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Enjoy Christmas & New Year With Us 

Enjoy an extra special Christmas this year at The Norfolk Arms Hotel. This elegant building, is Located in the
shadow of Arundel Castle, an enviable position in the centre of the historic Town of Arundel.

Indulge in a fabulous festive feast with your family, friends or colleagues at this charming, and unique venue,
whilst enjoying delicious food and exceptional wine. This year we will be offering you an excellent choice of

private and shared parties, lunches and dinners… with the emphasis on Party!

Party night rates at The Norfolk Arms 

Enjoy your evening without having to worry about driving home. You can stay the night in our comfortable
accommodation and enjoy a traditional full English breakfast the following morning.

From £65.00 Per Room, per night 

All rates are inclusive of bed & breakfast based on 2 people sharing a standard doubl/twin,
subject to availability at the time of booking and are only valid for guests attending festive party nights.

Supplements will apply to single room occupancy and room upgrades.

For more information or to make a booking 
call our events team on 01903 882101



Festive Party Nights 

Why not join us to celebrate your Christmas Party nights
whether it’s for a private Party or one of our shared nights 

The Norfolk Arms can cater for all

Arrive at 19.00
Dinner at 20.00

keep the party going with our resident DJ 
Carriages at Midnight

Post-Christmas Party Nights 

Are you busy working throughout December? Then why not
arrange a party in January, our post-Christmas party nights

start from £22.00 per person.

Menu 

Starters 
North Atlantic Prawn Cocktail, Classic Cocktail Sauce

Buttered Malted Bloomer
Roasted Plum Tomato and Red Pepper Soup, Basil Oil,

  Sour Dough Bread 
Duck Liver Parfait,Homemade Spiced Chutney 

Toasted Walnut Bread

Mains 
Traditional Roast Turkey,

Prune and Apricot Stuffing, Pigs in Blankets, Roast Potatoes, Seasonal Vegetables
and Gravy.

Grilled Fillet Of Salmon
Crushed New Potatoes, Green Beans, Shellfish, Lobster and Cognac Sauce 

Winter Tart
Filled with Butternut Squash, Spinach, Wild Mushrooms and Crumbed Goat's

Cheese, Pesto Dressing, Tomato and Red Onion Salad, Balsamic Dressing

Desserts 
Traditional Christmas Pudding, with brandy Sauce .

Spiced Apple and Crumble Lattice, Served
 with Rum and Raisin Ice Cream.

 Clementine Posset Served With Rosemary Shortbread
 
 
 

 Friday – Saturdays from: £34.50 per person 
Midweek Sunday – Thursday £30.00 per person

Arrive 18.45pm carriages at 23.00pm



 

Enjoy a family Sunday lunch in our Grand Ballroom, starting
the festive season in style with a surprise visit from

Santa , giving out gifts to the children during your meal.
 

There will be opportunities to take a selfie or pose next to our
festive Christmas tree with Santa himself.

 
Adults £23.00 per Person 

Children £12.00 under 2 years go free
 

The Norfolk Arms Presents,

Lunch With Santa

 

Sunday 15th December 



Christmas Day Lunch

What better way to treat yourself and your loved ones on
Christmas Day than to leave all the hard work at home and
enjoy Christmas lunch in the unique setting of The Norfolk

Arms Hotel

Christmas Day Buffet Lunch 
Adults £55.00 per person 

Children £27.50 under 2 years go free

All bookings require a £10 per person non-refundable/non-transferable deposit at time of booking, Excluding
Christmas Day and New Year’s, Eve  requires £25.00 per person non-refundable/non-transferable deposit at

time of booking  .
Child portions of all our menu items can be selected for children under 12yrs . Some of the dishes in this
brochure may contain nut products or substances to which you may be allergic. Please ask our staff for

information when selecting items. Special dietary requirements will be catered for.



Boxing Day Lunch

Come join us at the Norfolk Arms on Boxing Day and enjoy
the magical ambience.  Meeting family, friends or

colleagues or just wanting to relax, we will ensure you have
fantastic food and drinks to carry on the festive cheer.

Boxing Day Lunch 
Adults £32.00 per person 

children £16.00 under 2 years go free

 
Starters 

Roasted Plum Tomato and Red Pepper Soup, Basil Oil, Sour Dough Bread
Smooth Duck Liver Parfait, Homemade Spiced Chutney and Toasted Walnut Bread

Smoked Salmon and Prawn Cocktail, Brown Bread and Butter
Mixed Seafood Arancini with Taleggio Cheese, Roasted Bell Pepper Sauce, Shaved

Parmesan and Rocket
Warm Breaded Brie, Homemade Chutney, Mixed Leaves

Warm Salad of Confit Duck, Shaved Pear and Stilton, Port Wine Reduction
 

Mains
Honey Roast Gammon, Triple Cooked Chips and Fried Hen’s Egg

Slow Roasted Belly of Pork, Dauphinoise Potatoes, Braised Red Cabbage, Honey
Roast Parsnips

Traditional Fish Pie, Selection of Smoked Fish and Shellfish, Topped with Cheesy 
Mash, Peas and Carrots

Grilled Fillet of Salmon Crushed New Potatoes, Shellfish and Lobster
 and Cognac Sauce

Seared Minute Steak Finished in Peppercorn Sauce Wilted Spinach and French Fries
Roasted Butternut Squash Tart, Spinach, Wild Mushrooms, Crumbed goat’s Cheese,

Pesto Pressing, Tomato and Red Onion Salad, Balsamic Reduction
 

Desserts
Spiced Apple and Cranberry Lattice Served with Rum and Raisin Ice Cream

Clementine Posset, Rosemary Shortbread
Homemade Sherry Trifle

Warm Christmas Pudding, Brandy sauce
Warm Dark Chocolate Brownie, Salted Caramel Ice Cream

Selection of Local Cheeses, Quince Paste and Crackers

MENU



New Year's Eve

Gala Dinner 
The countdown has begun...... It only comes around once a Year, so let us
ring the New Year in with Style.  Enjoy a glass of Fizz and a feast to start

off the new year. Cheers!

£85.00 Per Person,
 £145.00 Per Person including accommodation and

breakfast 
 
 

Dress code is Black Tie, Smart Casual Strictly no Jeans or Trainers 
Over 18s Only 

 
 

Starters
Locally Smoked Salmon,

 Tiger Prawns and Avocado, Sour Cream Chive with Stem Ginger Dressing
Duck Liver Parfait Encrusted in Truffle Butter, 
Spiced Winter Chutney Toasted Walnut Bread

Roasted Tomato and Red Pepper Soup, Basil Oil,
 Sour Dough Bread

 
Palate Cleanser
Mango Sorbet

 
Mains

Duo of Lamb Slow Braised shoulder, Roasted Rack, 
Dauphinoise Potatoes, Spiced Braised Red Cabbage,

Redcurrant Jus.
Grilled Fillet of Seabass ,Wilted Spinach, Saffron New Potatoes,

 Tarragon and Lobster Cream Sauce
Jerusalem Artichoke Risotto, 

Wild Mushrooms, Asparagus, Poached Egg and Crispy Shallot
 

Desserts
Dark Belgian Chocolate Fondant with Salted Caramel Ice Cream

Best of Sussex Cheese Board served with Quince Jelly, Grapes, Celery and
Biscuits 

Vanilla Pannacotta With Prosecco Jelly,
Selection of Berries and Passion Fruit Dressing

MENU



Wonderful Winter Wwedding 
Are you looking for a magical winter wedding Venue? 

The Norfolk Arms is the perfect location, an Unspoilt Georgian Coaching 
Inn Set under the Battlements of Arundel Castle in the heart of Arundel.

Whether your quest list is 4 or 100 Our team will cater for your every
need. 

Wedding Breakfast and Evening Reception Room Hire
Glass of Bucks Fizz, Pimms or Mulled Wine per person on arrival

2 Course wedding breakfast for 40 people
2 glasses of house red or house white per person with the meal

Glass of sparkling wine per person for the toast
Evening buffet for 40 people

Dessert option with evening buffet
White linen napkins and tablecloths

 
£2019.00 - 40 people

Winter wedding offer includes 

Book your winter wedding with us between the 1st october and 31st March
to qualify for our winter wedding package.

For more information or to make a booking 
please call our events team on 01903 882101

or Email events@norfolkaemshotel.com 



Terms and Conditions 
To avoid misunderstandings in respect of your booking, the following Terms of Business apply to all bookings relating to Christmas events. We’ve tried to

make our terms of Business as straightforward as possible, if however, you have any questions, please fill free to contact a member of the events team.

1. These conditions apply to all guests attending Christmas programme events
(‘Event’) 
 
2. All events are subjects to availability  
 
3. All provisional Christmas programme bookings must be confirmed within 7 days
of booking and a non-refundable deposit of £10.00 per person for Christmas
Parties and £50.00 per person for New Years Eve is payable with confirmation.  
 
4. All bookings must also be accompanied by a signed booking form and any
bookings not confirmed after 7 days will be released without further notice. 
 
5. All balances must be paid in full prior to Wednesday 31st October 2019 (non
refundable), with the exception of any bookings for events held in January 2019,
which must be paid by 30th November 2019. If we do not receive final monies at
least 7 days after the dead line date, the hotel will release your booking and
deposits will be lost. All bookings made after these dates must be paid with 7 days
of booking, or if the booking is less 7 days from the date of the event, payment in
full is required immediately.
 
6. The rate for the event and any accommodation shall be the rate detailed in the
confirmation of bookings supplied by the hotel which may be sent by fax, post or
email. 
 
7. All prices shown are inclusive of VAT, but may be subject to any other relevant
taxes/levies at the current prevailing rate in the force on the date of the event.
Prices advertised are subject to change prior to bookings.
 
8. Except as set our below, we regret that all payments received, including
deposits, are non refundable and non transferable. 
 
9.  We regret that should your party size decrease in numbers, payments
(including deposits) cannot be offset against food, beverage or accommodation.

10. If the final amount is not settled in advance (see terms in clause 5 above)
the hotel reserves the right to cancel the booking. 
 
11. In the unlikely event that the hotel is obliged to cancel the event, all
monies will be refunded or an alternative date or location will be offered (at
the hotel discretion) without further liability to the hotel.
 
12. Special requests (e.g. dietary requirements) must be made known to the
hotel at least 14 days before the event. 
 
13. No additional food or beverage of any kind is permitted into the hotel by
party organisers or guests 
 
14. Please note that parties under 10 guests will be seated on a shared table. 
 
15.The Norfolk Arms  hotel will endeavour to ensure that all the information
and prices are accurate both on our websites and in its brochures. However,
occasionally errors occur and  /or the hotel reserve the right to correct prices
or other information in such circumstances. If a booking had already been
made, the hotel  are entitled to cancel the booking without liability. 
 
16. These conditions shall be governed by English law and the courts of
England will have exclusive jurisdiction of the English courts 
 
17. Any accommodation booked shall be subject to our hotel booking terms &
conditions





The Norfolk arms 
High Street, Arundel West Sussex BN18 9AB 

Tel: 01903 882101 
 

Party Enquiries, Events ,Weddings 
email: events@norfolkarmshotel.com

Website: www.norfolkarmsarundel.com


