
Testimonials
‘We all had a wonderful Christmas party!
There was a great atmosphere and the food
was delicious, the staff were polite and
friendly - overall we had a great experience’
Jasmine Hosseini, Shared Party night 

‘Very well organised and could not have been
simpler from a customer point of view. The
staff were superb, very attentive without
being too full on and it appeared nothing 
was too much trouble. It was a great evening
enjoyed by us all’
Jill Green, Perrys Motor Sales Ltd

‘Excellent! The team were very helpful at 
all times. Everyone has commented on the
quality of the food’
Penny Thurston, Merlin Information Systems Ltd

‘The thanks I received as people left last night
are a tribute to you and your staff. Thank you
so much. I will do my very best to organise
future events with the Five Arrows.
We have had nothing but excellent feedback
since our Christmas Dinner. Everyone liked
the venue, enjoyed the food and felt the staff
were great’
Haddenham Rotary Club 
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For more information please contact 
our events team on
Tel: 01296 653241 
events@waddesdon.org.uk
www.waddesdon.org.uk
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All our 16 en-suite bedrooms have their own
distinctive décor, with a stunning room
refurbishment recently completed throughout.
As a nod to the family at the Manor, each
bedroom is named after a Rothschild wine. 

Free WiFi, freeview television and tea and
coffee making facilities are the finishing
touches for a memorable break.  

Overnight stay and full English breakfast at 
the hotel.  From £165 in a Classic Double
(including £30 towards dinner). 

Why not stay over at the Five Arrows Hotel 
after your Christmas Party?



The Five Arrows Hotel Festive Private Dinner Menu

Leek and Jerusalem artichoke soup, truffle and toasted hazelnuts

Oak smoked salmon cannelloni, beetroot textures, salmon mousse and wasabi

Goat’s cheese panna cotta, honeycomb, ginger bread crisp, blood orange

Gressingham turkey breast, chestnut and sage stuffing, roasted potatoes, root vegetables
and thyme roasting jus

Pan fried bass, celeriac gratin, spinach, baked celeriac 

Butternut squash risotto, quail eggs, pinenuts and truffle

Traditional Christmas pudding, brandy butter and vanilla crème Anglaise 

Iced chocolate parfait, salted peanuts, passion fruit sorbet

A selection of British cheese, fig jam, celery, grapes and oat biscuits

THE FIVE ARROWS HOTEL 
FESTIVE PRIVATE DINNERS

Minimum of 20 guests

Maximum 60 guests

Selected dates in December available

Sunday - Thursday 7pm - 11pm

Friday - Saturday 7pm - 12am

£45.00 per head

Price includes:
A glass of Prosecco on arrival

Three course dinner with coffee and chocolates
Festive decorations
Christmas crackers

The Dairy Party Night Menu

Spiced red lentil, sweet potato and coconut soup, coriander oil

Terrine of confit duck leg and sweet onions, Parma ham, truffle dressing and bean salad,
toasted sour dough

Pomegranate and sumac cured salmon, crayfish cocktail, mandarin purée and fennel

Honey baked figs, goat’s curd, beetroot, puffed rice, pickled shallots and watercress

Roasted Gressingham turkey, cranberry and chestnut stuffing, chipolata with bacon, 
turkey roasting jus

Slow braised shoulder of lamb, potato and roasted garlic terrine, cavelo nero, pickled red
cabbage and rosemary jus

Grilled cod with olive crust, spider crab and red pepper risotto, sautéed spring onions

Cumin spiced daal, spinach and watercress purée, coddled eggs, shaved carrot and 
parsnip crisps

Served with bowls of roasted potatoes and honey roasted root vegetables

Traditional Christmas pudding, brandy butter, redcurrants and vanilla Anglaise sauce

A selection of British cheeses, celery, fig jam, oat biscuits

Valhrona chocolate brownie délice, praline powder, salted caramel, honeycomb ice cream

Mulled wine pear Bakewell tart, cardamom cream and sugared almonds

THE DAIRY PRIVATE CHRISTMAS
LUNCH PARTY

Minimum 20 guests

Maximum 130 guests

12 noon to 3pm

£36 a head

Price includes:
Exclusive use of the Dairy

Three course Christmas lunch with coffee and chocolates
Festive decorations
Christmas crackers

THE DAIRY SHARED PARTY NIGHTS
Tables of 8 to 12 guests

7pm to 12.30am

£45.00 per head

Selected dates in December available

THE DAIRY PRIVATE PARTY NIGHTS
Minimum of 80 guests

Maximum 130 guests

7pm to 12.30am

£55.00 per head

Selected dates in December available
Price includes for both shared and private nights:

A glass of Prosecco on arrival
Three course dinner with coffee and chocolates

Festive decorations
Christmas crackers

Open log fires in the West Hall
Disco

Celebrate Christmas at the Dairy and the Five Arrows Hotel
For your perfect Christmas party, why not choose from two truly special venues on the
Waddesdon estate in Buckinghamshire. Nothing can match the unique atmosphere of the
Dairy and Five Arrows Hotel for a celebration to remember.

THE DAIRY
A really stunning venue, the Dairy exudes
understated luxury: stylish and
sophisticated, yet warm and intimate with
open log fires in the West Hall. Enjoy world
famous Rothschild wines, excellent food
and friendly, professional service. Then
dance the night away in the elegant
Wintergarden room.

THE FIVE ARROWS HOTEL
The Old Coach House is an enchanting,
rustic building set in the hotel courtyard.

Our attentive events team can tailor-make private events
just for you, including organising your very own exclusive
tour of the Manor, decorated for Christmas, or a seasonal
wine tasting in the Manor’s Wine Cellars - what better
way to add something extra special to your party. We
can also source unusual Christmas gifts for your guests
from our Manor Gift and Wine Shop, including boxed sets
of classic Rothschild wines which are especially popular. 

Our chefs are happy to adapt any of our dishes where possible to suit special dietary needs; 
please ask our events team for details and for further information on allergens.


