
Belmont Road, Hereford HR2 7BP
Telephone: 01432 299955 

Email: enquiries@threecountieshotel.co.uk
Website: www.threecountieshotel.co.uk

Cheddar & White Onion Soup 
with a bread roll

Stuffed Portobello Mushroom 
with mature cheddar, red onion & smoked bacon 

served with balsamic vinegar & crunchy salad

Smoked Salmon and Crab Parcels 
in a sweet chilli sauce with a side salad

Garlic & Herb Chicken Kebab 
served with crunchy side salad

∑

Stuffed Chicken with Chorizo & Buffalo Mozzarella 
peppers & onion with a tomato sauce

Roast Rump of Lamb

Grilled Sea Bass with Lemon Butter

Vegan Wellington Slice 

Sweet Potato Spinach & Goat’s Cheese Pie (vegetarian) 

All served with seasonal vegetables & roast potatoes

∑

A selection of desserts from the Sweet Table

∑

Coffee & Mince Pies

£78.00 per person
(Price includes entertainment until 1:30am,  

crackers, party poppers & balloons)

NEW YEAR’S EVE PARTY 
Celebrate the start of 2023

Bin No

White

No 1. Sereno Pinot Grigio (Italy) £20.45

No 2 Central Monte Sauvignon Blanc (Chile) £20.45

No 3. Cramele Recas Pinot Grigio (Romania) £21.00

No 4. Jarrah Wood Chardonnay (Australia) £23.50

No 5. Waddling Duck Sauvignon Blanc (New Zealand) £30.00

Prices correct at time of going to print but may be subject to 

change.

In case of change to wine list, we reserve the right to supply an 

equivalent alternative wine at the same price.

Red Wines

No 8. Central Monte Merlot (Chile) £20.50

No 9. Parlez-vous? Malbec (France) £20.50

No 10. Familia Rivero Ulecia Tempranillo (Spain) £21.50

No 11. La Grupa Malbec (Argentina) £24.50

No 12. Faustino Rivero Crianza-Rioja (Spain) £29.50

No 13. Cramele Recas Pinot Noir (Romania) £22.50

No 14. Jarrah Wood Shiraz Cabernet Sauvignon (Australia) £23.50

Rosé

No 6. Sereno Pinot Grigio Blush (Italy)  £20.45

No 7. Healy & Gray Zinfandel Rose (USA)  £20.45

Wines

∑

∑

∑

Festive 
Season  
2022



Tomato & Basil Soup 
(vegan & gluten free)

Duck & Pork Paté  
served with melba toast, 

crunchy salad & local chutney

Roast Turkey 
with stuffing & cranberry  

sauce

Roast Beef / Sirloin Beef 
with Yorkshire pudding & 

horseradish sauce

Roast Turkey 
with stuffing & cranberry  

sauce

Roast Beef / Sirloin Beef 
with Yorkshire pudding & 

horseradish sauce

A selection of desserts  
from the Sweet Table  

Coffee & Mints

£60.00 per person

A selection of desserts  
from the Sweet Table  

Coffee & Mints

£55.00 per person

Wild Garlic Mushrooms  
served on toasted sourdough 

with crunchy side salad 
(vegan & gluten free option available)

Classic Prawn Cocktail

Pan Fried Cod Loin  
in a sweet chilli & cream sauce 

with pea shoots & a slice of 
lemon

Mature Cheese, Red Onion 
& Cranberry Compote Tart 

in tomato pastry (vegetarian)

Baked Cajun Garlic Butter 
Cod (gluten free)

Herefordshire Steak &  
Ale Pie

Goats Cheese Nut Roast 
(vegetarian)

Dates available in  
December: 

Friday 2nd, 9th, 23rd  

Saturday 3rd, 10th, 17th

Dates available in  
December: 

Thursday 8th, Wednesday 
14th, Thursday 15th, Monday 

19th, Tuesday 20th

∑

∑

∑

All served with seasonal vegetables & roast potatoes

All served with seasonal vegetables & roast potatoes

Don’t want a starter? Have a glass of Prosecco instead!

WEEKEND PARTY NIGHT MENU

MID-WEEK PARTY MENU

Celebrate Christmas 2022 with 
friends & family at 

Weekend Party Nights & New Year’s Eve
Price includes a three-course meal, Christmas crackers,
balloons, party poppers & a DJ until 1am.
Sit-down times available of 7.00pm, 7.30pm or 8pm.
Deposit £30.00* £39.00*(NYE) per person.

Mid-Week Party Nights
Price includes a two-course meal, Christmas crackers, party 
poppers, balloons & a DJ until midnight.
Sit-down times available of 7.00pm, 7.30pm or 8pm.
Deposit £27.50* per person

Christmas Day Lunch
Price includes a three-course lunch with mince pies & coffee plus 
Christmas crackers.
Sit-down times available of 12, 12.30 or 1pm.
Deposit £43.00* per person.

ALL DEPOSITS ARE NON-REFUNDABLE

Final balance payment dates:
Weekend party nights – Friday 18th November 2022
Mid-week party nights – Friday 18th November 2022
Christmas day lunch – Friday 25th November 2022
New Year’s Eve – Friday 2nd December 2022

NO REFUNDS WILL BE GIVEN FOR CANCELLATIONS 
AFTER FINAL PAYMENTS

Accommodation
Should you wish to make a night of it, we are offering B&B rates 
of £105.00 for 2 people sharing  
or £89.00 for a single occupancy

The hotel reserves the right to alter, amend or change the 
booking should circumstances appear.

COVID 19 CANCELLATION POLICY
Customers will be entitled to a refund if the event cannot go 
ahead due to legal restrictions as a result of the pandemic.

Smoked Salmon & Cream Cheese 
served on toasted sourdough with a beetroot salad

Parsnip & Pear Soup  
with croutons & a crusty roll (vegetarian & vegan)

Wild Garlic Mushrooms 
served with toasted sourdough with crunchy side salad 

(vegan & gluten free option available)

Honey Glazed Ham Hock Terrine 
with local chutney & side salad

∑

Roast Turkey 
with stuffing balls & cranberry sauce

Roast Beef / Sirloin Beef 
with Yorkshire pudding & horseradish sauce

Fillet of Scottish Salmon 
with Hollandaise sauce

Grilled Halloumi 
with peppers & onions, served with a rich tomato sauce (vegan)

Mature Cheddar Red Onion & Cranberry Tart 
in a tomato pastry (vegetarian)

All served with seasonal vegetables & roast potatoes

∑

A selection of desserts from the Sweet Table

∑

Coffee & Mince Pies

£86.00 per person
Children 12 years & under - £43.00

CHRISTMAS DAY LUNCH MENU


