
2 0 2 6  C H R I S T M A S  P A R T I E S



Step into a Christmas celebration set against 
the breathtaking Malvern Hills. The perfect 
place to honour great teamwork and lasting 
friendships, where every detail is designed 

to delight. Savour exquisite seasonal 
dishes, expertly crafted cocktails, and a 

curated selection of fine champagnes and 
wines. Whether it’s a festive gathering with 
colleagues or a night out with friends, enjoy 

an atmosphere of refined indulgence and 
memorable moments together.

Christmas 
Part i es  & Events 





Choose from a range of festive packages tailored to suit every 
celebration, including a three-course set menu filled with 

seasonal favourites designed to excite the palate.

For something a bit different, why not join one of our 
masterclasses? Michael, our General Manager and cocktail 
enthusiast, makes it fun and easy to learn as he guides you 

through mixing drinks. Or if you prefer, try one of our wine, 
whiskey, or gin tastings. These hands-on experiences are a great 

way to add something special to your celebration and make it 
truly memorable.*

Add live music and mesmerising magicians or a DJ to add a 
contemporary soundtrack to your celebration. With corporate 
overnight stays available, you can continue the festivities in 
comfort, just steps away from where the evening unfolds.

Fest ive 
Exper i ences

*Cocktail masterclasses are £40 per person and 
include two cocktails that you’ll craft yourself.



Christmas 
Event Menu 

To Start

Spiced Parsnip Soup 
Thyme Cream – Candied Pecans Winter

Game Terrine 
Earl Grey Poached Prunes – Chestnut Brioche

Smoked Haddock Crumpet 
Rarebit – Watercress

To Follow

Bronzed Turkey Crown All The Trimmings 
Duck Fat Roast Potatoes - Maple Glazed Parsnips - Apricot & 

Thyme Stuffing - Pigs In Blankets - Sprouts Roasted with Pancetta 
- Orange & Star Anise Carrots - Spiced Cranberry Compote

Baked Cod 
Jerusalem Artichokes – Sherry and Hazelnut Dressing

Goats Cheese Pithivier 
Spiced Cranberry Relish – Watercress and Pear Salad

To Finsih

Mulled Wine Spiced Pear 
Blackberries – Stem Ginger Ice Cream

Baked Chocolate Tart 
Honeycomb – Macadamian Nut Praline

Milk Oolong Panacotta 
Roasted Figs – Clementine Sorbet Cheese Selection

£45.00 Per Person





To learn more and book a festive experience, please contact the team on:

T:  +44 (0)1684 588860

W: cottageinthewood.co.uk

The Cottage in the Wood Hotel & Restaurant 
Holywell Rd, Malvern Wells, Malvern WR14 4LG


