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This December, the Brands Hatch 
Masquerade Ball returns for another 
unforgettable season of festive 
celebration, fine dining and after-dark 
entertainment.

The legendary racetrack swaps engines 
for elegance as the MotorSport Vision 
Centre is transformed into a glittering 
party setting filled with mystery and 
masquerade magic.

Overlooking the iconic Grand Prix 
circuit, this stylish venue provides the 
perfect backdrop for a Christmas party 
with a difference. Dress to impress, 
don your mask and prepare for a night 
of celebration, sparkle and seasonal 
indulgence.

Your evening includes: 

•	 Welcome cocktail on arrival
•	 Sumptuous three-course meal
•	 After dinner coffees and mince pies
•	 Musical entertainment
•	 Disco and dancing until late

Unlimited overnight parking is available 
for those guests who wish to take a taxi 
home at the end of the night.

IT I NERARY
Our standard evening 
programme will be as follows:

19.00	 Doors open / drinks 	
	 reception

19.45	 Dinner is served

20.45	 Entertainment 		
	 commences

21.45	 Disco dancefloor 	
	 bursts into life

23.40	 Last orders

00.00	 Bar closes

00.30	 Goodnight 
	 and carriages

PR ICES  FROM £5 5  PLUS VAT



DRESS CODE 
The dress code is smart evening wear with  
a masquerade mask. Black tie is optional. 
We encourage guests to bring their own 
mask, but we’ll have a limited supply if 
needed. Strictly no jeans or trainers.

LOCAT ION 
Brands Hatch is located in West Kingsdown 
off the A20, just 20 miles from central 
London and conveniently close to the M25 
and M20 motorways.

DATES 
Christmas parties will run from Friday  
4 December to Saturday 19 December*. 
Exclusive bookings can be made for up 
to 200 guests, while smaller groups can 
join a party at a shared event, subject to a 
minimum booking of eight people.

Our most popular dates fill extremely 
quickly, so it’s important to book your 
event as early as possible to avoid 
disappointment.

Please call a member of our sales team 
on 01474 875224 or email corpsales@
brandshatch.co.uk for more information.

CORPSALES@BRANDSHATCH . CO . UK
WWW.BRANDSHATCHCHR ISTMAS . CO . UK

Friday 4 December - £62 plus VAT
Saturday 5 December - £58 plus VAT
Friday 11 December - £62 plus VAT
Saturday 12 December - £58 plus VAT
Friday 18 December - £58 plus VAT 
Saturday 19 December* - £55 plus VAT

*Subject to demand. Contact us for details.

2026 EVENT PRICING
Per guest, excluding VAT



S TA R T E R 
Cured Salmon  (GF) (DF)

Served with a vibrant clementine salad and finished with a light mustard dressing
or

Winter Spiced Carrot and Lentil Soup (GF)(VG)(V)
Finished with warm cumin and coriander

M A I N
Traditional Roast Turkey

Succulent roast turkey accompanied by duck fat fondant potato, pigs in 
blankets, seasoned pork stuffing, buttered sprouts, glazed parsnips and carrots, 

Yorkshire pudding and rich gravy
or

Roasted Butternut Squash  (GF) (VG) (V)
Oven-roasted butternut squash with kale and apricot, served alongside  

fondant potato and a smooth kale purée

D E S S E R T
Traditional Christmas Pudding (V)

Served with brandy sauce
or

Chocolate Brownie and Salted Caramel Tart Duo (V)
Served with buttery shortbread and cream

S W E E T  T R E AT S
Mini Mince Pies (V)

With brandy-infused cream

O P T I O N A L  C H E E S E B O A R D
£8.50 + VAT per guest

A selection of cheeses served with spiced chutney, grapes, celery  
and crisp artisan biscuits.

Allergen key (V) - Suitable for Vegetarians, (VG) - Suitable for Vegans and Dairy Free
(GF) - Gluten Free, (DF) - Dairy Free

We can offer vegetarian, vegan, gluten-free, and dairy-free menu options upon request. 
While we can provide a nut-free menu, please note that we cannot guarantee the absence of trace amounts  

of nuts due to our kitchen environment. 
Our kitchen team is happy to accommodate all dietary requirements. To ensure we can cater for your needs, we  

kindly ask guests to submit any dietary information via the online portal at least 10 days prior to your party night. 
For any unique or specific requirements, our team will do their best to prepare a  

suitable alternative that closely reflects the standard menu offering.
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