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Christmas festivities  
at Peterstone

C O M E  A N D  J O I N  U S  F O R  A  G O O D  O L D  F A S H I O N E D  

O R  P E R H A P S  A  M O R E  M O D E R N  C H R I S T M A S  D I N G  D O N G

Superb and varied food, great service, and of course those incredible decorations. 

The house comes alive at Christmas, Its a magical time of year and we  

love everything from the roaring log fires, mulled wine to decorating the 

Christmas trees and turning on the lights.  

An ideal location for the perfect Christmas party, a merry lunch, festive afternoon 

teas, sharing boards from the new wood fired oven, our legendary Christmas Day 

extravaganza or go the whole hog with an overnight stay and some special spa treats.   

The organiser goes free when booking a party of 50 people or more  

& has a complimentary room for the night 

We will be holding a party night including the festive menu on  

8th, 21st & 22nd December with disco included for £37 per person 

To book please call 01874 665387 or  

Email christmas@peterstone-court.com



Festive Party Menu
AVA I L A B L E  M O N D AY  3 R D  D E C E M B E R  

T O  M O N D AY  2 4 T H  D E C E M B E R

Lunch 2 Courses £20 | 3 Courses £25 

Evening 2 Courses £25 | 3 Courses £30 

Spiced Carrot & Coriander Soup  

Crème Fraiche – Orange Saffron Dressing

Smoked Mackerel, Dill & Cream Cheese Pate  

Cucumber Pickle & Melba Toast

Mushroom Mac ‘n’ Cheese  

Crunchy Crumb & Herb Topping

Chilled Melon  

with Mango Salsa Ginger & Honey Syrup

0

Roast Turkey Crown  

with all the trimmings and Traditional Gravy

Grilled Hake Fillet  

Chive Mash Potato, Crushed Minted Peas & Tartare Dressing

Winter Vegetable Tagine  

Steamed Cous Cous, Chick Pea Falafels, Coriander Crème Fraiche

Slow cooked Celtic pride blade of beef  

in Red wine with Shallot, Bacon & Mushrooms

0

Traditional Steamed Christmas Pudding  

Brandy sauce

Chocolate Orange Truffle Torte  

Ginger Crunch Base & Grand Marnier Clementine’s

Fresh Fruit meringue  

Chantilly Cream, Fresh Fruits, Mulled Wine Syrup

Welsh Blue (Perl Las)   

House chutney & biscuits

Gluten free, vegan options are available on request



Wood Fired Mezze boards 
AVA I L A B L E  F O R  G R O U P S  O F  1 2  T O  8 0

£35 per person

Who said it had to be sunny to enjoy a BBQ? 

If you’re looking for a Christmas party with a twist, our new  

wood fired oven is proving really popular 

Your own chef cooks up delicious food for yourself,  

your friends, family or colleagues. 

You’ll be situated right next to The Pen-y-Fan room with it’s own bar  

which means you can plan a BBQ, whether it rains or shines! Through  

the winter months we’ll light our outdoor fires and bring out the blankets  

to create the perfect winter wonderland

0

To get the party started, our festive BBQ’s include:

On arrival: A glass of blood orange, elderflower, & gin cocktail or Peroni 

Then with the food: 3 beers or Half a bottle of wine or Prosecco per person 

0 

Christmas Meat Mezze Board  

Moroccan marinated Turkey Kebab, 

Bourbon Glazed Pork Ribs

Wood fired roasted carrots & Parsnips

Bangers wrapped in bacon 

Wood fired rosemary & garlic roasties

Cranberry compote 

Honey mustard dressing, 

Winter slaw

 

 

The Merry Veggie Board

Wood fired roasted carrots & Parsnips 

with Labneh, & Avocado 

Mushroom Mac ‘n’ Cheese Crunchy 

Crumb & Herb Topping

Winter Vegetable Tagine 

Steamed Cous Cous, pomegranate 

dressing, toasted walnuts 

Coriander Crème Fraiche

Winter slaw

Wood fired rosemary & garlic roasties

Sage & Onion Flat Bread

Add a festive dessert from £5 per person



Festive Afternoon Teas 
S E R V E D  B E T W E E N  2 : 3 0 P M  T O  5 : 3 0 P M

A festive afternoon tea at Peterstone Court, is a real treat. 

Take a couple of hours out to just stop, relax and share an indulgent moment

0 

Savouries  

Freshly prepared  

scrumdiddyumptious sandwiches

Smoked salmon finger sandwich

Turkey & cranberry roll

Ham & mustard on rye bread

Butternut squash & sage quiches

Festive pork sausage roll

Desserts

 

 

Sweeties

Violets bubble gum candy floss)

Augustus gloop’s toasted 

marshmallows

Grandpa Joe’s Eggnog milkshake

Willy Wonka’s golden ticket

White chocolate & orange macaroon

Christmas pudding truffle

Baileys chocolate trifle. 

Mini (Umpa lumpa Scones) seasonal 

jam, clotted cream

Charlie and the chocolate factory themed afternoon tea  

£25.00 Minimum 2 people and 24hrs notice please

Traditional Festive Afternoon Tea  

£19.00 Minimum 2 people add bottle of mini Prosecco for £7.00

Savouries  

Freshly prepared sandwiches using 

flavours of season

Butternut squash & stilton quiche  

Festive sausage roll

Smoked salmon mousse

Sweeties

Christmas pudding truffles 

Baileys & chocolate trifle bfg

Festive macaroon

Scones, seasonal jam clotted cream 

Mini frangipane mince pie 

0 

Vegan, gluten free festive afternoon tea can be prepared with 24 hrs notice 



Sunday Roast with Santa
D E C E M B E R  9 T H  :  1 . 0 0 - 4 . 0 0 P M

Adults £26.00 3 Courses | Children £14.00 2 Courses (age 12 and under 3 foc)

We’re expecting a special visit from Santa on Sunday 9th December

Roasted butternut soup  
toasted pumpkin seeds, pumpkin oil 

Braised ham hock,  
welsh rarebit griddled Sourdough & Piccalilli

Perl las panna cotta,  
pickled pears, candied walnuts 

Smoked salmon roulade,  
dill crème fraiche, pickles 

0

Roasted turkey apricot stuffing,  
chipolata sausage, duck fat roasties  

Overnight slow Roast silverside of beef,  
Yorkshire pudding, duck fat roasties 

Crisp pork belly,  
colcannon mash potato, savoy cabbage & bacon

Pan-fried fillets of Sea bass Cockle,  
Leek & Bacon, pearl barley

Welsh Blue Cheese & Chive Risotto Cake  
Wild Mushroom Sauce, Crispy Kale

0

BFG, black forest gateaux 
kirsch ice cream 

Individual Warm Spiced Apple Tart Tatin  
Vanilla ice cream, toasted oats 

Mulled fruits,  
clementine panna cotta

Selection of Welsh Cheeses and Biscuits,  
house chutney

Fresh Brewed Tea or Coffee  
Mini Mince Pies

All children get to see Santa and receive a free gift



Christmas Day Menu
On Christmas day, our guests and staff join together to create a  

unique family atmosphere, whilst enjoying our delicious food.

Relax in the beautifully decorated ball- room for your four course lunch.  

Before retiring, fully satisfied to exchange some gifts, indulge in one last  

luxury mince pie and a perhaps a brandy.

Adults £85.00 | Children £35.00 (under 3 foc)

Mulligatawny Soup 
Parsnip Crisp & Curry Oil

Ham Hock & Parsley Terrine 
Griddled Sourdough & Piccalilli

Twice Baked Cheddar and Leek Souffle 
Crème Fraiche & Chive Butter Sauce

Trio of Festive Seafood 
Home Cured Gravlax with Dill Dressing, Prawn Cocktail and Smoked Mackerel Pate

0

Traditional Butter Roast Turkey  
Savoury sausage meat stuffing, cranberry sauce, duck fat roast potatoes, gravy

Roast Celtic Pride Sirloin of Beef  
Dauphinoise Potato, Rich Shallot & Red Wine Sauce

Pan-fried fillets of Sea bass  
Cockle, Leek & Bacon Linguine with Laverbread Croquette

Welsh Blue Cheese & Chive Risotto Cake  
Wild Mushroom Sauce, Crispy Kale

0

White Chocolate & Mascarpone Cheesecake  
Bailey’s Ice cream

Individual Warm Spiced Apple Tart Tatin  
Vanilla Ice Cream, toasted oats 

Mulled Wine & Cranberry Jelly  
Orange Pannacotta

Selection of Welsh Cheeses  
and Biscuits & house chutney 

Fresh Brewed Tea or Coffee 
Mini Mince Pies



Twixmas Retreats 
Those twilight days between Christmas and the New Year,  

when most of us barely make it out of our pyjamas and we eat our  

own body weight in chocolates and leftovers? That’s Twixmas.

O V E R N I G H T  S T AY S

Escape the madness of a family Christmas and join us in the lull between 

Christmas and New Year. The wonderful and exhilarating Brecon Beacons is 

right on our door step so whether you want to fill your day playing on the hills 

or simply relax and unwind in one of our stunning rooms, we are a must visit 

Luxury stays start from just £120

0

D E L I G H T F U L  D I N I N G

Rather than cramming in a million visits to loved ones all over  

Powys invite them all to dine at Peterstone.  

Choose between the stunning surrounds of the terrace dining room  

or dine  privately in the Pen-y-Fan room. 

All turkey’d out? You’ll get the choice of a festive or not so festive menu,  

so  you can avoid Mum’s turkey curry. 

0

G I F T  V O U C H E R S

Forgotten Mums Christmas present again this year? 

Fear not, our gift and spa vouchers can be purchased throughout the festive 

season, with printable versions sent straight to your email. No awkward 

moments this Christmas. www.peterstone-court.com/gifts

0

S AY  N O  T O  J A N U A R Y  B L U E S

It’s never too early to book your perfect January Detox Escape with this  

fabulous fully inclusive Spa, dinner bed and breakfast stay. 

Beat the January blues and enjoy a luxurious detox break at Peterstone.

Start your evening with a chilled glass of fizz, enjoy a lovely 2 course meal  

in the terrace dining from the a la carte menu. 

Retire to one of our luxurious bedrooms then wake up refreshed to enjoy  

a full Welsh breakfast. Included in the package is a £50 spa voucher. 

Note: Treatments need to be booked in advance 

From £99 per person based on two people sharing a good room.



To book please call 01874 665387 or  

Email christmas@peterstone-court.com
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