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Shared Party Nights

£ 7 4 . 9 5  P E R  P E R S O N

0 6 . 0 0  P M

0 6 . 4 5  P M

0 9 . 0 0  P M

1 2 . 3 0  A M

A R R I V A L

M E A L  S E R V E D

M U S I C  T O  S T A R T

C A R R I A G E S

Please note the bar wi l l  c lose at 12:00am

Timings

SATURDAY 6TH DECEMBER

FRIDAY 12TH DECEMBER

SATURDAY 13TH DECEMBER

FRIDAY 19TH DECEMBER

Pre-booking is essential. A £30.00 per person non-refundable and
non-transferrable deposit is required on booking to secure your

spaces. A minimum of 8 guests per table required.

*Subject to availability - Pricing available on request
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Looking for a smaller table, but still want to party?

Speak to a member of the team about dining in The

View* and joining the party after!

Drinks packages avai lable on booking



ROAST BEEF, roast potatoes, yorkshire pudding, vegetables

ROASTED NORFOLK TURKEY, roast potatoes, pig in blanket, stuffing, vegetables

BUTTERNUT SQUASH WELLINGTON, roast potatoes, pan roasted carrot, parsnip

Mains

3

NORFOLK BINHAM BLUE & PEAR TART, watercress salad

CHICKEN LIVER PATE, red onion marmalade, crostini, fresh apple

Starters

BEETROOT CARPACCIO, whipped goats cheese curd, toasted walnuts 

veo - vegan optional | gf - gluten free | gfo - gluten free optional

df - dairy free | dfo - dairy free optional

CHRISTMAS PUDDING, brandy custard

TRIPLE CHOCOLATE BROWNIE, poached cherries, vanilla ice cream 

APPLE AND MIXED BERRY CRUMBLE, vanilla custard
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(v, veo, gfo)

(v, gfo)

(gfo)

(v, veo)

(veo, gfo)

(dfo, gfo)



Our Festive menu is available in The View Restaurant, it is designed to cater for

both intimate bookings and larger tables. We would ask for a pre order for all

tables 7 days prior to your reservation.

Available every day throughout December for both lunch and dinner alongside

our A La Carte menus.

To include crackers. Minimum number of 2 guests per booking. A £15.00 per person deposit will be required to

secure your booking. Please ensure you notify the team of any dietary requirements when booking your table.

Children's menu available on request.

Please note a 10% discretionary service charge will be added to your bill.

2 courses - £40.00pp     |     3 courses - £45.00pp

The Festive Menu
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I N  T H E  V I E W  R E S T A U R A N T

T O  I N C L U D E  A  F E S T I V E  D R I N K  O N  A R R I V A L



SMOKED HADDOCK VOL-AU-VENT, pickled turnip, pangrattao

DUCK TERRINE, black garlic and mustard, toasted brioche, cucumber

Starters

CRISPY CAMEMBERT, cauliflower, walnut ketchup

CHRISTMAS PUDDING, brandy custard

PEAR TART FINE, caramel, pistachio curd, milk sorbet

GINGER CAKE, burnt honey ice cream 

Desserts

ROASTED PORK BELLY, celeriac, tenderstem broccoli, carrot

TURKEY, roast potatoes, Yorkshire pudding, seasonal vegetables, gravy

COD, chorizo, cauliflower, potato terrine

Mains

CARAMELISED LEEK AND MUSHROOM ANGOLOTTI, muhamarra 

S W E E T  T R E A T  T O  F I N I S H
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5veo - vegan optional | gf - gluten free | gfo - gluten free optional

df - dairy free | dfo - dairy free optional

(gfo)

(gfo, v, veo)

(gfo)

(gf)

(gf)

(v, veo)

(gfo)

(gfo, veo)
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Celebrate Christmas Day with your family and friends, with our five-course menu

in The View Restaurant. To include a glass of champagne on arrival.

To include festive table decorations and crackers. A £30.00 per person deposit will be required to secure your

booking. Please ensure you notify the team of any dietary requirements when booking your table.

Please note a 10% discretionary service charge will be added to your bill.

Arrival 12pm     |     Service 12:30pm

Children’s menu available for £90.00 per person, to include a gift

£120.00 per person

Christmas Day
I N  T H E  V I E W  R E S T A U R A N T
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Starters

CURED MACKEREL, smoked pate, picked cucumber, horseradish, dill

BEEF TARTARE, jalapeno ketchup, bone marrow crumb, sour cream

ROASTED SQUASH, burrata, kale, hazelnut dressing

B R E A D  A N D  A R A N C I N I  F O R  T H E  T A B L E

Mains

ROAST SIRLOIN OF BEEF, roast potatoes, Yorkshire pudding, seasonal vegetables, gravy

ROAST TURKEY, roast potatoes, Yorkshire pudding, seasonal vegetables, gravy

CELERIAC AND CHESTNUT WELLINGTON, Yorkshire pudding, seasonal vegetables, gravy

For the table - vegetables, cauliflower cheese, buttered leeks, brussel sprouts

Desserts
CHRISTMAS PUDDING, brandy custard

MONT BLANC, chestnut mousse, dark chocolate

RASPBERRY TRIFLE, white chocolate

DUO OF SUFFOLK CHEESES, chutney, grapes, crackers

T E A ,  C O F F E E  A N D  M I N C E  P I E S  T O  F I N I S H

W H Y  N O T  A D D  A N  E X T R A  C O U R S E  O F  C H E E S E  F O R  £ 1 2 . 0 0  P P
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7veo - vegan optional | gf - gluten free | gfo - gluten free optional

df - dairy free | dfo - dairy free optional

(gf)

(gfo)

(v, veo, gf)

(gfo)

(gfo)

(v, veo)

(gfo, veo)

(gf)

(gfo)







Wind down from the festivities with Boxing Day lunch in The View Restaurant.

To include festive table decorations and crackers. A £15.00 per person deposit will be required to secure your

booking. Please ensure you notify the team of any dietary requirements when booking your table.

Please note a 10% discretionary service charge will be added to your bill.
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Boxing Day
I N  T H E  V I E W  R E S T A U R A N T

12pm - 4pm

Children’s menu available for £30.00 per person, to include a gift.

£60.00 per person



B R E A D  A N D  N I B B L E S  F O R  T H E  T A B L E

Desserts
CHOCOLATE TART, almond, banana, caramel 

PISTACHIO TIRAMISU

LEMON CURD, meringue, brown butter crumb

CHEESEBOARD, artisan crackers, chutney, grapes

Starters

SMOKED MACKEREL PATE, pickled cucumber, horseradish, dill 

BAKED CAMEMBERT TO SHARE, fresh truffle, flatbread

CHICKEN LIVER PARFAIT, pain de piece, cherry jam

ROASTED BEETROOT, hummus, herb salad, pumpkin seeds 

Mains

BREADED PLAICE, mushy peas, triple cooked chips, tartare sauce

ROASTED LEG OF LAMB, roast potatoes, Yorkshire pudding, seasonal vegetables 

PORK LOIN SCHNITZEL, mustard sauce, fried duck egg, hasselback potatoes

CHESTNUT GNOCCHI, roasted pumpkin, kale, sage 
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11veo - vegan optional | gf - gluten free | gfo - gluten free optional

df - dairy free | dfo - dairy free optional

(gf)

(gfo, v)

(gfo)

(gf, v, veo)

(gfo)

(v, veo, gfo)

(veo, gfo)

(gfo)

(gfo)



See in the New Year with us at All Saints Resort as we put on a party to celebrate

the end of 2025! Enjoy a 4-course menu, a glass of fizz on arrival and live

entertainment.

To include festive table decorations and crackers. Minimum number of 2 guests per booking - bookings of 8 or more

guests will be seated on one table, bookings under 8 guests will be seated with other bookings.

 A £30.00 per person deposit will be required to secure your booking. Please ensure you notify the team of any

dietary requirements when booking your table.

Arrival 7pm     |     Service 8pm    |    Bar open until 1am
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New Years Eve
I N  T H E  L A N D S C A P E  S U I T E

£90.00 per person
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C H E F S  C H O I C E  O F  N I B B L E S

B R E A D  F O R  T H E  T A B L E
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OR

NORFOLK CRAB ON TOAST, sesame seeds, hispi cabbage, apple slaw

BARON BIGOD RAREBIT, onion marmalade, chive oil

Starters

OR

BEEF MEDALLION, braised beef and mushroom croquette, beetroot terrine, shallot

puree, cavolo nero, thyme jus

KING OYSTER MUSHROOM, mushroom croquette, beetroot terrine, shallot puree,

cavolo nero, thyme jus

Mains

CHOCOLATE AND HAZELNUT DELICE, cherry sorbet

OR

LEMON AND THYME POACHED FIGS, chocolate water mousse, maple granola

Desserts

13veo - vegan optional | gf - gluten free | gfo - gluten free optional

df - dairy free | dfo - dairy free optional

(v, veo, dfo, gfo)

(v, veo, dfo, gfo)

(v, veo, dfo, gfo)
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The Perfect Gift
Treat your loved ones this Christmas with the ultimate gift. Purchase an All

Saints Resort gift voucher online or from our main hotel reception.

Whether you’re wanting to gift a luxurious Spa Day or a delicious meal in The

View, we have gift vouchers available for every experience.

Christmas Stays
If you’re looking for the perfect place to relax this Christmas, join us to

celebrate at All Saints Resort!

Enjoy a one, two or three night stay of your choice. Relax at the Spa, dine in The

View and enjoy a drink in the bar throughout the festive period, head to our

website to view our Christmas package stays. 
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T H E  V I E W  R E S T A U R A N T

C H R I S T M A S  D A Y

Breakfast |    8AM -  10AM
Lunch |    12PM Arr i va l

D inner |    CLOSED
|    12 :30PM Serv ice

Bar |    8AM -  9 :30PM

B O X I N G  D A Y
Breakfast |    8AM -  10AM
Lunch |    12PM -  4PM
Dinner |    CLOSED
Bar |    8AM -  9 :30PM

N E W  Y E A R S  D A Y
Breakfast |    8AM -  10AM
Lunch |    12PM -  2.30PM
Dinner |    CLOSED
Bar |    8AM -  9PM

N E W  Y E A R S  E V E
Breakfast |    8AM -  10AM

Dinner |    6PM -  9PM
Bar |    8AM -  1 1PM

Lunch |    12PM -  2.30PM

Chr is tmas Eve |    6 :30AM -  6PM
Chr is tmas Day |    8AM -  2PM
Boxing Day |    8AM -  4PM
New Years  Eve |    6 :30AM -  6PM
New Years  Day |    8AM -  4PM

H E A L T H  H U B

Chr is tmas Eve |    10AM -  6PM
Chr is tmas Day |    CLOSED
Boxing Day |    10AM -  4PM
New Years  Eve |    10AM -  6PM
New Years  Day |    CLOSED

H E A L T H  H U B  S P A

Chr is tmas Eve |    Dawn t i l l  Dusk
Chr is tmas Day |    CLOSED
Boxing Day |    CLOSED
New Years  Eve |    Dawn t i l l  Dusk
New Years  Day |    CLOSED

S U F F O L K  G O L F  C L U B

Opening

27TH  -  30TH  DECEMBER ,  AL L  DEPARTMENTS  W I L L

OPEN  AS  NORMAL

times
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C H R I S T M A S  E V E

Breakfast |    8AM -  10AM

Dinner |    6PM -  9PM
Bar |    8AM -  1 1PM

Lunch |    12PM -  2:30PM



F E S T I V E  M E N U ,  B O X I N G  D A Y
A  £15.00 per person deposit is required to secure your booking, without this your table is not secured and
may be released by The View Restaurant. For Festive Menus a pre order is required to be submitted no later
than 7 days prior to your booking,  dietary requirements must be specified on your pre orders. All guests
must dine from the Festive Menu. A pre-order will only be required for Boxing Day on tables over 10 guests.
Full payment for both menus will be payable on the day at the end of your reservation.

C H R I S T M A S  D A Y ,  N E W  Y E A R S  E V E
A £30.00 per person deposit is required to secure your booking, All Saints Hotel are unable to provisionally
hold your table for you and tables are secured on a first come first served basis. A pre order will be
required 14 days before your reservation. Service will start promptly at the times stated in the brochure,
exceptions will not be made if you are running late. All dishes and their accompaniments are non-
changeable due to preferences, dietary requirements must be specified on your pre orders. Full payment
will be due 14 days prior to your reservation, any drinks ordered on the day will be payable at time of
ordering.

Please note that all monies paid are non-refundable and non-transferable. All prices are inclusive of VAT.

For SHARED PARTY NIGHTS terms and conditions, please contact the Events Team on enquiries@resort.com

Terms & Conditions
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