
MAKE YOUR CHRISTMAS PARTY

NOVEMBER & DECEMBER 2023 & JANUARY 2024
 

Now booking Christmas Party Lunches & Dinners
All parties include table decorations & festive menus

Evening parties include disco until midnight
 

Reserve your booking now for just
£10 per person deposit

01202 557363 | sales@hermitage-hotel.co.uk
www.hermitage-hotel.co.uk



All Christmas Party Lunches include Party Poppers, Streamers and Crackers.  
2 Courses £22.45pp         3 Courses £26.95pp

 

 STARTERS
Tomato &  Red Pepper Soup (GF, V)

Herb Croutons
Salmon Rillettes

Smoked Salmon, Chive Crème Fraiche, Melba Toast, Dill & Lemon Oil
Chicken Galantine (GF)

Gem Lettuce, Crispy Pancetta, Quail Eggs & Caesar Dressing
 
 
 

MAINS
Traditional Roast Turkey (GF)

Pork & Sage Stuffing, Pigs in Blanket, Chef’s Pan Gravy
Herb Crusted Salmon Fillet

Asparagus & Sprout Fricassee, Cherry Vine Tomatoes, Saffron Sauce
Pithivier of Wild Mushroom & Spinach (V)

Braised Jerusalem Artichokes, White Onion & Parmesan Velouté
 

All served with Festive Roast Potatoes & Seasonal Vegetables
 
 
 

FESTIVE FINISH
Christmas Pudding

Brandy Sauce
Glazed Lemon Tart (GF)
with Raspberry Sorbet
Chocolate Mousse (GF)

Pineapple & Mint Salsa, Strawberry Ice Cream
 

Coffee & Mini Mince Pies

Festive Party Lunch Menu

(GF) Gluten Free, (V) Vegetarian
Separate Plant-Based & Gluten-Free Menu available

If you have any dietary requirements or need allergen advice, please discuss with sales team on booking



All Christmas Party Nights include 3 Course Menu with Coffee, Party Poppers,
Streamers, Crackers and Disco until midnight.

 
Sunday-Thursday £34.95pp           Friday & Saturday £39.95pp

 

 STARTERS
Tomato &  Red Pepper Soup (GF, V)

Herb Croutons
Salmon Rillettes

Smoked Salmon, Chive Crème Fraiche, Melba Toast, Dill & Lemon Oil
Chicken Galantine (GF)

Gem Lettuce, Crispy Pancetta, Quail Eggs & Caesar Dressing
Mulled Wine Poached Pears (GF)

Crumbled Blue Cheese, Shaved Celery, Pickled Grapes
 
 

MAINS
Traditional Roast Turkey (GF)

Pork & Sage Stuffing, Pigs in Blanket, Chef’s Pan Gravy
 

Braised Beef Feather Blade (GF)
 Bourguignon Sauce

Herb Crusted Salmon Fillet
Asparagus & Sprout Fricassee, Cherry Vine Tomatoes, Saffron Sauce

Pithivier of Wild Mushroom & Spinach (V)
Braised Jerusalem Artichokes, White Onion & Parmesan Velouté

 
All served with Festive Roast Potatoes & Seasonal Vegetables

 
 

FESTIVE FINISH
Christmas Pudding, Brandy Sauce

Glazed Lemon Tart with Raspberry Sorbet (GF)
Chocolate Mousse, Pineapple & Mint Salsa, Strawberry Ice Cream (GF)

Three Cheese Selection with Grapes, Celery & Quince Jelly
 

Coffee & Mini Mince Pies

Festive Party Dinner Menu

(GF) Gluten Free, (V) Vegetarian
Separate Plant-Based & Gluten-Free Menu available

If you have any dietary requirements or need allergen advice, please discuss with sales team on booking



 STARTERS

Tomato & Red Pepper Soup (GF, V)

Herb Croutons

New Potatoes & Fennel Salad (GF, VG)

Smoked Paprika Toasted Pine Nuts, Roasted Butternut Squash & Curry Oil   

Aubergine Rollatini (GF, VG)

Stuffed with Roasted Pumpkin, Vegan Cheese,  Melon Seeds & Tomato Salsa  

 

 

MAINS

Roast Fennel Seed & Herb Crusted Quorn Fillet (GF, VG)

Rustic Tomato, Herb & Cannellini Bean sauce

Sweet Potato and Chick Pea Curry (GF, VG)

Basmati Rice, Mango Chutney, Chapatti & Poppadoms  
 

All served with Festive Roast Potatoes & Seasonal Vegetables

 

 

FESTIVE FINISH

Christmas Pudding (GF, VG)

Soybean Brandy Sauce

    Seasonal Fruit Crumble (VG)

Mango Sorbet

Selection of New Forest Ice Creams & Sorbet (GF)

Festive Party Menu
Plant-based & Gluten-free

 
(GF) Gluten Free, (V) Vegetarian, (VG) Vegan

If you have any dietary requirements or need allergen advice, please discuss with sales team on booking



Beverage Packages
 

For an additional charge per person on any day, you can have
an inclusive drinks package as shown below:

 
Alcoholic Package £15.95 per person

Pre-dinner drink (Draft/Bottled Beer or House Spirit & Mixer or 125ml House
Wine/Prosecco) and half a bottle of House Wine

 
Non-alcoholic Package £14.00 per person

Pre-dinner drink (non-alcoholic Bottled Lager, Peroni Libera or
Gordons Gin 0% & Mixer or Elderflower Presse with Sparkling Water)

and half bottle of Bon Voyage Merlot or Sauvignon Blanc
 

These packages are bookable for your whole party only

 
Buckets of Beer/Cider

Buy 5 bottles get the 6th bottle free!
Choose from Peroni, Doombar, Corona, Kopparberg Cider

Same Beer/Cider per bucket
 

Buy 10 bottles of Wine and get the 11th free!
 

Pre-orders and full payment in advance required

Wine & Beer Promotions



 
For all organisers with Sunday to Thursday

Dinner bookings over 25 people

Free Dinner & Complimentary
Overnight Stay!

 
Christmas Day Lunch 2023

New Year's Eve Gala Dinner 2023
 

Menus available to view on our website:
www.hermitage-hotel.co.uk

Now Taking Bookings For:

 
Book your Christmas celebration in January 2024

and receive 10% discount (food only)

January 2023 Discounted Deals



Celebrate & Snooze!
FRIDAY & SATURDAY

Single bedded room

Double for sole use

Double, 2 Guests

£44.95
£ 7 1 . 9 5
£89.95

SUNDAY -  THURSDAY

Single bedded room

Double for sole use

Double, 2 Guests

£39.95
£ 5 1 . 9 5
£69.95

Rates are inclusive of Full English Breakfast, VAT

& Car Parking (subject to availability)

 

Please contact our Central Reservations Team
to book on 01202 298350 or email cr@oceanahotels.co.uk
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www.hermitage-hotel.co.uk
Exeter Road, Bournemouth BH2 5AH


