
 

Carols Round the Piano 
 

17th December 2023 
6.30pm onwards 

 
Come and join us for a glass of Mulled Wine 

and get into the Christmas Spirit with 
Carols round the Piano 

 
Followed by a Sing-a-long with Mark  

Thompson 

 
New Years Day Breakfast 2024 

 
Come to The Hatton Arms for the best way to get over 

the night before with our Traditional New Years Day 
Breakfast. 

 
Full English Breakfast with a bottle of Newcastle 

Brown Ale (other drinks are available)  
 

£13.95 
(including Tea or Coffee) 

 
10.30am to 2pm served buffet style from the  

restaurant  

 SPECIAL OFFER    
 

Book a table of 20 or more and the organiser will receive a bottle of Prosecco to enjoy at 
home 

 
Book a table of 30 or more and the organiser will receive a voucher to join us for Sunday 

lunch in January 
 

Book by the end of November to qualify (1 offer per booking) 

Christmas 
at 

The Hatton Arms 

14 Arnhill Road, Gretton, Northants, NN17 3DN 
TEL: 01536 770268    E-MAIL: info@thehattonarms.com 

www.thehattonarms.com 



 
 

It’s that time of year again, Christmas is just around the corner and we are sure 
that you are busy organizing to make it better than last year …..  

 
Well let us at the Hatton Arms help.  

 
Let us help by taking all the stress away.  

We can help by looking after your office party or by making your Christmas get 
together a lot less stressful. 

 
For the past 14 years owners Neil and Julie Smith have prided themselves on 

providing the perfect venue for your festive celebration, with a menu that  
Incorporates tradition and style with value and taste. Served in a 12th  

century old English pub with stunning views of the Welland Valley.   
 

To complement the festive fare the wine list has been carefully compiled from 
vine yards in both the old and new worlds to give a range of taste to meet the 

demands of all. 
 

Whatever you require this Christmas make a visit to the Hatton Arms and give 
yourself the best present you can …. 

 
Merry Christmas and a Happy New Year 

 
 

 
Roasted Root and Sage Soup 

 
Duck Liver Parfait 

with Tomato and Apple Chutney and Toasted Crutes 
 

Prawn Marie Rose with  Beetroot Cured Salmon 
served with Brown Bread and Butter 

 
Smoked Mackerel Rarebit 

on a Fennel and Orange Salad 
 

Mediterranean Vegetable and Saffron Arancini 
with Pesto Mayo 

 

ooOOoo 
 

Traditional Roast Turkey 
with Sage and Onion Stuffing, Pigs in Blanket and Roast Potatoes,  

finished with Turkey Gravy 
 

‘Classic’ Hatton Chicken  
Chicken Breast filled with Mushrooms, finished with Melting Stilton, 

served on Dauphinoise Potatoes 
 

Slow Cooked Beef  
served with Horseradish and Parsley Mash, finished with a Whiskey and Wild Mushroom Jus 

 
Swordfish Steak 

on Ratatouille finished with Lemon and Herb Butter, served with Roasted New Potatoes 
 

Vegetable Wellington 
served with Roast Potatoes and a  Green Peppercorn Gravy 

 
All dishes are served with a selection of Vegetables 

 

ooOOoo 
 

Christmas Pudding with Brandy Sauce 
 

Salted Caramel Cheesecake 
served with Mixed Berry Compote 

 
Warm Chocolate Fondant 

with Vanilla Ice Cream 
 

Glazed Lemon Tart 
with Fruit Coulis and Whipped Cream 

 
Selection of Cheese and Biscuits 

 

ooOOoo 
 

Coffee and Mince Pies 
 

£29.95 per person lunch or dinner  
(festive novelties included) 


