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FESTIVE
GREETINGS

FROM LORD & LADY NORTHAMPTON

We are delighted you have chosen to spend
some of your Christmas this year at The Falcon.

It is a time for celebration, happiness and joy
and we and the Falcon team will do everything

we can to make your visit all that and more.

We all look forward to welcoming you.







IT'S BEGINNING
TO LOOKALOT
LIKE CHRISTMAS...

Celebrate the season with our
Festive Afternoon Tea

Enjoy delicate finger sandwiches, freshly baked scones,
and an array of pastries, all crafted with festive flair.
Complement your experience with a selection of fine
teas and get in the festive spirit.

[ )

Available Fridays to Sundays 3-5pm
From Friday 29th November-Sunday 29th December

£50 per person for Afternoon Tea
£40 per person for Champagne Afternoon Tea







FESTIVE
CELEBRATIONS MENU

A glass of Gusbourne Estate Sparkling Wine or
Non-alcoholic sparkling Wild Idol on arrival.

[ ]
Sally Sourdough with our Whipped Salted Butter G, b, v @
TO START
Beetroot & Warner's Gin Cured Organic Salmon F, SD, D, Mu
Crown Prince Pumpkin Soup D, SD. Ce
Black Risotto, Red Prawns, Saffron & Fennel Sauce D, C, SD, Ce, F

Norfolk Turkey & Stuffing Terrine, Duck Fat Brioche D, G, E, Mu, Ce, SD

MAINS
Herb Braised Halibut, Brussel Sprouts, Chestnuts, Truffle Sauce F, D, N, SD, Ce
Honey Glazed Roast Merrifield Duck Breast, Chicory, Parsnip, Rosemary Sauce D, SD, Ce
Castle Ashby Estate Venison, Parsnip, Pear, Cabbage, Venison Sauce D, SD, Ce, Mu

Hand Cut Macaroni, Butternut Squash, Trompette Mushrooms, Ginger Sauce E, G, D, SD, Ce

DESSERTS
Mincemeat Parfait, Brandy Ice Cream, Spiced Caramel D, E

Satsuma Terrine, Citrus Sauce, Yoghurt Sorbet D, SD, G

Q Guanaja Chocolate Tart, Salted Caramel, Almond, Passion Fruit D, G, E,N

Roast Apple Filled Choux Bun, Spiced Ice Cream D, G, E

A 5% discretionary service charge will be added to your bill.

To ensure the highest quality and freshness, some ingredients may be subject to change.

V - Vegetarian | P-B - Plant-Based | C — Crustaceans | Ce — Celery | D — Dairy | E — Eggs

F— Fish | P — Peanuts | G — Gluten | L — Lupin | N — Nuts | Mo — Molluscs | Mu — Mustard
S — Soya | SD - Sulphur Dioxide | Se — Sesame Seeds






CHRISTMAS DAY
MENU

A glass of Gusbourne Estate Sparkling Wine or
Non-alcoholic sparkling Wild Idol on arrival. Q

Sally Sourdough with our Whipped Salted Butter G, D,V

Crown Prince Pumpkin Soup Ce, SD, D

TO START
Smoked Loch Duart Salmon F, D, Sb, S

Merrifield Duck Terrine, Toasted Brioche G, D, E, SD, Mu

MAINS

Traditional Roast Turkey Breast, Stuffing, Cranberry & Port Sauce, Roast Potatoes,
Parsnips, Brussel Sprout & Bacon Fricassee, Roast Turkey Gravy cCe, SD, G, D

Roast Fillet of Beef, Roscoff Onion, Truffled Roast Potatoes, Confit Carrot,
Braised Cabbage, Wild Mushrooms, Tarragon & Beef Sauce D, SD, Ce

Satsuma Sorbet

DESSERTS
Christmas Pudding, Ice Cream, Brandy Sauce N, D, E, G, SD
Black Forest Gateau N, D, E, SD, G

A selection of Cheese with Walnuts, Chutney, Seeded Crackers N, D, SD, Mu

A 12.5% discretionary service charge will be added to your bill.

To ensure the highest quality and freshness, some ingredients may be subject to change.

V - Vegetarian | P-B - Plant-Based | C — Crustaceans | Ce — Celery | D — Dairy | E — Eggs

F- Fish | P — Peanuts | G — Gluten | L — Lupin | N — Nuts | Mo — Molluscs | Mu — Mustard
S — Soya | SD - Sulphur Dioxide | Se — Sesame Seeds






NEW YEAR'S EVE
TASTING MENU

Toast to new beginnings with a glass of champagne and canapés
on arrival with live jazz by The Fabulous Miss Jones.
[ ]
Sally Sourdough with our Whipped Salted Butter G, D, v
Amuse-bouche
L]
Diver Caught Orkney Scallops ¢, D, SD, Ce

Domaine Rémy Gresser, Pinot Gris Brandhof 2019, Alsace, France
(Organic, Biodynamic, Vegan)

[ ]
Scottish Halibut F, N, E, G, Ce, SD, D

Olifantsberg, Soul of The Mountain ‘The Matriarch' 2019,
Western Cape, South Africa, Chenin Blanc

L[]

Castle Ashby Estate Venison D, SD, Ce, Mu

Bourgogne Pinot Noir 2021, Domaine Paul Pillot, Burgundy, France
L]
Truffle Baron Bigod N, D, SD
Coolhurst Vineyard, The Miller's Tale Blanc de Noirs 2018, West Sussex, England

L]

Guanaja Chocolate Fondant Tart D, G, E

L’Eremita Recioto della Valpolicella 2019, Ca' Rugate, Veneto, Italy

Tasting Menu - £120 per person
Wine Flight- £65 per person

A 12.5% discretionary service charge will be added to your bill.

To ensure the highest quality and freshness, some ingredients may be subject to change.

V - Vegetarian | P-B - Plant-Based | C — Crustaceans | Ce — Celery | D — Dairy | E — Eggs

F- Fish | P — Peanuts | G — Gluten | L — Lupin | N — Nuts | Mo — Molluscs | Mu — Mustard
S — Soya | SD - Sulphur Dioxide | Se — Sesame Seeds







I'T'S THE SEASON
FOR REST AND RENEWAL

Two-night break from 24th December-26th December

The village of Castle Ashby is the perfect setting to spend Christmas and at the Falcon
the warmest of welcomes awaits you.

Arrive in time to pick up those last-minute gifts from the boutiques at our Rural Shopping
Yard. After browsing, settle into your luxurious bedroom and get ready to join us for a
Christmas Eve carol service at the historic St. Mary Magdalene Church in Castle Ashby,

renowned for its stunning Compton Family monuments. On your return, dine at our
award-winning Eyas a la carte restaurant or share a selection of small plates in our East
Wing Lounge.

On Christmas morning, wake up to our Falcon breakfast setting the scene for the
connections and celebrations to come. We then offer a unique opportunity to dive into
Christmas with an invigorating open water swim in our beautiful lake, set against the
stunning backdrop of Castle Ashby House. Our lifeguards will be ready to great you with
your dry robe, towel and changing mat.

Your lunch table is reserved, and our chefs have the menu planned, and so it's time for a

glass of fizz in the lounges prior to indulging in our renowned Christmas day lunch with

your loved ones. With dessert finished, it's time to relax in our lounges or beside the fire.
Here the traditions continue with The Kings speech and a selection of board games.

An evening buffet will be served for you to enjoy as and when you wish.
Following breakfast on Boxing day we invite you to take a walk-through history with a
visit to the Capability Brown-designed Castle Ashby Gardens. Explore the natural beauty
of these historic gardens with two complimentary passes*. We then say our farewells

and wish you a prosperous New Year.

Rest and refresh with our two-night package starting from £465 per person, based on
two guests sharing a cosy double or twin bedroom.

*Gardens are open on the 24th and 26th December.

Book your Christmas stay here



https://thefalcon-castleashby.com/retreats-gifts/

https://thefalcon-castleashby.com/christmas-is-coming/

Two-night break, from 30th December- 1st January

Arrive at the tranquil village of Castle Ashby ready to toast to new
beginnings. Settle into your chosen luxurious bedroom, feeling instantly at
home. On your first evening we offer a choice of dining experiences,
whether you opt for the cosy ambiance of our East Wing Lounge or the
dining excellence of our award-winning Eyas restaurant.

On New Year's Eve wake up to our Falcon breakfast. The day is yours to
explore, perhaps you'll wonder up to the boutiques of our Rural Shopping
Yard or take a tranquil stroll through history with two complimentary passes
to the renowned Capability Brown-designed Castle Ashby Gardens.

As evening approaches, anticipation builds for an elegant New Year's Eve.
The soothing melodies of live jazz by Miss Jones set a relaxed tone as you
enjoy canapés and sip champagne. Your table awaits, and the main event
unfolds with a tasting menu curated by the renowned Head Chef Russell
Bateman. For an extra touch of sophistication, a wine pairing is available.

Following dinner, why not savour a digestif in our cosy lounge, where you

can reflect on the joys of the past year and the promises of the year ahead.

There's no pressure to stay up until the clock strikes twelve, allowing you to
end the evening on your own terms.

After a peaceful night's sleep, New Year's day greets you with a sense of

renewal. Enjoy another delicious Falcon breakfast before diving into 2025

with an invigorating open water swim in our beautiful lake, set against the

stunning backdrop of Castle Ashby House. Our lifeguards will be ready to

wish you a Happy New Year, with dry robes, towels and changing mats at

the ready. Embrace the fresh beginnings of the year with us before we bid
you farewell until later in the year.

Rest and refresh with our two-night package starting from £378 per person,
based on two guests sharing a cosy double or twin bedroom.

Book your New Year's stay here



https://thefalcon-castleashby.com/christmas-is-coming/



https://thefalcon-castleashby.com/christmas-is-coming/
https://thefalcon-castleashby.com/christmas-is-coming/
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https://thefalcon-castleashby.com/wellbeing/







BOOKING TERMS
AND CONDITIONS

Christmas Day & New Year's Eve Menu
» A non-refundable 50% deposit is required to secure your booking.
» The final payment is due by 29th November 2024.

* Once the final payment is made, the booking becomes
non-refundable.

Festive Celebrations Package
» A non-refundable 50% deposit is required to secure your booking.
» Pre-orders are required for parties of 11 to 16 guests.

» For parties of 17 to 40 guests, a set menu is required (everyone to
have the same menu). Dietary requirements will be catered for
if advised in advance.

» Private dining room hire supplement applies for either The Nest
or Eyas, depending on the size of the party.

Christmas Stay Package
This package includes:
» Two-night stay with breakfast each morning

* £50 per person food credit towards dinner in Eyas or East Wing
Lounge on Christmas eve.

» Open water swimming for two on Christmas day
» Christmas day lunch in Eyas
» Christmas day evening buffet in the East Wing Lounge
» Two passes to Castle Ashby Gardens

» Drinks and additional items, unless otherwise stated, are not
included in the package and will be charged based on consumption.

« A discretionary service charge of 7.5% will be added to your bill.

» A non-refundable 50% deposit is required to secure your booking.
Final non-refundable payment is due on th 29th November.




New Years Stay Package
This package includes:
» Two-night stay with breakfast each morning

» £50 per person food credit towards dinner in Eyas or East Wing
Lounge on Monday 30th December.

» Two passes to Castle Ashby Gardens
* New Year's eve tasting menu
» New Year's day open water swimming for two

» Drinks and additional items, unless otherwise stated are not
included in the package and will be charged based on consumption.

« A discretionary service charge of 7.5% will be added to your bill.

» A non-refundable 50% deposit is required to secure your booking.
The final non-refundable payment is due on the 29th November.

The Falcon team look forward to
welcoming you this Christmas.

CONTACT DETAILS

Address: The Falcon, Castle Ashby, Northampton, NN7 1LF
Email: reception@thefalcon-castleashby.com
Tel: 01604 698005
Website: www.thefalcon-castleashby.com
Social: @Falconcastleashby






