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welcome

Celebrate the festive season this year in the beautiful surroundings of Tankersley Manor.
From Christmas parties to festive lunches, our warm and welcoming atmosphere allows 
you and your guests to celebrate in style.

We look forward to welcoming you to Tankersley Manor.
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Availability & Price
Dates: 7th, 8th, 14th, 15th,  

21st, 22nd December 

Arrival: 6.45pm 
Dinner served: 7.30pm 

Entertainment starts: 9.30pm 
Carriages: 1.00am 

Dress code: Smart casual

Please note that seating is arranged on party tables  
and you may be sharing with other guests

7th, 8th, 14th,  
15th December

21st & 22nd 
December

£36.00
£29.00

Festive Party 
Nights

Christmas Cracker  
Carvery & Disco

Before ordering please make staff aware of any allergies 
you might have. We shall do our best to provide you with 
suitable food but we cannot guarantee that any of our 
foods are free from cross-contamination of allergens. 

Availability & Price
Dates: 30th November,  
6th & 20th December

£19.95 per person

Arrival: 6.45pm 
Dinner served: 7.30pm 

Entertainment starts: 9.30pm 
Carriages: 1.00am 

Dress code: Smart casual

Please note that seating is arranged on party tables  
and you may be sharing with other guests.

To book your place, call us on  
01226 744700 or email us at  
tankersleymanorevents@ 

QHotels.co.uk

To book your place, call us on  
01226 744700 or email us at  
tankersleymanorevents@ 

QHotels.co.uk

Tankersley Manor’s Christmas Cracker Carvery  
& Disco is a great way to celebrate with friends 
and colleagues. Enjoy a delicious two course 
carvery meal before dancing the night away 
to our resident DJ. 

To Start
Roasted sweet potato & butternut squash soup (v) 
Spiced whipped cream

Confit chicken, ham hock & prune terrine 
Butter brioche, celeriac & horseradish remoulade

To Follow
Breast of chicken wrapped in crispy bacon 
Sage & chestnut stuffing, chipolata sausage  
wrapped in bacon, honey baked root vegetables,  
herb roasted potatoes

Grilled fillet of salmon 
Caraway scented wilted greens, parsley & pea vinaigrette

Caramelised red onion & goat’s cheese tart (v) 
Red chard & rocket salad balsamic & rosemary roasted 
new potatoes

To Finish
Traditional Christmas plum pudding 
Brandy & double cream sauce

Glazed clementine tart 
Chocolate & orange sauce

Coffee and chocolates

From the carvery
Butter roasted turkey

Maple and mustard roast gammon

Vegetarian nut roast  (v)

Yorkshire puddings with a selection of potatoes, 
vegetables & traditional accompaniments 

Traditional Christmas plum pudding  
Brandy & double cream sauce

A selection of chef’s desserts

Tankersley Manor is the perfect choice for 
a Christmas party night celebrating with friends 
and colleagues. Your evening includes a delicious 
three course meal, before joining our resident  
DJ who will take you into the early hours with 
non-stop hits to dance the night away.



Availability & Price
Available throughout December 

£19.95 per person  

Arrival: 12.00noon 
Lunch served: 12.30pm

Please note that seating is arranged on party tables  
and you may be sharing with other guests.

Festive 
Lunches

Christmas  
Family  Panto  
& Lunch

Before ordering please make staff aware of any allergies 
you might have. We shall do our best to provide you with 
suitable food but we cannot guarantee that any of our 
foods are free from cross-contamination of allergens. 

Before ordering please make staff aware of any allergies 
you might have. We shall do our best to provide you with 
suitable food but we cannot guarantee that any of our 
foods are free from cross-contamination of allergens. 

To book your place, call us on  
01226 744700 or email us at  
tankersleymanorevents@ 

QHotels.co.uk

To book your place, call us on  
01226 744700 or email us at  
tankersleymanorevents@ 

QHotels.co.uk

To Start
Roasted sweet potato & butternut squash soup (v) 
Spiced whipped cream

Confit chicken, ham hock & prune terrine 
Butter brioche, celeriac & horseradish remoulade

To Follow
Breast of chicken wrapped in crispy bacon 
Sage & chestnut stuffing, chipolata sausage  
wrapped in bacon, honey baked root vegetables,  
herb roasted potatoes

Grilled fillet of salmon 
Caraway scented wilted greens, parsley & pea vinaigrette

Caramelised red onion & goat’s cheese tart (v) 
Red chard & rocket salad, balsamic & rosemary roasted 
new potatoes

To Finish
Traditional Christmas plum pudding 
Brandy & double cream sauce

Glazed clementine tart 
Chocolate & orange sauce

Coffee and chocolates

Main
Breast of chicken wrapped in crispy bacon 
Sage & chestnut stuffing, chipolata sausage  
wrapped in bacon, honey baked root vegetables,  
herb roasted potatoes

Grilled fillet of salmon 
Caraway scented wilted greens, parsley & pea vinaigrette

Caramelised red onion & goat’s cheese tart (v) 
Red chard & rocket salad, balsamic & rosemary roasted 
new potatoes

To Finish
Traditional Christmas plum pudding 
Brandy & double cream sauce

Glazed clementine tart 
Chocolate & orange sauce

Coffee and chocolates

For our younger guests there is a choice of half 
the adult portion or chicken nuggets, french fries 
and beans followed by an ice cream sundae.

For that extra special Christmas celebration with 
family, friends or colleagues, come and enjoy 
a sumptuous festive lunch in your very own 
private room (minimum party size 12 guests).

Enjoy a fantastic pantomime performance of 
Dick Whittington from the Pocket Panto theatre 
company followed by a delicious two course 
family lunch.

Availability & Price
Saturday 8th December 

 Arrival: 10.30am 
Entertainment starts: 11.00am 

Lunch served: 12.30pm

Per adult

Children aged  
3 – 12 years

Children under 3

£19.95
£9.95
FREE



Availability & Price
Sunday 2nd, 9th, 16th, 23rd December 

Lunch served: 12.30pm

Availability & Price
Sunday 16th December 

 Arrival: 12.00noon 
Lunch served: 12.30pm 

Entertainment starts: 2.00pm 
Afternoon finishes: 4.30pm  

Santa’s 
Family Disco

Seasonal 
Sunday Lunch 
in the Brasserie

Before ordering please make staff aware of any allergies 
you might have. We shall do our best to provide you with 
suitable food but we cannot guarantee that any of our 
foods are free from cross-contamination of allergens. 

Before ordering please make staff aware of any allergies 
you might have. We shall do our best to provide you with 
suitable food but we cannot guarantee that any of our 
foods are free from cross-contamination of allergens. 

To book your place, call us on  
01226 744700 or email us at  
tankersleymanorevents@ 

QHotels.co.uk

To book your place, call us on  
01226 744700 or email us at  
tankersleymanorevents@ 

QHotels.co.uk

Main
Breast of chicken wrapped in crispy bacon 
Sage & chestnut stuffing, chipolata sausage  
wrapped in bacon, honey baked root vegetables, 
herb roasted potatoes

Grilled fillet of salmon 
Caraway scented wilted greens, parsley & pea vinaigrette

Caramelised red onion & goat’s cheese tart (v) 
Red chard & rocket salad, balsamic & rosemary roasted 
new potatoes

To Finish
Traditional Christmas plum pudding 
Brandy & double cream sauce

Glazed clementine tart 
Chocolate & orange sauce

Coffee and chocolates

For our younger guests there is a choice of half 
the adult portion or chicken nuggets, french fries 
and beans followed by an ice cream sundae.

Enjoy a delicious two course lunch followed by 
a visit from Santa who will have a gift for all the 
children. After visiting Santa, the children can 
enjoy an afternoon having their face painted, 
followed by making a new friend or two on  
the dancefloor.

Catch up with friends and family over a seasonal 
Sunday lunch in our cosy Brasserie just 
before Christmas. 

Per adult

Per adult

Children aged  
3–12 years

Children aged  
3–12 years

Children under 3

Children under 3
£19.95

£19.95

£9.95

£9.95

FREE

FREE

To Start
Winter vegetable soup (v)

Yorkshire pudding with onion gravy

Confit chicken, ham hock & prune terrine
Butter brioche, celeriac & horseradish remoulade

Duo of melon with a mixed berry coulis

To Follow
Roasted top side of beef 
Yorkshire pudding

Traditional roast turkey 
Sage & chestnut stuffing, chipolata sausage  
wrapped in bacon

Grilled fillet of salmon 
Hollandaise sauce

Caramelised red onion & goat’s cheese tart 

All served with honey baked root vegetables,  
brussels sprouts, herb roasted potatoes

To Finish
Traditional Christmas plum pudding 
Brandy & double cream sauce

Glazed clementine tart 
Chocolate & orange sauce

Duo of cheese
Winter chutney & biscuits

Sticky toffee pudding
Rum custard 

Coffee and chocolates



Host your 
own Christmas 
Roast 

Availability & Price
Available throughout December,  

including Christmas Day when supplementary 
charges will apply. 

Arrival: 12.30pm 
Lunch served: 1.00pm 

Afternoon finishes: 5.00pm

To book your place, call us on  
01226 744700 or email us at  
tankersleymanorevents@ 

QHotels.co.uk

New for 2018, book our unique family four course 
Christmas luncheon, in a private room where you 
and your guests can relax with superb food in 
lovely surroundings. Let us take care of all of the 
cooking and washing up. We serve your choice 
of starter and dessert, and the host can carve 
the turkey for your guests at the table (minimum 
numbers do apply depending upon the room).

To Start
Winter vegetable soup (v)

Yorkshire pudding with onion gravy

Confit chicken, ham hock & prune terrine
Butter brioche, celeriac & horseradish remoulade

To Follow
Butter roasted turkey

Vegetarian nut roast  (v)

Served with Yorkshire puddings with a selection of 
potatoes, vegetables & traditional accompaniments

To Finish
Traditional christmas pudding 
Brandy & double cream sauce

Glazed clementine tart 
Chocolate & orange sauce

Duo of cheese
Winter chutney and biscuits

Coffee and chocolates

Per adult

Children aged  
3 – 12 years

Children under 3

£25.00
£12.50
FREE

Availability & Price
Tuesday 25th December

 

Arrival: 12.00pm 
Lunch: 12.30pm – 2.30pm  

Family Christmas Day Lunch 
in The Tankersley Suite

Before ordering please make staff aware of any allergies 
you might have. We shall do our best to provide you with 
suitable food but we cannot guarantee that any of our 
foods are free from cross-contamination of allergens. 

To book your place, call us on  
01226 744700 or email us at  
tankersleymanorevents@ 

QHotels.co.uk

Take the strain out of Christmas Day and leave 
the washing up to us!  We offer a three course 
family carvery lunch with all the festive trimmings 
in our Tankersley Suite.  Santa will pay a visit and 
make the children’s day complete whilst you get 
the chance to spend some quality time with family 
and friends.

Per adult

Children aged  
3 – 12 years

Children under 3

£49.50
£24.50
FREE

To Start
Leek and potato soup
Herb croutons

Prawn salad
Marie rose sauce, crisp iceberg lettuce

Confit chicken, ham hock & prune terrine
Butter brioche, celeriac & horseradish remoulade

From the carvery
Butter roasted turkey

Roasted sirloin of beef

Maple and mustard roast gammon

Vegetarian nut roast  (v)  

All served with Yorkshire puddings with a selection of 
potatoes, vegetables & traditional accompaniments 

To Finish
Traditional Christmas pudding 
Brandy & double cream sauce

Sherry & red berry trifle 

Baileys cheesecake
Moccachino whipped cream 

Coffee & mince pies

The younger guests have melon to start, with the  
carvery main followed by an ice cream sundae.



Christmas Day lunch  
in the Pennine Suite

 Christmas Day lunch  
in The Brasserie

Before ordering please make staff aware of any allergies 
you might have. We shall do our best to provide you with 
suitable food but we cannot guarantee that any of our 
foods are free from cross-contamination of allergens. 

Before ordering please make staff aware of any allergies 
you might have. We shall do our best to provide you with 
suitable food but we cannot guarantee that any of our 
foods are free from cross-contamination of allergens. 

To book your place, call us on  
01226 744700 or email us at  
tankersleymanorevents@ 

QHotels.co.uk

To book your place, call us on  
01226 744700 or email us at  
tankersleymanorevents@ 

QHotels.co.uk

To Start
Tomato and roasted red pepper soup (v) 
Crème fraîche and pesto

Scallop and turbot terrine 
Saffron potato and spring onion salad, sauce vierge

Smoked duck and smoked chicken salad 
Celeriac remoulade, dark cherry vinaigrette 

Intermediate
Champagne sorbet

To Follow
Traditional butter roast turkey 
Seasonal trimmings, roast potatoes, glazed carrots  
and parsnips, almond roasted sprouts

Fillet of beef 
Chateau potatoes, braised baby carrot and leeks, 
balsamic roasted shallots, pickled walnut sauce

Fillet of monk fish wrapped in serrano ham 
Smoked cherry tomato compote, lyonnaise potatoes, 
braised fennel, balsamic reduction

Root vegetable and nut wellington (v) 
Roasted potatoes, seasonal vegetables, white wine,  
sage cream

To Finish
Steamed Christmas plum pudding 
Brandy & double cream sauce

Homemade red berry trifle

White chocolate and blackberry torte 
Ginger bread ice cream

Cheese selection savoury biscuits
Celery, grapes and winter chutney

Coffee & chocolate truffles

To Start
Tomato and roasted red pepper soup (v) 
Crème fraîche and pesto

Scallop and turbot terrine 
Saffron potato and spring onion salad, sauce vierge

Smoked duck and smoked chicken salad 
Celeriac remoulade, dark cherry vinaigrette 

Intermediate
Champagne sorbet

To Follow
Traditional butter roast turkey 
Seasonal trimmings, roast potatoes, glazed carrots  
and parsnips, almond roasted sprouts

Fillet of beef 
Chateau potatoes, braised baby carrot and leeks, 
balsamic roasted shallots, pickled walnut sauce

Fillet of monk fish wrapped in serrano ham 
Smoked cherry tomato compote, lyonnaise potatoes, 
braised fennel, balsamic reduction

Root vegetable and nut wellington (v) 
Roasted potatoes, seasonal vegetables, white wine,  
sage cream

To Finish
Steamed Christmas plum pudding 
Brandy & double cream sauce

Homemade red berry trifle

White chocolate and blackberry torte 
Ginger bread ice cream

Cheese selection savoury biscuits
Celery, grapes and winter chutney

Coffee & chocolate truffles

Join us for Christmas Day lunch and celebrate in 
style.  Relax with a glass of Bucks Fizz on arrival 
in the bar & lounge before enjoying a five course 
menu in the Pennine Suite.  Let us take care of 
you so all you have to do is sit back, relax and 
enjoy.  After your meal, the younger guests will be 
delighted with a visit from Santa.

Come celebrate Christmas Day and relax with a 
glass of Bucks Fizz on arrival before enjoying a 
five course menu in the Brasserie. We will take 
care of you so all you need to do is relax, sit back 
and enjoy.

Availability & Price
Tuesday 25th December 

 Arrival: 12.30pm 
Lunch served: 1.00pm – 3.00pm

Per adult

Children aged  
3–12 years

Children under 3

£85.50
£35.00
FREE

Availability & Price
Tuesday 25th December 

Arrival: 12.00noon 
Lunch served: 12.30pm – 2.30pm

The Brasserie is not suitable  
for children under 12 years.

Per person£85.50



New Years Eve  
Gala Dinner

New Year  Break

Before ordering please make staff aware of any allergies 
you might have. We shall do our best to provide you with 
suitable food but we cannot guarantee that any of our 
foods are free from cross-contamination of allergens. 

To book your place, call us on  
01226 744700 or email us at  
tankersleymanorevents@ 

QHotels.co.uk

To book your place, call us on  
01226 744700 or email us at  
tankersleymanorevents@ 

QHotels.co.uk

To Start
Assiette of smoked fruits of the sea 
Salmon, halibut and trout, pomegranate tartare 
vinaigrette, picked salad leaves and pea shoots

Whipped goats cheese and red onion compote (v) 
Garlic roasted croute, balsamic dressing 

Intermediate
Wild mushroom and tarragon soup  
Garlic cream froth

To Follow
Charred fillet of beef 
Cinnamon and butternut squash puree, Gloucester old  
spot mini toad in the hole, dauphinoise potato, tender 
stem broccoli and green beans, redcurrant jus

Pumpkin and sage risotto (v) 
Parmesan tuille and straw potato

To Finish
Chefs assiette of dainty desserts

Cheese selection
Savoury biscuits, celery, grapes, winter chutney

Coffee & chocolate truffles

30th December
Check in from 3pm, explore our health club 
& spa. Relax in the lounge and bar before 
joining us for a hearty three course dinner  
in The Brasserie.

New Year’s Eve :
Enjoy a delicious Yorkshire breakfast, then 
spend the day relaxing in our spa, explore 
the local scenery or indulge in some retail 
therapy at Meadowhall. Arrive back at the 
hotel and enjoy tea, cakes and scones with 
jam and cream (served from 2pm - 4pm) 
before getting ready for the night ahead.  
The Gala Dinner starts with canapés and 
a glass of fizz, followed by a sumptuous five 
course dinner. Enjoy our live entertainment 
and dance the night away into 2019 with 
family and friends.

New Year’s Day:
Relax and enjoy a fabulous brunch before 
checking out at 12noon ahead of your 
journey home. If you’re staying an extra night 
why not spend the day exploring the local 
attractions before joining us for a farewell 
dinner in the Brasserie. 

2nd January:
Enjoy a leisurely breakfast before bidding 
a fond farewell to friends old and new.

Welcome 2019 in style and join our fantastic New 
Year’s Eve Gala Ball.  On arrival enjoy a glass 
of fizz and canapés followed by sumptuous five 
course gala dinner as the atmosphere builds.  
Enjoy music from our live band — Chicago Joe 
and The Soul Divas, playing hits from the Motown 
era followed by our resident DJ before welcoming 
in the New Year.

Availability & Price
Tuesday 31st December 

Welcome drink: 7.00pm 
Dinner served: 7.45pm 

Entertainment starts: 9.45pm 
Carriages: 1.30am 

Function suite: Tankersley Suite 
Dress code: Cocktail dresses & lounge suits

Please note, if your party size is fewer 
 than 10 you will be seated sharing a table  

with other guests.

Per adult 
Over 18’s only£99.00

Availability & Price
Date for arrival: 30th or 31st December 
Date for departure: 1st or 2nd January 

Number of nights: One or two 

Arrival and check in from 3.00pm 

Dinner on 30th December is between  
6.30pm – 9.30pm and dinner reservations  

are advised.

Tea and cakes on 31st December are  
served between 2.00pm – 4.00pm

Gala dinner drinks reception from 7.00pm  
with dinner served at 7.45pm

This event is for guests aged  
18 years and over. 

New Year’s Eve One night Two nights

Adult price (per guest) £175 £229

Single supplement  
(per room, per night) £30 £30

Upgrades from  
(per room, per night) £30 £30

Additional nights are available from  
£89.00 per room on a bed and breakfast basis. 

Subject to availability.



 Party Night 
Accommodation

 Visiting Friends 
and Family

To book your place, call us on  
01226 744700 or email us at  
tankersleymanorevents@ 

QHotels.co.uk

To book your place, call us on  
01226 744700 or email us at  
tankersleymanorevents@ 

QHotels.co.uk

Party-goers at Tankersley Manor not only enjoy 
a fantastic festive night out; they can also avoid 
the late-night queue for a taxi and savour a long, 
recuperative lie-in the next morning with our 
special rates on party night accommodation.

Prices are per room, per night and 
include breakfast (subject to availability).

If you are visiting friends and family in the 
Barnsley or Sheffield area over the festive 
season, why not stay at Tankersley Manor?

Offer subject to availability. Offer only valid for stays  
from 16th December 2018 until 6th January 2019  
(excluding 24th - 26th, 31st December 2018 and  
1st January 2019).

 Sunday – Thursday £69

 Friday & Saturday £79

Price

 Please quote Party18 when booking

 Save up to 40% OFF with our 
Winter Sale for stays from 16th 

December 2018. Bed & Breakfast. 

Please quote VFF18 when booking.



 Booking Terms 
and Conditions

•  All event dates are subject to availability.
•   We will ask for a £15 per guest non-refundable, 

non-transferable deposit which will be used 
against the cost of the meal and cannot be used 
on drinks.

•   Party night accommodation bookings require a 
£40 per room non refundable and non transferable 
deposit. The remaining balance is to be paid in full 
28 days prior to the date of your event. 

•   For New Year package and Christmas day 
bookings £40 per person non-refundable and non-
transferrable deposit is required. The remaining 
payment is to be paid in full 28 days prior to the 
date of your event. 

•   Your booking will not be confirmed until we receive 
all the deposits. If you are paying on behalf of a 
large group please send one cheque or arrange 
payment by one credit/debit card.

•   The balance of payment for all meals and 
accommodation must be received 28 days prior  
to the date of your event.

•   Menu pre-orders must be received by the hotel 28 
days prior to the date of your event.

•   Bookings that cancel prior to 1st November 2018 
will lose the deposits paid. Bookings that cancel 
after 1st November 2018 will be charged the total 
value of all the facilities they have reserved i.e. 
accommodation, meals, beverages.

•   Please provide all special dietary requirements 
with the menu pre-order. The hotel shall endeavour 
to accommodate all reasonable requirements at 
no additional cost. There may be an additional 
cost for any surplus requests which need to be 
provided by specialist suppliers. In these extreme 
circumstances you will be notified on receipt of 
your pre-order.

•   If you have any concerns regarding food allergens 
please ask a member of staff and you will be 
provided with detailed information on each dish.

•   Should you book after 1st November 2018 the 
hotel may request full prepayment at the time of 
confirmation.

•  All prices include VAT at the current rate.

•   Guests under 18 years old may be restricted at 
some events – please check at time of booking.

•   The Party Night special accommodation rate is 
only available to guests attending a party night 
at the hotel and limited numbers of rooms are 
available.

•   The Tankersley Manor reserves the right to 
change the advertised artistes without prior 
notice in the unfortunate circumstances of force 
majeure, ill health or forces beyond our control.

•   The hotel reserves the right to amalgamate 
Christmas events to ensure appropriate 
numbers, or to move an event to a smaller/larger 
room should numbers dictate.

•   The hotel reserves the right to cancel any 
event for any reason at its discretion – when all 
deposits and payments will be refunded.

•   The hotel management reserve the right to 
refuse entry to the hotel and to charge the 
company, organiser or individual for any 
damages caused by unreasonable behaviour.

•   Private company bookings will be issued a 
separate contract with our standard QHotels 
functions terms and conditions.

•   All rates quoted are subject to availability and 
correct at the time of going to print.

•   The hotel does not allow alcohol, aerosols or 
novelties to be brought onto the premises.



Tankersley Manor Hotel
Church Lane, Barnsley

South Yorkshire, S75 3DQ

01226 744700
tankersleymanorevents@qhotels.co.uk

www.qhotels.co.uk 

Tankersley
Manor


