
Christmas & New Year 2024
There’s no better place to celebrate the most wonderful time of the year!



Jayne Taylor

Seasonal Greetings To You

Managing Director

Treat someone special this Festive Season

Served Daily 12:00 noon – 5:00pm

(Available 1st November – 31st December excludes Christmas Day)
Vegetarian option available on request. Some dishes may contain nuts & gluten.

Festive Cream Tea
Two Mulled Fruit Scones per person with
Clotted Cream & The Villa’s Homemade Jam

served with Tea or Coffee

Wishing you peace, joy and all the best this 
wonderful holiday has to offer. May this
incredible period of giving and spending 

time with family bring you the joy that lasts 
throughout the year.

Have a very Merry Christmas!



Seasonal Greetings To You FESTIVE CREAM TEA

Treat someone special this Festive Season

Served Daily 12:00 noon – 5:00pm

(Available 1st November – 31st December excludes Christmas Day)
Vegetarian option available on request. Some dishes may contain nuts & gluten.

£10.50 per person

Festive Cream Tea
Two Mulled Fruit Scones per person with
Clotted Cream & The Villa’s Homemade Jam

served with Tea or Coffee

£9.50 per person

Mulled Wine & Homemade Mince Pies
A glass of warming Mulled Wine or Winterberry 

Fizz (non-alcoholic) with 
The Villa’s Homemade Mince Pies



Images used for illustrative purposes.

FESTIVE AFTERNOON TEAS
(Vegetarian option available, please ask a member of staff)

Served daily from 12:00 noon - 5:00pm (Available 1st November - 31st December Excludes Christmas Day)

The Villa’s Sandwich & Savouries Selection (Served on Brown & White Bread)

Roast Turkey & Cranberry
Sirloin of Beef with Horseradish

Egg Mayonnaise
Pigs in Blankets

Mini prawn Cocktail

The Villa’s Homemade Sweet Treats
Orange & Cinnamon Scone, strawberry jam & clotted cream

Plum & Walnut Ginger Cake
Carrot Cake

Mandarin Choux Pastry

***********
Tea or Coffee

Festive Afternoon Tea – £22.95 per person
***********

Luxury Festive Afternoon Tea – £26.95 per person
Afternoon Tea with a glass of warming Mulled Wine or Sparkling Prosecco.

All items are subject to availability. Some dishes may contain nuts & gluten.
If you have any special dietary requirements, please consult a member of staff.

Now taking bookings for Christmas, call 01539 980 980 today!
df – dairy free  gf – gluten free  n – contain nuts | dishes marked * can be adapted to your requirements.



All Festive Afternoon Tea items are subject to change, based upon availability.

Indulge in our 
sumptuous 

Festive Afternoon Teas

Images used for illustrative purposes.
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Tea or Coffee

Festive Afternoon Tea – £22.95 per person
***********

Luxury Festive Afternoon Tea – £26.95 per person
Afternoon Tea with a glass of warming Mulled Wine or Sparkling Prosecco.

All items are subject to availability. Some dishes may contain nuts & gluten.
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Now taking bookings for Christmas, call 01539 980 980 today!
df – dairy free  gf – gluten free  n – contain nuts | dishes marked * can be adapted to your requirements.



FESTIVE menu in the restaurant
To Begin

Apple & Parsnip Soup, Vegetable Crisps (*df)(*gf)(*v)
Chicken Liver Pate, Gooseberry & Plum Jam, Toasted Brioche (*gf)

Feta, Almond & Pesto Salad (*v)(*gf)
Smoked Salmon, Asparagus Salad (*df)(*gf)

To Follow
Roast Breast of Turkey, Roast & Mash Potatoes, Pigs in Blankets, Stuffing, Roast Gravy (*gf)(*df)

Guiness Beef, Horseradish potato, Red Wine Jus (*df)
Pan Seared Cod, Champ Mash, Mango & Chilli Salsa (*gf)

 Spiced Lentil Dahl, Yoghurt, Tempura Vegetables (*gf)(*df)(*v)

To Finish
Christmas Pudding, Homemade Brandy Sauce (*v)(*gf)
Sticky toffee & Ginger Pudding, Sauce Anglaise (*gf) 
Cranberry Crème Brulée, Shortbread Biscuit (*gf)

Banoffee Tart, Fruit Gel (*v)

***********

Coffee & Homemade Mince Pies (*gf)

***********

2 Courses £24.95pp, 3 Courses £29.95pp (AVAILABLE 12noon-2:30pm & 6pm-9pm)
Menu served Monday to Saturday. Some dishes may contain nuts & gluten.

df – dairy free  gf – gluten free | dishes marked * can be adapted to your requirements.
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CHRISTMAS PARTY NIGHTS
A glass of Prosecco or Non Alcoholic Winter Berry Punch on Arrival

To Begin
Lemon & Sweet Potato Soup (*gf)(*v)(*df) 

Ham Hock Terrine, Mulled Plum, Salad (*gf)
Trio of Melon, Apple Sorbet, Fruit Coulis (*gf)(*df)(*v)

 To Follow
Traditional Roast Turkey with All The Trimmings (*gf)(*df)

Braised Daube of Beef, Fondant Potato, Parsnip Puree, Red Wine Gravy (*gf)(*df)
Mediterranean Vegetable, Feta, Tomato Wellington, Tomato Sauce (*v)

To Finish
Traditional Christmas Pudding with Brandy Sauce (*gf)(*v) 

Mandarin Cheesecake, Champagne Sorbet (*v)
Dark Chocolate Brownie(*gf)(*v)

***********

Coffee & Homemade Mince Pies (*gf)

Party Night 3 Courses £39.50pp

Arrival 7:00pm for 7:30pm to dine.
Evening D.J. Entertainment also included. Carriages 1.00am.

 All items are subject to availability. Some dishes may include nuts & gluten.

df – dairy free  gf – gluten free | dishes marked * can be adapted to your requirements.



CHRISTMAS DAY IN THE RESTAURANT
A glass of Champagne on Arrival

To Begin
Prosciutto Wrapped Asparagus, Chorizo Salad (*gf)(*df)

King Scallops & Villa Black Pudding, Cauliflower Puree (*gf)(*df)
Beetroot, Raspberry, Goats Cheese, Roast Hazelnuts Salad(*gf)(*df)

Intermediate
Celeriac Velouté 

To Follow
Roast Turkey, Roast Potatoes, Mash Potato, Pigs in Blankets, Plum & Red Wine Gravy (*gf)(*df)

Spice Rubbed Aged Beef Sirloin, Fondant Potato, Carrot Puree, Shallot Jus (*gf)(*df)
Oven Roast Salmon, Lentil Dhal, Coconut Sauce, Crispy Onion (*gf)(*df)

Mixed Nut & Cranberry Roast, Maple Glazed Potato, Spiced Cauliflower, Sweet Red Cabbage (*v)                                    

To Finish
Christmas Pudding, Brandy Sauce, Marinated Cherries (*v)(*gf)

Coffee & Chocolate Plate(*gf)
Selection of Cheese & Biscuits (*gf)

***********

Coffee & Homemade Mince Pies (*gf)

Christmas Lunch 12:00 noon - 2:30pm

£95.00 per person

Musician, Father Christmas & Children’s Entertainer.
Vegan/Vegetarian option available on request. Some dishes may contain nuts & gluten.

df – dairy free  gf – gluten free | dishes marked * can be adapted to your requirements.
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Christmas Lunch 12:00 noon - 2:30pm
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df – dairy free  gf – gluten free | dishes marked * can be adapted to your requirements.

CHRISTMAS DAY IN THE BRETTARGH SUITE & PAVILION
To Begin

Goats Cheese with Pear & Walnut Salad (*gf)(*v)
Poached Beetroot Smoked Salmon, Cucumber Crunchy Oat Crumble (*df)(*gf)

To Follow
Roast Turkey Breast, Duck Fat Potatoes, Pigs in Blankets (*gf)(*df)

Roast Salmon Fillet, Scallion Potatoes, Fennel Sauce (*gf)(*df)
Mixed Nut & Cranberry Roast, Roast Potatoes                                                      

Yorkshire Pudding, Vegan Gravy (vegan & vegetarian)
To Finish

Christmas Pudding, Brandy Sauce (*v)(*gf) 
White Chocolate Bruleé, Raspberry & Meringue (*v)(*gf) 

***********
Coffee & Homemade Mince Pies (*gf)

£75.00 per Adult

CHILDREN’S MENU in the Brettargh Suite & Pavilion
To Begin

Soup (*v)(*gf)(*df)
Or

Seasonal Melon & Fresh Fruits(*v)(*gf)(*df)
To Follow

Roast Turkey Breast, Fondant Potato, Roast Potato, Chipolatas, Stuffing, Creamed Sprouts, Roasted Roots, Gravy (*df)(*gf)
Or 

Chicken Goujons, Baked Beans, French Fries (*df)(*gf)
To Finish

Chocolate Brownie, Vanilla Ice Cream (*gf)(*df)
Or

Knickerbocker Glory (*gf)(*df)
***********

£37.50 pre Teens 
The Pavilion sitting at 2:00pm. The Brettargh Suite sitting at 3:30pm.

All items are subject to availability. Some dishes may include nuts & gluten.
df – dairy free  gf – gluten free | dishes marked * can be adapted to your requirements.

Arrival drink of Fruit Shoot 

A glass of Prosecco or bottle of Peroni on Arrival



BOXING DAY AT THE VILLA LEVENS
To Begin

Carrot & Coriander Soup (*gf)(*df)(*v)
Black Pudding Scotch Egg, Garlic Mayo, Mustard Sauce 

Brown butter Shrimps, Garlic Bread, Citrus Mayo (*gf)(*df)
Poached Pear, Salad, Stilton Dressing  (*gf)

To Follow
Roast Sirloin of Beef, Yorkshire Pudding, Roast Potatoes, Red Wine Gravy (*gf)(*df)

Pan Roast Duck Breast, Champ Mash, Pomegranate, Pickled Red Cabbage Jus (*gf)(*df)
Oven Roast Trout, Crushed potato, Fennel, Cucumber Sauce (*gf)(*df)

Cabbage & Hazelnut Rolls, Rice, Cumin Tomato Sauce (*gf)(*v)(*df)

To Finish
White Chocolate Brulee, Coconut Shortbread (*gf)(*v)

Sticky Toffee pudding, Crème Fraiche, Raspberry Compote (*gf)(*v)
Apple & Calvados Crepes, Caramel Ice Cream (*v)

Mini Cheese Slate, Apple, Chutney & Biscuits (*gf)(*v)

***********

Coffee & Villa Shortbread  (*gf)

***********

Boxing Day 12:00 noon - 8:00pm
£39.95 per Adult
£20.00 pre Teens 

All items are subject to availability. Some dishes may include nuts & gluten.
df – dairy free  gf – gluten free | dishes marked * can be adapted to your requirements.
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df – dairy free  gf – gluten free | dishes marked * can be adapted to your requirements.

A VERY FESTIVE CHRISTMAS AT



NEW YEAR’S EVE GALA DINNER
A glass of Champagne & Canapes on Arrival

Starter
Roast Mackerel, Beetroot, Green Ketchup (*gf)

Fish Course
Turbot, Salsify, Samphire, Walnuts (*gf)

Main Course
Mini Beef Fillet, Carrot & Cabbage, Mash Potato, Red Wine Jus (*gf) 

Pre-Dessert
Chocolate & Cardamon (*gf)

Dessert
Forest Moss, Fruit Forest 

***********

Coffee & Petit Fours  (*gf)

***********

New Year’s Eve Gala Dinner £95.00 per person

Arrival 7:00pm for 7:30pm to dine.

Firework display, Piper, DJ & Entertainment. Carriages at 1:00am.

Some dishes may contain nuts & gluten.

df – dairy free  gf – gluten free | dishes marked * can be adapted to your requirements.

NEW YEAR’S EVE GALA DINNER
Vegetarian Menu

A glass of Champagne & Canapes On Arrival

Starter
Falafel, Beetroot, Green Ketchup

second Course
Halloumi, Salsify, Samphire, Walnuts (*gf)

Main Course
Mushroom & Cabbage Ravioli, Truffle

Pre-Dessert
Chocolate & Cardamon (*gf)

Dessert
Forest Moss, Fruit Forest 

***********

Coffee & Petit Fours  (*gf)

***********

New Year’s Eve Gala Dinner £95.00 per person
Arrival 7:00pm for 7:30pm to dine.

Firework display, Piper, DJ & Entertainment. Carriages at 1:00am.

Some dishes may contain nuts & gluten.

df – dairy free  gf – gluten free | dishes marked * can be adapted to your requirements.
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NEW YEAR’S DAY MENU
To Begin

Roast Vegetable Soup (*gf)(*v)(*df)
Black Pudding scotch Egg, Garlic Mayo, Mustard Sauce 

Brown Butter Shrimps, Garlic Bread, Citrus Mayo (*gf)(*df)
Poached Pear Salad, Stilton Dressing (*gf)(v)

To Follow
Roast Sirloin of Beef, Yorkshire Pudding, Roast Potatoes, Red Wine Gravy (*gf)(*df)

Pan Roast Duck Breast, Champ Mash, Pickled Red Cabbage, Pomegranate Jus(*gf)(*df) 
Oven Roast Trout, Crushed Potato, Fennel, Cucumber Sauce (*gf)(*df)

Cabbage & Hazelnut Rolls, Rice, Cumin Tomato Sauce (*gf)(*V)(*df)

To Finish
White Chocolate Brulée, Coconut shortbread (*gf)(*v)

Sticky Toffee Pudding, Crème Fraiche, Raspberry Compote (*gf)(*v)
Apple & Calvados Crepes, Caramel ice Cream (*v)

Mini Cheese Slate, Apple, Biscuits  (*gf)(*v)

***********

Coffee & Villa Shortbread  (*gf)
***********

New Year’s Day 12:00 noon - 8:00pm
£39.95 per Adult
£20.00 pre Teens

All items are subject to availability. Some dishes may include nuts & gluten.
df – dairy free  gf – gluten free | dishes marked * can be adapted to your requirements.



TO BOOK YOUR 
CELEBRATIONS

WITH US TODAY!
CALL 01539 980 980



STAYOVER AT THE VILLA LEVENS
Christmas at The Villa Levens

Welcome to our favourite time of year. We’d love to share the festive season with you, 
so why not join us to celebrate Christmas in style! 

Christmas Eve
Once we’ve taken care of your luggage and shown you to your room, you are invited to join a Festive Afternoon 

Tea by the open fire in our Snug, Orangery or Lounge. The festive spirit continues with a pre-dinner 
Prosecco drinks reception from 7:00pm before a sumptuous dinner is served. For those wishing to attend 

Midnight Mass, Mulled Wine & Minced Pies will be served on your return. 

Christmas Day
Father Christmas is a friend of The Villa so he’ll know where to leave your gifts. A leisurely breakfast is 

served in the restaurant from 8:00am - 10:00am. Christmas Lunch is a grand affair consisting of 
six courses and is served from 12:00 noon - 3:00pm. 

Later in the evening, simply enjoy a tasty buffet from 7:00pm whilst partaking in a selection of family games to 
challenge and entertain old and young alike. 



STAYOVER AT THE VILLA LEVENS
Boxing Day

Following a hearty breakfast, wrap up warm and enjoy a bracing walk through The Villa Levens grounds. 
 A glass of warming Hot Chocolate and Homemade Mince Pies await your return. 

Join your fellow guests for a sumptuous dinner in the restaurant beginning with a drinks 
reception from 6:00pm. 

The Christmas three-night hotel package is priced per person based on two  
people sharing and includes hotel accommodation, Full Cumbrian Breakfast, Dinner on Christmas Eve, Lunch 

and Buffet on Christmas Day, Boxing Day Dinner. Single occupancy rates are available upon requests. 

Standard Double - £470.00pp

State room - £635.00pp

Children
Sharing - £225.00pp 

Own Room - £355.00pp

STAYOVER AT THE VILLA LEVENS
Christmas at The Villa Levens
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NEW YEAR’S STAYOVER AT THE VILLA LEVENS
This year, The Villa is delighted to welcome friends old 

and new, to a fantastic Overnight break.

The New Year’s Eve celebrations are an excuse for the ladies to really dress up and 
the gentleman to don their lounge suits.

A Champagne reception, followed by a seven course dinner in the restaurant with a piper, 
fireworks display and a chance to join in the fun and dance the night away in The Brettargh Suite.

New Year’s Day at The Villa
A late breakfast on New Year’s Day will be served with a glass of Bucks Fizz to start your New Year.

Dinner, bed and full Cumbrian breakfast.
Double Room £215.00pp

State rooms start from £365.00pp

Add an extra night from just £125.00 per room, bed and breakfast.
Prices based on 2 people sharing.

Single occupancy rate available upon request.



BOOKING INFORMATION
Please telephone to establish availability. 

A non-refundable deposit of £20.00 per person will be required at the time of booking.
The balance is required 2 weeks prior to your reservation. 

Full payment is required by the 1st December in advance for Christmas Day, Boxing Day, and New Year’s Eve bookings.
Accommodation is available over the festive season from £70.00 per person with full Cumbrian 

Breakfast (based on two people sharing).
 Sunday Lunch menu will be available on Sundays throughout December.

Brasserie food will be available from 12:00 noon - 9:00pm except for Christmas Day. Bookings of
eight or more will be required to pre-order 2 WEEKS in advance.

 

This Christmas if you require a present, you can stop by and pick yours up or we can post them out to you. 

We have £5, £10 and £20 vouchers that can be used on any purchase here at The Villa. Whether it's for a 
round of drinks, an Afternoon Tea in the Orangery or towards a 

stayover in one of our luxurious rooms.

If you want to add a little sparkle to this special occasion, why not purchase a bottle of Joseph Perrier 
Champagne for just £62. For an extra £5 get it Gift Boxed, the ideal present without any hassle.

SAY IT WITH A VILLA GIFT

For more information please contact 
The Villa Reception on 01539 980 980 

OR visit www.thevillalevens.co.uk OR email: reception@thevillalevens.co.uk



Christmas & New Year 2024

For more information please contact
The Villa Reception on 01539 980 980 OR 
visit: www.thevillalevens.co.uk OR 
email: reception@thevillalevens.co.uk

The Villa Levens, Brettargh Holt, Levens, Kendal, Cumbria, LA8 8EA 


