
CHRISTMAS
2026

AT LANELAY HALL HOTEL & SPA



Celebrate the festive season with friends, family, or colleagues in our
luxurious and cosy function suites, where every corner is packed full of

character. With fine dining, entertainment and a warm, relaxed
ambience, everything has been designed for an unforgettable evening.   

Lanelay Hall Hotel & Spa

SEASONS
GREETINGS

Take in the surroundings of a beautiful 18th
century manor house, Lanelay Hall Hotel &

Spa makes the perfect setting for your festive
celebrations.

For gifting Purchase our gift vouchers online at:
www.lanelayhall.co.uk

LANELAY HALL HOTEL & SPA

01443 558309
events@lanelayhall.co.uk

https://lanelayhall.wearegifted.co.uk/?_gl=1*1lqh22a*_gcl_aw*R0NMLjE3ODM5MzczOTEuQ2p3S0NBandtZExTQmhBTkVpd0FrUkVNTi1vc0xLcEc4VnVaSVVXOHlBelU4OWJPRE9tTjJIdkhlVXp1TWExbExndmNWRmZYVG1oVG1Cb0N4NDRRQXZEX0J3RQ..*_gcl_au*MTU2MjUyOTAzOS4xNzc3MDI5NjU3*_ga*MTkwOTUyMDYyNy4xNzQ1NDAyNzEy*_ga_8KQR3XWEHP*czE3ODQ2Mzk0NjYkbzQzOCRnMCR0MTc4NDYzOTQ2NiRqNjAkbDAkaDA.*_ga_KBKFR8YXTF*czE3ODQ2Mzk0NjYkbzM3JGcwJHQxNzg0NjM5NDY2JGo2MCRsMCRoMA..


PRICES

£50 traditional tea

£65 with champagne tea

FESTIVE AFTERNOON TEA.
WITH SPECIALITY TEAS OR
CHAMPAGNE.

25th December 2026

DATES ADDITIONAL INFORMATION
To book, email events@lanelayhall.co.uk.

Payment must be made in full at the time of

booking, with any allergens or dietary

requirements stated 6 weeks before the

event along with the final menu pre-order.

For full T&Cs, please get in touch with us. Minimum

2 guests. 

AFTERNOON 
TEA

TIMES

12:00 pm 
2:30 pm



Please note that this is a sample menu, due to the fresh,
local ingredients used, these may change at short notice.

£50 Traditional / £65 Champagne

Savoury

Roasted Turkey Breast, Bacon & Sage Mayonnaise on Farmhouse Loaf
Severn & Wye Smoked Salmon, Lemon Mayonnaise on Brioche

Rare Roast Beef & Horseradish Crème Fraîche Wholegrain Bloomer
Brie & Cranberry on Wholemeal Bloomer

Sweet

A Selection of Miniature Treats

Gingerbread & Spiced Rum Choux Bun

Chocolate & Orange Tart

Baileys, Caramel & White Chocolate Bomb

Spiced Blackberry & Apple Pavé

Scones

A Mix of Fruit & Plain Scones, Served with Strawberry Jam, 
and Raspberry Jam and Clotted Cream

To Drink

A Selection Of Assorted Teas

Champagne (Upgrade to a Sparkling Afternoon Tea)



PRICES

£160 Per person

£90 Per Child

FIVE COURSE CHRISTMAS
LUNCH. FINISHED WITH
MINI MINCE PIES.  

25th December 2026

DATES

TIMES

12:00 pm - 2:30 pm
12:30 pm - 3:00 pm
3:00 pm - 5:00 pm 

ADDITIONAL INFORMATION
To book, email events@lanelayhall.co.uk.

Payment must be made in full at the time of

booking, with any allergens or dietary

requirements stated 6 weeks before the

event along with the final menu pre-order.

For full T&Cs, please get in touch with us. Minimum

2 guests & maximum 8 guests per table.

CHRISTMAS 
LUNCH



Chestnut Mushroom Velouté / Chestnut / Sage / Hafod / Truffle 
Pork, Duck, Prune & Pistachio Terrine / Cognac / Apple / Celeriac
Lobster, Prawn & Smoked Salmon Cocktail / Russian Dressing / Avocado / Chilli

Chocolate Nemesis / Honeycomb / Cherry / Kirsch 
Sticky Toffee Christmas Pudding / Spiced Rum Sauce / Vanilla Ice-Cream
Artisan Welsh Cheeses / Individual Accompaniments / Crackers 

Starters

Mains

Turkey Ballotine / Parsnip / Cranberry / Cavalo Nero
Roast Fillet of Beef / Caramelised Onion Puree / Yorkshire Pudding
Pan Roasted Cod / Crushed New Potatoes / Spinach / Lobster Sauce
Truffle Arrancini / Cauliflower / Girolles / Parmesan / Chive  

Dessert

Bread

Ground Sourdough / Marmite Butter 

(All served with: BLOK Roasties / Miso Glazed Sprouts / Braised Red Cabbage / Honey Mustard Glazed Carrots / Pigs in 
Blankets / Mum’s Gravy)

To Finish 

Mince Pies / Tea & Coffee 

Christmas Day 2026



PRIVATE 
PARTIES



Private Parties 
& Dining

Looking to host a private Christmas function?

The Lady Mary Cole room offers an intimate and elegant setting for an extra-
special festive gathering. Perfect for smaller groups, the cosy space is clad with

original 1840s panelling and centred around a marble fireplace.
Get in touch with our events team to find out more.

A £250 deposit is required to secure your booking. This deposit is non-refundable. 3
weeks

before your event date, final numbers and full payment will need to be made. Please
ask the event team for all menus

All of our food is served in an environment where allergens are present; please let
your waiter know if you have any allergies or dietary requirements. We will take every

reasonable precaution when preparing your food; however, there is the risk of
potential foods containing slight traces of allergens in our kitchen. A discretionary

charge of 10% will be added to your bill.

For more details, email:
events@lanelayhall.co.uk

Maximum number of 40 guests; all allergies and dietary requirements must be
stated 3 weeks in advance.



FESTIVE
GROUP DINING



Group Dining BLOK

For more details, email:
reservations@lanelayhall.co.uk

Enjoy an exceptional festive group dining experience in the heart of
our property. View our kitchen live in action from the comfort of our chefs’

table, in our Gallery seating.

Spend an unforgettable evening enjoying a selection of sharing dishes in the
elegant surroundings of Lanelay Hall. The perfect setting to gather with loved

ones and celebrate the most wonderful time of the year.

Gather with loved ones, or colleagues for a festive fine dining experience,
featuring world-class meats and seasonal dishes.



tRiBe SPA



Christmas at tRiBe Spa

For more details, email:
reservations@lanelayhall.co.uk

Escape the winter chill and retreat to our summer-inspired tRiBe Spa.
Rejuvenate the mind and body with a nourishing 60-minute treatment
before lounging poolside, dipping in our invigorating warm bubbling

vitality pool and enjoying a delicious spa brunch. 

This December, unwind in our heated outdoor vitality pool with a
complimentary glass of Prosecco or a mocktail as you relax in our softly

illuminated Spa Garden.

Discover Our Twilight Experience





Overnight Stays 
& Packages

Looking to make a night of it? We have a range of luxe bedrooms
available for you to retreat to after a long night of celebrating.

Choose between a Deluxe Suite, Deluxe Room, or Classic Room. To book
your overnight stay, please head to our website or call 01443 558 309.

For more details, email:
reservations@lanelayhall.co.uk

Christmas Eve Package

Overnight Stay

Breakfast

£50 Dinner Allocation Per Person to Spend at Lanelay Hall (Food Only).

Bottle of Prosecco on Ice on Arrival.





Get In Touch

Lanelay Hall Hotel & Spa
Lanelay Rd, Talbot Green, Pontyclun, CF72 9LA

01443 558309
www.lanelayhall.co.uk

Accommodation Bookings
reservations@lanelayhall.co.uk

Restaurant Bookings
foodandbeverage@lanelayhall.co.uk

Events Bookings
events@lanelayhall.co.uk

tRiBe Spa Bookings
reservations@lanelayhall.co.uk

https://www.google.com/search?q=lanelay+hall+hotel+%26+spa&rlz=1C5CHFA_enGB999GB999&oq=lanelay+hall+hotel+%26+spa&gs_lcrp=EgZjaHJvbWUqDwgAECMYJxjjAhiABBiKBTIPCAAQIxgnGOMCGIAEGIoFMhUIARAuGCcYrwEYxwEYgAQYigUYjgUyBwgCEAAYgAQyBwgDEAAYgAQyBggEEEUYPDIGCAUQRRg8MgYIBhBFGDwyBggHEEUYQdIBCDM1MDFqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8
https://lanelayhall.co.uk/
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