ve)
Glazed Lemon Tart
with orange crème fraiche and raspberry sorbet (V)
Dark Chocolate Delice
with pistachio anglaise and orange shortbread (V)
Freshly Brewed Roastology of Sheffield Coffee, Yorkshire Tea and Petit Fours

Christmas
Comedy Night
The acclaimed Halifax Hall Christmas Comedy night returns with
a fun packed comedy night featuring Jon Pearson and friends,
along with handmade pie and peas. Perfect for a work night out,
a get together with friends or even as an early Christmas present!
Thursday 16th December 2021
£25.00
Pre-booking required
Menu
Jones of Yorkshire Pies
Steak and Henderson’s Relish
Chicken and Ham
Butternut Squash, Spinach and Goats’ Cheese
All served with chunky chips, garden or mushy peas, gravy and
Henderson’s Relish
Vegan pies available by pre-order

For further information on this event
please contact our events team on
 0114 222 8822

 christmas@withus.com

Menu
Finger Sandwiches to include:
Turkey and Cranberry
Mature Cheddar and Chutney
Roast Carvery Ham with Vine Tomatoes
Mini Brie and Cranberry Tartlet
Christmas Scone with Clotted Cream and
a choice of Tiptree Preserves

Festive
Afternoon Tea
Enjoy a special festive afternoon tea, full of
delectable savouries and Christmassy sweet treats.
Perfect for a work lunch gathering or a Christmas
catch up with friends.
£24.95 per person
Add a glass of prosecco for £6 per person
12.00pm - 5.00pm
Pre-booking and deposit required

Christmas Tree Chocolate Chip Shortbread
Mini Bakewell Bakery Mince Pie
Christmas Cupcake
Mini Macaron
Includes freshly brewed tea, coffee and a
selection of mince pies and petit four
Vegan and Vegetarian options available on request

Halifax Hall has 38 boutique en-suite bedrooms, including three
suites and two accessible rooms. All rooms are stylishly finished to
an exceptionally high standard.
In all of our rooms you will find 100% Egyptian cotton linen, a
luxurious robe, toiletries provided by Noble Isle, a wall mounted 32”
television, free wi-fi access and a personal safe.

Stay at
Halifax Hall
Why not book a room for the night so you can really
relax and enjoy your evening - call Halifax Hall direct
on 0114 222 8810 for the best deals.

Call the Halifax Hall Team for Christmas Day
and accommodation bookings
www.halifaxhall.co.uk
0114 222 8810 | @HalifaxHall
Call the withUS Christmas Events Team for
Christmas lunches, dinners, party nights,
afternoon teas and the Christmas Comedy Night
christmas@withus.com | 0114 222 8822
Halifax Hall
Endcliffe Vale Road,
Sheffield, S10 3ER

