THE

BRISTOL

CHRISTMAS PACKAGES



CHRISTMAS AT
THE BRISTOL

The Bristol Golf Club has something for everyone, from an informal get
together to intimate lunches or just a night out with colleagues. Family
and friends can enjoy a traditional Christmas in beautiful surroundings,
so let us spoil you with our warm hospitality and mouth-watering food.

On behalf of the events team here at The Bristol Golf Club, we look
forward to welcoming you and making your Christmas
one to remember.



CHRISTMAS PARTY NIGHTS

If you are looking to party, then let us be the hosts. Enjoy a glass of
alcoholic punch on arrival before dinner is served in our beautiful,
newly refurbished St Swithins Suite followed by dancing the night away
to our resident D).

Don't forget to take full advantage of our Magic Mirror Photo Booth
upon arrival - The perfect opportunity to capture some fantastic shots
with a variety of backgrounds and props to choose from.

Friday 6" December £49.95 per person
Saturday 7" December
Friday 13" December £49.95 per person
Saturday 14" December £49.95 per person
Friday 20" December £49.95 per person
Saturday 21 December £49.95 per person

Other dates available upon request



Terms and conditions

STARTERS

Winter vegetable soup @ @
creamed soup served with warm rustic bread and butter

Ham hock and pea terrine
Thick cut ham terrine with toasted ciabatta mixed
leaves and onion marmalade

MAINS

Traditional roast turkey
Butter baisted turkey with all the festive trimmings.
Roast potatoes and seasonal vegetables

Salmon en croute
Pink salmon fillet and cream cheese wrapped in crispy puff pastry.
Roast potatoes and seasonal vegetables

Baked portobello mushroom @
Large stuffed mushroom filled with spinach and vegan cheese.
Roast potatoes and seasonal vegetables.

All vegetables are self-serve, family service.

DESSERTS

Traditional Christmas cake @ @
Served with brandy sauce O gluten free
@ vegetarian option
Chocolate fudge cake vegan option
Served with pouring cream @ @ vegan option available

Please note a £10.00 deposit per person is required to confirm your date with the final balance settled by < November. For bookings after this date, full prepayment is
required. Please note that your menu choices will be required 3 weeks prior to your event. Parties of fewer than 8 guests may be seated with other guests. We regret that
children under the age of 16 are not able to attend. Pre booking for all Christmas events is essential with a minimum period of 7 days in advance of the required date.



CHRISTMAS DRINK PACKAGES

ALL THE TRIMMINGS PACKAGE GIFT WRAPPED PACKAGE AVERY MERRY PACKAGE
2 x bottles of house red 8 x bottles of beer 8 x bottles of beer
2 x bottles of house white 2 x bottles of house white 2 x pitchers of winter pimms
2 X bottles of prosecco 2 x bottles of house red | X jug of elderflower
| x jug of elderflower | x jug of elderflower £90.00

£135.00 £120.00



Enjoy a special celebratory lunch with family and friends in our stunning newly refurbished St Swithins Suite.
Our chef has created delicious festive dishes sourced from local and regional producers. The menu includes all
your favourites to be enjoyed in the run up to Christmas and served with a festive Christmas cracker followed

by coffee and mince pies.

STARTERS

Winter vegetable soup @ @

creamed soup served with warm rustic bread and butter

Ham hock and pea terrine

Thick cut ham terrine with toasted ciabatta mixed

leaves and onion marmalade

MAINS

Traditional roast turkey @

Butter baisted turkey with all the festive trimmings.

Roast potatoes and seasonal vegetables

Salmon en croute

Pink salmon fillet and cream cheese wrapped in crispy puff pastry.

Roast potatoes and seasonal vegetables

Baked portobello mushroom @

Large stuffed mushroom filled with spinach and vegan cheese.

Christmas lunches available

Monday — Thursday

2 course Christmas Lunch: £28.95 per person
3 course Christmas Lunch: £35.95 per person

Roast potatoes and seasonal vegetables.

All vegetables are self-serve, family service.

DESSERTS

Traditional Christmas cake @ @
Served with brandy sauce gluten free

@ vegetarian option
Chocolate fudge cake vegan option

Served with pouring cream @ @ vegan option available



THE

BRISTOL

www.thebristolgolfclub.co.uk
Contact gemma@bristolgolfclub.co.uk or call 01454 620000



