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Arrival and welcome drink 	 18:30

Chef’s delicious three-course menu

Traditional novelties, crackers

Music from great live band The Monotones 	 until 12:30 
and Nightshift Disco

Bar close 	 12:00

H O M E M A D E  S T A R T E R   

Choose on the night 
Offered with artisan bread and salted butter

Roast vegetable soup, coriander oil (v, vgn, mwog, mwod)

OR

Smoked salmon, prawns, baby gem, heritage tomatoes, compressed cucumber,  
crème fraîche Marie rose

M A I N  C O U R S E

With all of the trimmings: winter greens, braised red cabbage, cauliflower cheese, 
roast roots, buttered chive mashed potato, traditional roast potatoes,  

cranberry and sage stuffing

Carvery | Choose on the night

York Racecourse matured sirloin of beef, rosemary roast crown of turkey,  
honey roasted bacon loin

Seafood | By pre-order 
Buttered poached cod, new potatoes, confit egg yolk, samphire, lemon foam (mwog)

Plant based | By pre-order

Cauliflower steak, quinoa, wilted greens, heritage beetroot, carrots, caper dressing 
(mwog, mwod, v, vgn)

D E S S E R T  A N D  C H E E S E  B U F F E T

A sumptuous selection of traditional and mini treats from the grazing table and artisan 
Yorkshire cheeses with celery, grapes, fruit chutney, savoury biscuits

Plant based and Made without Gluten alternative available by pre-order

Chocolate orange tart, lemon meringue tart and a white chocolate  
and raspberry panna cotta (v, vgn, mwog, mwod)

FRI 11 DEC 	 £69.90

SAT 12 DEC 	 £69.90

T H E

BAND PARTY



Arrival and welcome drink from 	 18:30

Chef’s delicious three-course menu

Traditional novelties, crackers

Jonny Ross Disco 	 until 12:30

Bar close 	 12:00

H O M E M A D E  S T A R T E R   

Choose on the night 
Offered with artisan bread and salted butter

Roast vegetable soup, coriander oil (v, vgn, mwog, mwod)

OR

Smoked salmon, prawns, baby gem, heritage tomatoes, compressed cucumber,  
crème fraîche Marie rose

M A I N  C O U R S E

With all of the trimmings: winter greens, braised red cabbage, cauliflower cheese, 
roast roots, buttered chive mashed potato, traditional roast potatoes,  

cranberry and sage stuffing

Carvery | Choose on the night

York Racecourse matured sirloin of beef, rosemary roast crown of turkey,  
honey roasted bacon loin

Seafood | By pre-order 
Buttered poached cod, new potatoes, confit egg yolk, samphire, lemon foam (mwog)

Plant based | By pre-order

Cauliflower steak, quinoa, wilted greens, heritage beetroot, carrots, caper dressing 
(mwog, mwod, v, vgn)

D E S S E R T  T R I O

Three festive treats on a plate: 
Chocolate orange tart, lemon meringue tart and  

a white chocolate and raspberry choux bun

Plant based and Made without Gluten alternative available by pre-order

Chocolate orange tart, lemon meringue tart and a white chocolate  
and raspberry panna cotta (v, vgn, mwog, mwod)

SAT 28 NOV	 £54.50
FRI 4 DEC 	 £54.50
SAT 5 DEC 	 £59.50
FRI 11 DEC 	 £59.50

SAT 12 DEC 	 £59.50
FRI 18 DEC 	 £54.50
SAT 19 DEC 	 £54.50

T H E

DISCO PARTY
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PRIVATE PARTY
T H E  R A C E  I S  O N …  

T O  B O O K  YO U R  P R I VAT E  C H R I S T M A S  PA R T Y

If you’re looking for a spectacular venue to host your festive 
celebration, then York Racecourse can make your Christmas 
party one to remember. Whether you are booking for your 
colleagues, office, club or group, our dedicated spaces are 

perfect places to eat, drink and be merry!

This December make the festivities truly special for you and your 
guests, with fantastic local catering we have got three great party 

menus for you:

Traditional Served Meal, Carvery and our  
Christmas Curry - what’s not to love?

When booking your Christmas parties at York Racecourse, you 
get more than a fully decorated room with traditional novelties 
and crackers. You’ll also get a delicious festive meal with all the 

trimmings too.

Get in touch with our friendly team on 01904 638 971 
for further information and availability
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Prices include VAT | Terms and Conditions apply

Please ask for our Terms and Conditions.

Celebrate the festive season with us at  
York Racecourse, where there is room for 

everyone on your nice list!

Our expert team of Christmas elves are always on hand 
to spread some festive joy and keep your food and 

drinks flowing. 

Our Christmas parties in York also includes excellent 
entertainment. From live bands to expert DJs, a night 

at York Racecourse is sure to get everyone to get 
everyone in the party mood.

A number of party nights are taking place throughout 
the Christmas period, so there are plenty of 

opportunities to celebrate a proper Yorkshire  
Christmas at York Racecourse.

CHAMPION-GRADE DINING 
WITH FRONT- RUNNING 

FESTIVE PARTIES

E XC E P T I O N A L  H O S P I TA L I T Y 
A N D  F E S T I V E  C U L I N A R Y 

E XC E L L E N C E 

christmas@yorkracecoursehospitality.co.uk   
01904 638 971

HOSPITALITY
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Minimum numbers: 90  |  Carvery option also available Minimum numbers: 90

P R I V A T E  P A R T Y

TRADITIONAL SERVED MENU
P R I V A T E  P A R T Y

CHRISTMAS CURRY BUFFET

Exclusive party room and hire, Chef’s delicious three-course menu,  
traditional novelties and crackers. Disco and welcome drink included.

H O M E M A D E  S T A R T E R   

Choose on the night 
Offered with artisan bread and salted butter

Roast vegetable soup, coriander oil (v, vgn, mwog, mwod) OR

Smoked salmon, prawns, baby gem, heritage tomatoes, compressed cucumber,  
crème fraîche Marie rose

M A I N  C O U R S E

York Racecourse matured sirloin of beef 
Pigs in blankets, cranberry and sage stuffing, Yorkshire pudding, château potato,  
braised red cabbage, sprouts, honey and star anise roasted carrot and parsnip  

and gravy
OR

Traditional roast turkey 
Pigs in blankets, cranberry and sage stuffing, Yorkshire pudding, chateau potato,  
braised red cabbage, sprouts, honey and star anise roasted carrot and parsnip  

and gravy
OR

Plant Based | By Pre-Order 
Cauliflower steak, quinoa, wilted greens, heritage beetroot, carrots, caper dressing 

(v, vgn, mwog, mwod)

D E S S E R T  T R I O

Chocolate orange cheesecake, lemon meringue tart and  
a white chocolate and raspberry choux bun

Plant based and Made without Gluten alternative available by pre-order

Chocolate orange tart, lemon meringue tart and a white chocolate and  
raspberry panna cotta (v, vgn, mwog, mwod)

Coffee | Choose from served to the table or a coffee station for guests  
to help themselves to

Exclusive party room and hire, Chef’s delicious curry buffet,  
traditional novelties and crackers. Disco at additional cost - please ask the team.

Choose on the night from the buffet, no pre-orders required

P I C K L E  T R A Y

Poppadoms and pickle tray, chutneys and onions.

T H R E E  C U R R I E S  A N D  S I D E S

Kashmiri lamb and spinach curry

Chicken tikka

Chickpea and okra

Pilau rice

Aloo gobi saag

Onion bhajis

Naan bread

D E S S E R T  E N H A N C E M E N T S  A V A I L A B L E

MON 	- 	 THU 	 £54.50

FRI 	 - 	 SAT 	 £59.50

MON 	- 	 THU 	 £34.95

FRI 	 - 	 SAT 	 £39.95


