


NEW YEAR’S
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Ring in the New Year in unforgettable style at
Tylney Hall. Set within the grandeur of our
historic Mansion House, this elegant celebration
features fine dining, live entertainment, and
festive cheer, the perfect way to welcome 2027.

This two-night package is available for stays on
30th & 31st December or 31st December &
1st January.

Black Tie Gourm’et
Celebration

YOUR TWO NIGHT NEW YEAR PACKAGE

30TH DECEMBER

Arrive during the afternoon and check into
your delightful accommodation. You can then
enjoy a delicious platter of savoury snacks and
sweet treats in the elegant lounge. Celebrate the
penultimate evening of the year with a three
course dinner in the Oak Room Restaurant,
accompanied by our resident pianist.

SCAN GR CODE FOR
FULL FESTIVE DINING
MENUS, ALLERGEN
INFORMATION AND
TO BOOK

31ST DECEMBER

Begin the New Year’s Eve celebrations in style
with Champagne cocktails and canapés in the
Italian Lounge, accompanied by our resident
harpist. An innovative five-course black-

tie gourmet tasting dinner, complemented

by carefully selected wines, will be served

at captain’s style tables in the Oak Room
Restaurant, with elegant accompaniment from
our resident pianist. Coffee will be served in the
Tylney Suite, followed by dancing to a live band
until 1.00am. At midnight, we gather together to
welcome in 2027 in true celebratory fashion. l




1ST JANUARY 2027

Enjoy a sumptuous breakfast in the Oak Room
Restaurant. For those leaving us today, we wish
you a fond farewell and a very Happy New
Year! However, we would highly recommend
staying with us until the following day, to enjoy
the peace and tranquility of New Year’s Day.

For those staying with us tonight, a three course
dinner in the Oak Room Restaurant awaits.
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New Years Eve
Tasting Menu

Jerusalem Artichoke Velouté (V,M)
spiced honey cream, sorrel

Beef Fillet “Carpaccio” (M,Su)

basil, caviar, maple and burnt onion, radish,
shimeji, watercress

Seared Halibut (F,M,Su,C)
lobster and fennel emulsion, caper, lightly
smoked caviar, chervil, tomato olive salsa

Loin of Lamb (M,Su,F,Ce)
dauphinoise potatoes, confit of leg, aubergine, confit
tomato, baby turnip, anchovy and tarragon jus

Chocolate and Blood Orange “Dome” (M,E,G,50)
tasting of fine Belgian chocolate, popping candy

Tea, Coffee & Handmade Petit Fours

A discretionary 12.5% service charge will be added to your bill for all food and beverage services and will be shared by the entire team.
If you are affected by a food allergy or intolerance, please inform a member of staff who will be happy to assist you with
your order and note the following menu content abbreviations for your information:
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Ce - celery / C - crustaceans | E - egg / F - fish / G - cereals containing gluten / L - lupin | M - milk / Mo - molluscs / Mu - mustard
V ' N - tree nuts / P - peanuts / Se - sesame / Sh - shellfish / So - soybeans / Su - sulphur dioxide & sulphites / V - vegetarian / PB - plant based

The menu and allergens are subject to change.




Two-Night New Year s Package Rates

MANSION HOUSE

Mansion Classic Bedroom £665.00
Mansion Superior Classic Bedroom £776.00
Junior Suites £815.00
Suite/Studio Suites £895.00
Master Suites £1,025.00
State Suite £1,125.00
COURTYARD AND GARDEN

Classic Bedroom £595.00
Superior Classic Bedroom £665.00
Junior Suites £755.00
Garden Suites £795.00
Garden Suites £895.00

Prices are per person, based on two people
sharing the room type selected, including

the programme specified, including 3-course
dinner on either 30th December or 1st January
and VAT. Single supplement available

on request.

We reserve the right to amend any information contained in
this brochure without prior notice.




