BLUE LIGHT NIGHTS

Exclusive Blue Light
Nights in the Graeme
Hick Pavilion

We’re giving back to the heroes in our community! NHS, Emergency Services,
Public Sector & Armed Forces - this one’s for you!

Join us for a night of festive fun, food & fantastic entertainment in a beautifully
decorated setting. You deserve it! The same incredible schedule as our Festive
Party Nights!

Dates throughout November: Thursday 27, Friday 28t & Saturday 29t

What'’s Included: Evening Schedule:
B Welcome drink upon arrival. — 7:00pm - Arrive, grab a drink & let
the festivities begin!
B Three Course Gourmet Meal:
Savour a carefully curated menu. — 7:30pm - Tuck into your festive feast.
B Live DJ Entertainment: Keep the —9:00pm - Time to hit the dancefloor!
party going with tunes that’ll have
you dancing all night! —12:00am - Bar closes.

B Festive Extras: Enjoy Christmas
crackers and novelties to add a Price

touch of holiday cheer. £32 95
° per person

B Modern Amenitites: Benefit from
complimentary Wi-Fi, accessible
facilities and views of the cricket
ground, with night-time views of
Worcester Cathedral.



FOOD MENU

Christmas
Menu 2025

Glass of Mulled Wine or Non-alcoholic Mulled Wine upon arrival.

Carrot and Corriander Soup
Served with a crusty roll and farmhouse butter (GF)

Duck Liver Pate
Seasonal chutney & mixed leaf

Traditional Roast Turkey (GF)
Locally reared turkey with pigs in blanket, apricot & cranberry stuffing,
roast potatoes, seasonal vegetables and pan gravy

Braised Feather Blade of Beef (GF)
Slowly braised beef blade cooked in red wine and thyme,
served with roast potatoes and seasonal vegetables

Roasted Chestnut, Cranberry and Wild Mushroom Risotto (VE)(GF)
Stuffed pepper, seasonal vegetables and home style gravy

Winter Spiced Fruit Créme Brulee (V)
Shortbread biscuit (can be gluten free)

Chocolate and Raspberry Tart (GF)(VE)
Dark chocolate mousse with raspberries, red berry coulis and fruit compote

Optional Extra
English Cheeseboard Selection
Grapes, seasonal chutney, celery and savoury biscuits

£60 per table

V = Vegetarian VE = Vegan GF = Gluten Free



