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Bartellas restaurant and Ivy Hill Hotel are both located within the same
building, moments from the A12 between Chelmsford and Brentwood.
Bartellas restaurant is independently run from the hotel and majors on
good food, professionally served in smart, intimate surroundings.
Open Monday to Saturday lunchtimes from 12 noon to 2pm (last orders),
Sunday lunchtimes 12 noon to 4pm (last orders) and Monday to Saturday
evenings 6pm to 9.30pm (last orders).
Please note slightly revised times on some dates during December when
we have Party Nights in place.
Ivy Hill Hotel, is independently owned by the Bartella family and has
31 en-suite bedrooms, a smart bar and lounge area, private dining rooms
and function suites.
The private dining rooms can be booked for parties of 15 to 32.
The Margaretting Suite is ideal for larger Christmas parties and seats up
to 160 people with an option to use the adjoining function rooms and
increase the capacity to 220.
If you are attending any of our Christmas Events, why not stay overnight
with us? Rates start from just £110 for a standard double,
including breakfast.
For any of your Christmas Party requirements please telephone and speak
with our team who will be able to talk through the options available,
menus and costs.

FESTIVE LUNCH & DINNER
at Ivy Hill &

2 courses - £15.50, 3 courses - £19.25
Available Monday to Saturday from 12 noon – 2pm (last orders)
2 courses - £18.75, 3 courses - £23.50
Available Monday to Thursday from 6pm – 9.30pm (last orders)
At the table, enough for 2 - £3.80 (1 for £1.90) supplement
Chef’s selection of homemade breads, butter, balsamic olive oil
Seasonal soup, homemade bread (v)
Bartellas’ prawn cocktail, Marie Rose dressing
Smooth chicken liver parfait, Sauternes jelly, toasted brioche
Goats’ cheese mousse, pickled walnut & herb salad (v)
Wild mushroom & white truffle tagliatelle, crème fraiche, cheese straw (v)
Roast local turkey, festive trimmings, roast potatoes, seasonal vegetables, pan gravy
Fillet of salmon wrapped in filo pastry,
spring onion mash, wilted spinach, butter sauce
10-hour Pernod braised pork belly, bubble & squeak, confit onion & fennel compote,
caramelised apple & ginger purée, red wine jus
Lancashire hotpot, seasonal vegetables
Traditional Christmas plum pudding, brandy custard
Passion fruit cheesecake
Chocolate Sacher torte, caramelised oranges
Mango mousse, white peach coulis, mango sorbet
Selection of ice creams or fruit sorbets (2 scoops)
Selection of coffees & teas available from £2.60
Available for parties up to 20 in Bartellas (subject to availability). Parties between 15 & 32 can be accommodated in the Ivy Hill private

dining rooms at no charge when choosing a 3-course menu.
Parties of 10 or more must pre-order and provide place cards detailing guests’ choices.
A deposit is payable for parties of 10 or more.
Not available on Friday 30th November, Friday 7th, 14th and 21st December due to Bartellas Party Nights taking place.
A 10% discretionary Service Charge will be added to your total food and drinks bill, please ask if you would like to see our policy
on how this is distributed.

SUNDAY LUNCH
at

12 noon - 4pm (last orders*)
At the table, enough for 2 - £3.80 (for 1 - £1.90)
Chef’s selection of homemade breads, butter, balsamic olive oil
Starters - all at £6.00
Seasonal soup, homemade bread (v)
Goats’ cheese mousse, pickled walnut & herb salad (v)
Smoked salmon, caper & dill terrine, watercress & rocket sorbet
Smooth chicken liver parfait, Sauternes jelly, toasted brioche
Bartellas’ prawn cocktail, Marie Rose dressing
Confit duck spring rolls, compressed cucumber, sweet & salty crispy leaf, hoisin sauce
Main Courses - all at £15.75
Traditional roast beef, roast potatoes, seasonal vegetables, Yorkshire pudding, pan gravy
Roast local turkey, festive trimmings, roast potatoes, seasonal vegetables, pan gravy
10-hour Pernod braised pork belly, bubble & squeak, confit onion & fennel compote,
caramelised apple & ginger purée, red wine jus
Wild mushroom & ricotta Charlotte, medley of vegetables, pomodorina sauce (v)
Fillet of salmon wrapped in filo pastry, spring onion mash, wilted spinach, butter sauce
Pan seared seabass, pommes Anna, chargrilled courgette, peas á La Française, herb crusted poached egg
Desserts - all at £5.75
Traditional Christmas plum pudding, brandy custard
Passion fruit cheesecake
Chocolate Sacher torte, caramelised oranges
Mango mousse, white peach coulis, mango sorbet
Selection of ice creams or fruit sorbets (3 scoops)
Platter of British cheeses, biscuits, homemade chutney, apple - £2 supplement
Selection of coffees & teas available from £2.60

Available for parties up to 20 in Bartellas (subject to availability). Parties between 15 & 32 can be accommodated in the Ivy Hill private dining rooms
at no charge when choosing a 3-course menu. Parties must pre-order their menu in advance and provide place cards detailing guests’ choices.
*Last orders on Sunday 23rd December will be at 2:30pm. Bartellas restaurant is closed on Sunday 30th December.
A 10% discretionary Service Charge will be added to your total food and drinks bill, please ask if you would like to see our policy
on how this is distributed.

INFORMAL
CHRISTMAS EVENTS
at Ivy Hill
Festive Afternoon Tea Menu
Adults £19.50, Children (2-10 years) £10.00
Every day from 1st Dec – 22nd December, subject to availability
From 12 noon to 5pm, served in the Ivy Hill Lounge

A glass of Prosecco on arrival
Open Sandwiches and Savoury Treat
Roast turkey, cranberry, rocket, toasted brie, caramelised red onion chutney
Salmon gravadlax, lemon, watercress, smoked Applewood & chive twist
Cakes and Sweet Treats
Fruit scone, cinnamon clotted cream, Tiptree preserve
Christmas cake
Mulled wine and poached pear jelly
Dark chocolate profiterole, Kirsch cream
Mini mince pie
Snowball truffles
Your choice from our selection of traditional
& infusion, teas or filter coffee.

Maximum table size in the Ivy Hill lounge of 8, for larger tables other rooms available.
A 10% discretionary Service Charge will be added to your total food and drinks bill, please ask if you would like to see our policy
on how this is distributed.

PARTY NIGHTS
at

£40.00 – Live Music & Dancing to “Sharaz”
Friday 30th November, Friday 7th, 14th and 21st December
Arrival from 7pm. Music from 9pm
Dress code – smart. Bar closes 11.30pm, music finishes midnight, carriages 12.15am

Chef’s leek & potato soup, homemade bread (v)
Goats’ cheese mousse, pickled walnut & herb salad (v)
Smooth chicken liver parfait, Sauternes jelly, toasted brioche
Sesame chicken & noodle salad, Asian dressing
Crab & prawn cocktail, Marie Rose dressing
Roast local turkey, festive trimmings, pan gravy
Wild mushroom & ricotta Charlotte (v)
10-hour Pernod braised pork belly, apple sauce, cider cream
Filo wrapped Scottish salmon, spring onion mash, wilted spinach, butter sauce
Chargrilled fillet of beef (cooked medium only) roasted shallots, red wine jus
All main courses are served with a medley of vegetables
and potatoes where appropriate
Assiette of miniature desserts
Traditional Christmas plum pudding, passion fruit cheesecake, chocolate truffle
or
Platter of British cheeses, biscuits, homemade chutney, apple

We can accommodate maximum parties of 10 in Bartellas restaurant, for which we require menus to be pre-ordered and place cards
provided prior to the evening detailing guests’ choices. Please note our party Nights are not suitable for under 16’s.

ABBA TRIBUTE NIGHT & DISCO PARTY NIGHTS
at Ivy Hill
£50.00 – Disco Party Nights Saturday 1st and Saturday 15th December
£55.00 – ABBA Tribute Night Saturday 8th December
Arrival from 7pm, Dinner served at 8pm
EXTRA DATE – £55.00 – ABBA Tribute Night Friday 14th December
Arrival from 7pm, Dinner served at 8pm
Price includes; reception fizz, 3-course meal, ½ bottle of house wine
Dress code – smart. Bar closes Midnight, music finishes 12.30am, carriages 12.45am

Chef’s leek & potato soup, homemade bread (v)
Goats’ cheese mousse, pickled walnut & herb salad (v)
Smooth chicken liver parfait, Sauternes jelly, toasted brioche
Sesame chicken & noodle salad, Asian dressing
Crab & prawn cocktail, Marie Rose dressing
Roast local turkey, festive trimmings, pan gravy
Wild mushroom & ricotta Charlotte (v)
10-hour Pernod braised pork belly, apple sauce, cider cream
Filo wrapped Scottish salmon, spring onion mash, wilted spinach, butter sauce
Chargrilled fillet of beef (cooked medium only), roasted shallots, red wine jus
All main courses are served with a medley of vegetables
and potatoes where appropriate
Assiette of miniature desserts
Traditional Christmas plum pudding, passion fruit cheesecake, chocolate truffle
or
Platter of British cheeses, biscuits, homemade chutney, apple

All Parties must pre-order and provide place cards detailing guests’ choices.
Please note our Party Nights are not suitable for under 16’s.

PRIVATE & CORPORATE DISCO PARTY NIGHTS
at Ivy Hill
Whether you are looking for a Christmas gathering with friends & family or
a private staff party, Ivy Hill is the perfect venue for your celebration.
For a more informal event, a festive fork buffet option is available from only £25pp*.
Alternatively, a 3-course sit down meal is available from £37.50pp*
Dates available throughout November, December 2018
and January 2019
To make a booking or to receive further details, please contact the team on
01277 355111 or email sales@ivyhillhotel.co.uk
Accommodation
If you are attending any of our Christmas Events, why not stay overnight with us?
Rates start from just £110 for a standard bedroom, including breakfast*.

* T&Cs apply, please contact the team for further details.

CHRISTMAS DAY
Join us for a 3-course lunch on Tuesday 25th December with live entertainment
Adults £96.00, Children (2 – 10 years) £40.00
Staggered arrivals from 12 noon

Glass of Champagne on arrival
Smoked salmon, caper & dill terrine, salmon mousse, textures of beetroot
Goats’ cheese with fresh figs, herb salad, walnut bread (v)
Parfait of foie gras, Sauternes jelly, toasted brioche
Carrot & coriander soup, focaccia croutons, coriander oil (v)
Roast local turkey, festive trimmings, roast potatoes, sautéed Brussel sprouts & bacon,
parsnip, honey roasted carrot purée, turkey jus
Herb crusted rack of lamb, fondant potato, fine beans, mint jus
Pan roasted halibut, creamed mash, wilted spinach, crayfish butter
Wild mushroom & ricotta Charlotte, medley of vegetables, pomodorina sauce (v)
Traditional Christmas plum pudding, brandy custard
Vanilla cheesecake, glazed cherry jelly, cherry compote
Mango mousse, white peach coulis, mango sorbet
Dark chocolate delice, coffee ice cream, caramel sauce
Platter of British cheeses, biscuits, homemade chutney, apple
Filter coffee or tea, warm mince pies, satsumas, nuts

Parties of 10 or more must pre-order and provide place cards detailing guests’ choices.
Bartellas reservations for Christmas Day only, will be situated in the Ivy Suite, which houses its own lounge and bar facilities. Subject to
availability, tables of 8 or more will be accommodated in the Ingatestone room, Orangery or the Margaretting Suite dependant on the size
of your party.
A 5% discretionary Service Charge will be added to your total food and drinks bill, please ask if you would like to see our policy
on how this is distributed.

NEW YEAR’S EVE
Join us to celebrate the New Year on Monday 31st December
Live Music & Dancing to “Sharaz”
Adults £98.50 (No under 18’s)
Price includes: Live music, a reception drink, 5-course meal, ½ bottle of house wine
and a glass of Champagne at midnight
Staggered arrivals from 7pm. Dress code – smart lounge suits or evening wear
Bar closes – 12.30am, Music ends – 1am, Carriages – 1.15am

Terrine of smoked salmon & crab, citrus dressing
Heritage beetroot & goats’ cheese mousse, candied walnuts (v)
Parfait of foie gras, Sauternes jelly, toasted brioche
Carrot & coriander soup, focaccia croutons, coriander oil (v)
Pink Champagne sorbet
Breast of local pheasant with stuffed thigh,
fondant potato, tender stem broccoli, celery, grapes, red wine jus
Chargrilled fillet of beef with wild mushrooms (medium only)
dauphinoise potatoes, fine beans, shallots, sticky jus
Pan roasted halibut with Shetland mussels,
pommes mousseline, wilted spinach, Heritage carrots
Ratatouille roulade, roasted new potatoes, pomodorina sauce, gremolata (v)
Assiette of miniature desserts Sacher torte, passion fruit cheesecake, Bakewell tart
Platter of British cheeses, biscuits, homemade chutney, apple
Filter coffee or tea, homemade chocolates

Parties of 10 or more must pre-order and provide place cards detailing guests’ choices.
New Year’s Eve event will be taking place in the Ivy Hill function rooms.
A 5% discretionary Service Charge will be added to your total food and drinks bill, please ask if you would like to see our policy
on how this is distributed.

TERMS & CONDITIONS CHRISTMAS 2018
Payments & Bookings
Please note, we do not take provisional bookings.
Booking for Party Nights and premium dates will only be
accepted upon receipt of a non-refundable deposit of
£15 per person.
All other restaurant bookings for 10 or more guests will
require a non-refundable deposit of £10.00 per person.
These payments are made on the understanding that
they are strictly non-refundable, and should your numbers
reduce from the original booking this element of the
deposit will not be allowed against your final invoice.
For Party Nights, Private Dining, Christmas Day and
New Year’s Eve the balance of your account is due for
payment 14 days prior to your function.
For cancellation after this point, or failure to arrive, the full
charge per person will apply.
Any outstanding balance at the end of the night (e.g.
bar drinks) will need to be settled prior to departure and
will be subject to discretionary Service Charge
Party Nights
For bookings of 10 or more at Bartellas’ Party Nights, and
all size bookings for Ivy Hill ABBA Tribute & Disco Party
Nights, we require your order in writing and place cards
stating the individual’s menu choices, 14 days prior to
the function.
Staggered arrival times for Bartellas’ Party Nights are
from 7pm.
For Ivy Hill ABBA Tribute & Disco Party Nights arrival is from
7pm for 8pm sit down.
Dress code for all Tribute & Party Nights is smart casual, no
t-shirts or trainers.
Party Nights are not suitable for under 16’s.
Private Dining
For all Private Dining we require your order, in writing and
place cards stating the individual’s menu choices,
14 days prior to the function.

Christmas Day
Staggered arrival times on Christmas Day at 12 noon,
1pm, 2pm, 3pm and 4pm.
To allow staff to also enjoy their Christmas, we respectfully
ask that all tables are vacated by 6.45pm following lunch
on Christmas Day.
New Year’s Eve
Staggered arrival times for New Year’s Eve from 7pm.
Dress code for New Year’s Eve is smart lounge suits or
evening wear.
New Year’s Eve event is not suitable for under 18’s.
General
Please see individual event details for bar closing, music
finish times and carriages.
We recommend that you pre-book taxis at this busy
period as we cannot guarantee availability without
long delays.
The Management reserves the right to refuse admittance
and without refund.
Preferential rates on accommodation at Ivy Hill Hotel
are available for guests attending events with us during
December.
The Hotel is closed for accommodation on December
23rd, 24th, 25th, 26th, 27th, 28th, 29th, 30th, January 1st
and 2nd 2019. Ivy Hill and Bartellas restaurant will be open
for accommodation and dinner only from the
3rd January 2019.
We understand the dangers to those with allergies and it
is your responsibility, when booking, to make the venue
aware of any allergies you or your guests may have.
Please notify the Management prior to the event if
you or your guests have any disabilities to ensure that
appropriate facilities are provided.
All other restaurant bookings on dates not listed within this
brochure are subject to a 10% discretionary
Service Charge.
All prices include VAT at the current rate.
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Ivy Hill Hotel
Telephone: 01277 353040
sales@ivyhillhotel.co.uk
www.ivyhillhotel.co.uk

Restaurant
Telephone: 01277 355021
reservations@bartellasrestaurant.co.uk
www.bartellasrestaurant.co.uk

WRITTLE ROAD, MARGARETTING, CHELMSFORD, ESSEX, CM4 0EH

