
T H E  H A L S T O N

FRIDAY 24 TH NOVEMBER 
DJ AND SAX 

SATURDAY 25 TH NOVEMBER
DJ AND SAX

FRIDAY 1 ST DECEMBER
DJ AND SAX

SATURDAY 2 ND DECEMBER
DJ AND SAX

FRIDAY 8 TH DECEMBER  
DJ AND SAX

SATURDAY 9 TH DECEMBER  
DJ AND SAX

THURSDAY 14 TH  

DECEMBER |  £52
THE BOURBON STREET BAND 

FRIDAY 15 TH DECEMBER 
DJ AND SAX 

SATURDAY 16 TH DECEMBER 
DJ AND SAX 

THURSDAY 21 ST  
DECEMBER |  £52

THE BOURBON STREET BAND 

FRIDAY 22 ND DECEMBER 
DJ AND SAX

SATURDAY 23 RD DECEMBER 
DJ AND SAX

SOLD OUT

SOLD OUT

SOLD OUT

SOLD OUT

SOLD OUT

SOLD OUT

SOLD OUT

SOLD OUT

SOLD OUT

SOLD OUT



TO BOOK CALL 01228 210 240  
OR EMAIL EVENTS@THEHALSTON.COM 

20-34 WARWICK ROAD, CARLISLE CA1 1AB  

Terms and Conditions:  To secure your place we require a £10.00 per person deposit.  Please note due to high 
demand we will not be able to provisionally hold any places without a deposit.  This deposit is non-refundable 
and non-transferable. Any booking that is not a multiple of 10 or 12 guests may be on a shared table - remember, 
strangers are just friends you haven’t met yet! No additional people who have not paid the ticket price can join 
tables on the evening. Final payment is required by 1st October 2023 along with final food pre-orders. Full 
payments are non-refundable and non-transferable.

Start the evening with a glass of festive fizz followed 
by a Christmas three course meal. Dance the 
night away to the brilliant live entertainment.

ARRIVAL FROM  7PM  
DINNER 7.30PM  
CARRIAGES 12.30AM  
DRESS TO IMPRESS! 

S TA R T E R S
Split pea and ham  
hock soup 
Watercress oil gf 

Orange and beetroot 
cured salmon 
Red wine glaze, orange 
apricot gel, wasabi and 
radish salad. gf,df

Mozzarella and  
tomato salad 
Grilled asparagus, charred 
endive, shredded red 
cabbage and sherry garlic 
balsamic dressing. gf,v 

Served with assorted breads

M A I N  C O U R S E
Traditional roast turkey   
Pork & apricot stuffing, roast 
potatoes, honey roast carrots 
& parsnips, sprouts, pigs in 
blankets & Halston gravy *

Slow cooked blade of beef
Bacon & leek creamed 
potatoes, seasonal roast 
roots, Yorkshire pudding 
& Halston gravy *

Baked stone bass 
Pomegranate, orange and 
herb couscous, roast beets, 
cauliflower and fine bean salad 
and lemon avruga cream

D E S S E R T S
Winter berry trifle 
Vanilla mousseline and 
whipped mascarpone

Warm chocolate  
fudge pudding 
Salted almond and 
pistachio ice cream

Selection of  
Local cheeses 
Spiced poached pear, 
plum chutney and 
crispbread crackers 

 

* Dishes available gluten free upon request only, please specify on your pre order. Please note these dishes 
may vary from description to accommodate. Vegetarian and vegan dishes available on request.

vegan - Vegan v - Vegetarian gf - Gluten free 


