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MAKE THE  
FESTIVE SEASON  

EXTR A SPECIAL
Let us spoil you with a selection of  

indulgent treats and divine tipples
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LET THE FESTIVE
FEASTING BEGIN!

We simply can’t get enough of the delightful festive feast that  

our brilliant chefs have been passionately preparing for you. 

We’ve hand-picked the best sustainable British suppliers to ensure  

we can trace everything on your plate back to its place of origin. 

We’ve tried, tasted, then tasted again, every crumb of this year’s  

festive offer and we’re not just saying it but seriously, it ’s going  

to knock your (& Santa’s) Christmas socks off.

This season, we want to help you celebrate in sparkling style,  

with a range of offers for everyone, from parties to family dining,  

and everything in between!

Raising a glass of fizz and festive cheer to Christmas and the  

New Year to all friends of The Kings Arms.
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FINE FESTIVE CANAPÉS   

The perfect menu for drinks and Christmas parties

FESTIVE MENU  

Available to book from 24th November to 30th December

EVENT SPACES   

Plan the perfect Christmas party

CHRISTMAS DAY MENU 

Available on 25th December

FINISHING TOUCHES   

Make your time with us even more memorable by pre-ordering some special touches

GIFT EXPERIENCES   

Give the gift of a memorable experience with our gift vouchers

PLANNING A TRIP   

From cosy and comfortable to stylish and spacious, our boutique bedrooms  

offer the perfect staycations

TERMS & CONDITIONS 

CONTENTS
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FINE FESTIVE CANAPÉS

JUST CANAPÉS  £14.95 per person

CANAPÉS WITH A GLASS OF PROSECCO  £22 .50 per person

CANAPÉS WITH A GLASS OF CHAMPAGNE  £27.50 per person

 

Dry aged roast beef, horseradish crème fraiche

Smoked haddock croquette, smoked herring caviar (*GF)

Oxford blue cheese mousse, wild thyme and truffle honey (*GF) (V)

Salt baked beetroot, pumpkin puree, sorrel (*GF) (VE)

Scottish smoked salmon, dill and prawn mousse (*GF)

 

 

If you have any children in your party, they will receive a  

complimentary portion of cheese straws (T’s & C’s)

 (V) vegetarian dish  |  (VE) vegan dish | (*VE) can be adapted to vegan on request 

(GF) gluten free | (*GF) can be adapted to gluten free on request.
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FESTIVE MENU
Available to book from 24th November to 30th December (excluding Christmas Day)  

please enquire for availability in January. For parties of all sizes. 
 

Discover our festive menus for young diners on our website. 
 

2 COURSES £29.95  3 COURSES £37.95

PERFECT SIDES 

Sharing dishes for 2 - 3 people

Cauliflower cheese, truffle mornay, Parmesan crumb (v) £4.50 supplement

Pigs in blankets £4.50 supplement

Mulled wine braised red cabbage (VE) (GF) £4.50 supplement                                  

 

 DESSERT

Traditional Christmas pudding, brandy butter (GF) (V) (*VE)

Plum and sherry trifle, St. Ewe egg custard, sherry-soaked sponge,  

whipped vanilla cream                              

Craquelin choux bun, chocolate crémeux, dulce de leche ice cream,  

honeycomb, cocoa nibs (V)

Glazed lemon tart, blackberry sorbet, biscuit crumb (V)

Oxford blue cheese, cranberry compote, artisan crackers (*GF) (V)

TO FINISH

Warm mini mince pies (*VE)

 

CHEESES 

£7.50 per person supplement

Selection of British cheeses, cranberry compote, 

artisan crackers (*GF) (V) 

 

(V) vegetarian dish  |  (VE) vegan dish | (*VE) can be adapted to vegan on request 

(GF) gluten free | (*GF) can be adapted to gluten free on request.

   

TO START

Scottish smoked salmon and prawn roulade, rye toast, gin pickled  

cucumber, dill (*GF)

Roasted parsnip soup, café de Paris cream, ancient grain sourdough bread (*GF) (*VE)

Duck liver parfait, confit onion and sherry marmalade, truffle  

cream and toasted brioche (*GF)

Twice baked cheddar soufflé, winter truffle mornay, crispy leeks (V)

Pan seared king scallops, pumpkin purée, red veined sorrel, confit new  

potatoes, crispy capers and sage (GF) £4 supplement

 

MAIN EVENT

Worcestershire free range turkey ballotine, confit leg bon bon, duck fat roasted 

potatoes, charred sprouts, roasted roots, pigs in blanket, rich turkey gravy 

8-hour slow braised shoulder of beef bourguignon, beef fat carrots,  

horseradish potato (GF)

Monkfish thermidor, lobster mornay, Parmesan crumb, sautéed potato (GF)

Winter mushroom risotto, porcini crumb, baby watercress,  

freshly grated Parmesan (GF) (V) (*VE)

Haunch fillet of dry aged beef, parsnip purée, pressed potato,  

parsnip crisp (GF) £7 supplement
 * Extend your celebration - bookings of 6 or more can enjoy a 10% discount on the  

best available rate for stays between 24th November to 23rd December 2023.  
Contact our reservations team on kingsarms@grosvenorpubs.com to book your stay
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TOP: THE DINING ROOM 

BOTTOM LEFT: THE COURTROOM 

BOTTOM RIGHT: THE MENAGERIE

Our dedicated reservations team are delighted to assist you  

in your quest to find & plan your perfect festive celebration. 

WE HAVE 3 BEAUTIFUL SPACES AVAILABLE 

Hire charge or minimum spend may apply

A PERFECT PARTY VENUE

THE MENAGERIE
UP TO 48  SEATED GUESTS

THE DINING ROOM
UP TO 38  SEATED GUESTS

THE COURTROOM
UP TO 12  SEATED GUESTS

M AGICAL WINTER NIGHTS
Launching December 2023, magical winter nights arrive at The Kings Arms. 

Enchanted woodlands meet alpine lodge in an all new festive experience. 

Book our winter lodge for your own magical evening or book a table  

and join us to celebrate the season. 

For more details contact us on kingsarms@grosvenorpubs.com.
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SERVED WITH ALL THE TRIMMINGS

Crisp duck fat roast potatoes (GF)

Confit new potatoes and chive (VE)

Pigs in blankets

Mulled wine braised red cabbage (VE) (GF)

Sage roasted pumpkin, crispy sprouts (VE) (GF)

Truffled cauliflower cheese, Parmesan crumb (V) 

PALATE CLEANSER 

Lemon sorbet, London dry gin and parsley (VE) 

 DESSERTS

Traditional Christmas pudding flambéed in Hennessy cognac,  

brandy butter (GF) (V) (*VE)

Plum and sherry trifle, St. Ewe egg custard, sherry-soaked sponge,  

whipped vanilla cream                              

Craquelin choux bun, chocolate crémeux, panettone ice cream,  

honeycomb, cocoa nibs (V)

St Clements baked Alaska, orange sorbet, Italian meringue, bucks fizz sauce (V)

British cheese selection, cranberry compote, artisan crackers       

TEA & COFFEE

British filter coffee and organic tea selection, served with warm mini mince pies (*VE)  

 

(V) vegetarian dish  |  (VE) vegan dish | (*VE) can be adapted to vegan on request 

(GF) gluten free | (*GF) can be adapted to gluten free on request.

CHRISTMAS DAY MENU
25th December. Available 11.30am - 6 .00pm 

Discover our festive menus for young diners on our website. 

 
6 COURSES £125 per person

CANAPÉS

Dry aged roast beef, horseradish crème fraiche

Smoked haddock croquette, smoked herring caviar (*GF)

Oxford blue cheese mousse, wild thyme and truffle honey (*GF) (V)

Salt baked beetroot, pumpkin puree, sorrel (*GF) (VE)

Scottish smoked salmon, dill and prawn mousse (*GF)

TO START

Bloody Mary prawn cocktail, poached tiger prawns, Bloody Mary Marie Rose,  

Gem lettuce, avocado and cucumber, spiced seaweed crumb

Roasted parsnip soup, café de Paris cream, ancient grain  

sourdough bread (*GF) (V) (*VE)

Duck liver parfait, pork and rabbit ballotine, Armagnac jelly, toasted brioche                                                                                                                    

Twice baked cheddar soufflé, winter truffle mornay, crispy leeks (V)

Pan seared king scallops, pomme purée, smoked herring roe,  

Champagne beurre blanc (GF)

 

MAIN EVENT

Worcestershire free range turkey ballotine, Yorkshire pudding  

stuffed with confit turkey leg, rich turkey gravy                                                                                                                                           

The Grosvenor Collection signature beef wellington, Bordelaise sauce

Lobster thermidor, rich lobster and crab mornay, Parmesan crumb (GF)

Roasted sweet potato, wild mushroom and winter truffle pithivier,  

confit onion and sherry jus (VE)
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FINISHING TOUCHES
A selection of special additions to give your celebration  

the wow factor and impress your guests. 

Pre-order to benefit from our early booking prices.

CHRISTMAS COCKTAILS

ESTATE BLENDED MULLED WINE 

Red wine, IPA, star anise, cloves, smoked paprika, sage, cinnamon, orange

EGGNOG 

Golden rum, cognac, oat milk, egg

A JAMMY BRAMBLE 

Tanqueray gin, blackberry jam, lemon, soda

SPICED CLEMENTINE MARGARITA 

El Jimador tequila, triple sec, spiced clementine juice

GINGERBREAD GIN SOUR 

Tanqueray gin, lemon, gingerbread, miraculous foamer

NON ALCOHOLIC MULLED GRAPEFRUIT PUNCH 

Fresh grapefruit, honey, lemon, star anise, cloves, sparkling

£9 

£9 

£9 

£9 

£9 

£7.50

£75

£75

£52.50

£40

£39

FIZZ 

Pommery Brut

Pommery Rosé

Coates & Seely English Sparkling Wine

Fitz Sparkling Wine 

Belstar Prosecco
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For those tricky family & friends who have it all, why not give  

them a memorable experience this Christmas?

Whether an evening being spoilt with delicious food and wine with your nearest 

and dearest, a lunch out with friends, or a weekend away to indulge in life at your 

pace, let us be part of creating new, wonderful memories for your favourite  

people as they relax in our warm and inviting pubs and inns.

All gift vouchers can be enjoyed across any of our pubs and inns.

Available by postal delivery, or, should you prefer instant access, via email.

To browse the options and order your gift vouchers, please visit  

www.grosvenorpubs.com

MAKE THEIR CHRISTMAS  
WITH A GIFT EXPERIENCE

LAST DELIVERY BEFORE CHRISTMAS

Special Delivery

 Wednesday 20th  

December

1st Class

Friday 15th  

December 

2nd Class

Monday 11th  

December
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From cosy and comfortable to stylish and spacious, The Kings Arms’  

six boutique bedrooms offer everything you need for the perfect staycation,  

family break, or romantic getaway in our beautiful Edwardian coaching inn.

We always recommend booking directly as you will benefit from the best  

price and warm, friendly service from our team. 

Visit www.thekingsarmsegham.co.uk/accommodation to book your next visit.

PLANNING A TRIP

 * Extend your celebration - restaurant bookings of 6 or more can enjoy a 10% discount  
on the best available rate for stays between 24th November to 23rd December 2023.  
Contact our reservations team on kingsarms@grosvenorpubs.com to book your stay
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T&C’S

SECURE YOUR BOOKING

We are delighted to provisionally hold a booking date for you; however please be 

advised should we receive another enquiry during this time we reserve the right  

to ask you for immediate confirmation by paying the deposit, or we may release  

the date due to popular demand. 

 

DEPOSIT & PAYMENT TERMS

Your festive booking is only confirmed once we have received the agreed deposit 

prepayment which will be redeemed on the night of your event. The balance must  

be settled on the day.

For all Christmas day bookings for parties of any size we require payment  

upon booking.

For all festive bookings of 5 people or more we required a £10 per person deposit.  

This is fully refundable up to 14 days prior to your booking date. 

For group bookings of 20 or more the following cancellation policy applies:

Cancellation within 3-6 months prior to the event date will incur a charge for 50% of 

deposits paid based on advised numbers at the time of booking. 

Cancellation within 1-3 months, less 1 day prior to the event date, will incur a charge of 

100% of the total amount of the booking based on final numbers. 

 

GUEST NUMBERS & PRE-ORDERING

For all food and drinks pre-orders, please confirm final guest numbers at least  

14 days before your booking date. Please note that this will be the number  

charged to your final food bill. Please advise us if your guests have any special  

dietary requirements.

 

SERVICE CHARGE

A discretionary 12.5% service charge will be added to your food and drinks bill.
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CONTACT OUR DEDICATED RESERVATIONS  
TEAM WHO WILL HELP YOU PLAN YOUR PERFECT 

EVENT AND ENSURE YOU CAN WINE, DINE  
& HAVE A JOLLY GOOD TIME!

 01483 921486  

 
WWW.THEKINGSARMSEGHAM.CO.UK

TABLE & HOTEL RESERVATIONS 
KINGSARMS@GROSVENORPUBS.COM

@THEKINGSARMS_EGHAM


