
SPARKLE & GLOW
CHRISTMAS 2026



FIND YOUR CHRISTMAS SPARKLE & GLOW WITH US…
The Coed is the place to Sparkle this Christmas with a selection box of 

December party nights to get everyone in the festive spirit, whether you want 
to glam up or go for something less formal. Featuring firm favourites and 

exciting new additions, live music as well as our resident DJ, each celebration 
features our chef’s stunning seasonal menus.  

If you’re looking to turn up the magic only Christmas brings alongside those you 
most love to spend time with, our gentler festive Glow events will do the trick.    

And, finally, we invite you to relax into the brightest glow of all, on 
Christmas Day: treat yourself and your loved ones and come feast with us. 

We look forward to welcoming you at this very special time of year.

Team Coed



SPARKLE & GLOW

FESTIVE 
BOOGIE BINGO

THE RETRO-HO-HO 
CHRISTMAS DISCO PARTY

MAGIC MERRY MONDAY 
WITH STEELWORKS SANTA

CAROLS BY 
CANDLELIGHT

18 DEC
7PM-MIDNIGHT

19 DEC
7PM-MIDNIGHT

21 DEC
12.30PM-2.30PM

22 DEC
7PM-MIDNIGHT

Strictly for fun-lovers, 
this is the ultimate high 
energy Christmas party 

with hits bingo and a 
host of fabulous prizes! 

WELCOME DRINK 
THREE-COURSE PARTY MENU 

½ BOTTLE OF WINE
£49.50

Dress to impress and dance 
to entrance to ’80s and ’90s 

classics, curated by our 
resident DJ in our gorgeous 

Hendre Suite & Terrace.

WELCOME DRINK 
THREE-COURSE PARTY MENU 

½ BOTTLE OF WINE
£49.50

A proper Christmas family 
occasion: roaring log fires, 

a festive carvery with all the 
trimmings, and a visit from 
Steelworks Santa himself.

£32.50 PER ADULT 
£16.50 PER CHILD 

(INCLUDES SMALL GIFT FOR EACH CHILD)

The Hendre Suite & Terrace 
will be all aglow for your 

festive feast amid the magical 
sounds of Christmas carols 

from our guest choir.

WELCOME DRINK 
THREE-COURSE PARTY MENU 

½ BOTTLE OF HOUSE WINE
£49.50

Some occasions call for sparkle. Others are all about the glow.
From lively party nights to relaxed festive gatherings, bring your 
favourite people and we’ll provide the food, the entertainment 
and that special Christmas magic – all in our beautiful spaces.

THE CHRISTMAS JUMPER 
JOLLY – NEW FOR 2026!

CHRISTMAS WITH THE BOYZ 
– NEW FOR 2026!

THE COED CHRISTMAS 
CRACKER

THE MIDNIGHT FIDDLE BAND 
FESTIVE PARTY NIGHT 

– NEW FOR 2026! 

5 DEC
7PM-MIDNIGHT

10 DEC
7PM-MIDNIGHT

11 DEC
7PM-MIDNIGHT

12 DEC
7PM-MIDNIGHT

Tunes from every genre 
live and reimagined from 

this high-energy folk, 
country and Irish music 

combo - completely 
unique and great fun!

WELCOME DRINK 
THREE-COURSE PARTY MENU 

½ BOTTLE OF HOUSE WINE
£54.50

Dress to chill in your 
favourite festive jumper, 

tuck into a chippy tea 
and dance the night 

away on National 
Christmas Jumper Day.

WELCOME DRINK 
CHIPPY SUPPER 

£34.50

Party to a live set 
of impeccable harmonies 

and floor-filling 
renditions of all the 

Boyzone/Westlife hits from 
the fabulous Westzone.

WELCOME DRINK 
THREE-COURSE PARTY MENU 

½ BOTTLE OF HOUSE WINE
£54.50

Son of a nutcracker, it’s the 
ultimate Christmas party 

to max the festive feels 
with themed cocktails, a 

seasonal feast and the most 
Christmassy playlist of all!

WELCOME DRINK 
THREE-COURSE PARTY MENU 

½ BOTTLE OF HOUSE WINE
£49.50

https://coed.townandcountrycollective.co.uk/


Roasted Root Vegetable Soup  
Freshly baked bread with butter rosette 

(V)(GF, VG adaptable)

Ham Hock and Parsley Terrine  
Port & cranberry chutney 

Poached Salmon and 
Caper Butter Ballotine  

Dill crème fraîche, pea shoot salad 

Slow-Braised Blade 
of Grass-Fed Welsh Beef 

Stout & Silverskin Onion Gravy

Golden Roasted Breast 
of Free-Range Turkey 

Chipolatas wrapped in smoked streaky 
bacon with pork, sage & onion stuffing, 

Christmas gravy, cranberry sauce 

Hearty Mushroom Bourguignon 
Creamed Celeriac, Parsnip Crisps 

(GF, VG)  

All served with a selection of seasonal vegetables, 
roasted potatoes and festive trimmings

Traditional Christmas Pudding 
Brandy Sauce  

(GF, VG adaptable) 

White Chocolate & Cranberry 
Baked Cheesecake  

Chantilly cream, white chocolate sauce 

Cinnamon-Roasted Plums  
Vanilla ice cream 
(GF, VG adaptable) 

If you have any dietary requirements or allergies, please let us know and we’ll be happy to do what we can to assist.

STARTERS DESSERTSMAIN COURSES

YOUR CHRISTMAS, YOUR WAY
Planning the office Christmas party, a team celebration or a festive get-together with 

friends and family? Make it your own with a private Christmas event at The Coed.

From relaxed dinners and drinks to a full party with music and dancing, our 
characterful private spaces can be tailored to suit your group and the kind of 
celebration you have in mind. Choose from our festive menus, add welcome 

drinks or entertainment, and leave the rest to us.

Whether you are bringing together a small team or the whole company, 
our Events team will help with all the little details that make the occasion 

feel effortlessly, completely your own.

PARTY NIGHT MENU
This menu is applicable for all events that include our festive three-course party menu.



FESTIVE DINING AT THE COED
Not every Christmas celebration needs a dancefloor. Sometimes, 
it’s simply about gathering around the table with your friends, 

your tribe or your team and catching up properly over some great 
food at a very special time of year.

Throughout December, our restaurant will be serving a specially created 
festive set menu, bursting with seasonal flavours, as well as a Christmas 

Afternoon Tea that is a real treat for the eyes as well as the appetite!

Whether it is a long-overdue catch-up, a relaxed office lunch or 
an intimate dinner with the people who matter most, settle in, 

raise a festive glass and let us take care of everything.
STAY BEYOND THE SPARKLE

Forget the Uber and turn your Christmas celebration into a cheeky festive escape.

Enjoy the party before heading upstairs to sink into a freshly made bed 
and wake the next morning to a hearty Welsh breakfast.

https://coed.townandcountrycollective.co.uk/


Roasted Sweet Potato & Rosemary Soup  
Crispy onions, chives, home-baked focaccia 

with Welsh salted butter 
(GF, VG adaptable) 

Ham Hock and Parsley Terrine  
Sourdough crostini, apricot jam 

Cucumber-wrapped King Prawn 
& Scallop Tian  

Pickled fennel, lemon marmalade 
(GF) 

 Slow roasted Thyme-infused Peaches  
Thyme shard, raspberry sorbet 

(VG)  

STARTERS

If you have any dietary requirements or allergies, please let us know 
and we’ll be happy to do what we can to assist.

DESSERTSMAIN COURSES

CHRISTMAS DAY FEAST
25 DECEMBER | £130 PER ADULT | £65 PER CHILD

Make this Christmas Day one to remember for everyone, 
with a gourmet dining experience to savour with those 
who mean the most. 

For the one day that everyone wants to enjoy together, 
our chefs have crafted an exquisite three-course menu 
from the very best seasonal ingredients to crown your 
most special gathering of the year.

THE MAIN EVENT

ELIOT SUITE 
Arrive for 12pm and enjoy a glass of festive 
bubbles before sitting down at 12.30pm. 

HENDRE SUITE 
Arrive for 1pm and enjoy a glass of festive 
bubbles before sitting down at 1.30pm.

If you have any dietary requirements or allergies, please let us know 
and we’ll be happy to do what we can to assist.

Luxury Christmas Pudding 
Barti Ddu Spiced Rum-soaked Raisins, 

Brandy Sauce 
(GF, VG, V adaptable) 

White Chocolate & Cranberry 
Baked Cheesecake 

Mulled Cranberry Compote 

Butterscotch Apple & Vanilla 
All-Butter Shortbread Crumble 

Clotted Cream Ice Cream 
(V)

Slow-poached Cinnamon Williams Pears 
Walnut Brittle, Winter Berry Compote 

(GF, VG, V)

If you have any dietary requirements or allergies, please let us know 
and we’ll be happy to do what we can to assist.

Golden Roasted Free-Range Turkey  
Chipolatas wrapped in smoked streaky bacon with pork, 

sage & onion stuffing, bottomless Chardonnay gravy 

 Ballotine of Slow-Braised Blade 
of Grass-Fed Glamorganshire Beef   

Brunoise of black garlic, freshly grated horseradish & chives, 
pancetta crisp, bottomless wild oyster mushroom, 

shallot & Barolo jus 

 Pan-Fried Délice of Salmon 
Thyme and Garlic-infused Fondant Potato, Sauce Gribiche 

Roasted Potimarron Squash 
stuffed with Carrot and Sage Hash 

Red Wine Gravy 
(VG) 

All served with Yorkshire pudding, honey-roasted 
seasonal vegetables, spiced red cabbage, Brussels sprouts 

with chestnuts, parsnip purée and golden roasted potatoes

https://coed.townandcountrycollective.co.uk/
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