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As another year draws to a close, we're delighted to
welcome you to Seasons for our 2026 festive
celebrations.

Inside you'll find our Christmas & New Year event
calendar. From elegant dining experiences and live
music to carol evenings and party nights, Seasons
has Christmas all wrapped up.

We'd also like to take a moment to say thank you.
Your continued support, loyalty and kind words over
the past year mean the world to us. Whether you've

dined with us once or often, we're truly grateful to

have you as part of the Seasons family.

Inside this brochure, you'll find everything you need
to plan your perfect festive celebration.

We recommend booking early, especially for peak
dates and larger parties.

Come eat, drink, and be merry with us at Seasons
this Christmas.

We look forward to raising a glass with you.
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Wed 25th Invite Only - VIP Card Holders

Thu 26th Invite Only - Special Guests

Fri 27th Festive Menu Launch
Free Fizz on arrival & Linzi Brian

Sat 28th Festive Menu

Sun 29th Sunday Lunch Menu

Mon 30th Closed
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Tue 1st
Wed 2nd
Thu 3rd
Fri 4th
Sat 5th
Sun 6th

Mon 7th
Tue 8th
Wed 9th
Thu 10th
Fri 11th
Sat 12th
Sun 13th

Mon 14th
Tue 15th
Wed 16th
Thu 17th
Fri 18th
Sat 19th
Sun 20th

Mon 21st

Tue 22nd

Wed 23rd
Christmas Eve
Christmas Day
Boxing Day

Sun 27th
Mon 28th
Tue 29th

Wed 30th
New Years Eve

New Years Day

Sat 2nd
Sun 3rd
Mon 4th
Tue 5th
Wed 6th
Thu 7th

Festive Menu & Darcy Green Vocalist
Christmas Carol Evening

Festive Menu & Afromagic

Party Night with Alex Slater

Party Night with Jane Watkins
Sunday Lunch Menu

Closed

Festive Menu & Darcy Green Vocalist
Christmas Carol Evening

Festive Menu & Afromagic

Party Night with Lisa Jane Kelsey
Party Night with Robert Craig
Sunday Lunch Menu

Closed

Festive Menu & Darcy Green Vocalist
Christmas Carol Evening

Festive Menu & Afromagic

Party Night with Lindsay Dracass
Party Night with Brogan Collins
Sunday Lunch Menu

Closed

Festive Menu & Darcy Green Vocalist
Festive Menu

Festive Menu 12-6pm

Closed

Boxing Day Roast

at Tom/3pm/5pm

Sunday Lunch Menu

Closed

Closed

Pie Night

Tasting Menu with Kyle Tomlinson
8pm

New Years Day Roast
at 12pm/2pm/4pm/6pm

Steak Night

Sunday Lunch Menu
Closed

Closed

Closed

Launch of Winter Menu







Served from Friday 27th November
until Christmas Eve




Prawn & Crab Cocktail
With Buttered Brown Bread (gf)

Roasted Tomato & Red Pepper Soup
With Warm Focaccia (v) (gf)

Chicken, Pork & Sage Sausage Rolls
Henderson red onion chutney

Baked Mini-Camembert
Hot Honey Dressing, Toasted Ciabatta (gf)

Chicken & Liver Paté Cranberry Walnut Relish

Smoked Salmon & Avocado Roulade
Dill Cream Cheese Filling, Cucumber Salad
Chilli & Lime Dressing (gf)
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Roast Turkey Dinner
Roast Potatoes, Carrots, Parsnips, Pork Stuffing
Pig in Blanket, Roast Sprouts & Chestnuts
Yorkshire Pudding, Gravy. (gf) (n)

60z Bistro Beef Fillet
Wholegrain Mustard & Prosciutto Mash, Charred King
Oyster Mushroom, Heritage Carrots, Kale
Puff Pastry Disc, Beef Jus (gf)

Venison Mince & Onion Pie
Fat Chips, Garden Peas & Gravy.

Roasted Salmon Fillet
Red Thai Clam Chowder (gf)

Pan Fried Seabass
Fondant Potato, Purple Sprouting Broccoli, Black Pudding
and Peas, Lemon Beurre Blanc (gf)

Beetroot Wellington
New Potatoes, Seasonal Greens. (v)

-\ Christmas Vegetable Bake
Squash, Cauliflower, Sprouts, Carrot
Chestnut and Oat Crumble, Seasonal Greens (v) (gf)
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Steamed Gingerbread Pudding
Créeme Carame/ Custard

Baked Eggnog Cheesecake
Honey Whipped Mascarpone Rum Syrup

Christmas Tiramisu
Christmas Spiced Mascarpone, Coffee and
Brandy-Soaked Lady Fingers

Chocolate Orange Brownie
Hot Chocolate Sauce Vanilia lce Cream

Mint Baileys Brulee
Chocolate Chip Cookie, Fresh Fruit (gf)

Classic Four Cheese Cheeseboard
Chutney, Grapes, Celery, Crackers. (gf)
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Lunctime
2 Courses - £26 | 3 Courses - £32

Midweek
2 Courses - £33 | 3 Courses - £39

Weekend (Fri-Sat)
2 Courses - £39| 3 Courses - £45

(gf) gluten free | (v) vegetarian | (n) contains nuts
Please note that whilst we are not a nut free kitchen, but
we do try our best to prevent any cross contamination.
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Served from Friday 27th November
until Christmas Eve




Featuring
DARCY GREEN

Tuesday 1st, 8th, 15th & 22nd December

A familiar face from our beloved Supper
Club evenings,

Darcy will be enchanting diners with
her signature vocals - now featuring
timeless Christmas classics throughout
the month.

Book a time that suits you, but we
recommend reserving early to avoid
disappointment.
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Featuring
AFRO MAGIC

Thursday 3rd, 10th & 17th December

Our resident magician returns to
captivate and amaze every Thursday
evening throughout the festive season.

The perfect accompaniment to your
dining experience.

Book a time that suits you, but we
recommend reserving early to avoid
disappointment.




RAISING FUNDS FOR CHARITY

Wednesday 2nd December

Wednesday 9th December
Wednesday 16th December

Begin your night with a warming glass of
mulled wine as our festive choir performs
beneath our 20-foot Christmas tree.

Then take your seat for a two or three-course
candlelit dinner, accompanied by the
soothing sounds of seasonal harmonies.

To round off the evening, enjoy a glass of
port, teq, coffee, or Irish cream liqueur.

The perfect finishing touch to a magical night.

2 Courses - £37 | 3 Courses - £43
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2 Courses £30 | 3 Courses £35
at Ipm /3pm /5pm

After the pressure of Christmas, sit back, relax and let
Seasons do the washing up.

Serving from 1pm - 5pm, join us and unwind this
Boxing Day with a delicious roast dinner.

Sharing platter are pre-order only




ALEX SLATER
Fri 4th December

Alex James Slater not only has a voice which
has to be heard to be fully appreciated, he
knows how to interact with an audience

and get a crowd laughing and on

their feet - as he features Soul and

Motown classics.
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JANE WATKINS

Sat 5th December

Jane Watkins presents A Kiss of Christmas!
With 20 years of international experience,
Jane delivers festive sparkle alongside
timeless favourites—from Motown, Britpop
and swing to hits by Tina Turner, Dolly Parton,

g ABBA, Amy Winehouse and more.

LISA JANE KELSEY

Fri 11th December

Crossover soprano Lisa brings elegance,
versatility and captivating entertainment to
every performance. From classical favourites
and pop to vintage 1940s and high-energy '90s
hits, her beautiful voice and engaging stage
presence promise a truly memorable evening.
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2 Courses - £39| 3 Courses - £45
Booking Essential
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ROBERT CRAIG

Sat 12th December

With 20 years as an international
cruise-line headliner, Robert brings
timeless style to the stage with The Rat
Pack Revisited - with his acclaimed
tribute to Frank Sinatra, Sammy

Davis Jr. and Dean Martin.

LINDSAY DRACASS
Fri 18th December

Eurovision star Lindsay represented the UK in 2001
with “No Dream Impossible” and
later appeared as a judge on
BBC1’s All Together Now. Her

powerful voice and cuptivuting
stage presence delight
audiences of all generations. ‘

Ol "'

BROGAN COLLINS

Sat 19th December

Award-winning vocalist Brogan is a
dynamic and versatile performer. His
acclaimed portrayals of Elton John and
Buddy Holly helped raise over
£100,000 for charity, earning him Best
Newcomer and Best Male Vocalist.

|
{

e




Kyle, a 2017 Britain's Got Talent Golden Buzzer act
and 2023 Got Talent: All Stars finalist, has over 350
million views worldwide. He's performed globally,
including for the Queen in Abu Dhabi, and is a
Special Olympics ambassador. His music spans
opera, rock, country, and musical theatre.
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Mediterranean Vegetables Arancini
Garlic Aioli (gf)

Mini Venison Shepherd’s Pie

Garlic Prawn Soft Shell Taco
Avocado, Tomato, Chipotle Mayo
Goats Cheese Pannacotta, Red Wine Poached Pear,
Honey And Truffle Dressing, Wainut Crumb (n) (gf)
Crab And Lobster Fishcake, Seafood Bisque, Shaved
Fennel And Apple Samphire, Salmon Roe (gf)

Beef Wellington, Fondant Potato, Carrot Puree, Purple
Sprouting Broccoli, Beef Jus.

Chocolate Fondant, Baileys Créme Anglaise

Classic Four Cheese Cheeseboard
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£100 per person

£30 non refundable deposit required

Please note this menu has been specifically designed for each element to

complement the other, dishes cannot be altered on the evening. Advance

notice must be given (BEFORE 30/10/26) for a menu to be produced to suit
your allergy or dietary requirement.




Fri 1st

Sat 2nd
Sun 3rd

Mon 4th
Tue 5th
Wed 6th
Thu 7th

Fri 8th
Sat 9th
Sun 10th

Mon 11th
Tue 12th
Wed 13th
Thu 14th

Fri 15th
Sat 16th
Sun 17th

Mon 18th
Tue 19th
Wed 20th
Thu 21st

Fri 22nd
Sat 23rd
Sun 24th

Mon 25th
Tue 26th
Wed 27th
Thu 28th

Fri 29th
Sat 30th
Sun 3lst

Feb 5th

/o m,f/g

New Years Day Roast
At1pm /3pm /5pm

Steak Night
Sunday Lunch Menu

Closed
Closed
Closed
Launch of Winter Menu

Jazz Weekend
Linzi Brian Vocalist
MPR Jazz Quartet
Sunday Lunch

Closed

The Return of Supper Club

50% off with December Receipt
50% off with December Receipt

Jazz Weekend
Linzi Brian Vocalist
MPR Jazz Quartet
Sunday Lunch

Closed

Supper Club

50% off with December Receipt
50% off with December Receipt

Jazz Weekend
Linzi Brian Vocalist
MPR Jazz Quartet
Sunday Lunch

Closed

Supper Club

50% off with December Receipt
50% off with December Receipt

Jazz Weekend
Linzi Brian Vocalist
MPR Jazz Quartet
Sunday Lunch

Pie Night



Save 50% with a
December Receipt.

Wednesdays &

Thursdays in January.
Applies to Food Only
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We are now taking
bookings via our
online booking system
and website.
Please scan the QR
code.

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
& Sunday Lunches.

For New Year's Eve we require a deposit of £30 per
person with the balance payable by the 18th
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 cali
01709 730622 or email us:
info@seasonsr.co.uk

www.seasonswickersley.co.uk
Seasons Retaurant
Bawtry Road, Wickersiey S66 2BW

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

i

-’



