


The Oak Suite
ICE Nights



Exclusive

This Christmas, Aubrey Park Hotel is transforming 
our already popular Oak Suite parties into 
something a little bit cooler, with our brand new 
and exclusive ICE nights. 

Chill out in the foyer with colleagues or loved 
ones whilst sipping on a jar of frosted fizz, but 
make sure you don’t miss out on a selfie 
opportunity in front of our winter themed photo 
wall and ICE sculpture! 

Then into the ICE Ball where the party really 
begins for a decadent festive feast followed by 
dancing into the early hours with our resident DJ 
at one of the best parties of the year...

Shared 

For a unique experience we can hold your 
preferred date privately at no additional cost. 
Hosting up to 180 for a dinner dance or up to 
300 for a festive reception we can create a 
completely exclusive experience from the minute 
you arrive, so make sure you reserve your 
preferred date today.

Looking for a magical night with colleagues, 
family or friends? Why not book a table at our 
ICE night. Minimum numbers of 8 apply for a 
private table, but if you’re happy to share, we 
wouldn’t want you to miss out so do get in touch.

Book Now...
From only £55pp

Join Our ICE Nights On:
November

December

The Itinerary

8:00pm  
Dinner served with a glass 
of wine

12:30am – DJ finishes 
1:00am – Bar closes for 
non-residents

7:00pm - The Oak Suite
Frosted ice jar cocktail

Thursday 6th, 13th, 20th 
Friday 7th, 14th, 21st 

Saturday 1st, 8th, 15th, 22nd 

Thursday 29th and Friday 30th

Stunning ICE Theming
ICE statue and photo wall 
DJ and LED dance floor
State of the art lighting
Prosecco Bar

Why Drive?
Exclusive bedroom rates 
Gym access for residents

11:30pm
ICE Cream served

Menu
Appetiser

Spiced Butternut Squash and Ginger Soup
toasted pumpkin seeds and golden rapeseed oil

Duck and Fig Terrine wrapped in Pancetta
fig and white balsamic dressing  

Caramelised Onion and Goats Cheese Tartlet 
rocket and red pepper purée 

Entrees
Turkey Paupiette with Sage and Onion Stuffing

roast potatoes, sweet glazed carrots, 
parsnips and brussels sprouts

Slow Cooked Feather Blade of Beef
roast potatoes, sweet glazed carrots, 

parsnips and brussels sprouts
Pan Seared Sea Bream

crushed new potatoes, braised savoy cabbage, 
wild mushrooms and cream sauce

Chestnut, Spinach and Mushroom Cottage Pie
roast potatoes, sweet glazed carrots, 

parsnips and brussels sprouts

Desserts
Champagne and Orange Torte

white chocolate shavings and torn candyfloss
Christmas Pudding Cheesecake

brandy butter and orange zest
Spiced Chocolate Pot

mulled berries

Tea, Coffee and Festive Fudge



Traditional Nights
The Brasserie



The Itinerary

8:00pm 
Dinner served with a 
glass of wine

12:00am – DJ finishes 
1:00am – Bar closes for 
non-residents

7:00pm
Glass of Prosecco

Why Drive?
Exclusive bedroom rates 
Gym access for residents

Shared

Exclusive
For a unique experience we can hold your 
preferred date privately at no additional cost. 
Hosting up to 70 for a dinner dance or up to 100 
for a festive reception we can create a completely 
exclusive experience from the minute you arrive, 
so make sure you reserve your preferred date 
today.

Looking for an unforgettable night with 
colleagues, family or friends? Why not book a 
table at one of our traditional party nights on 
your preferred party date. 

Get together with friends or family and indulge 
in a delicious carvery at our classically themed 
Traditional Nights in our Brasserie. Our resident 
DJ will have you dancing the night away to your 
favourite Christmas classics. 

Book Now...
From only £40pp

Join Our 
Traditional Nights On:

November

December
Thursday 6th, 13th, 20th 

Friday 7th, 14th, 21st 
Saturday 1st, 8th, 15th, 22nd 

Thursday 29th and Friday 30th

Menu 
Entrees

Traditional Roast Turkey 
Honey and Mustard Glazed Gammon

Poached Hake with Prawns and Caper Butter
Traditional Nut Roast (v) 

Served with a selection of crispy roast potatoes, pigs in 
blankets, brussels sprouts, sage and onion stuffing, 

carrots, parsnips and accompanying sauces

Desserts 
Traditional Sherry Trifle

Festive Yule Log with Cream
Christmas Pudding Cheesecake

Fresh Fruit Salad

Tea, Coffee and Mince Pies



Appetiser
Spiced Butternut Squash and Ginger Soup

toasted pumpkin seeds and golden rapeseed oil
Duck and Fig Terrine wrapped in Pancetta

fig and white balsamic dressing  
Caramelised Onion and Goats Cheese Tartlet 

rocket and red pepper pureé 
Beetroot Cured Salmon

horseradish and caper cream, dehydrated beetroot

Intermediate
Champagne Sorbet

Entrees 
Traditional Butter Basted Breast of Turkey

sage and onion stuffing
Strip Loin of Beef

yorkshire pudding
Fresh Hake Supreme

sea salt and capers
Traditional Nut Roast

All served with roast potatoes, sweet glazed carrots, 
parsnips, brussels sprouts and accompanying sauces

Desserts
Traditional Christmas Pudding

brandy sauce
Assiette of Mini Desserts

Deconstructed Black Forest Gateau
cherry crumble ice cream

Tea, Coffee, Chocolate Truffles and Festive Fudge

We understand how important Christmas day is with all the family. That’s why 
we’re setting the festive atmosphere with a pianist and of course, Christmas 
wouldn’t be complete without a visit from Santa, so we’ve got that covered too. 

Four course Christmas lunch 
with canapes, champagne on 

arrival and a glass of wine

Children aged 4-10
Three course Christmas 
lunch with a soft drink

Children 3 years and under come free.

Adult
£95pp

Child
£55pp

From 1:00pm 
Four Course Christmas Lunch 
served with a glass of wine

From 12:30pm
Champagne and Canapes

Why Drive?
Exclusive bedroom rates 
Gym access for residents

Visit from Santa bearing gifts 
for the little ones 

3:00pm
Optional viewing of the Royal 
Speech

Christmas 
Day The Itinerary



 2 Course 
£25pp

3 Course
£29pp

Available December 2018*
12:00pm-9:00pm

*must be pre-booked and pre-ordered

Glass of Prosecco
Starters

Spiced Butternut Squash and Ginger Soup
toasted pumpkin seeds and golden rapeseed oil

Duck and Fig Terrine wrapped in Pancetta
fig and white balsamic dressing  

Entrees 

Turkey Paupiette with Sage and Onion Stuffing
pigs in blankets, roast potatoes, sweet glazed carrots and 

parsnips, brussel sprouts and gravy
Pan Seared Sea Bream

crushed new potatoes, braised savoy cabbage, 
wild mushrooms and cream sauce

Homemade Vegetarian Cottage Pie
roast potatoes, sweet glazed carrots, 

parsnips and brussels sprouts

Desserts 
Christmas Pudding Cheesecake

brandy sauce
Spiced Chocolate Pot

mulled berries

Teas, Coffees and Mince Pies

Festive Lunches 
and Dinners



Your traditional Afternoon Tea with a 
Christmas twist! Enjoy a fabulous selection 
of mouthwatering festive treats served with 

a Poinsettia Cocktail.

£25pp Available Throughout December
12:00pm-3:00pm

Poinsettia Cocktail

Selection of Festive Finger Sandwiches
Roast Turkey and Cranberry

Mature Cheddar and Red Onion Marmalade
Roast Beef and Horseradish

Hen’s Egg, Mayonnaise and Watercress

The Sweet Treats
Cinnamon Dusted Scones 

strawberry jam and clotted cream
Traditional Sherry Trifle

Christmas Cake
Festive Yule Log

Selection of Teas and Coffee

Festive 
Afternoon 

Tea

Vegetarian Options On Request



 12:00pm-3:00pm

Take the hassle out of Boxing Day and 
enjoy an afternoon with family and friends, 
indulging in our traditional 3 course carvery. 

Adult
£35pp

Child
£18pp*

Starters
Soup Station

Vibrant Salad Selection

Entrees 
Rosemary and Apple Roast Pork

Herb Rubbed Roast Beef
Poached Hake with Prawns

Traditional Nut Roast 
roast potatoes, brussels sprouts, yorkshire pudding, 

carrots, parsnips and accompanying sauces

Desserts 
traditional sherry trifle, festive yule log with cream, 
christmas pudding cheesecake and fresh fruit salad

Tea, Coffee and Mince Pies

Children ages 3 and under come free.

*Children ages 4-10

Boxing Day 
Carvery



Christmas 
Residential Package



Three Night Package  
24th-27th December

Two Night Packages Available Upon Request

£375
pp

£105
pp

for two adults sharing for single occupancy for one child sharing

Christmas Eve Boxing DayChristmas Day

6:00pm
Welcome drinks reception with 
festive fizz

2:00pm
Arrival glass of mulled wine, tea 
or coffee and a selection of 
Christmas Cakes

8:30pm
Evening Entertainment

7:00pm
Festive 3 Course Dinner served  
in our Brasserie

12:30pm
Champagne and Canapes followed 
by a four course Christmas lunch

8:00 - 10:00am
Bucks Fizz breakfast served in our 
Brasserie

3:00pm
Optional viewing of the Royal Speech

11:30pm
Optional midnight mass service 
at Redbourn’s St Mary’s Church.
Hot chocolate and panettone 
available upon your return

7:00pm
Light supper and games evening

8:00 - 10:00am
Full English breakfast served 
in our Brasserie

7:00pm
Festive Buffet

12:00pm
Boxing Day Carvery

8:00pm
Entertainment

The most wonderful time of the year, carefully wrapped in ribbons and sprinkled 
with glitter to ensure your time with us is as unique and relaxing as possible. 
Join us this Christmas to create magical memories with family and friends. 

£325
pp



New Year’s Eve 
Glitter Ball



7:30pm 
Six Course New Year’s Eve 
Gala Dinner

12:00am
New Year’s Countdown and 
Champagne Toast

After Dinner
Live Music

6:30pm
Arrival Champagne and Glitter 
Canapes 

1:00am 
Music Finishes
Bar closes for non-residents

Menu 
Say goodbye to 2018 and welcome in the New 
Year covered in sparkle at our New Year’s Eve 
Glitter Ball. Live your best life and celebrate in 
style with the ones that matter most. 

This year, we have something a bit different in 
store, with a new band in town who will have 
you dancing until the early hours of 2019.  All 
we ask is that you dress to impress and get 
glittered up ready for a night you won’t forget! 

Minimum numbers of 8 per private table apply, 
but if you’re happy to share a table we wouldn’t 
want you to miss out so do get in touch.

Every fabulous party needs a kickstart! Avoid 
queuing at the bar and pre-order your bespoke 
drinks package ready at your table on arrival. 

Shared 

Drinks Packages

 Book Now For Only £109pp

The Itinerary

Why Drive?
Exclusive bedroom rates 
Gym access for residents

Amuse Bouche
Coquilles St Jacques

scallop and prawn tail, sautéed mushroom, 
chive sauce and gruyere cheese

Soupsant of Broccoli Velouté
stilton foam

Appetiser
Smoked Chicken and Goats Cheese

flaked smoked chicken, fennel and orange salad, 
crisp endive leaves, goats cheese croute, chia seed dressing

Pear, Chicory and Roquefort
fig and white balsamic dressing  

Intermediate
Sparkling Peach Bellini Sorbet

fresh raspberries

Entrees
Duo of Lamb and Baby Vegetables

pencil daube and mini rump of lamb, dauphinoise potatoes, 
baby leeks, miniature carrots and redcurrant and rosemary jus

Portobello Mushroom Stack
spinach and wild mushrooms, sweet potato fondant, 

tenderstem broccoli and chantenay carrots  

Desserts
Warm Chocolate Fondant with Melting Core

chocolate paint, pistachio ice cream and chocolate tuille
Passion Fruit Cheesecake

exotic fruit coulis, chocolate trellis filled with mango mousse

Selection of British and Irish cheeses
onion marmalade, celery, grapes and muesli toast

Tea, Coffee, Glitter Cakes and Fortune Cookies



Accommodation Rates

Terms & Conditions
Terms of Business: All offers are subject to 
availability. All verbal bookings will be treated as 
provisional and will be held for no more than 14 
days pending receipt of written confirmation with 
a non-refundable/non-transferable deposit. Any 
amendments to a booking must be confirmed in 
writing.
Deposit Payment: 
All deposits listed are non-transferable and 
non-refundable.
Festive lunches, festive dinners, boxing day lunch, 
and afternoon tea are to be paid in full at time of 
booking.
Party nights and private parties will require a 
deposit of £20.00 per person. 
Christmas Day and New Year’s Eve will require a 
deposit of £40.00 per person. 
Residential packages require a  deposit of £100 per 
room.
Multiple payments will not be accepted.
Final payment: The balance  of all events will 
be required no later than Friday 2nd November 
2018. Multiple payments will not be accepted. All 
bookings made on or after November 2nd 2018 
must be paid in full at the time of booking. Once 
final payment is made no refunds will be given.

Cancellations: All bookings that have not paid 
their full balance by Friday 2nd November 2018 
will be deemed to have been cancelled and any 
monies paid will be retained by the hotel.
Children: Children may be admitted to certain 
events at the discretion of the hotel.
General Information: The information in this 
brochure is correct at the time of printing. The 
hotel reserves the right to amend its packages and 
prices any time before your booking confirmation.
Bookings are subject to availability.
All prices are inclusive of VAT at 20%. If the general 
rate of VAT is altered, our prices will be modified 
accordingly.
The hotel reserves the right to alter or amend 
the contents of an event or to cancel an event 
for any reason, for example if there is a shortfall 
in minimum numbers required to operate a party 
night. In such circumstances you may chose an 
alternative date, subject to availability or request 
a full refund.
The hotel reserves the right to amend dishes 
featured in this brochure and in this instance 
offer suitable alternatives. All events and timings 
are subject to approval by the local licensing 
authorities.

£75 - Classic Room with breakfast
per night for single occupancy

£85 - Classic Room with Breakfast
per night for double occupancy

£110 - Executive Room with breakfast
per night for double occupancy

£120 - Family Room with Breakfast
per night for two adults and one child



To book, give us a call on 
01582 792 105

Or send us an email to: 
events@aubreypark.co.uk

We look forward to hearing from you!



Hemel Hempstead Road
Redbourn, St Albans

Hertfordshire, AL3 7AF


