
FESTIVE DINING 2024



CHRISTMAS PARTY DINNER

£59.00 per person – Thursdays, Fridays and Saturdays
£55.00 per person – All other evenings

Includes: Room hire, welcome drink, 3-course dinner menu, 
coffee and festive treat, DJ*, table decorations and a 

contribution to Tree Aid. (VAT at prevailing rate) 
*Minimum numbers apply

TO START
Cinnamon spiced roasted pumpkin soup (ve/g)

Beetroot and chickpea mousse, pickled crudites, harissa, corn tostada (ve/g)

Chicken and duck liver pâté, sticky chutney, pickled red onion and olive oil croistini (g)

DESSERT
 Chocolate orange cake (ve/g)

Irish cream cheesecake, chocolate sauce (v)

Mango charlotte, raspberry coulis (v)

ADDITIONAL EXTRAS
House wine (pre-ordered) @ £25.00 per bottle

Table cheese boxes @ £75.00 based on tables of ten people

TO FINISH
Tea, Coffee and a festive treat

MAIN
Bacon-wrapped stuffed turkey breast served with all the trimmings (g)

Red wine and rosemary braised lamb shank, root vegetable mash and heritage carrots (g)

Three-bean cake, wilted spinach, heritage carrots, piquillo pepper sauce (ve/g)

(v) vegetarian (ve) vegan (g) gluten free or can be made gluten free upon request
(df) dairy free or can be made dairy free upon request



PRIVATE LUNCH

£35.00 per person throughout December

Includes: Room hire, 3-course set menu, coffee and festive treat, 
table decorations and a contribution to Tree Aid. 

(VAT at prevailing rate)

TO START
Cinnamon spiced roasted pumpkin soup (ve/g)

DESSERT
Chocolate orange cake (ve/g)

ADDITIONAL EXTRAS
Arrival drinks from £8.00 per person

House wine (pre-ordered) @ £25.00 per bottle
Table cheese boxes @ £75.00 based on tables of ten people

TO FINISH
Tea, Coffee and a festive treat

MAIN
Bacon-wrapped stuffed turkey breast served with all the trimmings (g)

Three-bean cake, wilted spinach, heritage carrots, piquillo pepper sauce (ve/g)

(v) vegetarian (ve) vegan (g) gluten free or can be made gluten free upon request
(df) dairy free or can be made dairy free upon request



FESTIVE
ARRIVAL
TIPPLES

Glass of Bucks Fizz £8.00

Gin and Tonic £8.00

Glass of Prosecco £8.00

Bellini £8.00

Kir Royale £11.00



FESTIVE LUNCHES AND DINNERS

A seasonal menu is served in the beautiful harbourside setting the
award-winning River Grille restaurant throughout December. 

Pre booking for Festive Lunches and Dinners is required.

FESTIVE AFTERNOON TEA

Relax and celebrate the Festive Season with family, friends and
colleagues in the modern setting of The River Grille and River Lounge

and savour our Festive Afternoon Tea.

Festive Vintage Afternoon Tea £28.00 per person
Enjoy your first glass of Rathfinny English Sparkling Wine for £10.00 

Add a Gin Cocktail for £10.00 
Pre booking for Festive Afternoon Tea is required.



CELEBRATE THE
FESTIVE SEASON

With glamourous design and a wonderful selection of hearty and 

mouth-watering seasonal delicacies, your festive celebration will 

not be forgotten when hosted at The Bristol.

Every year, 40 million Christmas crackers end 

up in landfill. In lieu of crackers, this year we 

will make a donation on your behalf to Tree Aid.

Tree Aid work with local people in the

drylands of Africa to tackle poverty and the 

effects of the climate crisis by growing trees 

and restoring and protecting land.



CONTACT DETAILS
To book, or request further details, information or to arrange

a show-around please contact our Events team on:
T + 44 (0) 11 7923 0333 or

E: bristolevents@doylecollection.com
The Bristol, Prince Street, Bristol BS1 4QF

 thebristolhotel    thebristolhotel  #SliceOfTheCity


