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Christmas at the 
Queens Hotel

Festive Offers
Early Bird Offer
Book your Party with us by the 31st May 2019 
and choose your gift from one of the following;

•	 2018 price freeze on shared or private  
	 party nights

•	 Complimentary drinks voucher on shared  
	 or private party nights

Organiser Goes Free  
(for parties of 30 or more!)

Bring 30 friends along to a one-of-a-kind 
festive celebration and we’ll reward you with a 
complimentary place and free bed & breakfast.

Parties of 50+ guests      

Bring 50 friends to a one-of-a-kind festive 
celebration and we’ll reward your with a Free 
Place, Deluxe Bedroom inclusive of Bed & 
Breakfast and £1.00 credit for each guest 
that can be used in the Hotel for food, drink, 
accommodation or in the spa (subject to T&C’s) 

Member of the NHS/Armed Forces/
Police/Emergency Services? 

Enjoy 10% off, on us with parties of any size, 
and bookings made any time (subject to T&C’s).

Party Prices 

November 
Friday 29th	 £29.95
Saturday 30th	 £29.95

December 
Sunday 1st	 £19.95
Thursday 5th	 £26.95
Friday 6th	 £32.95
Saturday 7th	 £32.95   
Sunday 8th	 £19.95
Thursday 12th	 £26.95	  
& Murder Mystery at 	 £39.95
Friday 13th	 £32.95
Saturday 14th	 £32.95   
Sunday 15th	 £19.95
Thursday 19th	 £26.95
Friday 20th	 £32.95
Saturday 21st	 £32.95   
Sunday 22nd	 £19.95

January 
Friday 10th	 £29.95
Saturday 11th	 £29.95
Friday 17th	 £29.95
Saturday 18th	 £29.95

Accommodation
•	 Noon check out 
•	 Breakfast until 10.30am at weekends
•	 £25.00pp for midweek, £35.00pp for  
	 Friday & Saturday 
•	 Based on two sharing 

Las Vegas
Make your party a sure bet under the bright lights 
and iconic images of Vegas… the world’s largest 
adult playground.

Our party includes a delicious dinner, prize casino 
tables and a DJ until 1.00am.

Dress: Black tie & cocktail dress

We Love the 80’s, 90’s & 00’s 

Grab your glow sticks and party to the poptastic 
sounds of the 80’s, 90’s and Noughties.

Our party includes a delicious dinner, photo booth 
and a DJ until 1.00am.

Dress: Black tie & cocktail dress, themes include: 
neon & bright colours, or as an icon of the era

Winter Wonderland
Discover the magical atmosphere of a White 
Christmas, glitter and seasonal sparkle.

Our party includes a delicious dinner, ice luge and  
a DJ until 1.00am.

Dress: Black tie & cocktail dress

Great Gatsby 

Step back into the roaring 20’s; a lavish time of 
carefree hedonism, Champagne and decadence.

Our party includes a delicious dinner, bootleg liquor 
from our own flapper girls and a DJ until 1.00am.

Dress: Black tie & cocktail dress or themes include: 
pin stripe, fedoras, newsboys caps for the gents; 
flapper dresses & feathers for the ladies

Christmas Party 
Nights

Murder Mystery 

It’s 1840 and Ebenezer Scrooge is at the 
party with his employee Bob Cratchit 
looking for one of his debtors, Euphoria 
Needymore. Hot on his heels is Constable 
Catchem investigating the murder of 
Jacob Marley, Scrooge’s business partner. 
He arrives to question all of the suspects, 
and to his surprise finds charwoman, 
Fanny Dilber, also there.

Our party includes a delicious dinner,  
the show and a DJ until 1.00am.

We are rolling out the red carpet again to guarantee you the 
most fabulous Christmas party in town. Whether you are 

planning a night with a few friends or a private party for 200, all 
our party nights offer a wonderful evening of delicious dining, 
dancing and much fun. With a variety of spectacular settings 

and themes, there is something for everyone! 

Please contact us for up to date availability. Shared party nights 
are strictly for guests aged 18 and over. A £10.00 per person 

deposit will secure your booking. Subject to T&C’s.

Festive Lunches 

Our delicious festive-themed menus are served throughout 
December, from 12.30pm until last orders at 2.00pm. 

Festive Lunches from £17.95 per person for three courses. 

Pre-booking is essential.

What our Customer’s say...
‘A really excellent night’	 Proquest

‘We all had a lovely time’	 Capita

‘The organisation was great’  Bournemouth Council

‘Thanks for a great weekend’  Banham Group

Festive Party with Santa
Santa Claus is coming to town! A 
traditional family Christmas Lunch, 
a visit from Father Christmas 
with presents for the children and 
excellent entertainment.

Sunday 8th & 15th 
December
•	12.30pm arrival   
•	1.00pm food served 
•	4.30pm finish

A £10.00 deposit per person is  
required to guarantee your booking

£19.95 
per adult 

£11.95 
per child (5-12)
Under 5 Free

Book before
31st May  

for our Early 
Bird Offer



Christmas Party Menu
Nibbles for the table

Roasted Chestnuts VE  GF  DF

Spiced Pine Sugar Popcorn VE  GF  DF

Entrées

Prawn, Brown Shrimp & Crab 
with Bloody Mary Rose Dressing, Cress, Radicchio & Iceberg Lettuce GF  NF  AL

Mixed Melon Cooler with Strawberry, Mint & Elderflower VE  GF  DF  NF

Crunchy Raw Beetroot Salad with Feta, Pear & Lemon Oil Dressing V  GF  NF

Chicken Parfait, Cognac, Capers, Toasted Brioche & Spiced Apple Chutney AL

Wild Rice & Mushroom Soup with Thyme & Parsley VE  GF  DF  NF

Mains

Roast Breast of Turkey* with Pigs in Blankets & All the Trimmings

Braised Beef & Ale Stew with Shallots, Mushrooms, 
Celery, Herbes de Provence & Horseradish Mash GF  NF  AL

Grilled Salmon with Pickled Kohlrabi & Garden Pesto GF  DF  NF

Roasted Cauliflower & Aubergine Curry, with Tomatoes, Chillies, 
Cashews, Coconut, Onions, Cinnamon, Coriander & Served with a Chapatti VE  

Roast Potatoes with Thyme, Sea Salt & Butter, Oven Roasted Root Vegetables with 
Rosemary & Sherry, Vegetarian Parmesan** Brussel Sprouts

Desserts

Christmas Pudding with Figs, Quince, Apricots & Single Cream V

Dairy Free Chocolate Pot with Tofu, Vanilla, Rum & Sea Salt VE  GF  DF  AL

Peruvian Key Lime Pie V

Clementine Negroni Jelly with Vanilla Yoghurt & Chocolate Flakes V  GF  AL

Four Cheeses with Biscuits, Red Onion Chutney, Grapes & Celery V

* Alternative Vegan Nut Roast with Natural Gravy
** Served without Parmesan as a Vegan choice

*** Gluten Free without Biscuits

Book before
30th April and 

we can freeze the 
rates from 2018.

Festive Drinks
Offers

Buy 8 Bottles of House Wine and get 1 FREE 
	 £17.95 per bottle 

Buy 4 Bottles of Prosecco and get 1 FREE  
	 £24.95 per bottle 

10 Bottles of Corona or Coors Light  
£30 

10 Bottles of Peroni  
£35 

5 Bottles of Rekorderlig  
£22 

5 Bottles of Brewdog 
£17.50 

5 Shots of Sourz 
£10 

2 Shots of Sambuca or Tequila 
£5 

5 Jägerbombs 
£10 

House Drinks 
from £4 

Drivers Bucket 5 Bottles of Soft drinks 
£10 

Account Bar
The easiest and most cost effective way to have your drinks served to 

your table ready to get the party started.

Pre-orders and payments are required two weeks in advance.

Book before
31st May  

for our Early 
Bird Offer

Book before
31st May  

for our Early 
Bird Offer

VE  Vegan V  Vegetarian DF  Dairy Free GF  Gluten Free D  Diabetic NF  Nut Free AL  Contains Alcohol



On Arrival 
Warm Chestnuts, Roasted with Spiced Butter V  GF

Entrées

Salmon Gravadlax with Pumpernickel Bread, Raisin & Fennel Slaw  
GF  (no bread), DF  NF

Roasted Beetroot, Chèvre, Red Onion & Watercress Salad 
with Balsamic Vinaigrette V  GF  NF

Chicken & Black Pudding Terrine with Piccalilli, Toasted Hazelnuts 
& Brioche DF  (no bread) NF  (no hazelnut)

Ginger & Spiced Butternut Squash & Carrot Soup with Rosemary VE  NF

Mains

Traditional Roasted Turkey & all the Trimmings 
DF  GF  NF  (no trimmings)

Fillet of Beef, Celeriac, Port & Oxtail Croquettes DF  NF

Pan Fried Fillet of Sea Bass, with Seared Scallops, White Wine  
& Cream Velouté NF

Wild Mushroom & Spinach Wellington, Maple Syrup, Aquafaba  
& Truffle Oil VE  

Served with Brussel Sprouts, Chestnuts & Orange Zest; Honey Roast Carrots & 
Parsnips; Rosemary, Thyme & Sea Salted Roast Potatoes; Dauphinoise Potatoes

Desserts

Christmas Pudding with Figs, Quince, Apricot & Brandy Sauce V

Apple & Frangipane Tart with Clotted Cream V

Bitter Chocolate & Malt Tart with Caramel Ice Cream V

Stewed Pear with Winter Berry Coulis & Raspberry Sorbet V

One last thing…
A Selection of Cheeses from the Trolley

with Biscuits, Grapes, Celery, Nuts & Chutney V

Fresh Filter Coffee & Chocolates

Christmas Day Lunch
Book your place for family and friends at our wonderful four-course 

traditional feast, with all of the scrumptious trimmings you could ask for. 

Enjoy yourself and let us do all the hard work, and for all the good 
children, there will be a visit and gift from you know who.

£59.95 
per adult 

£29.95 
per child (5-12)

Under 5 Free

VE  Vegan V  Vegetarian DF  Dairy Free GF  Gluten Free D  Diabetic NF  Nut Free AL  Contains Alcohol



The Queens Hotel & Spa, Meyrick Road, 
Bournemouth, Dorset  BH1 3DL 

e: party@queenshotelbournemouth.com     
t: 01202 554415     

w: www.queenshotelbournemouth.com

Winter Weddings 

Christmas Weddings 2019 
and January 2020

(Friday, Saturday, Sunday)

With most people off work for the festive season, 
Christmas weddings are the perfect time to say  

“I do” and we have a really special wedding 
package for you.

27th - 30th December, or throughout January 2020 
(Subject to availability).

Contact us for special wedding offers throughout 
the year.

New Year’s Eve
Masquerade Ball

Count down to 2020 with us and celebrate in style! Reserve your table 
this New Year at our New Year’s Eve Masquerade Ball! 

Red carpet arrival with a welcome drink: French 75 Champagne Cocktail, 
5 course gourmet dinner, disco until 1.00am, Masquerade theming with 

masks included and casino tables to win prizes.

A non-refundable/transferable deposit of £25.00 per person is required for the party, subject to T&C’S. 

£69.95 
per person, 
adults only

Packages
from 

£1999

On Arrival 
Chef’s Amuse Bouche

Entrées
Gin Cured Trout with Citrus Dressing, Samphire, Orange,  

Gherkins, Edible Flowers & Rocket GF  DF  NF

Mushroom & Chestnut Pâté with Tarragon,

Cinnamon & Agave Fermented Cranberries & Toasted Baguette V

Watermelon, Mango & Pomegranate Tian with Basil & Strawberry Coulis GF VE  NF

Warm Rosemary Chicken Tikka, Chilli Pipette, Black Olive Khichdi,  
Saffron & Cardamom Yoghurt GF

Potage of Vegetables with a Quail Egg & Fresh Herbs GF  DF  V  NF

Sorbet
Grapefruit & Rosemary Mimosa Sorbet VE  GF  NF

Mains
Beef Fillet with Braised Oxtail & Artichokes, Truffle Gel & Red Wine Jus GF DF NF

Middle Eastern Style Lamb Shanks, Lightly Spiced with Coriander, Cumin, 
Cinnamon, Tomatoes & a Timbale of Saffron Rice, Flame Raisons & Pine Nuts 

Pan Seared Halibut Fillet with Grilled Grelot Onions, White Wine & Butter GF

Seitan Steak with Mushroom, Sage, Thyme & Vegan Butter VE  

Served with Purple Sprouting Broccoli, Roasted Parsnips & Carrots; 
 Sea Salted Roast Potatoes; Potato Dauphinoise 

Desserts
Caramel Panna Cotta with Gingerbread Cake & Nut Tuile V

Chocolate Torte with Cherry Meringue Ice Cream V

Vegan Coconut Mousse with Passionfruit, Lime & Roasted Pineapple VE

Mulled Winter Fruits with Cinnamon Ice Cream on Spiced Cake V

A Selection of Cheeses, Biscuits, Grapes, Celery, Nuts, Figs,  
Apricots & Chutney V

Fresh Filter Coffee & French Macaroons V

VE  Vegan V  Vegetarian DF  Dairy Free GF  Gluten Free D  Diabetic NF  Nut Free AL  Contains Alcohol


