
Do things differently over the festive
season with our Christmas parties 
and events for all. Whether you 
want to visit with your community 
group or your work team, we cater 
for small and large groups with our 
varied festive menu.

Why not make your Christmas party even more special, with an overnight 
stay? Wake up and enjoy stunning sea views, or maybe a walk on the 
beach before breakfast (Coast is open for breakfast Fri-Sun). From only 
£79 per night for a 2 bedroom self-catering lodge. For accommodation 
details, please see www.beachside.co.uk

Bring your friends and colleagues to Coast for
a relaxed, festive night to remember as we deck 
the halls, jingle the bells and make your Christmas
jolly. Take a look at our festive menu on the 
reverse of this flyer.

Our friendly restaurant team are ready to welcome
you with your favourite drinks and food to tempt 
your tastebuds. All rounded off in a relaxed 
atmosphere and with panoramic views of the coast.

01736 808754

Please email your pre-order to
info@coastbeachside.co.uk

Coast Kitchen-Bar-Terrace, Beachside Holiday Park, Hayle, Cornwall, TR27 5AW

OVERNIGHT
STAY

AT COAST

Call now to book your table!

20
24



CHOCOLATE DELICE (gfa)
With Tia Maria Cream and Tuile

HUMBLE CHRISTMAS PUDDING (vg, gfa)
With Brandy Custard 

ROAST BEEF OR TURKEY (gfa)
Served with Garlic and Thyme Roast Potatoes, Honey Roast Parsnips,
Apricot and Rosemary Stuffing, Pigs in Blankets, Cauliflower Cheese,

Seasonal Vegetables, and Port Gravy

MALBEC INFUSED BEETROOT WELLINGTON (v)
Served with Garlic and Thyme Roast Potatoes, Honey Roast Parsnips, Apricot

and Rosemary Stuffing, Cauliflower Cheese, Seasonal Vegetables and Port Gravy 

STARTERS

Main Courses

CITRUS TART (v)
With Raspberry Compote

Desserts

Please email your pre-order
to info@coastbeachside.co.uk

www.coastbeachside.co.uk

Coast Kitchen-Bar-Terrace, Beachside Holiday Park, Hayle, Cornwall, TR27 5AW

ChristmasM E N U 20
24 £ 2 9 . 9 5  P E R  A D U LT  |  £ 1 4 . 9 5  P E R  C H I L D

£ 1 0  P E R  P E R S O N  D E P O S I T  D U E  A T  T I M E  O F  B O O K I N G

ROASTED CHESTNUT & SWEET POTATO SOUP (gfa)
Served with Peber Bakery Rosemary and Sea Salt Focaccia

SICILIAN ARANCINI CLEMENTINE (vg) 
With an Elderflower Gin Coulis 

HIBACHI GRILLED SCALLOPS (gfa)
Served with Smoked Baba Ghanoush and Basil Oil

NUT ROAST (vg, gfa)
Served with Garlic and Thyme Roast Potatoes, Roast Parsnips, Apricot and

Rosemary Stuffing, Seasonal Vegetables and Port Gravy

 Key:
- vegetarian
- vegan
- gluten free
 on request

v
vg

gfa

ASIAN FRIED PORK BELLY
Served with Choi Sum, Beansprouts and Toasted Peanut in a Steamed Bao Bun

CORNISH HAKE WRAPPED IN PANCETTA & PARMESAN
Served with Dauphinoise Potatoes, Roast Heritage Tomatoes and

Samphire with a Pesto Dressing


