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What finer way to celebrate Christmas than in Guernsey’s prettiest valley, perched 

high above Fermain Bay in the stunning four star Fermain Valley Hotel.   

Join us for a full programme of seasonal activities and dining which will take place 

over Christmas weekend. Christmas dining at Fermain Valley Hotel is nothing short 

of spectacular with our friendly staff, first class entertainment and tantalising  

menus from our award winning chefs.  

We are able to cater for all size of bookings whether small parties or larger  

groups – we want your Christmas to be one to remember. 

 

Unforgettable Gifts 

Indulge your loved ones this Christmas with a Fermain Valley Hotel gift card that has 

total flexibility and will be entirely unforgettable.  

Why not treat them to traditional afternoon tea, overnight accommodation at  

Fermain Valley or perhaps a meal in either The Rock Garden Steakhouse or Ocean 

restaurant?  

To purchase a gift card, please contact us on +44 (0) 1481 235666.  

 

 

 

For enquiries and reservations, contact us on +44 (0) 1481 235666 or email  

book@fermainvalley.com. To discover more about our hotel and its facilities visit 

www.fermainvalley.com.  



Christmas break at Fermain  
Three night break over 24th, 25th and 26th December from only £351* pp 

Arrive in time for Christmas Afternoon Tea in the Lounge by the open fire,  
unpack, relax and meet the other guests with a glass of Champagne at 7.00pm.  

Christmas Eve Dinner will be served in Ocean restaurant from 7.30pm. Retire to 
the Lounge to enjoy our Christmas carol singers and a glass of mulled wine. For 
those wishing to attend midnight Eucharist, the mini bus will be  
available to transport you before it’s time to head off to bed before Santa Claus 
calls to the Valley. 

Breakfast on Christmas morning will be served from 8.00am until 9:30am, after 
which you are invited to stroll down to Fermain Bay for a hot toddy at the 
bottom and maybe a Christmas Day swim if you are feeling brave.  

Our traditional 4 course Christmas Day Lunch will be served from 12:30pm in The 
Venue restaurant commanding beautiful views over the valley and we look     
forward to the Queen’s speech to the Commonwealth at 3.00pm in The Venue 
Cinema.   

Christmas night we shall serve a delicious festive buffet from 7.00pm and our 
traditional games will be available to play in the lounge.  

Boxing Day Breakfast is available from 8.00am until 10.30am and those  
wishing to visit the charming Island of Herm (subject to weather) will be taken 
into town for the 10.00am ferry, returning at 2.30pm. A walk around the idyllic 
island of Herm is well recommended.  

Boxing Day Dinner will be served from 7.00pm and time given to relax and enjoy 
the company of other guests.   

Breakfast on the 27th will be served as usual and transport back to the airport or 
port for those leaving us.  

 

Package includes: 

3 nights bed and breakfast  
Afternoon tea  
Evening reception with a glass of Champagne  
3 course dinner on Christmas Eve  
Christmas gift  
Hot toddy at Fermain Bay  
4 course Christmas Day lunch  
Glass of Champagne 
Christmas Night buffet  
Trip to Herm  
3 course dinner on Boxing Day  
 

Children packages are an additional supplement of £214 per child. 

 

*Package available from £351 per person based on two people sharing a Venue 
Silver Room. Subject to availability. Superior rooms available at a supplement. 
Additional nights available on a pro rata basis. Flight inclusive  
packages are available via reservations.  

 



Christmas Day Lunch Menu  
Join us for our traditional Christmas day luncheon from 12:30pm, enjoy a  
fabulous four course menu prepared by our Head Chef served with a  
complimentary glass of  champagne. A visit from Santa Claus makes this a  
memorable Christmas Day. 
 

Complimentary glass of champagne  
-o- 

Leek & potato soup & truffle oil 
Chicken & wild mushroom timbale, tarragon sauce 

Crab with tomato consommé 
Foie gras ballotine, caramelised pear & gingerbread crisp 

Red onion & goats’ cheese tart & chive sauce 
-o- 

Clementine sorbet 

-o- 

Roast turkey, chestnut & cranberry stuffing,  
seasonal vegetables, roast potatoes & gravy 

Roast fillet of beef with wild mushrooms & red wine jus 
Line caught sea bass with creamed peas, leeks & bacon 

Roast pheasant, braised red cabbage & dauphinoise potatoes 
Pumpkin gnocci, wilted spinach & parmesan crisp 

-o- 

Christmas pudding with brandy sauce or vanilla ice cream 
Rich chocolate tart & Grand Marnier sauce 

Chocolate chip Bailey’s cheesecake 
Selection of cheese, chutney, grapes, walnuts & biscuits 

-o- 

Coffee or Tea & warm madeleines 

 

*Sample menu+ 

 

Sittings are available from 12:30pm  
 

  

 

 

 

 




