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SEASONS GREETINGS!

It’s been another busy year at Seasons, and we can’t
wait to celebrate Christmas and New Year with
you. With everything from live entertainment and
gourmet evenings to Christmas Carols and party
nights, Seasons has Christmas all wrapped up.
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Inside, you'll find our Christmas and New Year
event calendar. We encourage early bookings,
especially for larger groups.
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Come and eat, drink, and be merry with us at
Seasons this Christmas!

NOVEMBER

Wed 27th VIP Festive Menu Tasting Night
With Entertainment

Thu 28th Festive Menu & Afro Magic

Fri 29th Festive Menu

Sat 30th Festive Menu
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CHRISTMAS & NEW YEAR 2024

Sun 1st
Mon 2nd
Tue 3rd

4
Wed 4th
Thu 5th
' 2 Fri6th
£ Sat 7th
Sun 8th
Mon 9th
~ Tue 10th

Wed 11th
Thu 12th
£ Fri 13th
& Sat 14th
Sun 15th
Mon 16th
Tue 17th

Wed 18th
Thu 19th
£ Fri 20th
iy B Sat 21st
Sun 22nd
Mon 23rd
Christmas Eve

Christmas Day
Boxing Day

- Fri 27th

Sat 28th

Sun 29th

Mon 30th
New Year’s Eve

DECEMBER

Sunday Lunch Menu

Closed

Festive Menu

& Lounge Singer Darcy Green
Festive Menu

Festive Menu & Afro Magic
Party Night with Alex Slater
Party Night with Wayne Samuels
Sunday Lunch Menu

Closed

Festive Menu

& Lounge Singer Darcy Green
Christmas Carol Evening
Festive Menu & Afro Magic —
Party Night with Lindsay Dracass
Party Night with Ricky Kay
Sunday Lunch Menu

Closed

Festive Menu

& Lounge Singer Darcy Green
Christmas Carol Evening
Festive Menu & Afro Magic
Party Night with Nikk Mager
Party Night with Ella Jay
Sunday Lunch Menu

Closed

Tasting Menu with music

from Jordan Turner

Closed

Sunday Lunch Menu (1-6pm)
Steak Night

Steak Night

Sunday Lunch Menu

Closed

NYE Tasting Menu with

The Rat Pack Revisited
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THE FESTIVE MENU

Starters

Winter Chunky Vegetable Soup

Cheddar Cheese Scone (gf*)(v)
Mini Baked Camembert

Honey & Walnut Fig Chutney, Foccacia Bread Chips (gf*)(n)(v)

Pulled Beef Ragu Hand Raised Pie

Horseradish Cream, Chives

Chicken Liver Pate

Plum Jam, Warm Bread (gf*)

Prawn & Crayfish Cocktail

Rye Bread & Butter (gf*)

Treacle Cured Salmon

Fennel, Orange & Pine Nut Salad, Rye Bread (gf*)(n)

Mains
Christmas Turkey

Turkey Breast, Stuffing Bon Bon, Yorkshire Pudding,
Roast Potatoes, Honey Glazed Carrots & Parsnips, Buttered
Sprouts & Chestnuts, Jus (gf*)(n¥)

Duck

Potato Fondant, Cabbage Fricassee, Celeriac Puree, Jus (gf*)

Fig & Cranberry Goats Cheese Parcel

New Potatoes, Mixed Seasonal Greens, Red Currant Sauce (v)

Mushroom Lentil Wellington

Parsnip Puree, Mashed Potatoes, Sprouts & Chestnuts,
Beetroot Jus(vg®) (n)

Bacon Wrapped Monkfish

Winter Vegetable Clam Chowder (gf¥)

Seabass
Confit Potatoes, Pea Puree, Black Pudding,
Buttered Sugar Snap Peas (gf*)

Served Thursday 28th November — Saturday 21st December

Desserts

Classic Christmas Pudding
Brandy Sauce
Mint Baileys Creme Brulee
Chocolate Chip Cookie (gf*) (v)
Date and Ginger Pudding
Vanilla Ice Cream, Butterscotch Sauce (v)
Black Forest Roly Poly
Créme Anglaise
Treacle Tart
Clotted Cream, Fresh Blackberries
Festive Cheese Board
All our cheeses are chosen with expert knowledge and care for

quality, flavour, and diversity.

Crackers, Grandma’s Chutney, Apple, Grapes, Celery (gf*)(v)

2 Courses £32 | 3 Courses £38
# Party Evenings: 2 Courses £39 | 3 Courses £46
Lunchtime: 2 Courses £25 | 3 Courses £29

(gf) gluten free (gf*) gluten free option (v) vegetarian (v*) vegetarian option (vg)
vegan (vg*) vegan option (n) contains nuts (n*) may contain nuts.
Please note that we are not a nut free kitchen, but we do try our best to prevent
any cross contamination
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LIVE LOUNGE smsm*

Outstanding Vocalist

Darcy Green

CHRISTMAS CAROL EVENINGS

Sip mulled wine on arrival while listening to our :

Jfantastic choir stood round our 20-foot Christmas tree,
then retire to your seat and enjoy a 2 or 3 course meal
by candlelight whilst our choir continue to entertain.

)

1 - ‘QTuesday 3rd December

Then finish the night off with a glass of port, coffee, tea,

or Irish creme liguor.

Tuesday 1 0th December Select from Our Festive Menu

Auesday 1 71‘/1 December _
2 Courses £37

3 Courses £43

Wednesday 11th & Wednesday 18th December

Darcy Green is a familiar face here at Seasons. Sbe can be beard
throughout the year at our popula Supper Club. During the
month of December She will include Christmas Classics into her

enchanting repertoire.
Join us at a time fo suit you, but bookings are required in advance fo
avoid disappointment.
MI-\GIB NIGHTS LU

With Reszdent Magman

ﬁ: Afro Magic |
o4 Ji A
Thursday 28th November Y ‘
Thursday 5th December AN N
~ Thursday 12thDecember \5 **
* o ¢ Thursday 19th December

praey f‘; e 1 ) Weston

SETy TR ¢ .l ' | ' _ Park

Let our resident magician Afro Magic wow you Thursday ‘ » Cancer Charity
evenings throughout December as you enjoy our 1
Festive Menu.

Join us at a time to suit you, but bookings are required in advance to
avoid disappointment.

Raising funds for Weston Park Cancer Charity



" CHRISTMAS EVE

Christmas Eve at Seasons restaurant will truly be a
night to remember. Arrive at 6.30pm, food served at
7:00pm and enjoy live music from Jodan Turner as you
see in Christmas Day.

6 Course Menu
Arrival Festive Cocktail/Mocktail

Canapes For The Table
Chicken Liver Pate En Croute Beetroot & Horseradish
Relish (gf")
Smoked Salmon, Potato Cup, Cream Cheese (gf)
Sundried Tomato & Basil Arancini (gf)(v)
125ml Gawi Di Gavi - Italy

Vegetable

Goats Cheese Panna Cotta, Heritage Beetroot Salad,
Beetroot Puree, Walnut Crumb (gf)(v)(n*)

Fish
Seabream, Mustard & Tarragon Sauce
Green Bean Peas, Samphire (gf)
125ml Gran Reserva Chardonnay - Chile

Meat
& Roasted Venison, Parsnip Puree, Parsnip Crisp
e | Heritage Carrots & Beets (gf)

- 125ml Pinot Noir - New Zealand

Desserts
Chocolate Fondant, Mint ‘Baileys’ Cream (v)
Limoncello and Red Berry Spritz

Cheese
3 ; 1 Wensleydale Cranberry, Brie, Yorkshire Blue
W Crackers, Grapes, Celery, Apple g
R Red Onion Chutney, Fresh Fruit (gf)(v) “ \.

75ml 10 Year Old Tawny Port
Wines Subject to Change

Dress to Impress

A non-refundable deposit of £20 is required per person

\*L £70 per person | £30 Drinks Flight
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JORDAN TURNER

Jordan performs a range of songs from % .
swing to anthems and floor fillers. Teesside’s | 1
“King of Swing” performs Bublé, Robbie, ¢ N
Frank & Dean plus Bruno Mars, Oasis, |7
Fratelli’s, The Killers and so much more
bringing a touch of class and style. .
A memorable evening is absolutely assured. | *

g """ PLEASE NOTE - THE MENU HAS BEEN SPECIFICALLY DESIGNED FOR EACH ELEMENT T0 COMPLIMENT THE OTHER,  DISHES CANNOT BE ALTERED ON THE EVENING. ADVANCE NOTICE MUST BE GIVEN (BEFORE 24/10/24) * ~%,
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We are excited he’s performing for us this  p# ;2
Christmas Eve. 3
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BOXING DAY 5 NEW YEARS DAY

SUNDAY ROAST SUNDAY/ROAST,

Served from 1pm - 6pm New Years Day Sunday Lunch

After the pressure of Christmas, sit back, relax, unwind and Served from 12noon - 6pm
let Seasons do the washing up.

Why not join us this Boxing Day for Sunday Lunch.
T
wll 188

Celebrate the start of a New Year with our award-winning
Sunday lunch. Our sharing platter has been ever popular
throughout 2023. Tty it for yourself and experience the
ultimate Sunday feast!

\‘\I\ - . -. _,,---,- ‘3_ : : 5 : / d ( ‘ | |
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1 Course £19 2 Courses £24 3 Courses £29 Please visit our website at:
Family Sharing Platter £34 per person www.seasonswickersley.co.uk
(Under 125 eat free | Minimum of 2 people | TS Cs Apply) for our full Sunday Menu
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PARTY NIGHTS | -
ENTERTAINMENT IS FROM 8-10.30PM . -
\ & Ao
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A L ZRICKY K- SWING SHOW

ALEX SLATER - MOTOWN SHOW * ' . Seeueday tih December

nalist Ricky is a very experienced and talented artist
with an amazing voice. His top quality swing show brings you
some of the greatest songs from Frank Sinatra, Dean Martin,
Sammy Davies and more up to date Michael Buble.

Friday 6th December

Alex knows how to interact with an audience and get a crowd
laughing and on their feet. His versatile voice enables him to deliver
outstanding performances of Soul & Motown classics that will have
the crowd dancing all night! His natural charm make his patter and

crowd interaction second to none. A top class, fully rounded act.

WAYNE SAMUELS

Saturday 7th De r

.

The Michael Duble show is the ultimate tribute to Michael

Bublé — The King of Swing. Wayne has petformed across the
world including restaurants in Spain, private parties in Majorca
and most recently New Years Eve at the Intercontinental Hotel

in Muscat Oman to an audience of over 1000 guests.

Fridz;y 13£h December

Discovered at the tender age of 12, Lindsay has been wowing
audiences worldwide ever since. She went on to join the Paul
Carrack band and performed on multiple tours. A solo recording
contract followed with Universal Music and she also went on to
represented the UK in the 2001 Eurovision Song Contest with
the hit song No Dream Impossible.

NIKK MAGER

Friday 20th December

Nikk came to prominence on ITV’s Popstar’s The Rivals being
mentored by the legendary Pete Waterman. As a result, Nikk
toured worldwide and appeared on all the major national and

international TV music shows. With a broad song list Nikk can
belt out the known power ballad’s as well as all the party hits.

A performer and show you will surely enjoy!

Saturday 21st December
Experienced vocalist Ella Jay has been entertaining audiences
with a blend of rock classics, power ballads & music from
the theatre. A televised rendition of Ella Jay singing the new
National Anthem at the St. Leger horse race was a recent career
highlight and an honour and privilege.



NEW YEAR'S EVE

New Year’s Eve at Seasons restaurant will truly be a
fantastic night. Arrive at 7.00pm for a Champagne

Reception, then retire to your seat at 7:30pm and enjoy

live music from Robert Craig as you see in 2025.
Booking essential.

6 Course Menu

Canapes For The Table
Pulled Pork Bon Bon Tomato & Bacon Jam (gf)
Soft Prawn Taco, Red Pepper, Pineapple Salsa
Brie & Cranberry Tartlet (v)
125ml Riesling - New Zealand

Vegetable
Organic Red Leicester Beignet, Fig Chutney
Black Onion Seed Bread (gf*)(v)

Fish
Crab, Pea Panna Cotta, Mango, Sesame Tuille (gf)
125ml Viognier - France

Meat
Beef Wellington, Garlic Mashed Potato
Seasonal Greens, Jus
125ml Reserve Shiraz Cabernet - Australia

Dessert
Millionaires Alaska Tart

‘1 125ml Zinfandel - America

Cheese
Wensleydale Cranberry, Brie, Yorkshire Blue,
Crackers, Grapes, Celery, Apple
Red Onion Chutney, Fresh Fruit (gf*)
75ml 10 Year Old Tawny Port
Wines Subject to Change

-
THERATPACK
REVISITED

* ROBERT CRAIG

'This show features the songs from three of the
greatest entertainers to be seen in Las Vegas and
worldwide. Frank Sinatra, Sammy Davis Junior

and Dean Martin recorded some of the most
memorable songs of all time.

Performing a selection of their greatest hits in one
great show is one of the UK’s top vocal entertainers,

Robert Craig.

Strangers In The Night, Hey There, Memories
Are Made Of This, One For My Baby, Candy
Man, That’s Amore etc. all brought to you with
professionalism, style and personality that has been
Robert’s trademark throughout his career.

Dress to Impress
£70 per person | £30 drinks flight
£20 non-refundable deposit per person.

RGY OR DIETARY REQUIREMENT
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CANNOT BE ALTERED ON THE EVENING. ADVANCE NOTICE MUST BE GIVEN (BEFORE 30/10/24) ’

PLEASE NOTE - TH IFICALLY DESIGNED FOR EACH ELEMENT TO COMPLIMENT THE
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RESTAURANT

At Seasons we pride ourselves on the highest
level of customer service and food with a
friendly welcoming atmosphere.

How to Book:

We are now taking bookings via our online
booking system and website. You can pay a
deposit for up to eight guests.

For larger groups please contact us by phone.

A deposit of £10 per person is required to
confirm your reservation for
the Festive Menu or Sunday Lunches.

For Christmas Eve and New Year’s Eve we
require a deposit of £20 per person with the
balance payable by the 16th December.
In the event of cancellation,
deposits are non-refundable.

Special occasions at Seasons are always
busy times, so booking is essential to avoid
disappointment. Please note that all events and
menus are subject to change without notice,
please check our website or call us for the latest
information.

For more information or bookings
call 01709 730622 or email us:
info@seasonswickersley.co.uk

www.seasonswickersley.co.uk

Seasons Restaurant
Bawtry Road, Wickersley S66 2BW

All dates, menus and details are subject to change with out notice.
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