Provisional bookings and deposits

To make a provisional booking contact our events coordinators on
01484 401 717. The attached booking form should then be completed
and forwarded to us within 14 days, along with the appropriate
deposit. The hotel reserves the right to release unconfirmed bookings
after this time.

A deposit of £10.00 per person is required for all bookings except
Christmas day and New Year’s Eve, where £25.00 per person is
required.

The number of places reserved must match the value of the deposit
received. Please note all deposits are non refundable and non
transferable.

Full payment for all Christmas festivities is required no later than
Monday 16th November 2009. All monies are then non transferable
and non refundable. Should payment not be received by the due date
your booking may be released?

Cheque’s should be made payable to: Casa Hotel, and only one cheque
or credit card payment per party will be accepted.

Private parties

For private parties, minimum numbers may apply. Please ask for

further details. The minimum numbers agreed will be considered

guaranteed and charged for even if your final numbers are fewer.

General

The hotel reserves the right to refuse admission and to cancel any
event and offer an alternative date of equal value to the original
booking.

No beverages of any kind are permitted to be brought into the hotel
by any guests, even as a gift or prize without prior authorisation.

You will be liable for the costs of any repairs carried out as a result of
any damage caused to any part of the hotel premises/ equipment by
the negligence, wilful act/ default of any person invited to the hotel
by you or any in your party.

Casa cannot be held responsible for any damage or loss of another
persons property however caused.

All prices are inclusive of VAT

from 12.00pm - 10.00pm

PEvales
Yo, Ks Lirels Fiwest
e v i
Ve b / e 'Vc’-/z» we

With so many venues from which to choose for your
Christmas Party, it is hard to know where to start.
Casa Hotel can offer a selection of Christmas options.
Join our other guests celebrating at this festive time
with wonderful views over the lake, and enjoy a
relaxed break in one of our newly furnished rooms.
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Christmas Accommodation Rates:
REatlTeROOMN: e v s B e
Superior Double Room.....................
Standard Double Room/ Twin..........
Rates include Full Engilsh Breakfast

Christmas Eve
Our extensive a la carte
menu will be available

Boxing Day
Our extensive a la carte
menu will be available
from 12.00pm - 5.00pm
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Elland Road Brighouse West Yorkshire HD6 2RG

t: 01484 401717
f: 01484 717052
e: info@thecasahotel.com

www.casahotel.co.uk



. Christmas Party Nights. Christmas Day Luncheon New Year’s Eve

Party night’s arrival at 7.30pm Mulled wine and canapés on arrival
Sumptuous 3 Course Dinner at 8.00pm

' : ] ; R, STARTERS
with Novelties and Dancing until midnight
Parsnip Soup with Crumbled Apricot and Stilton Cheese
STARTERS
Wild mushroom and walnut soup Baked Goat’s Cheese in filo pastry with minted cucumber ribbons
. . . , ' Duck rillett lic crostini with spiced jell o
Chicken liver pate, served with red onion chutney e A LR I RN - : E G D N AGE
and Melba toast King prawn brochette on rocket and parmesan salad with -
.......................................................................... pesto dressing ) M O ’ O N ’
van coursE
MAIN COURSE . .
Traditional carved Christmas buffet, choice of Turkey or This year at the Casa the marquee will be
Beef with all the trimmings of sage and onion stuffing, Norfolk turkey or honey glazed gammon with all the trimmings transformed in to old Hollywood

e . . with music from a Live Swing Band.
pigs in blankets, roast potatoes, Yorkshire puddings and Poached salmon & king prawns in a dill and vermouth 9

seasonal vegetables cream sauce 7.00pm Champagne and Canapes on arrival
.......................................................................... . : : m r inr.Firwrk inih
DESSERT 100z Sirloin steak on a creamed mashed potato with a S:E9AMLS COULE d. e eworks.at midnight
. duo of sauces Carriages at 2.00am
Baileys Cheesecake starters
Christmas pudding Deep fried camembert on a watercress salad with a Goat's cheese & sun dried tomato panzotti cooked with olive oil,
Chocolate fudge cake cranberry sauce and potenta croutons garlic and basil
.......................................................................... Roast rump of lamb on a bed of chunky ratatouille French onion soup
withred currentjus T U RS
' Mains
Friday 27th November Served with glazed winter vegetables Carved Sirloin Steak served with red wine jus
Saturday 28th November ..........................................................................
DESSERTS Chicken in filo pastry parcel, stuffed with asparagus

& smoked cheese, served in a champagne sauce.

£22.00 per person Chocolate mocha tartlet with chocolate sauce and chocolate
chip ice cream Stuffed pepper with cous cous, goat’s cheese and finished with
: : e sage and tomato gratin
Friday 4th December Christmas pudding with brandy sauce [ R

Desserts

Saturday 5th December
Lemon meringue pie

Winter fruit crumble with vanilla custard

Friday 11th December Profiteroles Bianco - White chocolate covered profiteroles
saturday 12th December decorated with dark chocolate curls

COFFEE AND MINCE PIES TO FINISH

Banoffie pie, served with

maple syrup i |

& crushed pecans
Christmas Day Luncheon £65.00 per peison
v . £25.00 per person 1pm - 4pm £42.00 per person e " DressCode b

ek i ; ! i Dress up as your avounte onglnal I-iollywood movie star or
Jidee iy 3.} ~ red carpet glamour, dress to impress. Prize’s for the best dress

Friday 18th December
Saturday 19th December

man, best dressed lady and best dressed couple.




