Holiday-Themed Multi-Course Dinner Menu, Festive Drinks to Set
the Mood and Creative Holiday Brunch Ideas

1. Christmas Eve Dinner Menu

Offer a price fixed menu with several courses that reflect the flavours of the
holiday season. Focus on high-quality, locally sourced ingredients to make the
dishes feel special and unique.

Welcome Drink: Sparkling Cranberry Mimosa
Amuse-Bouche: Mini Brie and Cranberry Tartlet

Appetizer: Roasted Butternut Squash Soup with Chestnut Cream and Sage
Croutons

Salad: Warm Beet and Goat Cheese Salad with Candied Pecans and Orange
Vinaigrette

Main Course Options:

Roast Herb-Crusted Rack of Lamb with Pomegranate Reduction, Rosemary
Smashed Potatoes, and Honey-Glazed Carrots

Maple-Glazed Salmon with Wild Rice Pilaf, Sautéed Green Beans, and
Cranberry Relish

Wild Mushroom and Spinach Wellington with a Truffle Cream Sauce
(Vegetarian Option)

Dessert:
Classic Buche de Noel with Chocolate Ganache and Berry Compote

Petit Fours: Mini Gingerbread Macarons, White Chocolate Peppermint Bark,
and Spiced Nut Brittle

2. Festive Drinks to Set the Mood

Creating a special holiday cocktail menu is a fantastic way to enhance the
guest experience. Consider setting up a holiday drink bar or offering drinks as
part of a package deal. Here are some drink ideas:

Cocktail Ideas:

Mulled Wine: A warm and spiced red wine with cinnamon, cloves, orange zest,
and star anise. Serve with a cinnamon stick for stirring.



Eggnog Martini: A twist on the classic eggnog, with vanilla vodka, spiced rum,
and a dash of nutmeg. Serve with a mini candy cane garnish.

Cranberry Moscow Mule: Vodka, ginger beer, cranberry juice, and fresh lime.
Garnished with sugared cranberries and a sprig of rosemary.

Spiced Hot Chocolate: Rich hot chocolate with a hint of chili, cinnamon, and a
splash of brandy. Topped with whipped cream and dark chocolate shavings.

Non-Alcoholic Options:

Holiday Spiced Apple Cider: Warm apple cider with cinnamon, star anise,
cloves, and a splash of orange. Serve in mugs with a slice of apple on the rim.

Winter Berry Punch: A sparkling drink with cranberry juice, pomegranate juice,
soda water, and fresh mint leaves. Add ice cubes with frozen cranberries and
raspberries inside for a festive touch.

Peppermint Mocha Latte: Espresso, steamed milk, chocolate syrup, and a hint
of peppermint. Top with whipped cream and crushed candy canes.

3. Seasonal Treats for Guests

Offer guests a selection of seasonal treats to enjoy during their stay or to take
home as a memento of their experience. Consider small packages for guests
to purchase as gifts or to enjoy in their rooms.

Baked Goods & Sweets:

Christmas Cookie Box: A selection of holiday cookies like spiced gingerbread,
almond crescents, peppermint shortbread, and chocolate-dipped biscotti.

Mini Stollen or Panettone: Offer individually sized portions of these classic
holiday bread, packed with dried fruits, marzipan, and a dusting of powdered
sugar.

Cinnamon Sugar Donuts: Serve warm mini donuts with a spiced dipping sauce
for a cozy treat.

Holiday Dessert Platter: Include bite-sized portions of classics like fruitcake,
yule log slices, mince pies, and eggnog cheesecake bites.

4. Creative Holiday Brunch Ideas

Consider adding a festive brunch menu on weekends or Christmas morning,
with dishes that bring seasonal flavours into breakfast favourites.

Brunch Menu Ideas:



Eggs Benedict with Smoked Salmon and Hollandaise infused with Dill and
Lemon

Cinnamon-Spiced French Toast Casserole with Maple Syrup, Pecan Praline,
and a dollop of whipped cream

Cranberry and Orange Scones served with clotted cream and homemade
marmalade

Sweet Potato and Bacon Hash with Poached Eggs and a drizzle of Chipotle
Hollandaise

Mimosas with a Twist: Offer flavours like pomegranate, blood orange, and
elderflower to make classic mimosas feel extra special.

5. Ambiance and Presentation Tips

The way food and drinks are presented can make all the difference. Here are
some ways to create a magical atmosphere:

Decorate with Elegance: Use holiday-themed tableware, candlelight, and
natural elements like pine cones, holly, and sprigs of rosemary to decorate
tables.

Seasonal Garnishes: Add a touch of festive flair to dishes with garnishes like
sugared cranberries, edible flowers, and gold leaf.

Warm and Cozy Vibes: Dimmed lighting, crackling fireplaces, and soft
instrumental holiday music can create a warm, inviting environment.

Interactive Experience: Consider a DIY hot chocolate bar, where guests can
customize their drinks with whipped cream, marshmallows, caramel drizzle,
and a variety of sprinkles.

6. Special Events & Packages

Promote your seasonal menus by offering special packages that include
meals, drinks, and activities. For example:

Christmas Weekend Getaway: A package including a two-night stay, a festive
multi-course dinner, holiday brunch, and a guided winter walk or local
excursion.

Holiday Afternoon Tea: A selection of teas, sandwiches, scones, and pastries
with a festive twist, served daily in your hotel’s lounge or garden.

Cooking Class Experience: Offer a holiday baking or cooking class where
guests can learn to make traditional treats like gingerbread cookies, fruitcake,
or festive cocktails.



7. Promote Locally Sourced and Artisan Products

Highlighting local ingredients and artisans in your menu can set your offerings
apart. Promote your relationships with local farms, bakeries, and distilleries to
emphasize the quality and uniqueness of your seasonal fare.

Conclusion

A thoughtfully crafted holiday menu, paired with festive drinks and treats, can
create an unforgettable dining experience that will have guests returning year
after year. By focusing on high-quality, seasonal ingredients and adding
creative twists to classic holiday flavours, small hoteliers can build a festive,
welcoming atmosphere that makes guests feel at home and in the holida



