
Bring your family, friends or work colleagues 
to The Hodd this Christmas. Christmas parties 
are available to book every day of the week but 
we recommend booking early to get the date 
and time you would prefer!

Remember if you place a group* booking with 
us by 30th October the organiser will receive a 
complimentary bottle to take home with you! 
*groups of 7 adults or more

prices

Three Course £34.95

Please note: For groups of 7 or more guests, a 
deposit of £10.00 per person is required at the 
time of booking. Our chef ’s will also require a 
pre-order for your party at least 4 days before 
your booking. A discretionary 10% service 
charge will be added to your final bill.

CHRISTMAS 
PARTIES

CHRISTMAS PARTY MENU
STARTERS

Organic Stockbridge mushroom veloute 
Truffled croutons, homemade baguette 

and jersey butter

Classic chicken liver parfait 
Truffle butter, sweet wine jelly and homemade 

toasted brioche 

Loch Duart salmon and prawn terrine  
Smoked salmon, cream cheese, pickled 

cucumber and griddled sourdough 

Warm breaded Tunworth Cheese 
Ale pickled onion, watercress and onion  

and ale chutney 

MAINS
Stokes marsh farm beef blade  

Slow cooked in red wine, beef marrow and 
tarragon crumb, dripping cooked carrots, 

creamy mashed potato and rich red wine sauce 

Baked Cornish cod fillet 
Brown crab and brioche crust, creamed leeks, 
pickled samphire, sauté heritage potato and 

shellfish bisque

Honey roast Creedy Carver duck breast 
Crispy leg fritter, parsnips pureed and roasted, 
fondant potato, buttered sprouts with chestnut 

and bacon, roast gravy 

Twice baked souffle of Keens cheddar 
Red wine poached pear, toasted walnut and 

Secretts mixed leaf salad

DESSERT
Amalfi lemon posset   

Mandarin jelly and sorbet, crisp meringue and 
hazelnut granola 

Homemade treacle tart 
Vanilla ice cream, orange syrup   

Dark chocolate cremeux  
Salted caramel ice cream, peanut praline 

caramelised banana 

Selection of English artisan cheeses  
With homemade chutney & biscuits 

HODDINGTON 
ARMS

2 0 1 8

Christmas Eve 
12noon – Midnight

Christmas Day 
12noon – 4:00pm

Boxing Day 
12noon – 2pm 

Drinks Only

Thursday 27th - Sunday 30th December 
Usual Opening Hours

New Years Eve 
12noon – 2:30pm – Lunch 

7:00pm – 1:00am – Dinner (Ticket ONLY)

New Years Day 
CLOSED

CHRISTMAS  
OPENING HOURS at the

B O OK NOW  
TO AVOID DISAPPOINTMENT

Telephone  
01256 862371

email 
bookings@hoddingtonarms.co.uk

web 
www.hoddingtonarms.co.uk

CHRISTMAS



It’s the night before Christmas and what better 
way to spend your evening than coming to The 
Hodd for a sumptuous meal with all the family. 

Enjoy a beautifully created menu using the 
most seasonal ingredients and look forward to 
the arrival of St Nick. 

We highly recommend booking a table in 
advance to avoid disappointment.

Please note: For groups of 7 or more guests a 
deposit of £10.00 per person is required at the 
time of booking. We will also require a  
pre-order for your party at least 4 days  
before your booking.

Once you have unwrapped all your presents, 
let the team at The Hodd do the rest of the hard 
work for you. 

Arrive at 12noon and one of our team will 
show you through to your festive table. You 
will have the opportunity to enjoy a drink 
before tucking in to a fabulous 4 course 
menu created by our Head Chef’s, Chris and 
Tom, using the freshest and most seasonal 
ingredients. 

You will also be able to choose the perfect 
wines for the occasion from our specially 
selected wine list from Berry Brothers. 

prices

£82.50 per adult 
Including tea, coffee & homemade mince pies 

£42.00 – per child (under 12 years old)

Please note: A deposit of £10 per person 
is required at the the time of booking. Full 
payment by Monday 12th November and 
menu choices by Monday 3rd November. A 
discretionary 10% service charge will be added 
to your final bill.

Candlelit Carols
Bring the family to join us for some festive 
cheer and start your Christmas celebrations at 
The Hodd.

At 6:00pm we are welcoming everyone to 
join us for a glass of mulled wine and roasted 
chestnuts, to enjoy some Christmas carols by 
candlelight in our garden, so dress up warm!

£5.00 per person

All donations will be given directly to 
 St Mary’s Church, Upton Grey 

Welcome in the New Year in style at The 
Hodd. Chris and Tom will be creating a 
fabulous feast for you all to enjoy.  

Arrive from 7:00pm and enjoy a glass of 
champagne and a selection of canapés before 
your 5 course meal.  

You can then dance the night away with music 
from our resident DJ, stopping only briefly to 
hear the chimes of Big Ben at midnight. 

Let the Celebrations begin!

£65.00 per person to include arrival drink,  
5 course tasting menu and entertainment. 

Tickets only.

Please note: A deposit of £10.00 per person is 
required at the time of booking and full  
payment will be due with your pre-order by 
Wednesday 20th December. A discretionary 10% 
service charge will be added to your final bill.

CHRISTMAS DAY MENU
STARTERS

 Roast celeriac veloute  
Toasted hazelnuts and truffle oil 

or
Ballotine of Norfolk quail and duck  

Pickled Stockbridge mushrooms and warm 
quail vinaigrette

FISH
Loch Duart salmon and prawn terrine 
Smoked salmon, cream cheese, pickled 

cucumber and griddled sourdough
or

Warm breaded Tunworth Cheese 
Ale pickled onion, watercress and onion and 

ale chutney

MAINS
Christmas Turkey with all the trimmings  
Norfolk bronze turkey breast and leg, pigs 
in blankets, sausage and chestnut stuffing, 

buttered sprouts, roast parsnips and sprouts, 
duck fat roast potatoes and roast gravy  

or
Twice baked souffle of Keens cheddar  

Red wine poached pear, toasted walnut and 
Secretts mixed leaf salad

DESSERT
Dark chocolate cremeux  

Salt caramel ice cream, peanut praline 
caramelised banana 

or
Homemade Hodd Christmas pudding  

With brandy custard 

~~~~

Homemade mince pies

Extra cheese course 
Artisan cheese platter served before or after 
dessert (suitable for 4 guests) £16 per platter

NEW YEARS EVE MENU
Chefs Canapes  

Smoked mackeral pate with crostini, Gordal 
olives and mini pork and chorizo sausage rolls

STARTERS
Truffled cauliflower cheese veloute 

36 month aged parmesan
or

Ballotine of English game 
Wrapped in pancetta, red onion chutney and 

sourdough toast

FISH
Pan fried halibut 

Cornish crab beignet, tarragon and  
white wine cream

or
Truffled Porcini mushroom  pasta   

Oven baked with 36 month aged parmesan, 
porcini mushrooms and golden breadcrumbs   

MAINS
Roast loin  and crisp shoulder of  

Wiltshire lamb 
Salt baked celeriac, celeriac puree, buttered 

kale, lamb fat fondant potato and rich lamb jus 
or

Twice baked souffle of keens cheddar  
Red wine poached pear, toasted walnut and 

secretts mixed leaf salad

DESSERT
Raspberry macaroon 

White chocolate and raspberry ganache, 
raspberry sorbet and puree  

or
Dark chocolate and hazelnut delice 

Tempered chocolate disc and salted caramel  
ice cream 

Extra cheese course 
Artisan cheese platter served before or after 
dessert (suitable for 4 guests) £16 per platter

Christmas Eve Christmas Day New Years Eve

Gift Vouchers
HODDINGTON ARMS

Do you have a family or friend that 
loves to dine out?

Treat them this Christmas to a meal at 
The Hodd. Just let us know how much you 

would like to spend and we will create a 
personalised voucher for you. Please ask 

one of our team for more details.

Chocolate Gifts
Give the gift of chocolate. Our delicious 

chocolates are made in house by our 
very talented Joshna Gurung, who 

has been trained by chocolatier Mark 
Tilling. Mark was the winning star of 

the first edition of Bake Off Crème 
de la Crème as well the winner of two 

editions of UK Chocolate Masters.

Rich homemade Belgian chocolates 
filled with assorted ganache flavours 

Box of 6 - £8.00 
Box of 10 - £12.50

Mini Belgian chocolate slabs 
individually wrapped 

£3.00 per slab 
4 for £10


