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FESTIVE
FOOD & DRINK

FESTIVE LUNCHES & DINNERS

Celebrating Christmas with people you care about extends out to more than just dinner on the 25th.  
Be it colleagues, family, or old friends, you can celebrate the season with our festive menu. 

Crafted to showcase the finest local, seasonal ingredients, our menu offers a variety of courses to cater to every taste.

How to book: for smaller bookings please email reception@themoleresort.co.uk, for groups of 10 or more contact our dedicated 
Events Team today at 01769 540 561 option 5 or events@themoleresort.co.uk to secure your Christmas celebration.

Complimentary private room hire available for groups of 10 or more, subject to availability

*Please note, our Festive Lunch is a 2-course option including Main & Dessert.The same menu is available for our Christmas Party Package.

Menus are subject to change based on seasonal produce and product availability. A selection of our dishes can be adapted to accommodate gluten-free, vegetarian 
and vegan requirements; please advise us at the enquiry stage and our team will do their utmost to cater to your needs. Please note that whilst every care is taken during 

preparation and service, our kitchens are not allergen-free environments, and we cannot guarantee the absence of cross-contamination.

STARTER

MAIN
All served with herb roasted potatoes, maple glazed parsnip, braised red cabbage, roasted Brussels sprouts, orange & clove carrots.

DESSERT

ROAST TURKEY BALLOTINE (DF+) (GF+)
Sage & onion stuffing, bread sauce, smoked                                                    

bacon & mulled wine gravy
Ce - D - E - G - Mu - Sd

EXMOOR VENISON WELLINGTON (DF+)
Jerusalem artichoke purée & juniper gravy

Ce - G - Mu - Sd 

CIDER GLAZED HALIBUT (DF+) (GF+)
Parsnip purée & mussel cream

F - Mu - Sd

ROASTED CAULIFLOWER STEAK (DF) (GF) (PB)
Truffle & vegan cheese sauce

Ce - N

TRADITIONAL CHRISTMAS PUDDING (DF+) (GF+)
Brandy sauce & caramel ice cream

E - G - Sd

CHOCOLATE YULE LOG 
Sour cherries & vanilla ice cream

D - E - G

WEST COUNTRY CHEESES  (GF+) (+£8 PP)
Chutney, grapes and crackers

D - Sd

MANDARIN CHEESE CAKE (GF)
Boozy cherries & tonka bean ice cream

D - E

ROAST BUTTERNUT SQUASH & 
RED LENTIL MULLIGATAWNY SOUP                

(GF+) (DF+) (PB) 
Garlic & herb flat bread 

Ce - D - G - Mu - Se

DUCK LEG & GUINEA                              
FOWL TERRINE (GF) (DF)

Baked apple, crouton, hazelnut & celeriac salad
Ce - G - Mu - N - Sd

CLEMENTINE & GIN CURED                    
CHALK STREAM TROUT (GF) (DF)

Bread & butter pickles, rye bread
F - M - Sd

2 Course Lunch - £29 per person
Available Monday to Saturday throughout                       

December, 12pm – 2:30pm

3 Course Dinner - £39 per person
Available daily throughout December
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CHRISTMAS PARTY WITH EXCLUSIVE USE

Exclusive use party including 3 Course Menu and Welcome Drink - £45 per person - Saturdays £55 per person*
Available throughout December 6:30 pm until midnight

Cost includes a three course festive dinner (menu on the next page), crackers and an arrival drink of Prosecco                       
or mulled wine in our beautiful Valley Suite.

Gather your family, friends and colleagues for a memorable festive celebration in the heart of the countryside. 
Enjoy an arrival drink followed by a delicious three course festive dinner, all within a warm and welcoming setting

 designed for large private parties.

For guests looking to continue the celebrations, DJs, dancing and additional entertainment options can be arranged at an 
additional cost depending on the client’s requirements.

Discounted accommodation rates may be available for party guests. Please contact us directly to discuss your requirements.

*Minimum numbers apply

How to book: contact our dedicated Events Team today at 01769 540 561 or contact events at 
events@themoleresort.co.uk to book your Christmas party or Christmas day lunch.
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CHRISTMAS PARTIES MENU

3 Course Menu with music and welcome drink - £45 per person - Saturdays £55 per person
Available throughout December 6:30 pm until midnight

*Minimum numbers apply

Menus are subject to change based on seasonal produce and product availability. A selection of our dishes can be adapted to accommodate gluten-free, vegetarian 
and vegan requirements; please advise us at the enquiry stage and our team will do their utmost to cater to your needs. Please note that whilst every care is taken during 

preparation and service, our kitchens are not allergen-free environments, and we cannot guarantee the absence of cross-contamination. Please inform staff of any allergies.

(DF) Dairy free (DF+) Dairy free on request (GF) Gluten free (GF+) Gluten free on request (V) Vegetarian (PB) Plant based (PB+) Plant based on request

STARTER

MAIN

All served with herb roasted potatoes, maple glazed parsnip, braised red cabbage, 
roasted Brussels sprouts, orange & clove carrots.

DESSERT

ROAST TURKEY BALLOTINE (DF+) (GF+)
Sage & onion stuffing, bread sauce, smoked                                                    

bacon & mulled wine gravy
Ce - D - E - G - Mu - Sd

EXMOOR VENISON WELLINGTON (DF+)
Jerusalem artichoke purée & juniper gravy

Ce - G - Mu - Sd 

CIDER GLAZED HALIBUT (DF+) (GF+)
Parsnip purée & mussel cream

F - Mu - Sd

ROASTED CAULIFLOWER STEAK (DF) (GF) (PB)
Truffle & vegan cheese sauce

Ce - N

ROAST BUTTERNUT SQUASH & 
RED LENTIL MULLIGATAWNY SOUP                

(GF+) (DF+) (PB) 
Garlic & herb flat bread 

Ce - D - G - Mu - Se

DUCK LEG & GUINEA                              
FOWL TERRINE (GF) (DF)

Baked apple, crouton, hazelnut & celeriac salad
Ce - G - Mu - N - Sd

CLEMENTINE & GIN CURED                    
CHALK STREAM TROUT (GF) (DF)

Bread & butter pickles, rye bread
F - M - Sd

Cost includes a three course festive dinner, crackers and an arrival drink of Prosecco or mulled wine 

(C) Crustaceans (CE) Celery (E) Eggs (F) Fish (G) Gluten (L) Lupin (Mo) Molluscs (Mu) Mustard (N) Nuts (P) Peanuts (S) Soya (Sd) Sulphur Dioxide (Se) Sesame Seeds
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TRADITIONAL CHRISTMAS PUDDING (DF+) (GF+)
Brandy sauce & caramel ice cream

E - G - Sd

CHOCOLATE YULE LOG 
Sour cherries & vanilla ice cream

D - E - G

WEST COUNTRY CHEESES  (GF+) (+£8 PP)
Chutney, grapes and crackers

D - Sd

MANDARIN CHEESE CAKE (GF)
Boozy cherries & tonka bean ice cream

D - E



CHRISTMAS DAY LUNCH

£130 per adult. £55 per child aged 12 or under (children’s menu available upon request)
25th December 12pm – 3:30pm

Let us do the hard work this Christmas so that you can simply relax and eat, drink & be merry. Celebrate Christmas in the warmth of 
The Mole Resort, where our 5-course festive menu, including roast turkey with all the trimmings, ensures your day is perfectly covered. 

We’ll greet you with a glass of fizz upon arrival to mark the occasion.

STARTER

JERUSALEM ARTICHOKE SOUP (DF+) (GF) (V)
Truffle cream

Ce - D - Mu - Sd

BEETROOT CURED CHALK STREAM TROUT (DF+) (GF+)
Beetroot, crème fraiche & rye bread

D - F - G - Mu - Sd

WHIPPED DUCK LIVER PARFAIT
Blood orange marmalade & toasted brioche

Ce - D - E - G - Mu - Sd

MAIN

All mains served with herby roast potatoes, orange & clove carrots, buttered sprouts, and parsnips

DESSERT

MUSHROOM PÂTÉ 
Truffle & hazelnuts
Ce - Mu - N - Sd

ROAST ENGLISH TURKEY (DF+) (GF+)
Sage & onion turkey croquette, crushed swede & cranberry ketchup

Ce - D - E - Mu - Sd

ROAST BEEF RUMP (DF+) (GF+)
Carrots, slow cooked cheek, watercress purée

Ce - D - G - M - Sd

POTATO CRUSTED HALIBUT FILLET (DF+) (GF+)
Thyme Yorkies, Dripping Roasties & Red Wine Jus

Ce - D - F - Mu - Sd

BUTTERNUT SQUASH & BLUE CHEESE WELLINGTON (DF+) (PB+)
Tenderstem broccoli & pickled walnuts

Ce - G - Mu - N - Sd

TRADITIONAL CHRISTMAS PUDDING
Brandy sauce & caramel ice cream

D - E - G - Sd

EXOTIC FRUIT PAVLOVA (DF+) (GF)
Rum poached pineapple & mango salad

E - Sd

WEST COUNTRY CHEESES
Chutney, grapes and crackers

D - G - Sd

DARK CHOCOLATE TART (DF) (GF)
Boozy cherries & tonka bean ice cream

E - S - Sd

Menus are subject to change based on seasonal produce and product availability. A selection of our dishes can be adapted to accommodate gluten-free, vegetarian 
and vegan requirements; please advise us at the enquiry stage and our team will do their utmost to cater to your needs. Please note that whilst every care is taken during 

preparation and service, our kitchens are not allergen-free environments, and we cannot guarantee the absence of cross-contamination. Please inform staff of any allergies.

(DF) Dairy free (DF+) Dairy free on request (GF) Gluten free (GF+) Gluten free on request (V) Vegetarian (PB) Plant based (PB+) Plant based on request

(C) Crustaceans (CE) Celery (E) Eggs (F) Fish (G) Gluten (L) Lupin (Mo) Molluscs (Mu) Mustard (N) Nuts (P) Peanuts (S) Soya (Sd) Sulphur Dioxide (Se) Sesame Seeds
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Christmas breaks at The Mole Resort are perfect for friends and families looking to celebrate the most magical time 
of the year. With the choice of luxury self-catering lodges, alongside Manor House and Estate hotel rooms, escape to 
Devon this Christmas for crisp countryside air and discover amazing activities, festive dining, relaxing hot tub sessions 
under the stars, and cosy catch ups with unbeatable views. Devon Christmas breaks don’t get better than this!

Welcome drink on arrival

Christmas DayChristmas Eve

Hotel Breaks

Experience a magical Christmas with a three-night stay in one of our Manor House or Estate Rooms. Our festive package 
includes a delightful Christmas dinner, allowing you to relax and celebrate the season in style.

Boxing Day

3 Night Bed & Breakfast Package 	 from £1199
(based on 2 people sharing an Estate Classic room)

Dinner in the restaurant 

Festive quiz

Breakfast

Four course Christmas lunch with 
welcome drinks

Christmas cake

Light supper

Breakfast

Lunch or packed lunch to go       
and explore

Dinner in the restaurant 

What’s included:

CELEBRATE
The SEASON 
WITH US

CHRISTMAS BREAKS

How to book: find out more and book online at www.themoleresort.co.uk or call us directly on 01769 540561 to discuss your booking.
Luxury self catering lodges remain available throughout the festive period. Please visit our website for availability and pricing.
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