
Back to
the Future

Party Nights

01443 665803  |  sales@valeresort.com
*Terms and conditions apply, see page 30. All guests seated on tables of 10/12. All prices include VAT. Please advise of any special dietary requirements in advance. 

†Based on two people sharing a twin or double room. Single supplement applies.

Dietary requirements and intolerances. Denotes dishes suitable for –  (GF) gluten free, (V) vegetarian (VG) vegan. 

Friday 1st & Saturday 9th December

Enjoy a merry and nostalgic party night with us this 
Christmas with tunes from the 70’s, 80’s and 90’s. 

Begin with a retro cocktail taking you back to the good old 
days, followed by a delicious 3 course Christmas meal with 

half a bottle of wine per person. ‘Covered Up’ will get 
everyone on their feet to the best sounds of the decades. 

Whether you’re looking back on Christmas days gone by or 
looking forward to the festive season ahead, you’re sure to 

have a holly jolly time. 

Friday £59* 
 pp   

Saturday £64* 
 pp

– Includes –
Cocktail arrival drink, 3 course choice meal, half a bottle of 

wine per person, live entertainment and disco.

Bar closes 12.30am, disco until 1.00am.

Stay with us from only £62.50†pp B&B 
CRACKER-LESS PARTIES
To be more eco-friendly we will be donating 
the cost of our crackers to a local charity

Menu
Starter
Classic Prawn Cocktail
Marie Rose sauce, chiffonade iceberg lettuce, brown bread

Melon and Parma Ham 
Balsamic and raspberry gastrique

Roasted Red Pepper Bisque VG  GF

Coriander oil

Main
Traditional Roasted Breast of Turkey
Crisp roast potatoes, pigs in blankets, steamed Brussels sprouts,   
roast carrot and parsnip, sage stuffing, rich turkey gravy

Braised Blade of Beef
Crisp roast potatoes, steamed Brussels sprouts, roast carrot  
and parsnip, red wine and thyme jus

Mushroom, Leek and Chestnut Suet Pudding VG  
Crisp roast potatoes, braised greens, steamed Brussels sprouts,   
roast carrot and parsnip, sticky red wine and plum jus

Dessert
Peach Melba Syllabub
Vanilla cream base topped with peach compote   
and raspberry coulis

Chocolate Truffle Brownie Torte VG  GF

Clementine syrup, cocoa nibs

Tea and Coffee Station
Mini mince pies


