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CARY ARMS & SPA

FESTIVE EVENTS

BABBACOMBE BAY,  DEVON

CARY ARMS & SPA

“Inn on  t he  Beach”
Babbacombe  Bay ,  Devon

TERMS FOR CHRISTMAS AND NEW YEAR
2025/26 BOOKING -

DEPOSIT – To make a Christmas or New Year House Party 
booking, we require a 25% deposit. We accept all major 
debit and credit cards except Diners.

PRICES – The House Parties are inclusive of 
accommodation, food, selected beverages and 
entertainment as stated. No allowances or refunds  
can be made.

PAYMENT – The final and full remaining balance is due by 
1st November 2025. We reserve the right to release your 
reservation if total payment has not been received  
by this date.

CANCELLATIONS – We have a 6 weeks cancellation policy, 
any cancellation made after 15th November 2025 will incur 
full payment. Insurance cover is always recommended.

SPECIAL DIETARY REQUIREMENTS – We are happy to 
cater for any dietary requirements. Please advise us when 
booking.

SERVICE CHARGES – VAT at government rates. No 
service charge is included as we like to leave this to your 
discretion. For further information and bookings please 
contact us on 01803 327110 or enquiries@caryarms.co.uk

Created by the de Savary family in 2009
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Twixmas
27th-30th December 2025

Book any nights between Saturday 27th and  
Tuesday 30th December 2025.

From £325 per night per room including breakfast.

Rental cottages available (2 nights minimum stay)
From £450 per night up to nine guests. FESTIVE

HOLIDAYS
by the sea



FESTIVE EVENTS

Celebrate the season in style at Cary Arms & Spa, where a range 
of festive events bring coastal charm to Christmas. 

From the sparkling Glitz and Glam Shopping event, perfect for 
finding unique gifts, to the relaxing Spa-kle and Dine experience 

featuring 90min use of the spa facilities, a glass of prosecco, 
and a delicious meal, there’s something for everyone. 

Guests can also enjoy a delicious curated Festive Menu and 
a traditional Christmas Fayre, full of classic flavours and 

seasonal cheer.

Festive Spa-kle and Dine
Friday 20th November until 
Monday 21st December 2026

• 	A 90-minute access to our spa facilities 
	 (hydrotherapy pool, steam room, sauna, 
	 experience shower)

•	 A glass of prosecco per person

•	 A 2-course festive lunch or dinner

Lunchtime availability:
Spa Use: 10am-11:30am, Lunch from 12noon
Spa Use: 12noon-1:30pm, Lunch from 1:45pm

Dinner availability:
Spa Use: 5pm-6:30pm, Dinner from 6:45pm
Spa Use: 6:30pm-8pm, Dinner from 8:15pm

£65 per person
Full payment on booking. 

The restaurant team will contact you separately 
by email to request your menu pre-selections 
ahead of your visit, for any Festive Dining 
bookings.

Subject to availability. By reservation only.

Festive Dining
Enjoy a two-course lunch or dinner from our 
festive menu

£45 per person
Add a course for an extra £10 per person
£20 per person deposit

Glitz & Glam Shopping 
Event
Wednesday 25th November 2026
5pm-7pm

Expect fizz and canapés on arrival, Temple Spa gift 
inspiration, mini demonstrations, and a chance to 
win a Festive Spa-kle & Dine lunch for two.

Every guest receives a goodie bag to take home.

Presentation by one of Temple Spa’s representatives

Ticket £25 pp 
(£10 redeemable on products)

Christmas Fayre
Sunday 20th December 2026
12noon-5pm

Free Entry

s Local craft stalls s Festive drinks and food

s Live music s Visit from Santa

Festive Menu
Starters

Smoked Salmon Pâté, dill pickles, toast (*gf)

Clementine and Chilli Halloumi, fig, rocket and hazelnut salad (gf/*vg)

Short Rib Croquette, horseradish mayo, apple and radish (df/*gf)

Main Courses
Turkey Porchetta, Sprout and Chestnut Pesto, roast potatoes, sprouts and bacon, 

carrot purée, piggies and a cranberry and orange gravy (gf/df)

Catch of the Day, Potato Fondant, seasonal vegetables, and a warm tartare sauce (gf)

Brussel Sprout, Lemon and Crème Fraiche Pappardelle, parmesan and marmite tuile (vg*/gf*)

Desserts
Honey and Cinnamon Semi Freddo, mulled wine poached pear, ginger tuile (*gf)

Chocolate and Baileys Torte, salted butterscotch sauce, vanilla ice cream

Traditional Christmas Pudding, rum and raisin ice cream, cranberry coulis (*df/*gf)

2 Courses - £45 per person
Add an extra course for an extra £10 per person

Available from 20th November until 21st December 2026. 
Lunchtime (12noon-2:30pm)

Dinner (6:30pm-8:30pm)


