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Experience the magic of Christmas at Beach
House, whether you're gathering with the whole
family or seeking a tranquil and festive escape.

Our newly renovated bar and restaurant,
boasting stunning views of the Farne Islands,
offers an idyllic backdrop for creating cherished
memories this festive season.

Embrace the Winter wonderland of Seahouses
and savour a peaceful night's rest in one of our
perfectly refurbished rooms. With a variety of
rooms and upgrades available, why not bring the
family, loved ones and furry friends to
make Christmas extra special.

‘SwitchOn

Join us for some winter warmers and

seasonal menu delights before heading down
fo the villaged¢o watch the Christmas lights

switch on - 19th November 2026
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Indulge ih a luxurious festive
break at the Beach House

As a special treat for you and your loved ones, why not enjoy a well
deserved and indulgent festive break. Savour our exquisite Christmas
dining menus, delectablettreats, and seasonal tipples, before
retreating to your inviting, cosy, room.

2 Night Break

Arriving Christmas Eve

e 24th - 26th December

* 2 nights’ Accommodation

* Full Northumbrian Breakfast each morning

* Christmas Eve Dinner (£30.00 allowance per person)
* Christmas Day Lunch with glass of Mimosa

* Christmas Day evening buffet

From £269 per person
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Chiistias Day Meau ' -

£125 per person . S . .
Fizz on Arrival . . ) °
. ° % .
Starters . - e Desserts . )
Craster Smoked Salmon (gf) Lemon Po;set (1))
Pickled Fennel Salad, Créme Fraiche, Dill & I—ﬂerb Oil - Winter BerrygCompote, & Sweet Mince Meat Biscuits
Roasted White Onion Soup (V) (gf) Northumberiand Cheeses (gf)
Roasted Garlic Chanti@ & Toasted Sourdgugh Chutney,.Biscuits, Celery & OaBes
[ ]
[ )

Chicken Liver Parfait (gf) _ Alnwick Spiced Rum & Dark
Celeriac Remoulade, Caramelised.Onion Chutney Chocolate Moussé%) ®
& Toasted Brioche Blood Orange, Honeycomb & Ofange Curd’
Whipped Goats (V) (gf) (N) _ Christmas Pudding
Blood Orange.Beetl'OOt alnut Dressing Alnwick Rum Sauce' & Red Currants

° > \d .
Mains Coffee & Mince Pies °
Butter Roasted Turkey (gf) ° )
Sage Stuffing, Pigs in Blankets, Goose Fat Roasties o ~ .

Roasted Dry Aged Sirloin of Beef (gf)

Goose Fat Roasties, & Alnwick Ale Sauce

Pan Fried Bream

° . [ J
Prawn Toast, Pak Choi & Thai Spiced Broth

Spiced Vegetable, Red Lentil

& Mushroom Wellington (V)
Wild Mushroom Gravy [ . -

)%( °
To make'a booKing please call us on 01665 720 337



Boxihg Da
Big Dip... ’

Raising money for:

The RNLI and The
Northumberland Hospice

10.00am meet at Beach House Official
diptime 10.30am Wet suits or fancy
dress optional. All donations welcome.

Scan the QR code for the GoFundMe page
www.rnli.org / www.hospicecare-nn.org.uk
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Sceahouses

New Years
Eve Fireworks
Display

31st December 2026

The New Year's Eve fireworks display at Seahouses
Harbour is spectacular and only a 5 minute walk from
the Beach House Hotel. A fantastic way to welcome
the New Year, we highly recommend it!

Early evening - ask reception for timing.




Celebrate New Year's Eve
ih style at the Beach House

Ring in the New Year in style with an indulgent break at Beach House.
Arrive in time to settle into your room and perhaps take a stroll along the
beautiful North Sea coastline before readying yourselves for an evening
of feasting. You'll sit down to a seasonal, indulgent menu with canapeés in
our candle lit restaurant, before toasting the new year at midnight with

a glass of fizz. Wake to a restorative breakfast on New Year’s Day, then
relax and explore the charms of the region before a second delicious
dinner in the evening. Rise once more to breakfast on your final morning
before heading home, new year memories in tow.

2 Night Break

2 nights’ accommodation

Full Northumbrian Breakfast each morning

New Year's Eve dinner including a glass of Prosecco to toast
New Year's Day Dinner (£30.00 allowance per person)

£329 per person



New-Year's Eve Menu
£95 per person

Fizz on Arrival

Starters Desserts
Gin Cured Salmon Baked Egg Custard Tart (V)
Pickled Fennel, Bleod Orange, Yoghurt & Bill Lindisfarne Mead Roasted Plums & Créme Fraiche
Duck Liver Parfait Dark Chocolate Fondant (V)
Cumberland Relish & Toasted Brioche Caramelised Banana, Ice Cream & Honeycomb
Roasted Celeriac Soup (V) Yorkshire Shepherd’s Purse
Winter Truffle'Cream & Parmesan Crouton Local Honey, Treacle & Walnut Bread (V)

Petit fours
Maihs

Items from this menu can be

Northumbrian Dry Aged Fillet e L e

of Beef Wellington
Truffle Mash, Mad@ira Jus

Roasted North Sea Halibut
Crispy Lindisfarne Oyster, Braised Leeks,
Fish Cream & Chive Oil

Heritage Beetroot Risotto (V)
Pickled Beetroot, Goats Cheese Fritter, Crispy Kale
& Candiéd Walnuts

To make a booKing please call us on 01665 720 337.




Gift Vouchers - R

Treat someone &
this festive season with =« °
a gift voucher

BEADNELL COAST®»

TOWERS COUNTRY STAYS

&KITCHEN

To join us at the Beach House this festive season, please contact
us on 01665 720 337 or email hello@beachhousehotel.co.uk

beachhousehotel.co.uk




