Christmas at
Sheffield
Manor Lodge

Wreath Making & Lunch
£45pp
Want something fun, creative and festive to kick off the
holidays?
As a community interest company focused on sustainability
and the diversity of nature, it made sense to celebrate the
festivities with some fabulous foraged greenery.
Wreath Workshop
·Learn how to make a beautiful Christmas Wreath from
scratch, from weaving the willow base to adding the
greenery.
·Add your own personal touch with a selection of dried
fruit, pinecones, herbs and more.
·Take your wreath home to add a special touch to your
holiday celebration
Includes Food and Drink
·Christmas Buffet
·Hot Chocolate Station on arrival
·Tea and Coffee throughout
10.45am – Arrival
11am – Workshop Start
1pm – Christmas Buffet
2.30pm – Time to take your wreaths home to show off and
share with your friends and family

Christmas Dinner & Disco
From £40pp
We sometimes forget how much time we spend with our
work colleagues. So much in fact, they become family and
that is exactly what Christmas is about! If Christmas isn’t a
great excuse to party with the family, I don’t know what
is.

From £40 per person, we can create an exclusive,
bespoke Christmas Party for your team.
·From 2 Course Dinning
·Disco and Bar until 10.30pm
·5pm - 6pm Happy Hour
·Free Parking
·Exclusive use of venue from 5pm – 11pm

Contact us today to discuss more exclusive packages and
dining options,
hospitality@greenestate.org

Menu
Starters
- Garlic rubbed bruschetta topped with marinated
cherry tomatoes and mozzarella pearls served on
lightly picked beetroot and rocket salad (gluten free or
vegan available on request)
- Traditional chicken liver pate, served with
homemade piccalilli, toasted crostini’s and dressed
salad (gluten free on request, mushroom Pate
available for vegetarian)
Main
- Christmas Dinner served with maple glazed roasted
carrots and parsnip, roast potatoes, buttered savoy
cabbage, Yorkshire pudding and homemade gravy choose your meat option from
- Glazed beef brisket
- Slow roasted Pork shoulder
- Homemade 'beyond' meatloaf (vegan, vegetarian)
(All mains can be gluten free on request)
Dessert
- Mulled spiced Berry Eton mess (vegan option would
be Berry pudding)
- Brandy infused sticky toffee pudding, butter scotch
sauce and Chantilly cream (vegan available on
request)

Extra Packages
Get organised and pre-order a selection of drinks for
your guests.

Go BIG
Want an affordable option to treat your teams as
well as avoid bar queues and hassle? Keep topped up
with our station options. An easy but fun way to keep
the party going!

Cocktail Station - £250
·2 dispensable seasonal cocktails
·Serves up to 70 drinks
·Selection of garnishes

Bottle Station
Tell us how many servings you want and our team
will keep your guests topped up with beer, ale, cider
and a minimal selection of non-alcoholic or soft
drinks.
50 Servings - £200
100 Servings - £400
150 Servings - £525

Packages Continued
House Wine
£17 per bottle or 10 bottles for £150
Choose from Sauvignon Blanc, Merlot or Rose.

Prosecco
£4 per person
Choose from arrival drinks or schedule a time to
cheers to your companies’ successes.

Festive Fire
£250
Why not light up the winter night with sparklers
and flames. We will provide everything you need
from blankets to keep you extra cosy to
marshmallows to roast around our stone-built fire
pit.

Terms and Conditions
·Provisional bookings will be held for 10 days, after
which we require full balance to confirm booking.
·Confirmation of booking only applies once payment
is received.
·All rates and bookings are subject to availability.
·Payments for any pre-ordered extras are required 4
weeks prior to your event. If your booking is placed
after this date payment is required when confirming
booking.
·You will be sent a food order form to fill out. The
completion of this is required 4 weeks prior to your
event. If your booking is placed after this, Sheffield
Manor Lodge team will give you a reasonable
deadline that works for all parties.
·As a premises with an alcohol license, we will be
enforcing challenge 25. It is the bookers responsibility
to ensure all guests are aware of this and to advice to
bring ID’s.
·When booking our 2 course dining options, please
note all guests must have the same courses. This is
either all starters and mains or all mains and desserts.

The Green Estate Community Interest Company is a
social enterprise based in Sheffield working across the
UK and EU.
Our headquarters and the Centre for Pictorial Meadows
are at the heart of our beautiful 42 hectare urban oasis
at the top of a hill in
Sheffield. Once a medieval deer park, home to Earl of
Shrewsbury and Bess Harwick and the nationally
significant John Fox pottery Manor
Ware, The Green Estate was originally set up as a small
heritage and environment project. It is now a large
social enterprise trading across the UK and in EU. From
the (Scheduled Ancient Monument) Turret House on our
Estate where Mary Queen of Scots was once
imprisoned to the Tower of London Moat, you will find
our beautiful Pictorial Meadows across the country and
beyond. Over the last 25 years, The Green Estate has
grown in size, impact and expertise
in sustainable landscaping, heritage and community
services with a focus on growing engaging, adaptive
and resilient urban places.
When you buy our products and services, you are
investing in this vital mission! On behalf of all at The
Green Estate CIC, thank you for your interest and
support.

www.sheffieldmanorlodge..org
hospitality@greenestate.org
0114 276 2828

Roz Davies, FRSA. MBA.
CEO, The Green Estate
Find out more about The Green Estate
www.greenestate.org
Find out more about Pictorial Meadows
www.PictorialMeadows.co.uk
Terms and Conditions available at our web

