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__FRIDAY & SATURDAY

" FESTIVE
| PARTY NIGHTS

If youre looking for somewhere elegant to celebrate with
friends, family or colleagues, join us at Hotel Miramar this
festive season.

Enjoy a freshly prepared seasonal threecourse menu in
beautiful surroundings before dancing the night away with our
resident disco until midnight.

DINNER £45.95 pp

Dinner is followed by disco until midnight.

SUNDAY - THURSDAY

FESTIVE
MIDWEER PARTIES

Perfect for catching up with friends or celebrating

with colleagues, our Midweek Party Menu includes 9{6
a delicious three—course festive meal, available for

both lunch and dinner.

DINNER £35.95 pp K3

Dinner is followed by disco until midnight.

LUNCH £31.95

Lunch bookings do notpirll)clude entertainment. %

A nonrefundable deposit of £10pp is required upon booking. %}é

Evening parties are over I18's only.




|~ s UNDAY - FRI
. LUNCH & DINNER ~ +
& TPARTY MENUT

STARTERS

Roasted Butternut Squash Soup (GF.v)
Garlic Croutons

Goats Cheese Mousse (GF Available, VG)
Sea Salt Croutons, Iig Chlutney and Micro flerb Salad

Ham Hock Terrine (GF Available)
Pear Chutney. 7oasted Brioche and Salad [ eaves

MAINS

Turkey Ballotine (G

Kolled in Parma lHam wilh Savoury Pork Stulling. Koasted Polaloes,
Winter Vegetables and ffed Wine Gravy

Atlantic Fillet of Hake (GF)
Ratalouille o/ Vegelables, Peas & Broad Beans and a Micro L ea/ Salad

Tenderstem Gnocchi (GF. V)
Sage & Garlic Buller Sauce lopped wilh /llmonds and Parmesan

DESSERTS

Warm Christmas Pudding (GF available)
Lrandy Inlused Custaro

Vanilla Cheesecake -k
%'e % [orest Fruit Compote
a Chocolate Brownie )
\ Chocolate Sauce
Rhubarb & Pear Crumble (GF Available)

_%e Creamy Cuslard l —%ile
GF - Gluten Free \ Vegan / VG - Ve%eta ian
| g advVice, , yo

/ —
If you require any allergen ¢ r server
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! FRIDAY & SATURDAY %

" EVENING PARTY MENU *
%*% STARTERS i
*

Roasted Butternut Squash Soup (GF. V)
Garlic Croutons

Goats Cheese Mousse (GF Available, VG )
Sea Salt Croutons, [ig Clutney and Micro flerb Salad

Ham Hock Terrine (GF Available)
Pear Chutney. Toasted Brioche and Salad [ eaves

Duo of Smoked Salmon (GF Available)
Salmon Mousse Cannelloni, /flvocado Puree and Crispy I eeks

MAINS

Turkey Ballotine (Gr)

Kolled in Parma flam wilh Savoury Pork Stulling, Roasted Polaloes,
Winter Vegelables and ffed Wine Gravy

Atlantic Fillet of Hake (G
Ratatouille of Vegelables, Peas & Broad Beans and a Micro [ ea/ Salad

Slow Cooked Contfit Duck Leg (Gr)
White Bean Cassoulet

Tenderstem Gnocchi (GF.V)
Sage & Garlie Butler Sauce lopped with /llmonds and Parmesan

DESSERTS

Warm Christmas Pudding (GF available)
Lrandy Inlused Custaro

Vanilla Cheesecake
Lorest Fruil Compole *

Chocolate Brownie )
>l< Chocolale Sauce
/ * Rhubarb & Pear Crumble (GF Available)

\ Creamy Custard

Cheese & Biscuits (GF Available) -%e
-%% Grapes. Chutney, Crackers
lan

GF - Gluten Free / V - Vegan / VG - Ve%etar'
you

If you require any allergen advVice, please as r server



%%%% DRINKS PACKAGES
PARTY DANCE & DINE

—~ ALCOHOL DRINKS PACKAGE £18.95pp

‘>{$ " Includes a pre-dinner drink (choice of draft or bottled beer,
single house spirit and mixer, 123ml house wine or
prosecco) plus half a bottle of house wine per person.

m  ALCOHOL FREE DRINKS PACKAGE £12.95pp
) Includes a pre-dinner drink (choice of Appletiser, J20 or

Peroni 0.0) plus half a bottle of alcohol free wine per
person.

uY 10 BOTTLES OF WINE GET THE 1I'" FREE

Packages must be booked for the entire party.

Buckets of Lager (n Miguel)
£235.00 PER BUCKET

Buckets of Cider (Thatchers Gold)
£28.00 PER BUCKET

Buckets of Beer (Doom Bar)

£31.00 PER BUCKET
Buy 3 bottles and get the 6th bottle free.

ALSO AVAILABLE...
FESTIVE AFTERNOON TEA £27.30pp

& Back by popular demand. our award-winning Festive
Afternoon Tea by the Sea returns throughout
December. Enjoy homemade mince pies, warm mulled

wine and a selection of festive treats, served daily

Room or Library

Why not make it extra special with a glass of Champ%ne?
>|< N

&

between 2.50pm and 5.00pm in either the Drawing : | :

/



THEMED THURSDAYS +

’ Looking for something a little different this Christmas?
Enjoy a festive fizz cocktail on arrival, a delicious threecourse meal and
& anevening of live entertainment at one of our popular themed nights. r;g

Expect great food, brilliant performances and plenty of dancing in a
lively festive atmosphere.

LEA MARTIN 3rd December

LLea Martin's oneman Christmas crooner show brings
together festive favourites and West End classics for an
evening full of seasonal spirit and sinfalong moments. It's a
show not to be missed at the most wonderful time of the year.

www.theleamartinshow.co.uk

Meal & Show £43.93 per person | Overnight package £1735.90

Based on two people sharing a double or twin room and includes breakfast the following morning.
Room upgrades are available for an additional supplement.

70'S & 80°S
REVIVAL Nigi HT

Step back into the (Os and 80s for a night of disco classics,
iconic hits and non-stop dancing. The sensational live duo will
keep the dance floor buzzing with feel-good favourites, while a
rize will be awarded for the best dressed Disco Diva or Disco |
ing, making it a night of festive fun not to be missed. | |

Meal & Show £31.93 per person | Overnight package £185.9

Based on two people sharing a double or twin room and includes breakfast the following morning.
Room upgrades are available for an additional supplement.

MURDER MYSTERY I7th December

A festive evening of intrigue unfolds with Who Killed
Santa Claus, a Christmas murder mystery full of twists,
clues and unexpected turns. Set against a seasonal
backdrop, guests become part of the story as the case
unravels and no one is quite as they seem.

www.murder-mystery.com

10th December

.....

Meal & Show £31.93 per person | Overnight package £183.90

Based on two people sharing a double or twin room and includes breakfast the following morning.
Room upgrades are available for an additional supplement.



THEMED
% THURSDAYS MENU

*

%
STARTERS

* Roasted Butternut Squash Soup (GF. V)
Garlic Croutons

Goats Cheese Mousse (GF Available, VG )
dSea Sall Croutons, Fig Chutney and Micro ferb Salad

Ham Hock Terrine (GrF Available)
Pear Chutney, 7oasted Brioche and Salad [ eaves

MAINS

Turkey Ballotine (G

Kolled in Parma flam with Savoury Pork Stulling, Roasted Polaloes,
Winter Vegelables and ffed Wine Gravy

Atlantic Fillet of Hake (Gr
Ratalouille of Vegelables. Peas & Broad Beans and a Micro L ea/Salad

Tenderstem Gnocchi (GF. V)
Sage & Garlic Buller Sauce lopped with /lmonds and Parmesan

DESSERTS

Warm Christmas Pudding (GF available)
Lrandy Inlused Custarod

Vanilla Cheesecake
[orest Fruit Compote *

%{é Chocolate Brownie )
/- %|€ C hocolate Sauce
S Rhubarb & Pear Crumble (GF Available)

Creamy Cuslard

EIE ;ls EIE
GF - Gluten Free \ Vegan / VG - Ve%eta ian
| g advice, yo

/
If you require any aller r server
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" STAY THE NIGHT
F N
% /
i Why book a taxi when you can stay the night? Make
the evening last a little longer with our special festive
accommodation rates and wake up to breakfast
overlooking the sea. 9‘6

ROOM & BREAKFAST

MIDWEEK (SUN-THURS)

Double / Twin £82.00 per room per night
Single £435.50 per room per night

WEEKEND (FRI-SAT)

Double / Twin £92.00 per room per night

l Single £49.50 per room per night

A
\

%% ROOM SUPPLEMENTS

9}6 Seaview £30.00 per night ' } é

Premium Seaview with Balcony £40.00 per night
Junior Suite with Seaview & Balcony £50.00 per night

g * « ol
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NOW TAKING BOOKINGS FOR CHRISTMAS DAY
LUNCH AND NEW YEAR'S EVE GALA DINNER

CHRISTMAS DAY LUNCH

Bring family and friends together for a relaxed Christmas Day
celebration at Hotel Miramar.

Enjoy a delicious four-course lunch with all the traditional
trimmings and leave the cooking and washing up to us.
Simply sit back, relax and enjoy the day.

ADULTS £106pp CHILDREN £46pp

(Aged 4-14 years)

NEW YEARS EVE

See in the New Year with an unforgettable evening at our Gala Dinner
celebration.

Gather friends and family for an elegant night of fine food, live
entertainment and great company as we welcome the year ahead.

Enjoy a superb four—course dinner followed by tea or coffee and petit
fours before the celebrations continue with live entertainment from
The Big Nite Out as they deliver a lively mix of well{oved classics
guaranteed to get you dancing and singing along. A great night is
ouaranteed as you celebrate the arrival of the New Year in style.
www.bigniteout.co.uk

ADULTS £126pp

(Over 18's only)

Secure your place now by calling our Sales Team on 01202
00038l or email events@miramar-bournemouth.com


mailto:events@miramar-bournemouth.com

v CHRISTMASZK

FOR ALL ENQUIRIES, OR TO N
BOOK YOUR CELEBRATIONS ;lé |

CALL 01202 55658l

or email events@miramar-bournemouth.com

HOTEL MIRAMAR %
EAST OVERCLIFF DRIVE

BOURNEMOUTH
& BHI AL ;k

www.miramar-bournemouth.com
Follow us on Facebook and Instagram




	CHRISTMAS PARTIES
	AND FESTIVE SHOWS
	Celebrate in style this festive season at Hotel Miramar

	FRIDAY & SATURDAY

	FESTIVE PARTY NIGHTS
	If you're looking for somewhere elegant to celebrate with friends, family or colleagues, join us at Hotel Miramar this festive season.
	Enjoy a freshly prepared seasonal three-course menu in beautiful surroundings before dancing the night away with our resident disco until midnight.
	DINNER £45.95 pp
	Dinner is followed by disco until midnight.

	SUNDAY - THURSDAY

	FESTIVE MIDWEEK PARTIES
	Perfect for catching up with friends or celebrating with colleagues, our Midweek Party Menu includes a delicious three-course festive meal, available for both lunch and dinner.
	DINNER £35.95 pp
	Dinner is followed by disco until midnight.

	LUNCH £31.95 pp
	Lunch bookings do not include entertainment.
	A non-refundable deposit of £10pp is required upon booking.

	SUNDAY - FRIDAY

	LUNCH & DINNER PARTY MENU
	STARTERS
	Roasted Butternut Squash Soup
	(GF, V)
	Garlic Croutons

	Goats Cheese Mousse
	Sea Salt Croutons, Fig Chutney and Micro Herb Salad

	Ham Hock Terrine
	Pear Chutney, Toasted Brioche and Salad Leaves


	MAINS
	Turkey Ballotine
	(GF)
	Rolled in Parma Ham with Savoury Pork Stuffing, Roasted Potatoes, Winter Vegetables and Red Wine Gravy

	Atlantic Fillet of Hake
	(GF)
	Ratatouille of Vegetables, Peas & Broad Beans and a Micro Leaf Salad

	Tenderstem Gnocchi
	(GF, V )
	Sage & Garlic Butter Sauce topped with Almonds and Parmesan


	DESSERTS
	Warm Christmas Pudding
	Brandy Infused Custard

	Vanilla Cheesecake
	Forest Fruit Compote

	Chocolate Brownie
	Chocolate Sauce
	(V)


	Rhubarb & Pear Crumble
	Creamy Custard


	FRIDAY & SATURDAY

	EVENING PARTY MENU
	STARTERS
	Roasted Butternut Squash Soup
	(GF, V)
	Garlic Croutons

	Goats Cheese Mousse
	Sea Salt Croutons, Fig Chutney and Micro Herb Salad

	Ham Hock Terrine
	Pear Chutney, Toasted Brioche and Salad Leaves

	Duo of Smoked Salmon
	Salmon Mousse Cannelloni, Avocado Puree and Crispy Leeks


	MAINS
	Turkey Ballotine
	(GF)
	Rolled in Parma Ham with Savoury Pork Stuffing, Roasted Potatoes, Winter Vegetables and Red Wine Gravy

	Atlantic Fillet of Hake
	(GF)
	Ratatouille of Vegetables, Peas & Broad Beans and a Micro Leaf Salad

	Slow Cooked Confit Duck Leg
	(GF)
	White Bean Cassoulet

	Tenderstem Gnocchi
	(GF, V )
	Sage & Garlic Butter Sauce topped with Almonds and Parmesan


	DESSERTS
	Warm Christmas Pudding
	Brandy Infused Custard

	Vanilla Cheesecake
	Forest Fruit Compote

	Chocolate Brownie
	(V)
	Chocolate Sauce

	Rhubarb & Pear Crumble
	Creamy Custard

	Cheese & Biscuits
	Grapes, Chutney, Crackers


	DRINKS PACKAGES

	PARTY DANCE & DINE
	ALCOHOL DRINKS PACKAGE £18.95pp
	ALCOHOL FREE DRINKS PACKAGE £12.95pp
	BUY 10 BOTTLES OF WINE GET THE 11TH FREE
	Buckets of Lager (San Miguel)
	£25.00 PER BUCKET

	Buckets of Cider (Thatchers Gold)
	£28.00 PER BUCKET

	Buckets of Beer (Doom Bar)
	£31.00 PER BUCKET

	ALSO AVAILABLE...
	FESTIVE AFTERNOON TEA £27.50pp


	THEMED THURSDAYS
	Looking for something a little different this Christmas? Enjoy a festive fizz cocktail on arrival, a delicious three-course meal and an evening of live entertainment at one of our popular themed nights.
	Expect great food, brilliant performances and plenty of dancing in a lively festive atmosphere.
	LEA MARTIN
	3rd December
	Lea Martin's one-man Christmas crooner show brings together festive favourites and West End classics for an evening full of seasonal spirit and singalong moments. It’s a show not to be missed at the most wonderful time of the year. www.theleamartinshow.co.uk
	Meal & Show £45.95 per person | Overnight package £173.90


	70’S & 80’S REVIVAL NIGHT
	10th December
	Step back into the 70s and 80s for a night of disco classics, iconic hits and non-stop dancing. The sensational live duo will keep the dance floor buzzing with feel-good favourites, while a prize will be awarded for the best dressed Disco Diva or Disco King, making it a night of festive fun not to be missed.
	Meal & Show £51.95 per person | Overnight package £185.90


	MURDER MYSTERY
	17th December
	A festive evening of intrigue unfolds with Who Killed Santa Claus, a Christmas murder mystery full of twists, clues and unexpected turns. Set against a seasonal backdrop, guests become part of the story as the case unravels and no one is quite as they seem. www.murder-mystery.com
	Meal & Show £51.95 per person | Overnight package £185.90



	THEMED THURSDAYS MENU
	STARTERS
	Roasted Butternut Squash Soup
	(GF, V)
	Garlic Croutons

	Goats Cheese Mousse
	Sea Salt Croutons, Fig Chutney and Micro Herb Salad

	Ham Hock Terrine
	Pear Chutney, Toasted Brioche and Salad Leaves


	MAINS
	Turkey Ballotine
	(GF)
	Rolled in Parma Ham with Savoury Pork Stuffing, Roasted Potatoes, Winter Vegetables and Red Wine Gravy

	Atlantic Fillet of Hake
	(GF)
	Ratatouille of Vegetables, Peas & Broad Beans and a Micro Leaf Salad

	Tenderstem Gnocchi
	(GF, V )
	Sage & Garlic Butter Sauce topped with Almonds and Parmesan


	DESSERTS
	Warm Christmas Pudding
	Brandy Infused Custard

	Vanilla Cheesecake
	Forest Fruit Compote

	Chocolate Brownie
	Chocolate Sauce
	(V)


	Rhubarb & Pear Crumble
	Creamy Custard



	STAY THE NIGHT
	Why book a taxi when you can stay the night? Make the evening last a little longer with our special festive accommodation rates and wake up to breakfast overlooking the sea.
	ROOM & BREAKFAST
	MIDWEEK (SUN-THURS)
	WEEKEND (FRI-SAT)

	ROOM SUPPLEMENTS
	NOW TAKING BOOKINGS FOR CHRISTMAS DAY LUNCH AND NEW YEAR’S EVE GALA DINNER


	CHRISTMAS DAY LUNCH
	Bring family and friends together for a relaxed Christmas Day celebration at Hotel Miramar.
	Enjoy a delicious four-course lunch with all the traditional trimmings and leave the cooking and washing up to us. Simply sit back, relax and enjoy the day.
	ADULTS £106pp
	CHILDREN £46pp

	NEW YEARS EVE
	See in the New Year with an unforgettable evening at our Gala Dinner celebration.
	Gather friends and family for an elegant night of fine food, live entertainment and great company as we welcome the year ahead.
	Enjoy a superb four-course dinner followed by tea or coffee and petit fours before the celebrations continue with live entertainment from The Big Nite Out as they deliver a lively mix of well-loved classics guaranteed to get you dancing and singing along. A great night is guaranteed as you celebrate the arrival of the New Year in style. www.bigniteout.co.uk
	ADULTS £126pp
	Secure your place now by calling our Sales Team on 01202 556581 or email events@miramar-bournemouth.com


	MERRY CHRISTMAS
	FOR ALL ENQUIRIES, OR TO BOOK YOUR CELEBRATIONS
	CALL 01202 556581
	or email events@miramar-bournemouth.com
	HOTEL MIRAMAR EAST OVERCLIFF DRIVE BOURNEMOUTH BH1 3AL



