
O P T I O N  1 :  E X C L U S I V E  H I R E

60 people
£5,000+VAT

Plus £82pp+VAT for up to a total of 132 people

O P T I O N  2 :  T A B L E S  O F  1 0

£860+VAT 
(Numbers on tables are flexible and price will reflect accordingly)

Step into the warmth and charm of Wick Farm, where 14th-century
elegance meets rustic luxury – just minutes from the heart of Bath.

L O O K I N G  F O R  T H E  P E R F E C T  P L A C E
T O  H O S T  Y O U R  C H R I S T M A S  P A R T Y ?

W H A T ’ S  I N C L U D E D ?

Use of Upper and Lower Barns including festive decorations
Festive three-course menu from Strawberry Field Catering
A welcome drink, wine and water for the table, tea and coffee
Fully licensed bar 
DJ and space for dancing 

C H R I S T M A S  P A R T I E S

P R I C I N G

A D D I T I O N A L  E X T R A S

Drinks packages
Transport to and from Bath (or other location)
Fireworks 

C O N T A C T  U S

For any questions, enquiries or bookings
Contact Jessica: 01225 722238

info@wickfarmbath.co.uk



S T A R T E R S

Thai Spiced Pumpkin Veloute with Coconut Milk
Coronation Chicken Terrine with Cucumber Raita & Poppadom Crisp
Parmesan Arancini with Nduja, Arriabbata Sauce & Parmesan Tuille

Confit Onion & Roasted Tomato Tart with Pesto & Rocket (v)

All Starters are accompanied with Artisan Breads Selection & Butter

Fall Apart Orchard Farm Beef with Stock Pot Carrots & Shiraz reduction
(menu supplement of £2.00)

Roast Turkey with Pigs in Blankets, Chestnut Stuffing & Cranberries
Fillet of White Market Fish with Olive Tapenade and Arrabbiata Sauce

Roasted Root Vegetable & Mushroom Wellington

All Main Courses are accompanied by Mini Roast Potatoes with Garlic &
Rosemary and Honey & Thyme Roasted Carrots

M A I N S

P U D D I N G S

Traditional Christmas Pudding with Brandy Butter
Black Forest Delice with Berry Coulis & Chantilly Cream

Blood Orange Cheesecake with Passion Fruit Cream
Bramley Apple Brioche with Crème Anglaise

M E N U


