
N E W  Y E A R ’ S  E V E
a t

See in 2023 at Summer Lodge. Our fabulous two-night celebration is packed 
with fantastic cuisine, wine and luxurious accommodation.

New Year’s Eve

 Arrive at your leisure from 3pm onwards to a warm welcome, settle into your room and then 
join us for a Dorset Afternoon Tea. Between 5pm to 6pm, our Master Sommelier, Eric Zwiebel 

will host a wine tasting. This is an ideal opportunity to experience new and interesting wines and 
make your choices for the festivities ahead. 

The Spa will be open should you wish to unwind before dinner with a gentle swim in the heated 
pool or use the sauna. Wellness and beauty treatments will be available, for a supplementary 

charge, but we recommend that these are booked in advance of your arrival to avoid 
disappointment. 

The celebrations begin with Champagne and canapés from 7.30pm in the Drawing Room, 
followed by a Black Tie Gala Dinner with matching wines. Live music will be played throughout, 
beginning with The Jack Daniels Band, followed by solo pieces from each member. A four-piece 

party band will follow from 10.30pm - dancing highly encouraged!  

S A T U R D AY  3 1 S T  D E C E M B E R



New Year’s Eve
S A M P L E  G A L A  D I N N E R  M E N U

Home-cured Loch Duart salmon

Oscietra caviar, cucumber and crème fraîche

Confit rabbit terrine

Fig and port jam, warm thyme bread 

Cornish Turbot fillet 

Lobster and lemongrass risotto, coconut and coriander foam 

Medallion of local beef 

Slow cooked brisket fritter, shallot purée and red wine jus 

Dorset blue vinny ‘espuma’ cannelloni 

Waldorf salad 

Valrhona dulcey crémeux 

Manjari sorbet, nibbed cocoa tuile and white chocolate ‘aero’ 

Coffee and petit fours

M U S I C  W H I L S T  Y O U  D I N E

7.30pm – 8.30pm: Jack Daniels & Benny Wain
8.30pm – 9.30pm: Jamie Parker Solo

9.30pm – 10.30pm: Steve Wilson Solo

Followed by a four piece party band afterwards.



New Year’s Day
S U N D AY  1 S T  J A N U A R Y

Allow yourself the luxury of a lie-in and then enjoy brunch from 8am until 2pm

S A M P L E  B R U N C H  M E N U
In addition to the normal breakfast menu

Bucks Fizz

Bloody Mary

French toast
(With caramelised apple and vanilla)

Waffles

Free-range egg omelette
(Aged cheddar cheese, baked ham, fine herbs or woodland mushrooms)

Summer Lodge eggs benedict
(Poached eggs on toasted muffin with Dorset streaky bacon and hollandaise)

Smoked salmon and scrambled egg

Steak and eggs
(Casterbridge beef fillet and sautéed onions with fried eggs)

Vegetarian alternatives and special dietary requirements will be catered to wherever possible

The remainder of the day is free for you to enjoy as you wish; blow away the cobwebs 
with an exhilarating walk through Melbury Deer Park or along the Jurassic coastline. 

Perhaps borrow a bicycle and take a scenic ride through the quiet country lanes, have 
a swim in the pool, book a relaxing spa treatment or sit by the fire with a good book. 

Alternatively, we have a selection of board games in the Drawing Room. 

To round off the first day of the year a delicious three-course dinner will be served in the 
restaurant accompanied by Jack Daniels & Benny Wain between 7.30pm and 10pm.



S A M P L E  D I N N E R  M E N U

Gateau of Brixham crab
Lobster aїoli, pink grapefruit and avocado

Roast breast and confit leg of squab pigeon 
Caramelised onion tart, crispy parmesan and pickled baby onion

Pan-seared Lyme Bay scallops
Corn puree, chilli, lemongrass and coriander

Summer Lodge salad of winter leaves
Braised ham hock, dorset blue vinny and granny smith apples

Loin of Dorset lamb
Braised shoulder ‘shepherds pie’, savoy cabbage and rosemary jus

Medallion of local beef fillet
Braised beef cheek fritter, shallot puree and madeira sauce

Cornish brill fillet
Mushroom duxelle, creamed leeks, potato rosti and truffle emulsion

Seaweed dusted Loch Duart salmon 

Baby spinach purée, new potatoes and wasabi

Cranberry and almond ‘tiramisu’

Dark chocolate, caramel and confit orange mille feuille

Hot passion fruit soufflé 
Passion fruit jelly and lime ice cream

Our famous selection of 27 farmhouse cheeses 
(All except the stilton are from the South West)

New Year’s Day



M O N D AY  2 N D  J A N U A R Y

A hearty breakfast will be served from 7.30am until 10:30am. As we bid you farewell we hope you’ll be 

leaving with happy memories and that we will have ensured an excellent start to 2023.

If you’re planning on making any detours en route to take in some of the delightful sightseeing that Dorset 

has to offer, let us know, and we’ll prepare a picnic for you.

N E W  Y E A R  T A R I F F
Prices quoted are per room for two nights based on double occupancy of rooms.  

Rates for single rooms and children are available on request.

COSY DOUBLE

CLASSIC KING 

SUPERIOR ROOM

SUPERIOR FAMILY ROOM 

PRINCIPAL KING 

COURTYARD SUITE 

DUPLEX COTTAGE

MASTER BEDROOM 

IVY COTTAGE 

GARDEN SUITE

£2,210.00

£2,320.00

£2,450.00

£2,450.00

£2,540.00

£2,670.00

£2,670.00

£2,850.00

£3,045.00

£3,740.00

Princes include:

• Two nights of accommodation 

• Brunch on New Year’s Day and a Full English Breakfast on the morning of the 2nd of January 

• Dinner on both evenings 

• The following inclusions on New Year’s Eve: Afternoon Tea, wine tasting, Champagne reception, matching 
wines with dinner, as well as a glass of Champagne at midnight to toast to the New Year. 

• VAT at the current rate.

In order to secure a reservation, we request a non-refundable deposit of £500 per room. Please note that the balance of 
payment is required in full by 1st December 2022. We regret that deposits and final payments are non-refundable in the 
event of cancellation, unless we are able to re-let the room(s). 

Dress for dinner on New Year’s Eve is black tie, and on any other evening, is smart casual. 

T-shirts, shorts and sandals are not permitted. 

Service charges and gratuities are are at the discretion of the guest. A 5% service charge will be added to your total bill. 

All details and timings within this brochure are correct at the time of printing. Summer Lodge reserves the right to amend 
any details within this brochure without prior notice.


