
We invite you to join us for your
Christmas Celebrations

2009

MISSENDEN ABBEY



From the moment you walk through the doors you will be won over by the beauty, drama & history. 

Set in the refined splendor of a former medieval abbey, with 10 acres of spectacular grounds, 
21 fully equipped conference rooms and 57 well presented en-suite bedrooms.

Missenden Abbey is perfect for residential training, day meetings, corporate events, 
private dining, barbeques, Wedding Receptions, Christenings, parties & much more.

BOOK NOW: 01494 866 811

 

London Road, Great Missenden, Buckinghamshire  HP16 0BD
sales@missendenabbey.ltd.uk     www.missendenabbey.co.uk



White Wines
1   	Invenio Colombard Chardonnay, Australia							        £12.70
	 Medium bodied with citrus and ripe pineapple notes 

3   	Bright Brothers Medium Dry White, Mendoza, Argentina					      £12.70
	 A delicate, simple, fruity medium white wine 	

14 	Pinot Grigio, Mezzacorona Trentino, Italy 							      £16.70
	 A crisp, fruity white wine with a delightful full and ripe aroma

9   	Villa Maria Riesling, New Zealand 							       £19.10
	 A dry zingy palate follows an intense, pure, aromatic nose

Rosé Wine
31 	Invenio Shiraz Rose 2007, Vin de Pays d’Oc 						      £12.70
	 Vibrant cherry pink, with juicy strawberry and red currant fruit

Red Wines
2 	 Invenio Shiraz, Australia 								        £12.70 
	 Perfumed raspberry fruit, and a hint of white pepper 

11 	Jack Rabbit Merlot, California 								        £14.70
	 This relatively light bodied wine has red cherry aromas

20 	Banda Azul, Paternina, Rioja - Spain 							       £16.20
	 A Rioja with a soft redcurrant and vanilla oak nose and palate

21 	Crozes Hermitage, Domaine Pradelle, Rhone - France 					     £19.10
	 This red wine has rich flavours of pepper, eucalyptus and dark berries

Sparkling Wines
26 	Segura Viudas, Cava, Spain 								        £14.20
	 A fresh, clean and light bodied sparkling white wine

27 	Ponte Aurora Prosecco Pinot Nero 							       £20.50 
	 Cherry pink in colour with a decent amount of sparkle, this rosé Prosecco is light and off-dry

Champagne
29 	Heidsieck Monopole Blue Top 								        £28.70
	 A biscuity and nutty nose followed by real finesse on the palate

30 	Moet et Chandon, Brut Imperial, NV 							       £38.60
	 This champagne has a slightly applely, yeasty nose and long, rich flavours of biscuity, toasty fruit

Full Wine list available on request
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About us
Located in the heart of the Chilterns and surrounded by ten acres of spectacular grounds, this stunning 

12th century Abbey is the perfect place for your 2009 Christmas celebrations.

 

We offer exclusive hire of the Abbey or simply join one of our popular party nights. Enjoy a welcome 

drink in the bar, then a silver served meal within the vaulted ceilings and stained glass of the Abbey 

function rooms, then finish your celebrations with a disco until midnight.

 

We can cater for up to 115 guests for a sit down meal, and up to 150 guests for a stand up Reception. 

We also cater for private lunches, informal festive finger buffets and large scale banqueting events.

Special offers
Upgrade your party package and include half a bottle of House wine for only £6 per person (based on at 

least 75% of guests upgrading)

Stay with us any night in December for only £39 per room (single or double) inclusive of full English 

Breakfast & VAT.

How to Book

•	 Provisional Christmas party reservations can be made by telephone or in person. Please confirm in writing within 
seven days of making the reservation, together with a non refundable deposit of £10 per person for lunches or 
party nights.

•	 Final numbers and full payment are required fourteen days prior to date of event, please advise us of any special 
dietary requirements at this time, once final payment has been made no refunds will be given. For joiner parties 
the final table plan will only be available from Missenden Abbey fourteen days prior to event. 

•	 Party nights: Your guests should each choose a starter, main course and dessert. Individual menu choices should 
be submitted 2 weeks prior to the event. Bucks fizz will be served on arrival at 7.30pm, dinner will be served at 
8pm, evening celebrations will draw to a close at midnight. 

•	 If sole use is required, there will be an additional charge if numbers fall below the minimum numbers agreed. 
	 For meals booked in the library a £100 surcharge is applied.



Christmas lunch  

Bucks Fizz on arrival

Silver service sit down meal

Christmas crackers

Warming winter vegetable soup

Chicken liver pate with redcurrant & ginger sauce, Melba toast

Goat’s cheese and caramelized onion tartlet, side salad, vinaigrette dressing

 
* * *

Traditional roast turkey with 
Baby chipolata, bacon roll, sage & onion stuffing & wine pan gravy

Fillet of salmon with a prawn, chive & tomato sauce

Ricotta cheese & spinach Cannelloni with tomato Provencal and Parmesan

All served with 

New potatoes, roast potatoes, seasonal vegetables

 
* * *

Christmas pudding with Brandy sauce

Chocolate mousse with fresh cream

* * * 

Tea, coffee & mince pies

£25 per person inclusive of VAT

Upgrade your package to include half a bottle of house wine for only £6 per person Ch
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Abbey Party Night

Bucks Fizz on arrival

Silver service sit down meal

Christmas crackers

DJ & Disco until midnight

Warming winter vegetable soup

Chicken liver pate with redcurrant & ginger sauce, Melba toast

Goats cheese and caramelised onion tartlet, side salad, vinaigrette dressing

* * *

Traditional roast turkey with 
Baby chipolata, bacon roll, sage & onion stuffing & wine pan gravy

Sirloin steak with French fried onion rings, tomatoes & red wine sauce

Fillet of salmon with a prawn, chive & tomato sauce

Ricotta cheese & spinach Cannelloni with tomato Provencal and Parmesan

All served with 
New potatoes, roast potatoes, seasonal vegetables

* * *

Christmas pudding with Brandy sauce

Winter berry tart with raspberry coulis

Chocolate mousse with fresh cream

* * * 

Tea, coffee & mince pies

Monday to Thursday  - £28 per person inclusive of VAT

Friday & Saturday - £35 per person inclusive of VAT

Upgrade your package to include half a bottle of house wine for only £6 per person A
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