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



A  l i t t l e  Y o r k s h i r e
C h r i s t m a s  m a g i c



Celebrate the 2026 festive season with us at The Crown & Cushion,
Welburn.

From Festive Parties to cherished Christmas Day dining and joyful
New Year celebrations, we invite you to celebrate at The Crown &
Cushion - your home for Christmas cheer. 

We take pride in creating a welcoming atmosphere for all, whether
you’re planning a get-together with friends or a merry corporate
Christmas bash, trust us to tailor your experience with care and
attention to detail. 

Secure your spot for a heartwarming Christmas celebration today,
and let us extend our warmest hospitality to you and your loved
ones.

Celebrate the 2026 festive season with us at The Crown & Cushion,
Welburn.

From Festive Parties to cherished Christmas Day dining and joyful
New Year celebrations, we invite you to celebrate at The Crown &
Cushion - your home for Christmas cheer. 

We take pride in creating a welcoming atmosphere for all, whether
you’re planning a get-together with friends or a merry corporate
Christmas bash, trust us to tailor your experience with care and
attention to detail. 

Secure your spot for a heartwarming Christmas celebration today,
and let us extend our warmest hospitality to you and your loved
ones.

Celebrate  the festive season 
at The Crown & Cushion

y o u r  h o m e  f o r  C h r i s t m a s  c h e e r

f e s t i v e  s e a s o n  2 0 2 6

FREE BOTTLE OF HOUSE FIZZ*When you bookyour Festive partyby 31  October
st



countdown to Christmas with us

y o u r  h o m e  f o r  C h r i s t m a s  c h e e r

The Crown & Cushion comes alive with festive cheer this Christmas!

From seasonal experiences and festive gatherings to special
celebrations, there’s something for everyone to enjoy in the run up
to Christmas. Join us in the heart of Welburn and soak up the
Yuletide spirit throughout the festive season.

Click here to discover more 
& book your festive events

https://www.provenance-collection.co.uk/venues/thecrownandcushionwelburn/whats-on/christmas-at-the-crown-cushion/
https://www.provenance-collection.co.uk/venues/thecrownandcushionwelburn/whats-on/christmas-at-the-crown-cushion/
https://www.provenance-collection.co.uk/venues/thecrownandcushionwelburn/whats-on/christmas-at-the-crown-cushion/


DINE WITH US

Let us be your home for Christmas Cheer throughout the festive season
and experience the magic from the moment you arrive!

Our talented chefs have curated the perfect menus to take us through
the season, from our festive party menu to the big day itself, and let’s
not forget the perfect meal to conclude the year. Sensational starters,
succulent roasted meats, seasonal sides and irresistible desserts await
you on our menus.

y o u r  h o m e  f o r  C h r i s t m a s  c h e e r



Our beautiful private dining room is the perfect setting for your festive
celebrations. Whether you’re planning your office festive lunch or a family
get-together, our team will make you instantly feel at home and work their
magic to ensure a fabulous time filled with fun and great food.

PARTY IN PRIVATE

y o u r  h o m e  f o r  C h r i s t m a s  c h e e r



  Butter & Sage Roasted Turkey
Roast potatoes, pigs in blankets, roasted carrot & parsnip,

buttered sprouts & seasonal greens, proper gravy [GF]

8oz Rump Steak
Buttered new potatoes, wilted spinach, roasted carrot, garlic & herb butter [GF]

Add King Prawns £5

Pan Fried Sea bass
Crushed new potatoes, wilted spinach & mussel cream sauce [GF]

Roasted Butternut Gnocchi
Roasted butternut, wilted spinach, toasted pumpkin seeds 
& crumbled Shepherds Purse Harrogate Blue cheese [PBA]

y o u r  h o m e  f o r  C h r i s t m a s  c h e e r

    V - Vegetarian |   PB - Plant Based  | GFA - Gluten Free Alternative Available | VG - Vegan | DFA - Dairy Free Alternative Available 
All our food is prepared to order, so we strive to satisfy all dietary requirements. Please inform one of our team of your specific allergy or dietary requirement

when ordering. If you require more information about any ingredients or allergens in our dishes, please ask a member of our team. 
A discretionary 10% service charge will be added to all tables.

Dark Chocolate Orange Mousse
Rich chocolate mousse with a hint of orange, Chantilly cream,

charred orange segment & salted caramel ice cream [PB]

Festive Crumble
Warm seasonal fruit topped with a buttery crumble topping,

served with vanilla custard or ice cream [GF] 

Traditional Christmas Pudding
Served with brandy sauce

Kitchen Garden Pumpkin & Squash Velouté
Spiced with ginger, served with Yorkshire crème fraîche, toasted pumpkin seeds & crispy sage,

warm sourdough bread & salted butter [PBA/GFA]

Slow Braised Ham Hock Terrine
Garnished with celeriac remoulade & toasted sourdough

Bloody Mary Prawns
Atlantic baby prawns dressed in a Bloody Mary sauce, smashed coriander & lime avocado,

on toasted focaccia [GFA]

Two-Courses £29 | Three-Courses £35

Available from 23rd November to 23rd of December
Excl. Sundays

Festive menu

FREE BOTTLE OF HOUSE FIZZ*When you bookyour Festive partyby 31  October
st



Christmas day 
Five-Courses | £100 per person

y o u r  h o m e  f o r  C h r i s t m a s  c h e e r

    V - Vegetarian |   PB - Plant Based  | GFA - Gluten Free Alternative Available | VG - Vegan | DFA - Dairy Free Alternative Available 
All our food is prepared to order, so we strive to satisfy all dietary requirements. Please inform one of our team of your specific allergy or dietary requirement

when ordering. If you require more information about any ingredients or allergens in our dishes, please ask a member of our team. 
A discretionary 10% service charge will be added to all tables.

Mini Mince Pie, Salted Caramel Profiterole, Macaron, Mini Brownie
with Tea & Coffee 

Chestnut, Wild Mushroom & Truffle Soup | Warm sourdough bread & salted butter [PBA/GFA]

Duck Liver & Orange Parfait | Roasted hazelnuts, toasted brioche & fig chutney

Truffle Arancini | Garlic aioli, dressed wild rocket & shaved parmesan [PBA]

Bloody Mary King Prawns | King prawns dressed in a Bloody Mary sauce, 
smashed coriander & lime avocado, on toasted focaccia [GFA]

Butter & Sage Roasted Turkey | Roast potatoes, pigs in blankets, roasted carrot & parsnip,
buttered sprouts & seasonal greens, proper gravy [GF]

Treacle Cured Fillet Steak | Creamed potatoes, caramelised shallot, wilted spinach,
roast carrot & beef jus [GF]

Pan Roasted Cod Loin | Creamed potatoes, wilted spinach, mussels cream sauce [GF]

Salt Baked Beetroot Wellington | Baked beetroot with chestnut mushrooms, 
wrapped in golden puff pastry, served with spinach purée & vegan red wine jus [PB]

Traditional Christmas Pudding | Served with brandy sauce

Yorkshire Cheese Board | Orchard apple chutney, crackers, celery sticks & grapes 

 Black Forest Gateau | Chantilly cream, spiced cherry compote, chocolate crumb  [PB]

Vanilla and Mulled Berry Panna Cotta | Mulled berry compote, cinnamon shortbread biscuits

Glass of House Fizz & Amuse Bouche on Arrival



children's
Christmas day 

y o u r  h o m e  f o r  C h r i s t m a s  c h e e r

    V - Vegetarian |   PB - Plant Based  | GFA - Gluten Free Alternative Available | VG - Vegan | DFA - Dairy Free Alternative Available 
All our food is prepared to order, so we strive to satisfy all dietary requirements. Please inform one of our team of your specific allergy or dietary requirement

when ordering. If you require more information about any ingredients or allergens in our dishes, please ask a member of our team. 
A discretionary 10% service charge will be added to all tables.

Tomato & Basil Soup | Brown bread & butter [PBA/GFA]

 Prawn Cocktail | Baby gem, Marie Rose, brown bread & butter [GFA]

 Slow Braised Ham Hock Terrine | Chutney & toasted sourdough

 Crudités | Carrot, cucumber, bell pepper & celery sticks with hummus

Butter & Sage Roast Turkey | Roast potatoes, pigs in blankets, roasted carrot & parsnip,
buttered sprouts & seasonal greens, proper gravy [GF]

 Pan Seared Cod Fillet | Creamed potatoes, wilted spinach, lemon butter sauce [GF]

 4oz Rump Steak | Buttered new potatoes, wilted spinach, roast carrot, garlic & herb butter [GF]

Roasted Butternut Risotto | Crispy sage, toasted pumpkin seeds [GF]

Traditional Christmas Pudding | Served with vanilla custard

 Warm Chocolate Cake | Chocolate sauce, vanilla ice cream

Vanilla and Mulled Berry Panna Cotta | Mulled berry compote, cinnamon shortbread biscuits

Festive Crumble | Warm seasonal fruit topped with a buttery crumble,
served with vanilla custard or ice cream [GF]

£55 Per child 
(up to 12 years)



Join us for an unforgettable New Year's Eve celebration featuring
an exquisite three-course dinner. As the clock strikes midnight,
raise your glass to the cherished moments of the past year and
embrace the arrival of the New Year. 

y o u r  h o m e  f o r  C h r i s t m a s  c h e e r

NEW YEAR'S EVE
L E T ' S  T O A S T  T O  T H E  Y E A R  G O N E  B Y  A N D  W E L C O M E

2 0 2 7  I N  S T Y L E  AT  T H E  C R O W N  &  C U S H I O N !



 THIS CHRISTMAS, 
GIVE THE GIFT OF PROVENANCE

Gift

Treat your food-loving friends and family to the perfect gift this festive
season. 

Our versatile gift cards are redeemable across our six award-winning
locations in Yorkshire, offering everything from exquisite meals and
drinks to memorable stays. 

Whether you choose a monetary gift card that lets recipients decide
how to indulge or a specific experience like a romantic dinner for two or
an overnight getaway, our gift shop offers something for everyone. 

y o u r  h o m e  f o r  C h r i s t m a s  c h e e r

Gift vouchers are available for purchase online, here 
and at our venues.

Gift vouchers are available for purchase online, here 
and at our venues.

https://gifts.provenance-collection.co.uk/
https://gifts.provenance-collection.co.uk/
https://gifts.provenance-collection.co.uk/
https://gifts.provenance-collection.co.uk/


A non-refundable deposit of £20 per person is required at the time of booking. The remaining
balance, along with a completed pre-order, must be received 28 days prior to your Christmas Day
or New Year’s Eve bookings.

Festive Dining: For tables of 7 guests or more, a non-refundable deposit of £10 per person is
required at the time of booking. A completed pre-order and full payment must be received 14
days prior to your booking. For tables of 6 guests or fewer, payment can be made on the day of
your visit.

Free bottle of house fizz offer only valid on bookings of 5 or more guests. 

All prices include VAT at the current rate. 

Menus are subject to change, depending on the availability of ingredients and supplies. 
All food is prepared where allergens are present. Please ensure that any guests with food allergies
or intolerances inform the venue at the time of booking. 

We reserve the right to cancel events should numbers dictate. In this case, we will fully refund any
monies paid. 

The management of the venue reserves the right to refuse entry to the venue. In addition, the
venue reserves the right to charge the organiser, company, or individual for any damages caused
by unreasonable behaviour. The management reserves the right to refuse the service of alcoholic
drinks within the current licensing laws. 

Promotions cannot be used in conjunction with Festive Party, Christmas, or New Year’s bookings. 

Please note food service times for Christmas Eve, Christmas Day, Boxing Day, New Year’s Eve and
New Year’s Day are as follows:
Christmas Eve 12-8pm, Christmas Day 12-4:30pm, Boxing Day 12-6pm
New Year’s Eve 12-8pm, New Year’s Day 12-6pm

Terms & Conditions

y o u r  h o m e  f o r  C h r i s t m a s  c h e e r



Rewarding every moment
Dine, drink and Stay

Click here to download our
Provenance points app

Dive into a world of delicious & exclusive
rewards with our Provenance Points App

https://www.provenance-collection.co.uk/provenance-points/
https://www.provenance-collection.co.uk/provenance-points/


T: 01653 618777

M: enquiries@thecrownandcushionwelburn.com 

Book your Festive Events
Contact us to arrange a show round & book your festive events

Click here to sign up to our newsletter 
and keep up to date with our festivities

https://www.google.com/search?q=oak+tree+inn+helperby&sxsrf=AB5stBjJJjU3wNEHSzROQBs7Cbvb6qyIcw%3A1691401370301&ei=mrzQZN6EEtG7gAad05cQ&gs_ssp=eJzj4tZP1zcsKTTLyjNLNmC0UjWoMLEwT00yMU01SzROMTExMLcyqLC0NEo2TUq1MDMyTDRMSjbzEs1PzFYoKUpNVcjMy1PISM0pSC1KqgQAJIwWkg&oq=oak+tree+inn+&gs_lp=Egxnd3Mtd2l6LXNlcnAiDW9hayB0cmVlIGlubiAqAggAMg4QLhivARjHARiABBiYBTIREC4YrwEYxwEYgAQYmAUYmQUyBRAAGIAEMgUQABiABDIOEC4YgAQYxwEYrwEYmAUyBRAAGIAEMgUQABiABDIFEAAYgAQyBRAAGIAEMgUQABiABEjTQ1CfA1igCXABeAGQAQCYAcwBoAHlBaoBBTAuNC4xuAEByAEA-AEBwgINEC4YxwEYrwEYsAMYJ8ICChAAGEcY1gQYsAPCAgoQABiKBRiwAxhDwgIOEAAY5AIY1gQYsAPYAQHCAhAQLhiKBRjIAxiwAxhD2AECwgINEC4YrwEYxwEYigUYJ8ICChAAGIoFGLEDGEPCAgcQABiKBRhDwgIFEC4YgATCAhEQLhiABBixAxiDARjHARivAcICGhAuGK8BGMcBGIoFGJcFGNwEGN4EGOAE2AEDwgIREC4YgAQYxwEYrwEYmAUYmQXCAgsQABiABBixAxiDAcICHRAuGK8BGMcBGIAEGJgFGJcFGNwEGN4EGOAE2AED4gMEGAAgQYgGAZAGE7oGBggBEAEYCboGBggCEAEYCLoGBggDEAEYFA&sclient=gws-wiz-serp#
mailto:enquiries@thecrownandcushionwelburn.com
mailto:enquiries@thecrownandcushionwelburn.com
https://forms.airship.co.uk/forms/792/crown-festive-brochure-25-newsletter-sign-up
https://forms.airship.co.uk/forms/792/crown-festive-brochure-25-newsletter-sign-up
https://forms.airship.co.uk/forms/792/crown-festive-brochure-25-newsletter-sign-up
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	Celebrate the 2026 festive season with us at The Crown & Cushion, Welburn.
	From Festive Parties to cherished Christmas Day dining and joyful New Year celebrations, we invite you to celebrate at The Crown & Cushion - your home for Christmas cheer.
	We take pride in creating a welcoming atmosphere for all, whether you’re planning a get-together with friends or a merry corporate Christmas bash, trust us to tailor your experience with care and attention to detail.
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	The Crown & Cushion comes alive with festive cheer this Christmas!
	From seasonal experiences and festive gatherings to special celebrations, there’s something for everyone to enjoy in the run up to Christmas. Join us in the heart of Welburn and soak up the Yuletide spirit throughout the festive season.
	Click here to discover more
	& book your festive events

	DINE WITH US
	Let us be your home for Christmas Cheer throughout the festive season and experience the magic from the moment you arrive!
	Our talented chefs have curated the perfect menus to take us through the season, from our festive party menu to the big day itself, and let’s not forget the perfect meal to conclude the year. Sensational starters, succulent roasted meats, seasonal sides and irresistible desserts await you on our menus.

	PARTY IN PRIVATE
	Our beautiful private dining room is the perfect setting for your festive celebrations. Whether you’re planning your office festive lunch or a family get-together, our team will make you instantly feel at home and work their magic to ensure a fabulous time filled with fun and great food.
	your home for Christmas cheer
	FREE BOTTLE
	OF HOUSE FIZZ*



	Festive menu
	Available from 23rd November to 23rd of December
	Excl. Sundays
	Two-Courses £29 | Three-Courses £35
	Kitchen Garden Pumpkin & Squash Velouté Spiced with ginger, served with Yorkshire crème fraîche, toasted pumpkin seeds & crispy sage, warm sourdough bread & salted butter [PBA/GFA]
	Slow Braised Ham Hock Terrine Garnished with celeriac remoulade & toasted sourdough
	Bloody Mary Prawns Atlantic baby prawns dressed in a Bloody Mary sauce, smashed coriander & lime avocado, on toasted focaccia [GFA]
	Butter & Sage Roasted Turkey Roast potatoes, pigs in blankets, roasted carrot & parsnip, buttered sprouts & seasonal greens, proper gravy [GF]
	8oz Rump Steak Buttered new potatoes, wilted spinach, roasted carrot, garlic & herb butter [GF] Add King Prawns £5
	Pan Fried Sea bass Crushed new potatoes, wilted spinach & mussel cream sauce [GF]
	Roasted Butternut Gnocchi Roasted butternut, wilted spinach, toasted pumpkin seeds  & crumbled Shepherds Purse Harrogate Blue cheese [PBA]
	Dark Chocolate Orange Mousse
	Rich chocolate mousse with a hint of orange, Chantilly cream,
	charred orange segment & salted caramel ice cream [PB]

	Festive Crumble
	Warm seasonal fruit topped with a buttery crumble topping,
	served with vanilla custard or ice cream [GF]

	Traditional Christmas Pudding
	Served with brandy sauce

	your home for Christmas cheer



	Christmas day
	Five-Courses | £100 per person
	Glass of House Fizz & Amuse Bouche on Arrival
	Chestnut, Wild Mushroom & Truffle Soup | Warm sourdough bread & salted butter [PBA/GFA]
	Duck Liver & Orange Parfait | Roasted hazelnuts, toasted brioche & fig chutney
	Truffle Arancini | Garlic aioli, dressed wild rocket & shaved parmesan [PBA]
	Bloody Mary King Prawns | King prawns dressed in a Bloody Mary sauce,  smashed coriander & lime avocado, on toasted focaccia [GFA]
	Butter & Sage Roasted Turkey | Roast potatoes, pigs in blankets, roasted carrot & parsnip, buttered sprouts & seasonal greens, proper gravy [GF]
	Treacle Cured Fillet Steak | Creamed potatoes, caramelised shallot, wilted spinach, roast carrot & beef jus [GF]
	Pan Roasted Cod Loin | Creamed potatoes, wilted spinach, mussels cream sauce [GF]
	Salt Baked Beetroot Wellington | Baked beetroot with chestnut mushrooms,  wrapped in golden puff pastry, served with spinach purée & vegan red wine jus [PB]
	Traditional Christmas Pudding | Served with brandy sauce
	Yorkshire Cheese Board | Orchard apple chutney, crackers, celery sticks & grapes
	Black Forest Gateau | Chantilly cream, spiced cherry compote, chocolate crumb  [PB]
	Vanilla and Mulled Berry Panna Cotta | Mulled berry compote, cinnamon shortbread biscuits

	Mini Mince Pie, Salted Caramel Profiterole, Macaron, Mini Brownie
	with Tea & Coffee
	V - Vegetarian |   PB - Plant Based  | GFA - Gluten Free Alternative Available | VG - Vegan | DFA - Dairy Free Alternative Available

	your home for Christmas cheer


	children's Christmas day
	£55 Per child
	(up to 12 years)
	Tomato & Basil Soup | Brown bread & butter [PBA/GFA]
	Prawn Cocktail | Baby gem, Marie Rose, brown bread & butter [GFA]
	Slow Braised Ham Hock Terrine | Chutney & toasted sourdough
	Crudités | Carrot, cucumber, bell pepper & celery sticks with hummus
	Butter & Sage Roast Turkey | Roast potatoes, pigs in blankets, roasted carrot & parsnip, buttered sprouts & seasonal greens, proper gravy [GF]
	Pan Seared Cod Fillet | Creamed potatoes, wilted spinach, lemon butter sauce [GF]
	4oz Rump Steak | Buttered new potatoes, wilted spinach, roast carrot, garlic & herb butter [GF]
	Roasted Butternut Risotto | Crispy sage, toasted pumpkin seeds [GF]
	Traditional Christmas Pudding | Served with vanilla custard
	Warm Chocolate Cake | Chocolate sauce, vanilla ice cream
	Vanilla and Mulled Berry Panna Cotta | Mulled berry compote, cinnamon shortbread biscuits
	Festive Crumble | Warm seasonal fruit topped with a buttery crumble,
	served with vanilla custard or ice cream [GF]
	V - Vegetarian |   PB - Plant Based  | GFA - Gluten Free Alternative Available | VG - Vegan | DFA - Dairy Free Alternative Available


	NEW YEAR'S EVE
	LET'S TOAST TO THE YEAR GONE BY AND WELCOME 2027 IN STYLE AT THE CROWN & CUSHION!
	Join us for an unforgettable New Year's Eve celebration featuring an exquisite three-course dinner. As the clock strikes midnight, raise your glass to the cherished moments of the past year and embrace the arrival of the New Year.

	THIS CHRISTMAS,  GIVE THE GIFT OF PROVENANCE

	Gift
	Treat your food-loving friends and family to the perfect gift this festive season.
	Our versatile gift cards are redeemable across our six award-winning locations in Yorkshire, offering everything from exquisite meals and drinks to memorable stays.
	Whether you choose a monetary gift card that lets recipients decide how to indulge or a specific experience like a romantic dinner for two or an overnight getaway, our gift shop offers something for everyone.
	Gift vouchers are available for purchase online, here
	and at our venues.

	Terms & Conditions
	Click here to download our
	Provenance points app

	Rewarding every moment
	Dive into a world of delicious & exclusive rewards with our Provenance Points App

	Book your Festive Events
	Contact us to arrange a show round & book your festive events
	Click here to sign up to our newsletter
	and keep up to date with our festivities




