Assorted Bridge Rolls
Homemade Pigs in Blankets
Christmas Onion Bhaiis
Turkey, Stuffing and Cranberry Balls
Spicy Pork and Pepper Kebabs
Brie and Cranberry Parcels
Salmon Goujons
Vegetable Crudités and Dips
Selection of Desserts

Only available for private parties of 40 or more.

Free disco for parties of 60 or more.

£16.50 per person

Champagne on Arrival
1/2 Bottle of Wine with Meal (p.p.)
2 Drinks Vouchers (p.p.)
£20.00 per person

Glass of Fizz with Peach Schnapps
1/2 Bottle of Wine with Meal (p.p.)
£10.00 per person

1/2 Bottle of Wine with Meal (p.p.)
£7.00 per person

CHRISTMAS 2017
JOINER PARTY DATES

Thursday 7', 14™ & 21 December £26
Friday 1¢, 8", 15™ & 22" December £26
Saturday 2", 9™ 16" December £26
Sunday 3¢, 10", 17 December £26
eccccoccccccee eecccccccccece

Sunday & Thursday Nights Orguniser Sleeps

include . FREE
I/2 BO“IG Of Wine when groups of 30 or more
per person are booked

ecccccccccccee eecccccccccece

PRIVATE PARTIES

For private parties we offer the
3 Course Party Menu as well as a
sumptuous Finger Buffet Menu for
those parties looking for something
less formal. Parties of 50 or more also
benefit from a Complimentary Disco.

5 ij
BED & BREAKFAST

Don't bother with a taxi and stay
the night from only £22.50p.p. ~ " °
B&B, which also includes the use
of the hotels leisure facilities.

NO TIME IN DECEMBER TO PARTY?

Join us in January and pay £26 p.p. including a 1/2 Bottle
of Wine.

DURLEYDEAN

HOTEL & SPA

28 West Cliff Road, Bournemouth, Dorset BH2 5HE
T: 01202 557711 E: sales@durleydean.co.uk



If you are looking to celebrate the Christmas
season with work colleagues or friends and
family, then we are the venue for you. We have

a range of rooms suitable for parties between
6 and 200 guests.

Our popular Joiner Parties are back with
a choice of tempting menus and excellent
entertainment planned, playing all those disco
anthem’s, guaranteed to get everyone on the

dance floor.

All our
Joiner
Parties
include:

Glass

of Fizz
on arrival

Superb

3 Course
Choice Menu

Roasted Butternut Squash & Sage Soup @

Served with Crisp Croutons

Smoked Chicken & Ham Terrine
Wild Mushroom Glaze, Chefs Piccallli

Saffron Poached Pear, Stilton & Walnut Salad @

Salad of Winter Leaves, Honey Mustard Dressing
o0 )

Traditional Roast Turkey & Baked Ham
Chestnut Stuffing, Bacon wrapped Chipolata, Cranberry Jus

Roast Loin of Pork
Stuffed with Black Pudding & Apple
Grain Mustard Mash, Calvados Sauce

Baked Salmon Supreme
Olive, Lemon & Herb Crust, Creamed Savoy

Sweet Pepper Salsa

Pistachios, Lentil & Cranberry Nut Roast @

Sundried Tomato Compote, Parsnip Crisp

All served with Roast Potatoes and Seasonal Vegetables
[ 1] o0

Luxury Christmas Pudding
Brandy Butter Sauce

Chocolate & Orange Brownie
Spiced Maraschino Cherry, Coinfreau Cream

Tangy Lemon Tart
Winter Berry Compote, Clotted Cream

® Vegan



