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FestiveDining

PrivateDining

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.

Celebrate the festive season with us by indulging in 
a delicious 3 Course Meal in beautiful surroundings 

followed by Tea, Coffee & Mince Pies.

Exclusive hire for your Festive Celebration.

•	 Glass of Bucks Fizz on arrival (7pm)

•	 Dinner served at 7.45pm

•	 Choice of 3 course Christmas meal

•	 Disco DJ and bar until midnight

Arrival 7pm for Dinner at 7:45pm

£100 Room Hire

Price: £39pp
NO MINIMUM NUMBER PER TABLE BOOKING

£10pp deposit
NON REFUNDABLE ON ALL EVENTS AND DINING

Fri 27th Nov
£60 per person

Sat 28th Nov
£60 per person

Fri 4th Dec
£60 per person

Sat 5th Dec
£60 per person

Tuesday 8th December
Thursday 10th December
Tuesday 15th December

3 Course Christmas Lunch	 £33pp
Including Tea, Coffee & Mince Pies
MINIMUM 20, MAX 90

3 Course Christmas Dinner	 £39pp
Including Tea, Coffee & Mince Pies
MINIMUM 20, MAX 90

Fri 11th Dec
£60 per person 

Sat 12th Dec
£60 per person 

Fri 18th Dec
£60 per person

Sat 19th Dec
£60 per person

Christmas 
Menu

  

Book today!

Starter
Carrot & Ginger Soup
With Crispy Carrot

VE  GFA  DFA

Mackerel Pâté
Horseradish, Petit Baguette and Salted Butter

GFA

Goat’s Cheese Mousse
Sautéed Parma Ham, Pear and Pickled Walnuts

GFA

Duck Croquette
Confit Duck & Spring Onion, Served On A Bed 
of Cucumber Ribbons

GFA  DFA

Main
Roast Turkey Crown
Wrapped in Smoked Bacon with Sage & Onion 
Stuffing, Rosemary Roasted Potatoes, Honey-
Glazed Carrots & Parsnips, Buttered Greens, 
Yorkshire Pudding and Gravy

GFA  DFA

Porchetta
Herb-Rolled Pork with Bramley Apple, 
Rosemary Roasted Potatoes, Honey-Glazed 
Carrots & Parsnips, Buttered Greens, Yorkshire 
Pudding and Gravy

GFA  DFA

Maple-Glazed Trout
Celeriac & Parsnip Purée, Buttered Greens and 
Crispy Kale

GFA  DFA

Vegan Gado Gado
Roasted Celeriac, Smoked Tofu, Roasted 
Potatoes & Crispy Kale Coated In An Asian 
Dressing

VE  GFA  DFA

Trio of Mini 
Desserts 
Three distinct creations, served as one 
experience.

Traditional Christmas Pudding

Limoncello Meringue Tart

Chocolate Coconut Delice

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

All dietary needs can be catered for and the trio of mini desserts will be adapted on an individual basis



CALL US 

01245 362210

EMAIL US 

events@littlechannels.co.uk

FIND US

Pratt’s Farm Lane West 
Little Waltham 
Chelmsford 
Essex CM3 3PR

WWW.LITTLECHANNELS .CO.UK

stay 
CONNECTED

FACEBOOK	@lit t lechannelsweddings

INSTAGRAM	@lit t lechannels


