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GREETINGS 21
NOVEMBER
Festive Afternoon

Teas available daily

22
NOVEMBER

Wreath Making
& Afternoon Tea

27
NOVEMBER

Christmas
Joiner Party

28
NOVEMBER

Christmas
Joiner Party

28
NOVEMBER

Wreath Making &
Afternoon Tea

29
NOVEMBER

Wreath Making
& Afternoon Tea

1
DECEMBER

Wreath Making
Evening

2
DECEMBER

Wreath Making
Evening

4
DECEMBER

Christmas
Joiner Party

5
DECEMBER

Christmas
Joiner Party

5
DECEMBER

Wreath Making
& Afternoon Tea

6
DECEMBER

Wreath Making
& Afternoon Tea

CALENDAR

10
DECEMBER

Christmas
Joiner Party

11
DECEMBER

Christmas
Joiner Party

12
DECEMBER

Christmas
Joiner Party

17
DECEMBER

Christmas
Joiner Party

18
DECEMBER

Christmas
Joiner Party

19
DECEMBER

Christmas Joiner Party
- Key Worker Special

20
DECEMBER

Santa
Afternoon Tea

21
DECEMBER

Santa
Afternoon Tea

22
DECEMBER

Santa
Afternoon Tea

25
DECEMBER

Christmas Day
Lunch Event

31
DECEMBER

Apres Ski
New Year’s Eve Party

This festive season, step into the timeless elegance of Cantley House Hotel, where a Victorian 
manor sets the scene for a beautifully curated Christmas. Think flickering firelight, exquisitely 

dressed trees, and an atmosphere that feels effortlessly magical.

Whether you’re joining us for Christmas Day or embracing the season in the weeks before, every 
detail has been designed to make it memorable. From our signature shared party nights

and private celebrations in our characterful converted barns, to enchanting Santa Afternoon Teas 
and indulgent wreath-making experiences, the festive calendar is filled with moments to savour.

From intimate gatherings to full-scale celebrations or exclusive use of the house, everything is 
seamlessly taken care of. This is Christmas at Cantley House Hotel—refined, atmospheric,

and just the right amount of indulgent.



APRES SKI
THEMED SHARED PARTY NIGHT

FRIDAY 27TH NOVEMBER
Early Bird Price: £59 per person inc VAT. Regular Price: £65 per person inc VAT.

SATURDAY 28TH NOVEMBER - SOLD OUT

FRIDAY 4TH DECEMBER
Early Bird Price: £69 per person inc VAT. Regular Price: £72.50 per person inc VAT. 

SATURDAY 5TH DECEMBER
Early Bird Price: £69 per person inc VAT. Regular Price: £72.50 per person inc VAT.

THURSDAY 10TH DECEMBER 
Early Bird Price: £59 per person inc VAT. Regular Price: £65 per person inc VAT.

FRIDAY 11TH DECEMBER 
Early Bird Price: £69 per person inc VAT. Regular Price: £72.50 per person inc VAT.

SATURDAY 12TH DECEMBER 
Early Bird Price: £69 per person inc VAT. Regular Price: £72.50 per person inc VAT.

THURSDAY 17TH DECEMBER - SOLD OUT

FRIDAY 18TH DECEMBER 
Early Bird Price: £65 per person inc VAT. Regular Price: £69 per person inc VAT.

SATURDAY 19TH DECEMBER 
Early Bird Price: £65 per person inc VAT. Regular Price: £69 per person inc VAT.

*KEY WORKER CHRISTMAS PARTY SPECIAL OFFER - £49 PER PERSON AVAILABLE ON SATURDAY 19TH DECEMBER ONLY*
ALL PRICES ARE INCLUSIVE OF VAT. EARLY BIRD PRICE AVAILABLE FOR BOOKINGS MADE BEFORE 31ST AUGUST 2026.

PRICE INCLUDES:
Arrival Drink

Live Saxophonist
Three Course Festive Dinner

Table Novelties
DJ & Disco

Casino Table
Photo Booth

ITINERARY:
7PM - Doors Open

7.45PM - Dinner Service

12AM - Carriages

DRESS CODE - Smart Casual

ACCOMODATION
Attending one of our Christmas parties? 

Why not stay the night in one of our 
beautifully appointed bedrooms? 

STANDARD DOUBLE
£149 per night

SUPERIOR DOUBLE
£169 per night

DELUXE DOUBLE
£189 per night

SUITE
£209 per night

Above rates are bed and breakfast rates and are 
only available if attending one of our Christmas 

events. Rates exclude Christmas Day 

This Christmas, swap the city lights for the slopes as we transport you to a luxurious Alpine retreat. 
Step through snow-dusted pines and into the cozy, chic atmosphere of our Après Ski Lodge—

where the air is crisp, the vibes are lively, and the party is just getting started.

Begin the evening with a sparkling drinks reception, complete with a warm welcome and the 
smooth sounds of our resident saxophonist. Then, take your seat in our rustic, candlelit ski lodge to 

indulge in a sumptuous three-course Alpine feast, crafted by our award-winning chefs.
As the night unfolds, hit the dance floor as our DJ spins the ultimate party anthems, or try your 

luck on our casino tables. Capture the moment with fun-filled snaps in our themed photo booth.
Christmas Joiner Parties are available on the following dates:



P R I VAT E
CHRISTMAS

PARTIES

Whether you’re planning an intimate gathering or a 
lively festive celebration, Cantley House Hotel provides 
the perfect setting for a truly traditional Christmas. Our 
charming Victorian country house exudes warmth and 
elegance, offering a magical backdrop for your event. 

Choose from a variety of stunning spaces, including our 
rustic country barns and our state-of-the-art heated 
marquee. With the ability to host private parties for 
groups ranging from 50 to 500 guests, we have the 

perfect space to bring your festive vision to life.

CHRISTMAS PARTIES IN OUR 
CONVERTED BARNS:

£67.50 per person

THIS INCLUDES:

Private Room

Arrival Drinks

Three Course Festive Drink

Table Novelties

DJ & Disco

Minimum 50 guests. 

Price on application for
exclusive marquee events.

CHRISTMAS PARTY
MENU

STARTERS

Roasted Parsnip & Carrot Soup
Kale Crisps, Chili Oil (GF) (DF)(Vegan)(V)

Chicken Liver Parfait
Grilled Brioche, Spiced Fruit Chutney, Balsamic Glaze, (GFo)

Beetroot Salmon Gravlax
Pickled Gold Beetroot, Horseradish Lemon Cream Mousse (GF)

MAINS

Roast Turkey Breast
Pigs in Blankets, Roast Carrots, Roast Parsnips, Brussel Sprouts, Roast Potatoes,

Sage & Onion Stuffing, Red Wine Jus (GF)(DF)

Seared Sea Bream Fillet
Herb Crushed Potatoes, Green Beans, Confit Leek, Lemon Chive Butter Sauce (GF)

Wild Mushroom, Pea & Butternut Squash Risotto
Red Onion Jam, Rocket Leaves (GF)(DF)(V)(Vegan)

DESSERTS

Chocolate Ganache & Vanilla Crème
Pineapple and Apricot compote, Raspberry Coulis (GF)(V)

Lemon & Lime Cheesecake
Pineapple, Mango & Mint Salsa 

Coconut Mango & Passionfruit Crème Brulée
Shortbread (GF)(DF)(V)(Vegan)

V – Suitable for vegetarians
Vegan – Suitable for vegans

GF – Gluten Free 
GFo – Gluten Free Option Available

DF – Dairy Free



SANTA
AFTERNOON TEAS

This Christmas season, gather your 
loved ones for a magical Santa Themed 
Afternoon Tea at Cantley House Hotel. 
On the 20th, 21st, and 22nd of December 
2026, step into our beautifully restored 
17th-century barns, adorned with 
twinkling lights, real Christmas trees, and 
the crackle of open fires — creating the 
perfect festive setting for a pre-Christmas 
family celebration.

Indulge in a delicious Festive Afternoon 
Tea, complete with warming hot 
chocolate, before getting creative with 

homemade gingerbread decorating. 
Then, the moment every child has 
been waiting for—venture into Santa’s 
enchanting grotto, where the Big Man 
himself will be waiting with a special gift!

This is our most magical event yet
- a heartwarming experience for the 
whole family to cherish.

£35 per adult
and

£20 per child

FESTIVE
AFTERNOON TEAS
Christmas is the perfect time for a 
little indulgence, and what better 
way to treat yourself than with a 
delightful festive-themed afternoon 
tea? Settle into cosy corners in 
our Stables restaurant, where the 

warmth of crackling fires, twinkling 
Christmas trees, and a joyful seasonal 
atmosphere create the perfect setting 
for this cherished English tradition – 
ideal for smaller daytime Christmas 
celebrations.

Available from  SAT 21ST  NOVEMBER
to 

30TH DECEMBER

£30 per person



CHRISTMAS DAY LUNCH
Let us take the stress out of Christmas Day in the unique surroundings of The Stables Restaurant 
and our converted barn The Briar. With cosy fires, real Christmas trees and exposed beams and 
rafters both venues offer the perfect setting for a truly festive Christmas meal. Treat your taste 

buds to a five course Christmas lunch created by our award-winning kitchen team whilst our 
experienced front of house team look after you enabling you to sit back, relax and enjoy the day.

THE PACKAGE
£115 a head per adult

£39 a head per child (aged 3 - 12)

THIS INCLUDES:

Glass of Bubbly on arrival

5 Course Christmas Lunch

Table Novelties

TABLES ARRIVE AT:
1.30pm

CHRISTMAS DAY
MENU

A SELECTION OF CANAPES
Cucumber, Mascarpone, Roasted Peppers (V)

Chicken Liver Parfait, Red Currant Glaze
Roasted Courgette, Red Pepper Roulade (GF)(DF)(Vegan)

Caramelised Goats Cheese, Crostini, Pear Chutney (V)

STARTERS
Smoked Duck Breast

Orange, Cucumber, Shallot Onion Puree, Carrot, French Dressing (DF)

Salmon Carpaccio
Gold Beetroot Duo, Horseradish Crème Fresh Mousse, Pea Shoots

Goats Cheese Mousse
Pickled Medley of Vegetables – Beetroots, Courgette, Carrot, Basil Olive Oil (GF)(V)

Vegan option – vegan tofu to replace Goats Cheese Mousse)

MAINS
Roasted Turkey Breast

Pigs in Blankets, Roast Carrots, Roast Parsnips, Brussel Sprouts, Roast Potatoes, Sage & Onion Stuffing, 
Red Wine Jus (GF)(DF)

8oz Beef Fillet
Smoked Celeriac Puree, Sauteed Shallots, Garlic, Chestnut Mushrooms, Baby Spinach,

Rich Port wine Sauce (GF)

Seared Sea Bream Fillet
 Herb Crushed Velvet Potatoes, Green Beans, Confit Leeks,

Lemon Verbena Veloute Cream Sauce (GF)

Pumpkin Ravioli
Butternut Squash Puree, Rocket, Parmesan Cheese, Candied Walnuts (V) (Contains Nuts) (Contains Egg)

(Vegan option – Risotto instead of Ravioli)

DESSERTS
Chocolate Orange Mousse Domes

Triple Chocolate Ice cream

Christmas Pudding Crème Brule
Cinnamon Berry Compote

Lemon Meringue Tart
Lemon Crumb, Raspberry Sorbet

Coconut Passion Fruit Crème Brulé
Pineapple & Mint Mango Salsa (V) (Vegan) (DF) (GF)

Coffee & Mince Pies to follow

V – Suitable for vegetarians, Vegan – Suitable for vegans, GF – Gluten Free, GFo – Gluten Free Option Available, DF – Dairy Free



NEW YEAR’S EVE 
PARTY
Ring in the New Year in Style at our ultimate Après Ski Celebration

£85.00 per person

THIS INCLUDES:
Aperol Spritz on arrival

Three Course Dinner
Hot Chocoate, Marshmallows & Coffee Post Dinner

Table Novelties
Saxophonist
Live Singer

DJ
Photo Booth

Glass of Prosecco at Midnight

Why not extend your time with us by staying the night for just an extra £149

NEW YEAR’S EVE
MENU

STARTERS

French Onion Soup
Melted Cheese, Garlic Croutons (V) (GFo) (DFo)

Duck Bon Bons
Cucumber, Raisin Puree, Crispy Apple, Hoi Sin, Soy, Sweet Chilli Dressing

Blowtorched Salmon
Pickled Cucumber, Beetroot, Horseradish Snow, Lemon, Olive Oil Emulsion (DF)

MAINS

Slow Braised Beef Shin
Potato, Celeriac, Carrot and Swede Gratin, Steamed Broccoli, Green Beans, Thyme Jus (GF)

Pan Fried Sea Bream Fillet
Watercress Veloute, Black Olive Tapenade, Provencal Crushed Potatoes, Confit Baby Fennel, 

Grilled Courgette (GF)

Wild Mushroom and Garden Pea Risotto
Butternut Squash Puree, Root Vegetable Crisps (GF) (DF) (Vegan)

DESSERTS

Classic French Apple Tarte Tatin
Clotted Cream Ice Cream

Swiss Chocolate Orange Mousse Domes
Mirror Glaze, Cookie Dough Ice Cream

Coconut and Passionfruit Crème Brulé
Winter Fruit Compote (GF) (DF) (V) (Vegan)

TO FOLLOW
Coffee, Hot Chocolate and Marshmallows

V – Suitable for vegetarians
Vegan – Suitable for vegans

GF – Gluten Free 
GFo – Gluten Free Option Available

DF – Dairy Free

This New Year’s Eve, escape to the glamour of the Alps as we bring the magic of an exclusive Après 
Ski Lodge to Cantley House Hotel. Step through snow-laden pines into an elegant winter retreat, 

where the champagne flows, the atmosphere is electric, and the countdown to midnight promises 
an unforgettable start to 2027.

Your evening begins with a sparkling drinks reception, setting the tone for a night of pure 
indulgence. Feel the rhythm of live jazz, soulful vocals, and an electrifying DJ duo, creating a 

seamless blend of chic sophistication and high-energy celebration.
Savor a luxurious three-course Alpine-inspired feast, expertly prepared by our award-winning chefs, 

as the ambiance builds with captivating live dancers adding to the spectacle. Then, as the night 
unfolds, take to the dance floor and let loose as our DJ keeps the party alive with floor-filling beats.

With an air of exclusivity, dazzling entertainment, and an Après Ski atmosphere like no other, 
there’s no better way to celebrate the arrival of 2027.

Dress to impress and prepare for a night to remember!



WORKSHOPS
WREATH MAKING

Start the festive season in style at our cosy country house hotel with a truly magical Christmas 
experience designed to immerse you in the spirit of the season. Our Christmas wreath making 

workshops are the perfect way to relax, get creative & celebrate the joy of Christmas in one of the 
county’s most enchanting settings.

DATES:
SUNDAY 22ND NOVEMBER: Wreath Making & Afternoon Tea - £85PP

SATURDAY 28TH NOVEMBER: Wreath Making & Afternoon Tea - £85PP

SUNDAY 29TH NOVEMBER: Wreath Making & Afternoon Tea - £85PP

TUESDAY 1ST DECEMBER: Wreath Making Evening - £75PP

WEDNESDAY 2ND DECEMBER: Wreath Making Evening - £75PP

SATURDAY 5TH DECEMBER: Wreath Making & Afternoon Tea - £85PP

SUNDAY 6TH DECEMBER: Wreath Making & Afternoon Tea - £85PP

EVENING WREATH MAKING SESSIONS
Start the festive season in style at our cosy country house hotel with an evening designed to 
immerse you in the magic of Christmas. Join us for a Christmas Wreath Making Masterclass 
— the perfect way to celebrate the season in one of Berkshire’s most enchanting settings. 
On arrival, enjoy a chilled glass of wine & a beautifully curated charcuterie board, featuring 

a selection of seasonal flavours & indulgent delights before learning the art of wreath 
making with expert guidance from Blooming Fabulous Flowers, creating your own beautiful 

Christmas wreath to take home.

Our exclusive wreath making experiences are the perfect way to begin your festive 
celebrations — whether you’re enjoying a Christmas get-together with friends, spending 

quality time with family, or simply treating yourself to a creative afternoon filled with 
seasonal charm. Celebrate Christmas, embrace creativity & make lasting memories at one of 

our most popular festive events of the year.

WREATH MAKING & FESTIVE AFTERNOON TEA
Your afternoon begins with a chilled glass of Prosecco on arrival, before taking part in a hands-on 
wreath making masterclass led by the talented Blooming Fabulous Flowers. With expert guidance 
throughout, you’ll learn the art of festive wreath making & create your own beautiful, handcrafted 

Christmas wreath to take home — no prior experience needed. Following the wreath making 
workshop, unwind in the warm & inviting atmosphere of our Stables Restaurant. Transformed into a 
festive haven with twinkling fairy lights, real Christmas trees & a roaring log burner, it provides the 

perfect backdrop for a delicious Festive Afternoon Tea. Enjoy an indulgent selection of seasonal 
treats, sweet & savoury delights, & comforting winter flavours.



TERMS & CONDITIONS 
• Your Provisional booking will be held for a maximum of 14 days pending receipt of written 

confirmation and 20% deposit per person (50% deposit for Christmas Day & NYE. Full payment 
for wreath making), after which time the booking will be released. All deposits are non-

refundable and non-transferable thereafter. Once payment of deposit is received you have 
formally agreed to the terms and conditions below. 

• Guests booking a room will be required to guarantee the full cost by Credit card and will be 
subject to the hotel’s standard accommodation terms. Company’s who book bedrooms on behalf 

of an employee will be responsible for any damages or non-payment of rooms. 

• Under 16’s are not permitted to attend any evening event without express prior consent and if 
staying overnight must be supervised by a parent or guardian at all times.

• Full pre-payment with final numbers is required a minimum of 6 weeks prior to your event or by 
1st December 2026, whichever is the earliest.

• All payments must be settled as a whole by the organiser and not by individuals. All monies are 
non-refundable and non-transferable.

• Final numbers and menu selections for all guests must be confirmed no later than 6 weeks prior 
to arrival, any decrease in the number of guests attending after this time will be charged, in full, 

to the credit card held on file.

• Please note that some dishes may contain nuts, nut products or other allergens, please ask for 
clarification. All special dietary requirements should be requested at least 28 days prior to the 

event.

• Party Organisers or company representatives will be liable for any misconduct by their guests 
that result in damage to the property of the hotel or its associated assets.

• Management reserve the right to refuse admission.

• All drinks consumed on the premises must be purchased at the hotel. No cash payments are 
accepted behind the bars.

• When dancing at an event, drinks are not permitted on the dance floor and shoes must be worn 
at all times.

• Guests are asked to always behave in a responsible manner and dress appropriately. 
Unacceptable behaviour from any guest will not be tolerated and will be asked to leave the 

premises if asked to do so.

• We reserve the right to refuse sale of alcoholic beverages.

• For the safety and comfort of all our guests and to prevent noise disturbance, post event 
parties may not be held in any guest bedroom or hotel area after the event has finished.

• The proposed licensing times for our bars at the time of printing are subject to approval by 
local licensing authority.

• The hotel reserves the right to transfer a party to alternative room should the existing 
confirmed numbers increase or decrease and to alter or amend any content enclosed.

• The hotel reserves the right to cancel any event when minimum numbers have failed to be 
reached. In such cases, at least 7 days working notice will be given if possible and either a full 

refund or offer of alternative dates will be offered. If alternative dates are offered the price may 
change.

• The hotel also reserves the right to cancel any booking if payment is not received by the agreed 
payment deadlines. In such circumstances, the booking may be cancelled without further liability 

to the hotel, and any refunds will be subject to the terms and conditions of the booking.


