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Private 
Dining

Party 
Nights
Join us at Little Channels to Party the night away with 
friends or colleagues this Christmas. Enjoy a fabulous 
3 course festive dinner followed by an evening of the 
greatest disco hits. There really is no better place to 
enjoy a festive evening to remember.

Book a private function and celebrate the festive 
season with us by Indulging in a delicious 2 or 3 

course meal in beautiful surroundings followed by 
Tea, Coffee & Mince Pies.

•	 Glass of Bucks Fizz on arrival (7pm)

•	 Dinner served at 7.45pm

•	 Choice of 3 course Christmas meal

•	 Disco DJ and bar until midnight

Xmas Lunch	 11am - 4pm	
2 courses £27 per person 
3 courses £30 per person
NO ROOM HIRE

Xmas Dinner	 6pm - Midnight
2 courses £33 per person 
3 courses £36 per person
NO ROOM HIRE

Sat 30th Nov
£55 per person

Fri 6th Dec
£55 per person

Sat 7th Dec
£55 per person

Wed 11th Dec
£45 per person

Thurs 12th Dec
£50 per person

Fri 13th Dec
£55 per person 

Sat 14th Dec
£55 per person

Thurs 19th Dec
£50 per person

Fri 20th Dec
£55 per person

Sat 21st Dec
£55 per person

Christmas 
Menu

  

Book today!

£10 pp deposit 
NON REFUNDABLE ON ALL EVENTS AND DINING

Starter
Sweet Potato, Coconut & Chilli 
Soup
Served with Crusty Bread

VE  V  GF  DF

Traditional Prawn Cocktail 
Served with Granary Bread & Lemon Wedge

DF  GFA 

Chicken Liver Parfait
Topped with a Redcurrant & Spiced Glaze

GFA

Pea, Spinach & Ricotta Arancini
Served with a pesto mayonnaise

V

Main
24 Hour Treacle Roasted Beef
Roast Potatoes, Carrot & Swede Mash, Maple 
Glazed Parsnips, Broccoli, Yorkshire Pudding 
& Jus 

GFA  DFA

Sage & Onion Stuffed Turkey 
Breast Wrapped In Bacon
Roast Potatoes, Carrot & Swede Mash, Maple 
Glazed Parsnips, Broccoli, Yorkshire Pudding 
& Jus 

GFA  DFA

Pan Fried Seabream 
Served on a Bed of Spanish Style Potatoes & 
Vegetables 

GF  DF

Cauliflower, Spinach & Lentil Pie
Served with Mashed Potato, Maple Glazed 
Parsnips, Broccoli & Gravy 

VE  V  GFA  DF

Dessert 
Black Forest Fool
Moist Chocolate Cake, Chocolate Custard, 
Dark Cherry Compote & Chantilly Cream

V  GFA

White Chocolate & Baileys Tart
Served with Chantilly Cream & Chocolate 
Shard

V 

Christmas Pudding
Served with Brandy Sauce

VEA  V  DFA  GFA

Hand Rolled Strawberry & 
Prosecco Meringue Roulade
Served with a Strawberry Puree

V  GF

VE Vegan      V Vegetarian      GF Gluten Free      DF Dairy Free      VEA Vegan Available      GFA Gluten Free Available      DFA Dairy Free Available

BARN
MIN 20 PEOPLE LUNCH  
MIN 40 PEOPLE DINNER 

MAX 90 PEOPLE
(lunch and dinners)

BISTRO
MIN 20 PEOPLE 
MAX 40 PEOPLE  

(dinners only)

Sold out

Sold out



CALL US 

01245 362210

EMAIL US 

events@littlechannels.co.uk

FIND US

Pratts Farm Lane 
Little Waltham 
Chelmsford 
Essex CM3 3PR

WWW.LITTLECHANNELS .CO.UK

stay 
CONNECTED

FACEBOOK INSTAGRAM


