
CHRISTMAS
2026

AT HAMPTON COURT PALACE GOLF CLUB



CHRISTMAS 2026
Celebrate the season at Hampton Court Palace Golf Club,
where timeless elegance meets refined festive hospitality.

As winter evenings draw in, the red-brick clubhouse is
illuminated with twinkling lights and beautifully styled
trees, creating a magical setting for your celebration.



Begin with a sparkling Prosecco reception,
before a refined three course Christmas
dinner in the beautifully styled Longwater
Suite. The evening unfolds in the Clubhouse,
where our DJ will set the tone for an
unforgettable festive celebration.

£80.00 per person 

Arrive to a signature cocktail, indulge in a
generous festive feast buffet, then dance
the night away in a chic after-dark evening
celebration.

 

£60.00 per person 

Minimum 70 guests.

SEASONAL
SOIREE

GRAND 
CHRISTMAS



SEASONAL SOIREE BUFFET
MENU

Tomato and oregano bruschetta, crumbed vegan feta (vg) 

Fig and goat’s cheese parcels (v) 

Japanese tempura torpedo prawns, sweet chilli dip 

Mini Yorkshire puddings with beef and horseradish

Honey and mustard glazed pigs in blanket

Selection of vegetable quiche- tomato & basil, onion & chive,
stilton & broccoli, mushroom & cheddar (v) 

Piri Piri chicken wings, lemon yogurt dip

Mac n cheese bites, garlic mayo (v) 

Turkey sliders with cranberry mayo and crispy onions

Chicken Yakitori skewers, sweet chilli dip

Char-grilled vegetable kebabs, lemon & coriander houmous (vg)

Festive sausage roll with apple cider brandy chutney

Mini pie selection- steak & ale, chicken & bacon, cheese, leek &
potato

Dirty roast potatoes- glazed cheddar, jalapeno, spring onion,
bacon bites, crispy onions with a hickory bbq gravy

Turkey and stuffing wraps, cranberry mayo and crisp lettuce

Mini cake selection- spiced carrot, coffee, blueberry & white
chocolate, raspberry & vanilla



GRAND CHRISTMAS 
SEATED DINNER

Starters
Spiced Carrot & Sweet Potato Soup (vg)

Crispy chick peas, olive oil, warm sourdough

Classic Prawn Cocktail
Crispy lettuce, Marie Rose sauce with a

dusting of smoked paprika & buttered malted
loaf

Crispy Brie Bites
Roast garlic mayo, pomegranate & balsamic

glaze

Ardennes Pate
Apple and cider brandy chutney, toasted

brioche

Mains
Herb Roasted Turkey Breast & Honey

Glazed Gammon
Pigs in blanket, stuffing, crispy roast

potatoes, glazed root vegetables, Brussel
sprouts & rich gravy

Seared Supreme of Salmon
Creamed leeks and kale, herb crushed new

potatoes & roasted vine cherry tomatoes

Butternut Squash & Lentil Wellington (vg)
Crispy roast potatoes, glazed root

vegetables, Brussel sprouts, vegan gravy 

 Desserts
Traditional Christmas Pudding

Brandy sauce and fresh berries

Toffee & Honeycomb Cheesecake
(gf)

Raspberry coulis & fresh raspberries

Glazed Lemon Tart
Berry compote and crème fraiche

Apple Tatin
Caramel sauce & clotted cream ice-

cream



FOR BOOKINGS
For bookings or more information contact us on:

andrea.bartlett@hamptoncourtgolf.co.uk

0204 604 2762
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