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The Webbington

Christmas

LET US ENTERTAIN YOU AT THE

C E L E B R AT E                            W I T H  U S

V I E W  O U R  V I RT U A L  R E A L I T Y  TO U R S  AT  W W W. L ATO N A H OT E L S . C O . U K

W H Y B O O K  W I T H  U S ?

• Live entertainment

• Dance to our resident disco
till the early hours

• Maximum party size 600

• House wines at special rate of £11.95

• Pitchers and buckets of beer

• Private dining available

• Discounts for larger parties

• Festive three course meal

• Special diets catered for

• Amazing party atmosphere

• Ample FREE car and coach parking

• Lunchtime menu available
from £15.50

F O R  T H E  PE RF ECT E N D
TO  T H E  P E R F E C T  N I G H T

End your evening in style and stay
overnight from as little as £40.00pp
(based on two people sharing)

• Bed and full English breakfast

• Complimentary use of our
extensive leisure facilities

5561 LLG Xmas WEBB A5  03-07-2008  3:21 pm  Page 1



Your Gala Dinner DanceNew Year’s Eve 2008
CELEBRATE THE NEW YEAR IN STYLE AND ENJOY THE PERFECT END TO THE YEAR.
JOIN US FOR AN ‘EXPLOSIVE’ EVENING OF DELICIOUS FOODS AND FINE WINES.
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Out with the old, in with the new
• Champagne cocktail on arrival • Gala six course dinner
• Dance to live music and our inhouse disco till late • Special two night package available
• Grand firework display at midnight • Scottish piper to pipe in the New Year
• House wine at special rate of £11.95

All for just £59.95 P E R  P E R S O N

MELON EL ARCO JRIS
Seasonal melon fanned with
mango and kiwi coulis

MUSHROOMS TOMATILLO
Sautéed in a coriander and
tomatillo creamy sauce

TO BEGIN OR

PRAWNS GUACOMOLE
Peeled prawns on a crisp salad
garnish, masked with avocado sauce

OR

CHRISTMAS PUDDING
Served with Tequila cream

CHILI TARRIM PAVLOVA
Served with a raspberry coulis

DESSERT OR

PINA COLADA CHEESECAKE
White chocolate and ginger cheesecake
masked with pina colada sauce

OR

COFFEE AND MINTSENCORE

TURKEY MOLLI
Roasted and masked
with spicy peanut sauce

ROAST LOIN OF PORK
Roasted with spices and
finished with chorizo
and tomato sauce

MAIN OR

VEGETABLE FAJITAS
Tortilla filled with cajun spiced
vegetables and served with sour cream

OR

Your MenuCaribbean ChristmasYour MenuSalsa Spectacular
PRAWN SALAD
Topped with pineapple
and mild curry mayonnaise

BARBECUE MUSHROOMS
Sautéed in tangy barbecue sauce

TO BEGIN OR

FAN OF MELON
Seasonal melon with
guava and banana coulis

OR

BANOFFEE CHEESECAKE GO MANGO
Mango and vanilla ice cream
on a biscuit base, masked
with exotic mango sauce

DESSERT OR

CHRISTMAS PUDDING
With rum cream

OR

COFFEE AND MINTSENCORE

ROAST PORK CALYPSO
Roasted with honey and ginger
and finished with lemon, rum
and garlic sauce

CARIBBEAN CHICKEN
Breast of chicken cooked with
tomato, sweet pepper and
sweetcorn sauce

MAIN OR

STUFFED PEPPER
Filled with okra and creole rice

OR

P E R  P E R S O N
All for just £32.50

P E R  P E R S O N
All for just £27.50
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£57.50 P E R  P E R S O N

Children under 8 years £30.00

Your Lunch MenuChristmas Day
PEARLS OF MELON
Garnished with ruby grapefruit segments
and drizzled with apricot coulis

SMOKED FISH TERRINE
Haddock mousse layered with salmon,
trout and tuna, served with cucumber
relish and wholemeal toast

TO BEGIN OR

ARTICHOKE AND LEMON SOUPTO FOLLOW

KIR ROYALE
Champagne sorbet laced with crème casse

REFRESHER

ROAST TURKEY
Garnished with chestnut stuffing,
chipolata and bacon roll and
cranberry sauce

RED SNAPPER FILLET
Baked on field mushroom with
sundried tomato butter

MAIN OR

PORK MEDALLIONS
Slices of fillet pork layered with
chorizo and finished with sweet
pepper coulis

AUBERGINE AND
COURGETTE STACK
Grilled and layered with goat’s
cheese with a herb dressing

OR OR

CHRISTMAS PUDDING
Served with brandy chantilly cream

WHITE CHOCOLATE AND
GINGER CHEESECAKE
Drizzled with toffee and Baileys sauce

TO FINISH OR

FRENCH CHOCOLATE TART SELECTION OF CHEESE
AND BISCUITS

OR

COFFEE AND TRUFFLESENCORE

OR

ALL OF THE ABOVE SERVED WITH FRESH SEASONAL VEGETABLES

We invite you to
celebrate Christmas…
…after Christmas!

SPECIAL ACCOMMODATION RATE

Bed and breakfast at only
£25.00 per person
Based on two people sharing

PartyNight
JANUARY

SPECIAL

Saturday 10th January 2009

Includes a three course festive meal and a
disco until the early hours

Mystery
Star Artiste

£25.50 per person
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Your MenuChristmas Cabaret
FAN OF MELON
Seasonal melon masked
with a duo of coulis

SMOKEY MUSHROOMS
Sautéed with chive and smoked
Cheddar and finished with cream

PRAWNS AND SMOKED SALMON
Served on a crisp salad garnish with lemon and
dill dressing

TO BEGIN

ROAST TURKEY
Garnished with chestnut stuffing,
chipolata and bacon roll and
cranberry sauce

ROAST SIRLOIN
OF BEEF CHASSEUR
Prime English beef served with
mushroom, tomato, tarragon
and white wine sauce

ROASTED MEDITERRANEAN VEGETABLES
Seasonal vegetables cooked with coriander and garlic,
encased in a filo basket

MAIN

CHOCOLATE BROWNIE
Drizzled with chocolate sauce

RASPBERRY SHERRY
TRIFLE GATEAUX

CHRISTMAS PUDDING
Served with brandy chantilly cream

TO FINISH

COFFEE AND MINTSENCORE

OR OR

OR OR

OR OR

youIt’s all about this Christmas… enjoy it.

ALL OF THE ABOVE SERVED WITH
SEASONAL VEGETABLES & POTATOES

Festive Lunchtime Menu Available
P E R  P E R S O N3 course menu, all the trimmings, without the dancing £15.50

INCLUDED IN CABARET TICKET PRICE
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