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S P E N D  T H E  M O S T  W O N D E R F U L  T I M E  O F  T H E  Y E A R  W I T H  U S  H E R E  A T  T H E
C A R O U S E L  H O T E L .  G I V E  Y O U R S E L F  A  S P E C I A L  P R E S E N T  T H I S  Y E A R  A N D  B O O K
Y O U R S E L F  A N D  Y O U R  F A M I L Y  A  F E S T I V E  B R E A K  A T  T H E  C A R O U S E L  H O T E L .  N O

S H O P P I N G ,  C O O K I N G  O R  W A S H I N G - U P ,  W H A T  B E T T E R  P R E S E N T  C O U L D  Y O U  G I V E
Y O U R S E L F ?

I N D U L G E  I N  E X C E P T I O N A L  F O O D  &  W I N E ,  W A L K  O F F  C H R I S T M A S  L U N C H  A L O N G
B L A C K P O O L  P R O M E N A D E  T H E N  R E L A X  A N D  E N J O Y  O U R  S U P E R B  C H R I S T M A S

E N T E R T A I N M E N T  P R O G R A M M E  A N D  L E T  O U R  F R I E N D L Y  A N D  A T T E N T I V E  S T A F F
C A T E R  T O  Y O U R  E V E R Y  N E E D .

H E R E  A T  T H E  C A R O U S E L  H O T E L ,  W E  H A V E  P U T  T O G E T H E R  S O M E  E X C L U S I V E
C H R I S T M A S  P A C K A G E ’ S  F O R  Y O U  T O  E N J O Y .  O U R  F E S T I V E  P A C K A G E S  A R E  I D E A L

F O R  G U E S T S  W A N T I N G  T H A T  H O M E  A W A Y  F R O M  H O M E  E X P E R I E N C E  A N D  W E  A L S O
W E L C O M E  F A M I L I E S  T O  E N J O Y  T H E  M A G I C  O F  C H R I S T M A S  W I T H  U S .  

O U R  F E S T I V E  B R E A K S  I N C L U D E S  T H R E E  O R  F O U R S  D A Y S  A N D  N I G H T S  O F
A C C O M M O D A T I O N ,  D I N I N G  A N D  E N T E R T A I N M E N T  P R O G R A M M E  T O  M A K E

C H R I S T M A S  2 0 2 4  O N E  T O  R E M E M B E R  W I T H  L I T T L E  E X T R A S  T H R O W N  I N  L I K E  A  V I S I T
A N D  P R E S E N T  F R O M  S A N T A .

CHRISTMAS BREAKS 
2024

4 Night Christmas Break
23rd - 27th December

Welcome cocktail party
Dinner, Bed & Breakfast

Christmas Eve supper & live entertainment
 Christmas Day luncheon

Visit & gift from Santa
Christmas Day evening buffet & Boxing Day brunch

Full entertainment programme

Prices From
£447.00 Per Adult
£223.50 Per Child*

Twixmas 3 Night Party Break
27th - 30th December

Welcome cocktail party
Three nights Dinner, Bed & Breakfast
Nightly entertainment & party games

Prices From
£185.00 Per Adult
£92.50 Per Child*

* Children’s prices are for 2 -12 years, sharing with adults, children’s menu’s
only



F E S T I V E  P A R T Y
N I G H T

* Children’s prices are for 2 -12 years, sharing with adults, children’s menu’s only

Party Packages

Friday 13th December 
Party music of the 80's & 90's with

Johnny B

Friday 20th December
Party music of the 80's & 90's with

Johnny B

21st December 2024
Abba Tribute Duo

Complimentary glass of fizz on arrival at 7.00pm
4 Course festive dinner from 8pm

Live entertainment followed by disco & dancing with
our resident Dj until 1am

£40.00pp Meal & Show
£75.00pp Meal & Show,

Bed & Breakfast 
(Sharing a Double Room)

£85.00pp Meal & Show, 
Bed & Breakfast 

(Single Room)



Starters

F E S T I V E  P A R T Y  N I G H T
M E N U

W I N T E R  V E G E T A B L E  B R O T H  -  S E R V E D  W I T H  P E A R L  B A R E L Y  &
R O S E M A R Y  C R E A M

G O A T ’ S  C H E E S E  &  C R A N B E R R Y  T A R T  -  S E R V E D  W I T H  B A L S A M I C
R O Q U E T T E  &  M U L L E D  W I N E  R E D U C T I O N

D U C K  L I V E R ,  C O I N T R E A U  &  O R A N G E  P A R F A I T  -  S E R V E D  W I T H
C A R A M E L I S E D  B E E T R O O T  &  R E D  O N I O N ,  T O A S T E D  B R I O C H E

T R I O  O F  M E L O N  ( V E )
M A N G O  S O R B E T  &  B E R R Y  C O M P O T E

Mains
T R A D I T I O N A L  R O A S T  T U R K E Y  -  S E R V E D  W I T H  S A U S A G E  M E A T  &

C R A N B E R R Y  S T U F F I N G ,  P I G S  I N  B L A N K E T S ,  S E A S O N A L  V E G E T A B L E S
&  R I C H  P A N  G R A V Y

S L O W - R O A S T E D  F E A T H E R B L A D E  O F  B E E F  -  S E R V E D  W I T H
B O U R G U I G N O N  T O P P I N G ,  H O R S E R A D I S H  M A S H  ,  V E G E T A B L E

P A N A C H E  &  R E D  W I N E  J U S

P A R M A  H A M - W R A P P E D  C O D  L O I N  -  S E R V E D  W I T H  H E R B - C R U S H E D
N E W  P O T A T O E S ,  M E D I T E R R A N E A N  V E G E T A B L E S ,  T O M A T O  &  B A S I L

S A U C E

S P I N A C H  &  C R A N B E R R Y  N U T  R O A S T  ( V E )  -  S E R V E D  W I T H  F O N D A N T
P O T A T O ,  V E G E T A B L E  M E D L E Y  &  M U S H R O O M  G R A V Y

Desserts
T R A D I T I O N A L  C H R I S T M A S  P U D D I N G

S E R V E D  W I T H  W I N T E R  B E R R I E S  &  B R A N D Y  S A U C E

C H O C O L A T E  O R A N G E  C H E E S E C A K E  -  S E R V E D  W I T H  C H U N K Y
C H O C O L A T E  I C E  C R E A M  &  Z E S T Y  G L A Z E

L I M O N C E L L O  P A N N A  C O T T A  -  S E R V E D  W I T H  T O R C H E D
C L E M E N T I N E  &  M I L L I O N A I R E ’ S  S H O R T B R E A D

T R O P I C A L  F R U I T  C O C K T A I L  ( V E G A N )  -  S E R V E D  W I T H  M A N G O
S O R B E T  &  P A S S I O N  F R U I T  G L A Z E



C H R I S T M A S  D I N I N G

I M A G I N E  T H E  P E R F E C T  C H R I S T M A S  D A Y ,  W H E R E  A L L  T H E  D I N I N G  A N D
E N T E R T A I N M E N T  P R E P A R A T I O N S  A R E  T A K E N  C A R E  O F  F O R  Y O U .

 I M A G I N E  A  P E R F E C T  C H R I S T M A S  D A Y  W H E R E  A L L  Y O U R  G U E S T S  S I T
B A C K  R E L A X  A N D  E N J O Y  S P E C I A L  C H R I S T M A S  M O M E N T S  T O G E T H E R .

T H E  C A R O U S E L  H O T E L  H A S  J U S T  T H E  P E R F E C T  C H R I S T M A S  P A C K A G E ,
E S P E C I A L L Y  F O R  Y O U  W H E T H E R  Y O U ’ R E  P L A N N I N G  T O  S H A R E  T H E  D A Y
W I T H  F R I E N D S ,  E N J O Y  A  F E S T I V E  M E A L  W I T H  L O V E D  O N E S ,  O R  S I M P L Y

T R E A T  Y O U R S E L F ,  T H E  C A R O U S E L  H O T E L  P R O V I D E S  T H E  P E R F E C T
V E N U E ,  A  L U X U R Y  S E T T I N G  A N D  A N  A L L - R O U N D  E N J O Y A B L E

E X P E R I E N C E  T O  E N S U R E  C H R I S T M A S  P E R F E C T I O N .

*  C H I L D R E N ’ S  P R I C E S  A R E  F O R  2  - 1 2  Y E A R S ,  S H A R I N G  W I T H  A D U L T S ,  C H I L D R E N ’ S  M E N U ’ S  O N L Y

C H R I S T M A S  P A R T Y
L U N C H E S

1  –  2 4  D E C E M B E R

D E L I C I O U S  4  C O U R S E  W A I T E R
S E R V E D  M E N U

A V A I L A B L E  F O R  G R O U P
B O O K I N G S  O N L Y .

D A T E S  A V A I L A B L E  O N  R E Q U E S T
M I N  O F  5 0  P E O P L E  F O R  P R I V A T E

H I R E  W I T H  E N T E R T A I N M E N T

£ 2 9 . 5 0  P E R  P E R S O N

E X C L U S I V E  G R O U P  B O O K I N G S
O F F E R S

1 0  O R  M O R E  G U E S T S  -  1
C O M P L I M E N T A R Y  B O T T L E  O F

H O U S E  W I N E   
2 0  O R  M O R E  G U E S T S  -  1
C O M P L I M E N T A R Y  P L A C E
5 0  O R  M O R E  G U E S T S  -  1

C O M P L I M E N T A R Y  S T A Y  F O R  2  I N
A  D O U B L E / T W I N  R O O M
I N C L U D I N G  B R E A K F A S T

N B :  O N L Y  1  O F F E R  A P P L I E S  P E R
B O O K I N G

C H R I S T M A S  D A Y
T A K E  T H E  S T R E S S  O U T  O F

C H R I S T M A S  D A Y  P R E P A R A T I O N S
A N D  L E T  U S  D O  A L L  T H E  H A R D

W O R K  F O R  Y O U …

B U C K S  F I Z Z  O N  A R R I V A L
4  C O U R S E  W A I T E R  S E R V E D  M E N U

B A N Q U E T
S I T T I N G  T I M E  A T  3 P M

L I V E  M U S I C  T H R O U G H O U T  T H E
D A Y

A  S P E C I A L  V I S I T  &  G I F T S  F R O M
S A N T A

£ 7 0 . 0 0  P E R  A D U L T
£ 3 5 . 0 0  P E R  C H I L D

P L E A S E  N O T E  :  F O R  N O N
R E S I D E N T  B O O K I N G S  W E
C A N N O T  G U A R A N T E E  O R

R E S E R V E  T A B L E S  F O R  T H O S E
T H A T  A R E  W I S H I N G  T O  S T A Y
A F T E R  T H E I R  M E A L  I N  O U R

C E L E B R A T I O N  S U I T E .



C H R I S T M A S  P A R T Y
L U N C H  M E N U

Starters

Mains

Desserts

Broccoli & Stilton Soup  - Served with Rosemary Cream

Mini Thai-Style Crab Cakes - Served with Red Pepper Jam & Oriental Salad

Lancashire & Cranberry Tart - Served with Balsamic Roquette & Apricot Jus

Trio of Melon (Ve) - Served with Mango Sortbet & Berry Compote

Traditional Roast Turkey - Served with Sausage Meat & Cranberry Stuffing,
Pigs in Blankets, Seasonal Vegetables & Rich Pan Gravy 

Steamed Fillet of Salmon - Served with Herb-Crushed New Potatoes,
Medley of Vegetables & Pink Champagne Sauce

Spinach & Cranberry Nut Roast (Ve) - Fondant Potato, Mixed Vegetables &
Mushroom Gravy

Traditional Christmas Pudding - Served with Winter Berries & Brandy Sauce

Baileys Cheesecake - Served with Whiskey Cream & Marble Pencils

Chocolate Yule Log - Served with Vanilla Bean Ice Cream & Redcurrant Sprig 

Tropical Fruit Cocktail - Served with Mango Sorbet & Passion Fruit Glaze



C H R I S T M A S  D A Y  M E N U

Starters
Sweet Potato, Butternut Squash & Pimento Soup - Served with Parsnip Crisps, Rosemary &

Thyme Cream

Smoked Seafood, Lemon & Dill Terrine - Served with Red Pepper & Chilli Jam, Toasted Focaccia

Orange-Glazed Crispy Duck filled Filo Basket - Served with Hoi Sin & Plum Drizzle, Leek &
Cucumber Julienne

Potted Wild Mushrooms with Spinach & Tarragon, Vegan Cheesy Crisps & Rustic Loaf (Ve)

Main Course
Roasted Breast of Goosenargh Turkey - Served with Sausage Meat & Cranberry  Stuffing, Pigs in

Blankets, All the traditional Trimmings, Rich Pan Gravy

Fillet Of Beef Paupiettes - Served with Duxelle & Chicken Liver Parfait Stuffing, Sweet Potato Mash,
Festive Vegetables, Port & Stilton Sauce

Pan-Fried Halibut Steak - Served with Spanish Mussels, Sautéed New Potatoes, Festive Vegetables,
Citrus Cream Sauce

Butternut Squash, Roast Chestnut & Beetroot Wellington (Ve) - Served with Peppered Kale, Olive
Nicoise Salad, Balsamic Vine Tomatoes

Desserts
Traditional Christmas Pudding - Served with Minced Fruit Compote, Rich Brandy Sauce

Glazed Clementine, Cointreau & Gingerbread Cheesecake - Served with Spiced Fruit Coulis, Ginger & Cinnamon Cream

Very Merry Berry Sherry Trifle - Served with Brownie Pieces, Advocaat Cream, Homemade Shortbread 

Fluffy American-Style Pancakes (Vegan) - Served with Maple Syrup, Fresh Raspberries & Blueberries 

Finished with Tea or Coffee & Mince Pies



C H I L D R E N S  C H R I S T M A S
D A Y  M E N U  

Starters
Creamy Tomato Soup

Smiley Fruit Face

Cheesy Nachos, Sour Cream & Salsa

Main Course
Roast Turkey Dinner - Served with Sausage Meat Stuffing, Pigs in Blankets,

Seasonal Vetgetables & Roast Gravy

Battered Fish Goujons - Served with Chunky Chips & Garden Peas

Cheese & Tomato Pizza - Served with Fries & Garlic Mayo Dip

Desserts
Traditional Christmas Pudding  - Served with Custard 

Chocolate Yule Log

Selection of Dairy Ice Creams - Served with Sauces & Sprinkles



New Years Eve Gala
The New Years Eve Gala night at The Carousel is renowned for
being fun and fabulous. A complete dining and entertainment

package designed to suit all ages and tastes.

There really is no better way to spend New Year whether you
choose to celebrate with friends, family or other guests.

A spectacular 5 Course banquet, followed by an evening of top
class entertainment will allow you to kick start the New Year in

great spirits!

New Year Accommodation &
Entertainment Packages

Enjoy a 1 or 2 night, all inclusive New Year
break for you and all the family. It’s

guaranteed to be fun, relaxing and one that
you will not forget.

Accommodation with Dinner, Bed &
Breakfast (Brunch on New Years Day)

Full entertainment program every evening
5 Course New Year’s Eve Gala Banquet & live

entertainment with Michael Buble tribute
Dance into 2025 with the Carousel’s resident

DJ
New Year’s Day Mimosa Brunch

1 Night Package - 31 December-1 January
£160.00 per adult
£80.00 per child

2 Night Package - 30 December-1 January
£255.00 per adult
£127.50 per child

Children aged 2-12 sharing with an adult, and
having children’s menu



JOIN US FOR OUR
ANNUAL

NEW YEAR'S EVE
GALA NIGHT

31 DECEMBER
CELEBRATIONS BEGIN

@ 7 PM

 GLASS OF FIZZ ON
ARRIVAL

LIVE ENTERTAINMENT
WITH MICHAEL BUBLE

TRIBUTE
 5 COURSE NEW YEAR’S
EVE GALA BANQUET  

 DANCE INTO 2025 WITH
THE CAROUSEL’S

RESIDENT DJ 

£75.00 per adult /
£35.00 per child



New Years Eve Menu

Starters
King Prawn, Crab & Crayfish Cocktail - Served with

Bloody Mary Sauce & Rustic Wholemeal Bread

Intermediate Course
Slow Roast Mini Pork Belly - Served with Black Pudding Disc & Spiced Apple

Puree

Desserts
Strawberry & Prosecco Cheesecake - Served with Strawberries &

Cream Ice Cream, Berry Drizzle

Followed by Tea or Coffee & Mints

Vegetarian/ Vegan Options Available on Request

Chunky Highland Broth - Served with Haggis Croutons & Artisan Roll

Trio of Melon (Ve) - Served with Mango Sortbet & Berry Compote

Main Course
Roasted Rack of Lamb - Served with Dauphinoise Potato, Spinach & Baby

Carrots, Redcurrant & Mint Jus

Pan Fried Seabass Fillet served with a Champagne Sauce and Sweet Potato
Mash



New Years Eve
Childrens Menu

Starters

Main Course

Desserts

Duo of Melon - served with a Fruit Coulis

Roast Chicken - served with Mashed Potatoes,
Mini Yorkshire Pudding, Vegetables & Rich

Roast Gravy

Chocolate Fudge Cake - served with Vanilla
Ice Cream



Terms and Conditions
1.     Making a booking

All party night, lunch, event or private hire bookings will be treated as provisional and will be ‘held’ for  no more than 7 days
pending a Non-Refundable deposit of £10.00 per person, based on anticipated attendees. Once Non-Refundable deposit
payments are received, all bookings are considered to be ‘confirmed’.  
The remaining balance of payment based on the  anticipated final number of attendees must be paid no later than 21 days
prior to the date of your event otherwise places will be re-offered for re sale without deposit  refund. Once your final
payment has been received  along with confirmation of the minimum number of attendees, no refunds can be made.
Seating space allowing, additional persons may be  added up to 48 hours before the date of your event. Full payment for
additional attendees will be required  at that point.
All new bookings made within 21 days of the event will  require a full payment to be made at the time of booking.

2.    Cancellation Terms

If a party night or event has to be cancelled by the  hotel for unforeseen circumstances, an alternative date  may be offered
or all monies including deposits will be  returned in full. This includes any pre-paid accommodation that be held at the hotel
in relation to the event. No further compensation will be applicable either to the company or individual attendees, aside
from obligatory matters referenced within our standard terms and  conditions of trade.
Aside form point 2.1 as above, all deposits and final  payments will be strictly NON- REFUNDABLE and cannot  be used to
pay for any alternative dates, goods or services. It is the responsibility of the party organiser to inform all members of their
group of this policy.

All alterations and cancelations must be submitted in writing or via e-mail.

3.         Food & Drink Pre-Orders

Unless agreed otherwise and aside from ‘Buffet  Catering’ all festive party/ private hire events where a choice menu is
applicable will require a food pre-order for all attendees including any personal dietary requests. This information to be
provided to the hotel no  later than 14 days prior to the event.
Any wine, alcohol or soft drink pre orders must be confirmed in writing and paid for at least 14 days prior  to the event.
Whilst every effort will be made to accommodate special seating arrangements, these cannot always be  guaranteed.
The dress code for all party nights is smart party wear, optional fancy dress may be stated for some events.
Prices quoted are inclusive of VAT at the current prevailing rate.
Under no circumstances may attendees bring their own beverages to the event, this includes ‘gifts’ for other persons. On
occasions the hotel may agree to a corkage arrangement for packaged wines.

Where a bar account may be requested on the night,  full  payment via cash or a pre-authorised company /  private credit
card will be required on the night in full payment for all items  consumed and this is to be made  prior to the guest's
departure  and which point a fully itemised receipt will be provided.

4.  Payments

Payment methods, we welcome cash and all major  cards (except American Express).



For more information or to book please contact the
Carousel Reception on  Tel: 01253 402642

or email
carousel.reception@sleepwellhotels.com

Brochure issued September 2024

Prices and content are correct at time of printing
but are subject to change at the discretion of

Sleepwell Hotels (UK) Ltd.

Prices will be honoured at the time of booking.

Booking


