CHRISTMAS
AT THE BENTLEY
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Make your festive season shine a little brighter by
booking your celebration at the Bentley Hotel and
join us for something truly special. We're looking
forward to welcoming you!
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FESTIVE LUNCH & DINNER

Available 12:00pm-9:00pm Monday to Saturday in our restaurant
or for a private dining event.

To Start
Cream of Parsnip Soup with Fresh Thyme (VGOA GFOA VG) (D)

Ham Hock Terrine, with Pickled Vegetables, Mustard and Grilled Bread
(GFOA) (GM)

Breaded Mushrooms, Garlic and Parsley Butter Sauce (GFOA VEOA VOA)
(GD)

The Mains
Roast Turkey Breast (GF)
Glazed Roast Ham (GF)
Spiced Carrot Wellington (VG G)

All mains served with a selection of Winter Vegetables, Herb Tossed Roast
Potatoes, Honey Roasted Pigs in Blankets and a Rich Gravy

To Finish
Sherry Infused Christmas Pudding with Brandy Sauce (GFA VGOA) (G,D)
Winter Berry Eton Mess (GF VEOA) (DE)
Spiced Apple Crumble and Custard (G E D)
With Compliments
Tea and Coffee
Mini Mince Pie with Brandy Créme Diplomat (GFOA) (G,D)

3-COURSES - £32.00 PER PERSON
3-COURSES - £16.00 PER CHILD (U12)

2-COURSES - £28.00 PER PERSON
2-COURSES - £14.00 PER CHILD (U12)

£10.00 per person non-refundable deposit payment to secure booking.
Pre-booking required.
Please be advised a surcharge may apply for any private dining bookings.

Not available on Sundays or Christmas Eve, Christmas Day, Boxing Day, New
Years Eve or New Years Day.



FESTIVE AFTERNOON TEA

Served Monday-Saturday 12:00pm-5:00pm from 1st
December 2026 to 1st January 2027

A delicious range of Finger Sandwiches
Turkey, Bacon and Cranberry
Roast Beef, Horseradish and Rocket
Brie and Caramelised Onion Chutney
Smoked Salmon and Dill Cream Cheese
Egg Mayonnaise and Cress

Homemade Cakes and Sweet Treats
Mini Mince Pies
Mini Gingerbread
Mini Christmas Cake
Mini Chocolate Yule Log
Macaroon

Plain and Fruit Scones

Accompanied with Cranberry, Orange and Raspberry Jam and
Clotted Cream

Served with: A freshly brewed pot of Tea or Coffee

£25.00 PER PERSON

Why not add some fizz to celebrate the occasion?

Prosecco per glass - £10.00 (200ml bottle)
Prosecco per bottle - £29.00
Champagne per bottle - £68.00

Pre-booking required.
£10.00 per person non-refundable deposit required to secure booking.

Not available on Sundays or Christmas Eve, Christmas Day, Boxing
Day, New Year's Eve or New Year's Day.



Join us on the 12th and 19th of December 2026.

Entertainment by Stop, Look and Listen Disco
Arrival at 6:30pm, Food Served at 7:30pm,
Evening Finishes at 12:00am, 18+ only

Private Parties are available between Sunday & Thursday throughout
December and 7 days a week in January for a minimum of 70 guests,
please enquire for available dates.

To Start

Grilled Pepper and Roasted Garlic Soup, served with a Warm Bread Roll
(VGOA GFOA VG) (G)

Mushroom Mousse, Crispy Pancetta, Parmesan Tuile on Grilled Bread
(GFOA VEOA VOA) (ED,G)

Pork Liver Pate, Cranberry and Orange Sauce, Mixed Leaves, Bread (GFOA
ED) (D,G)
The Mains

Roasted Rolled Turkey Breast, with Streaky Bacon, and Sage and Onion
Stuffing (GFOA)

Flaky Baked Fish, with Prosciutto (F)
Spiced Carrot Wellington (VG G)

All served with a selection of Winter Vegetables, Herb Tossed Roast Potatoes,
Honey Roasted Pigs in Blankets and o Rich Gravy

To Finish
Sherry Infused Christmas Pudding with Brandy Sauce (GFOA VGOA) (G,D)
Cherry Roulade with Amaretto Cream and Toasted Almonds (EDN)
Toffee Apple Pie with Vanilla Ice Cream (G E D)

£48.00 PER PERSON

£25.00 per person non-refundable deposit required to secure booking.



BLUE LIGHT DISCOUNT

CHRISTMAS PARTY NIGHTS

On the 5th December 2026 we're proud to offer a 10% Blue Light
Discount for our Party Night on Saturday 5th December 2026.
To take advantage of this exclusive offer, bookings must be
made before 31st August 2026. A valid Blue Light Card must be
presented at the time of booking. Subject to availability.

Entertainment by Stop, Look and Listen Disco
Arrival at 6:30pm, Food Served at 7:30pm,
Evening Finishes at 12:00am
18+ only

To Start

Grilled Pepper and Roasted Garlic Soup, served with a Warm
Bread Roll (VGOA GFOA VG)

Mushroom Mousse, Crispy Pancetta, Parmesan Tuile on Grilled
Bread (GFOA VEOA VOA)

Pork Liver Pate, Cranberry and Orange Sauce, Mixed Leaves,
Bread (GFOA E D)

The Mains

Roasted Rolled Turkey Breast, with Streaky Bacon, and Sage and
Onion Stuffing (GFOA)

Flaky Baked Fish, with Prosciutto (F)
Spiced Carrot Wellington (VG G)

All served with a selection of Winter Vegetables, Herb Tossed Roast
Potatoes, Honey Roasted Pigs in Blankets and a Rich Gravy

To Finish

Sherry Infused Christmas Pudding with Brandy Sauce (GFA
VGOA)

Cherry Roulade with Amaretto Cream and Toasted Almonds (GF
EDN)

Toffee Apple Pie with Vanilla Ice Cream (G E D)

WAS £48-00 PER PERSON
NOW £43.20 PER PERSON

£25.00 per person non-refundable deposit required to secure booking.



DECADES PARTY NIGHTS

Celebrate Christmas through the decades! Enjoy live entertainment
featuring the biggest hits pick your favourite decade from the 70s, 80s
and 90s, each night a delicious, themed buffet, and a night of festive fun
on the dance floor. Fancy dress is encouraged, so gather your friends,
family or colleagues and get ready for a nostalgic Christmas party
packed with music, memories, and sparkle.

4th December 2026 for our ‘70s Themed Party Night
11th December 2026 for our ‘80s Themed Party Night, and,
18th December 2026 for our ‘90s Themed Party Night
18+ ONLY

70s WITH KRIZ GARRICK ‘80s WITH SIMON MANSFIELD ~ '90s WITH EMILY JOY
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ONLY £55.00 PER PERSON

£25.00 per person non-refundable deposit required to secure booking.
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Join us on 4th December 2026 for an unforgettable 70s themed
party night, including a "70s themed buffet and featuring a glam

rock performance by Kriz Garrick and a disco from Stop, Look and
Listen Disco.

Arrival at 6:30pm, Buffet served at 7:30pm, Evening finishes
at 12:00am 18+ only

Cold Offering

Prawn Cocktail
Fresh Prawns in a Spiced Marie Rose Sauce, with Iceberg Lettuce
and Chopped Cucumber (F,D,E)

Cheese and Pineapple Hedgehog Local Dambuster Cheddar with
Grilled Pineapple (D)

Gammon and Egg
Honey Roasted Ham, with Devilled Eggs Topped with Smoked
Paprika and Fresh Chives (EM)

A selection of Cold Cuts, Pickles and Breads and Classic Snacks
to go with our: -‘French Onion dip (D) -Sour Cream Cheese and
Chive dip (D) -Spinach and Artichoke dip (D)

Hot Offering
Beef Stroganoff with Creamy Mashed Potatoes (D,S)

Homemade Chicken Kievs with a rich Garlic and Parsley Butter
Sauce (G,D)

Chicken in a Creamy Mushroom Sauce (D)
Vegetable stroganoff (VG, VEOA)

All hot dishes are served with fresh Seasonal Vegetables and
Chef’s selection of Potatoes

To Finish
Sherry Trifle (D,E,G)
Lernon Meringue Pie (D,EG)
Black Forest Gateau (D,EG)

£55.00 PER PERSON

\75‘25.00 per person non-refundable deposit required to secure bookingj
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Cold Offering

Coronation Chicken
Roasted Chicken in a Creamy Coronation Sauce served on Soft
Finger Rolls with Fresh Herbs (E)

Quiche Lorraine
With Pulled Ham and locally sourced Cheddar (DEG)

Roasted Topside of Beef
with Horseradish Cream and Rocket (D)

Plus, a selection of your favourite vintage snacks

Hot Offering
Beef Bourguignon with Creamy Mashed Potatoes (D)
Chicken Tikka Masala with Fluffy Rice (D)

Crispy loaded potato skins with Sour Cream and Chives (D)
Breaded Chicken Strips with Skinny Fries (GFOA) (G)
Roasted Vegetable Tikka Masala (VG VEOA)

To Finish
Tiramisu (D,EG)
Chocolate Roulade with a Rich Chocolate Sauce (D,EG)
Jam Roly Poly served with Custard (D,E,G)

£55.00 PER PERSON

£25.00 per person non-refundable deposit required to secure booking.




Fan of the 90's? Step back into the decade of dance floors, disco
lights, and unforgettable anthems with Emily Joy's electrifying 90s
Party Set. From powerhouse divas to feel-good floor fillers, Emily brings
the biggest hits of the 90s to life with her stunning vocals, infectious
energy, and charismatic stage presence. A disco from Stop, Look and
Listen Disco.

Arrival at 6:30pm, Buffet served at 7:30pm, Evening finishes at
12:00am 18th December 2026 18+ only

Cold Offering

A’selection of vintage snacks, bakes, and party food full of nostalgia,
bringing back memories of your greatest decade, including:

Cold Cuts
Spam Baps Pepperoni Pizza (GFOA, VEOA) (G,D)

A variety of Crisps and Homemade dips Pasta Salads (GFOA, VEOA)
(GDE)

Sweet Treats

Hot Offering
Hunter's Chicken with Skinny Fries (D,G)
Chicken Hotpot in a Rich Gravy, topped with Crispy Sliced Potatoes (S)
Toad in the Hole with Creamy Mash and a Rich Onion Gravy (G,D;E)

Vegetarian Toad in the Hole with Creamy Mash and a Rich Onion
Gravy (GDE)

To Finish
Sticky Toffee Pudding and Custard (DE,G)
Pineapple Upside-Down Cake (DE,G)
Jelly and Ice Cream (VEOA) (D)

£55.00 PER PERSON

£25.00 per person non-refundable deposit required to secure booking.



DAN HADFIELD PARTY NIGHT

DAN  TFIEL

THE VERY BEST OF GARY BARLOW & TAKE THAT

Join us on Thursday 17th December 2026 for an evening with Dan
Hadfield as Gary Barlow. Sing along to all the hits of Gary Barlow & Take
That including Greatest Day, A Million Love Songs, Shine, Patience, Pray,
Relight My Fire, Rule the World and many more. Followed by a late-night

disco with Stop, Look and Listen Disco

Arrival at 6:30pm, Food served at 7:30pm, Evening finishes at
12:00am 18+ only

To Start

Crilled Pepper and Roasted Garlic Soup, served with a Warm Bread Roll
(VGOA GFOA VG) (G)

Mushroom Mousse, Crispy Pancetta, Parmesan Tuile on Grilled Bread
(GFOA VEOA VOA) (ED,G)

Pork Liver Pate, Cranberry and Orange Sauce, Mixed Leaves, Bread (GFOA
ED) (D,G)

The Mains

Roasted Rolled Turkey Breast, with Streaky Bacon, and Sage and Onion
Stuffing (GFOA)

Flaky Baked Fish, with Prosciutto (F)
Spiced Carrot Wellington (VG G)

All served with a selection of Winter Vegetables, Herb Tossed Roast
Potatoes, Honey Roasted Pigs in Blankets and a Rich Gravy

To Finish
Sherry Infused Christmas Pudding with Brandy Sauce (GFOA VGOA) (G,D)
Cherry Roulade with Amaretto Cream and Toasted Almonds (EDN)
Toffee Apple Pie with Vanilla Ice Cream (G E D)

£55.00 PER PERSON

£25.00 per person non-refundable deposit required to secure booking.




DRINKS PACKAGES

All drinks pre-orders must be submitted to the hotel by
12:00pm on the day prior to your Christmas event.
Full payment is required at the time of ordering.

A Bottle of House Red Wine............... £24.00
Pierre Lacasse Cabernet Sauvignon

A Bottle of House White Wine............. £24.00
Arcano Pinot Grigio

A Bottle of House Pinot Rose Wine........ £24.00
Arcano Pinot Grigio

A Bottle of White Prosecco ............... £29.00
Nua Prosecco

ArBottc ol ROSE PraSEECh o i p R 3 £29.00
Nua Rose Prosecco

BUGKEINOTBEET . Sl A RiL s i g o £20.00
Our selection of 5 bottles of beers

Bluclke kol Giceps. . ¥ %ok Soldiala ST 5 £20.00
Our selection of 4 Old Mout Ciders

Non-Alcoholic BeerBucket................ £18.00
Our selection of 5 bottles of non-alcoholic beer

SO DI KQRLIC ke TH=" " Sl o L aaat. .4 £18.00

2x Appletiser, 2x J20, 2x Diet Coke (330ml)

Please email events@bentleyhotellincoln.co.uk to obtain
your drinks pre-order form.



CHRISTMAS DAY

Serving 12:00pm-14:30pm

To Start
Caramelised Leek and Potato Soup, with a Warm Bread

Roll Seafood Cocktail, Avocado and Cucumber Salad with
Wholemeal Bread

Pulled Hom and Cheddar Croquette, with a Spiced Tomato
Sauce and Rocket

Melon, Prosciutto, Toasted Almonds, Fresh Mint and Honey

The Mains
Served Carvery style

Roast Turkey Breast with Streaky Bacon and a Cranberry and
Orange Glaze

Roast Topside of Beef Infused with Mustard and Thyme Honey
Roasted Hom

Baked Salmon in a Cream and Lemon sauce

Vegetable Wellington (VE)
All mains served with a selection of Winter Vegetables, Herb Tossed
Roast Potatoes, Honey Roasted Pigs in Blankets and a Rich Gravy

To Finish

Sherry Infused Christmas Pudding with Brandy Sauce (VEOA
GFOA)

Profiteroles, with Baileys Cream and White Chocolate
Tarte au Citron, with Fresh Cream and Mixed Berries

Millionaire Tart, with Fresh Cream and Grated Dark Chocolate
(VEOA)

With Compliments
Mince Pie
£79.00 PER ADULT
£35.00 PER CHILD(U12)

No charge for 2s and under
£25.00 per person non-refundable deposit required to secure booking.



BOXING DAY

Continue the festive celebrations with our delicious Boxing
Day Cold Buffet. Relax with family and friends and enjoy a
tempting selection of freshly prepared festive favourites,

seasonal salads, cold cuts, and indulgent desserts in a

warm and welcoming atmosphere. The perfect way to

unwind after Christmas Day and make the most of the
holiday season.

Serving 12:00pm-14:30pm
The Mains

Chef's Selection of Cold Meats
Chef’s selection of Savoury Pastries
Quiche
Chef’s selection of Cheeses from around the world
Coleslaw
Pate
Potato Salad
Brussels Sprout Slaw
Pasta Salad (GFOA, VEOA) (G,DE)
Festive Filo Pastries
A Selection of Crackers
A Selection of Bread

To Finish
Fruit Salad
A Selection of Daily Desserts
With Compliments
Tea and Coffee

£40.00 PER ADULT
£20.00 PER CHILD(U12)

No charge for 2s and under

£10.00 per person non-refundable deposit required to secure
booking.



NEW YEAR'S EVE

BEST OF THE DECADES

31st December 2026 | 7:30pm until 1:00am | 18+ only

BOWTIE PRODUCTIONS PRESENTS

BERATING ARTISTES SUCH AS

Tate Tavney- ELTON JOHN
gLl

QUEEN AEBA @R

PLOES MWANY MODRE

Ring in the New Year in spectacular style with our unforgettable New
Year's Eve Carving Buffet and Live Dinner Show experience.

Your evening begins at 7:30pm with a complimentary glass of Prosecco
on arrival, followed by a fine selection of delicious hot and cold buffet
favourites for you to enjoy throughout the night.

As an exciting alternative to a traditional party band, we are delighted
to present a tailor-made live entertainment experience featuring three
international vocalists: Reece, Chess and Matt. Our performers will create
a truly immersive atmosphere from the moment your guests arrive.
During the evening, guests will be entertained with captivating live
performances, before dancing the night away to two energetic
45-minute party sets celebrating the greatest hits through the decades,
one iconic song at a time and the added wow factor of old spark
machines to make your New Year's Eve celebration one to remember.

£90.00 PER PERSON

£25.00 per person non-refundable deposit to secure booking.
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Sample some local delights, with locally sourced Plum Bread, Haslet, a selection
of regional Cheeses ond‘(’:ﬁutneys, Lincolnshire Sausages wrapped in Bacon
and Roasted in Honey Mustard Sauce, and Deli selection
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- ‘Hot Offering
Pie of&eniso&ond Local Stout with a-Rich Red Wine Gravy, and Creamy Mashed
tatpes with Roasted Silver Skin Onions and Leeks (G,S)

Chi@fken and Chorizo with a White Wime Sauce, with Fresh Herbs, Lemon and
*Mixed Greens (S)

.

Slow @ookec& Pork Shoulder WitIQ.MustOrd Cream Sauce, Roasted Fennel and |
Leeks (M, D)

All served with bselection of seasonal vegetables and chef’s choice of potatoes

L] '
Roasted éweet Potato and Spinach Curry served with Fragrant.Coconut Rice,
| and a Mango Chutney (Ve) .

To Finish
Peach and Champagne Trifle (G,D,E) .
Pistachio and White Chocolate Roulade (EN,D)
Triple Chocolate Mousse, with Hazelnut Cream (E,N,D)
Winter Spiced Apples with a CrunchZ/ Top;aing, and a Smooth Creme Anglaise
GD,E
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FURTHER INFORMATION

Allergen Key
(G) contains gluten
(D) contains milk
(E) contains egg
(S) contains sulphites/sulphur dioxide
(M) contains mustard
(C) contains celery
(F) contains fish
(L) contains lupin
(SE) contains sesame
(SO) contains soya
(CR) contains crustaceans
(MO) contains molluscs
(N) contains nuts
(P) contains peanuts
(VG) Vegetarian
(VE) Vegan
(GFOA) Gluten Free Option Available
(VOA) Vegetarian Option Available
(VEOA) Vegan Option Available

The dishes that do not contain nuts are still prepared within an
environment where nuts have no segregation. Please advise us

of any allergen 1 month prior to attending your event here at the
Bentley Hotel Lincoln. You can provide them via email to events@
bentleyhotellincoln.co.uk. Menu choices are required 1 month prior.

Payment Method

Please be advised we are now a cashless hotel, all payments are
to be made via card or BACS transfer.

Private Christmas Parties

Celebrate the festive season your way with a private Christmas
party tailored to you. Whether you're planning an intimate
gathering or a large corporate celebration, our dedicated events
team will help create the perfect festive experience for you and
your guests. Please contact our events team to discuss private
hire options for your Christmas party.



TERMS AND CONDITIONS

Christmas Fayre Lunch & Dinner served as indicated.

Deposits are due within 14 days of making the reservation, up to
30th November.

All reservations made during December must be paid in full
within 3 days of making the reservation along with your party’s
meal requirements.

Deposits are paid for the number of people attending. Lost
deposits cannot be offset against the final balance due.

Deposits are non-refundable and non-transferable.

6. All bookings to be paid by card only, we are a cashless hotel.

Final Balances for Christmas Fayre Lunches & Dinners, Party
Nights, Christmas Day & Boxing Day Lunches and New Years
Eve are all due a minimum of 1 month prior to the event. If
final balances are outstanding, the booking will be deemed
cancelled and deposits paid will be retained by the hotel.

Meal requirements are to be indicated on the booking form
and returned 1 month prior to the event.

The balance after deposits is refundable only if cancelled 14
days or more before the day of the party. Refunds will be made
in the form of a voucher, issued after the festive season.

. Itis essential that you take your places for Lunch or Dinner at

the time your table is reserved. Failure to do so may result in a
new time being allocated on the day.

Disco & Bar until Midnight except New Years Eve, which is until
1.00am.

. Smart dress essential.
. New Year's Eve - Black Tie / Lounge Suit only.
. The Bentley Hotel reserves the right to cancel, alter or amend

any of the contents of the packages, events or menus without
prior notice.

. All prices include VAT at 20%. Any changes in the rate of VAT will

affect the advertised prices.

. Guests attending our Christmas Parties will receive a Special

Discounted Rate for Bed & Breakfast when staying the night of
the party:

Single Room £100.00 Bed & Breakfast
Double / Twin Room £110.00 Bed & Breakfast

Blue light discount is only available for our party night on the
5th of December 2026, and is subject to availability.
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