CHRISTMAS FOR
THE CURIOUS
CHRISTMAS AND NEW YEAR 2019
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Welcome
The No.15 experience
Christmas will always be one of our favourite
times of the year; it’s the heady mix of spiceinfused mulled wine; the unmistakable scent
of a real tree, festooned with fairy lights and
lavish decorations; coming in from the biting
cold and warming our hands next to an open
fire; fabulous feasts with family and friends
and that first sip of an elegant glass of fizz that
seals the seasonal deal.

No.15 Great Pulteney is the perfect
place for a festive gathering large or
small, with a touch of luxury for the
curious contemporary glamour, and
plenty to discover. . .

Now imagine a place that conjures all of the
best bits of the festive season, and then goes
that little bit further. Christmas and New Year
at No.15 Great Pulteney promise to be a truly
grand affair, so let us be your hosts, whether
you want to pop in for afternoon tea with a
seasonal twist or a carefully-curated cocktail
with festive flair, book your own exclusive party
or spend Christmas or New Year’s with us.

Inside...

Discover a unique Christmas experience
full of wonder at No.15

Drinks soirées

4

The Dispensary

10

Festive afternoon tea

14

Private dining
Bar 15

Spa 15

Christmas break

8

12
16
20

Christmas Eve

21

Boxing Day

23

Christmas Day

22

New Year’s break

25

New Year’s Day

28

New Year’s Eve

Christmas tariff
New Year tariff
2

Curiosity does not
lessen as you get older
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Drinks soirées
Raise a glass
If you’re looking for the most talked about place in the city to hold
your festive drinks gathering, No.15 offers a vibrant venue, beautifullydecorated spaces and superlative hosting. Our historic Georgian
surrounds are balanced with vast pieces of contemporary art and
statement lighting, while one-of-a-kind touches throughout will
ensure your party is talked about for weeks to come.

The Pulteney Room
We can accommodate groups of up to 35 for a drinks and canapés
party and the room charge is £200. For groups booking for a lunch
or dinner (see page 8), we can accommodate up to 22 guests.

The Dispensary
Our wonderfully intriguing restaurant space, complete with old
chemist’s shop displays, is the ideal choice for groups of up to 70 for
a drinks party and the room charge is £325. For groups booking for a
lunch or dinner (see page 8), we can accommodate up to 38 guests.

To book, or to talk through a bespoke package, just for you,
simply get in touch on events@no15greatpulteney.co.uk,
call us on 01225 685662 or visit www.no15greatpulteney.co.uk
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Carefully-curated
drinks

Curious pairings and unusual
flavours; nothing is quite as it seems. . .
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A social style of eating
Truly unique, discover a space to suit
your mood and your occasion. . .

Festive canapé menu
Cold selection
Mini sweet pepper and feta bruschetta
Truffled chicken vol-au-vent
Smoked salmon, cream cheese mousse, cucumber
Polenta cake, red onion marmalade, whipped
goat’s curd
Parma ham, apricot pickle

Hot selection
Mini Yorkshire pudding, rare roast beef,
horseradish cream
Ham hock arancini, smoked Applewood
Bang bang chicken skewers
Falafel balls, tzatziki sauce
Lamb kofta burgers, mint chilli ketchup
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Sweet selection
Bourbon brownies
Seasonal fruit tartlets
Flourless lemon drizzle cake, honey cream
Mini strawberry pavlova

5 canapés per person £12
5 large canapés £20
Please advise when booking if there are any special
dietary requirements or allergies
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Private dining
Festive dining in style
The private dining set-up at No.15 is decadent,
luxurious and glamorous and offers the perfect festive
lunch or dinner option for groups of 10 – 38.

The Pulteney Room
For a small and intimate affair, The Pulteney Room can
seat up to 22 guests in elegant Georgian surroundings,
where your own waiting team will be on hand for that
truly personal touch. Room hire is £150;
simply pre-order in advance of your event and there’s
also an opportunity to choose your own playlist.

The Dispensary
For those seeking a dining venue with a difference,
The Dispensary features an old chemist’s shop lining
the walls, filled with beautiful old apothecary bottles
and curious collections. You can book a long table
lunch or dinner for 16 – 38 guests, or there’s also a
‘feast’ option with a focus on family-style sharing
dishes and enticing starters and desserts for more of
a relaxed dinner party vibe.
Room hire is £225; simply pre-order in advance of your
event and there’s also an opportunity
to choose your own playlist.
Please select one dish from each course, plus
a vegetarian main to create your set menu.

Festive lunch

Festive dinner

Festive feast

To start

To start

To start

3 courses £29pp

Roasted Cinderella pumpkin and ginger
soup, pistachio crème fraîche
Pressed chicken, pepper and bacon salsa,
sourdough thins
Smoked salmon, cream cheese cannelloni,
pea custard, lemon dressing

Mains
Roasted Norfolk bronze turkey, chestnut
stuffing, all the trimmings
Pan fried hake fillet, chorizo potato galette,
buttered kale, pesto
Slow braised beef in beer, chantenay carrots,
horseradish mash, soured red cabbage
Vegetable and nut Wellington, parsnips,
sprout tops, chantenay carrots, truffle cream

3 courses £42pp
4 courses to include cheese £49pp
Roasted Cinderella pumpkin and ginger soup,
pistachio crème fraîche
Pressed chicken, pepper and bacon salsa,
sourdough thins
Smoked salmon, cream cheese cannelloni, pea custard,
lemon dressing
Panko squid and prawns, miso mayo, chilli, lime, micro
coriander (£5 supp)

Mains

Roasted Norfolk bronze turkey, chestnut stuffing, all
the trimmings
Pan fried hake fillet, chorizo potato galette, buttered
kale, pesto
Slow braised beef in beer, chantenay carrots,
horseradish mash, soured red cabbage
Vegetable and nut Wellington, parsnips, sprout tops,
chantenay carrots, truffle cream

3 courses £49pp*
4 courses to include cheese £56pp*
‘Build your own’ smoked salmon
Hot oak-smoked side of salmon, dill-roasted beets,
pickled cucumber, lemon, capers, horseradish crème
fraîche, blinis, rye bread
‘Taste of home’
Pork pies, baked camembert, scotch eggs, sausage
rolls, quiche Lorraine, pickled cabbage, winter slaw,
cornichons, chutney
Middle Eastern mezze platter
Grilled aubergines, roasted peppers, olives,
marinated artichokes, sun-dried tomatoes, pickled
vegetables, hummus, feta salad, grilled halloumi,
pitta breads, baba ganoush, tzatziki

Mains

Roast Norfolk turkey, honey roast ham hock, pigs
in blankets, sage and chestnut stuffing, duck fat
potatoes, honey-roasted parsnips, glazed carrots,
sprouts, pancetta, proper gravy
Loin of cod, salt cod bon bons, crushed potato,
tenderstem broccoli, spinach, prawns, parsley and
caper butter sauce

Rump steak, peppercorn sauce, fat chips, tenderstem
broccoli (£6 supp)

Pork shoulder, belly, cheeks, loin, whole-roasted
apples, roasted celeriac, crushed carrot and swede,
braised red cabbage, roast potatoes, apple sauce,
whole grain mustard, pork jus

Custard tart, cranberry compote, clementine
ice-cream

Desserts

Desserts

Sticky toffee pudding, vanilla ice-cream,
butterscotch sauce

Custard tart, cranberry compote, clementine ice-cream

Desserts
Christmas pudding, brandy sauce

South West cheeses, grapes, celery, chutney

To finish
Coffee, mince pies
Please advise when booking if there are any special
dietary requirements or allergies

Christmas pudding, brandy sauce
Flourless chocolate torte, marmalade crème Chantilly
Sticky toffee pudding, vanilla ice-cream,
butterscotch sauce
South West cheeses, grapes, celery, chutney

To finish

Coffee, mince pies
Please advise when booking if there are any special dietary
requirements or allergies
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Minimum 24 guests

No.15 Christmas puddings platter
Christmas crème brûlée, Christmas pudding parfait,
Christmas pudding ice-cream, individual Christmas
puddings, brandy cream
Croquembouche
Salted caramel profiteroles, Chantilly filled
profiteroles, orange cream filled profiteroles, sugar
work, boozy truffles, chocolate sauce
Baked Alaska
Genoise sponge layered with chocolate, vanilla,
strawberry ice-cream, Italian meringue
South West cheeses, grapes, celery, chutney, crackers
(£8pp as an additional course)
*Please choose two items from each course to
create your feast
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A luxurious
place to meet

Comfortable and relaxed, with a
touch of modern glamour and
plenty to discover. . .

The Dispensary
Eat and drink in style
Lunch or dinner at The Dispensary is a wonderfully relaxed, laid-back affair, where each simple yet refined
dish is carefully created to let the quality of the ingredients shine. The light and airy space is brilliantly
unique too; you’ll find an antique chemist’s shop lining the walls, filled with beautiful old apothecary
bottles and curious collections.
To be found just a couple of minutes’ stroll from Bath Abbey and opposite the recreation ground,
we’re super-centrally located for all the city’s boutiques and cultural highlights; plenty of reasons,
then, to punctuate any Christmas shopping trip to Bath with a stop-off at No.15.

Open for lunch and dinner, seven days a week, a festive a la càrte menu is available
between 28th November – 23rd December. A special two-course lunch is £22.50
and it’s £27.50 for three courses.
To book a table, simply email enquiries@no15greatpulteney.co.uk, call us on
01225 685662 or visit www.no15greatpulteney.co.uk
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Bar 15
Cocktails for
the curious
Bar 15 is well known for serving up intriguing
cocktails for the curious and a carefully-curated
drinks list in opulent surrounds, and it makes the
perfect setting for drinks with friends or loved
ones during the festive season. You’ll also find all
the classics, from a perfectly mixed G&T, local
craft beers and fabulous English fizz served in cut
crystal flutes. You’ll find a sneak peek of some of
our favourite cocktails here.

Fresh and Wild

Hendrick’s gin, lillet, basil syrup, cucumber
and watermelon tonic water

Tiramisu Martini
Sipsmith vodka, espresso, marsala,
zabaglione, mascarpone

Old Fashioned 15

Jameson Irish whiskey, Angostura bitters,
ginger, orange essence, Fever Tree ginger ale

Ellen’s Elixir

Gin Mare, rosemary, sage, pomegranate
and basil tonic

Southern Nectar

Angostura 1919 Rum, Cazcabel honey
liqueur, Aperol, orange juice
You can book for up to 70 guests until
10.15pm Sunday - Thursday and 10.45pm
on Friday and Saturday; simply email
enquiries@no15greatpulteney.co.uk
or call us on 01225 685662. We also have
a wide selection of bar food available,
or you can pre-order from our festive
canapés list (see page 6).
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Festive afternoon tea
Afternoon delights
We can’t think of many better ways to treat yourself or a loved one

after a long day, trawling the shops for Christmas gifts, than with an exquisite

afternoon tea with festive flair, available from 21st November to 31st December.
You’ll find thoughtful flavour pairings, loose-leaf teas and scones with lemon
curd and berry jam and classic cakes will be reinvented.

Available daily from 1.30 - 5.30pm, £30 per person or £38
to include a glass of AR Lenoble champagne.

Festive afternoon tea menu
Selection of finger
sandwiches
Something savoury
Smoked salmon, cream cheese, chives
Free-range egg, mustard cress
Norfolk bronze turkey breast, stuffing, cranberry
Avocado, cucumber, dill crème fraiche

Ham hock, grain mustard arancini
Honey-glazed pigs in blankets
Black olive palmiers
Crayfish vol-au-vent

Something sweet
Salted caramel éclair

Custard tart, cranberry gel
Sherry trifle
Black Forest yule log
Freshly-baked fruit and plain scones, lemon curd,
berry jam

To book, simply email
enquiries@no15greatpulteney.co.uk
call us on 01225 685662 or visit
www.no15greatpulteney.co.uk
Please advise when booking if there are any special dietary
requirements or allergies
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The hot tub and sauna

Spa 15
A haven for relaxation
There can’t be many better ways to unwind after
a day of hitting the shops than by visiting our
supremely unique spa. Indulge in deeply-relaxing
treatments, delivered by highly-skilled therapists,
or thaw out in historic exposed stone vaults in our
cedar wood hot tub or barrel-shaped sauna, which
is also available for private hire.
16

Each of our four treatment rooms are designed
around and named after statement pieces of
art. There’s a homely, stylish retreat, decadent
changing rooms and the sort of super glamorous
wet and dry spaces which encourage you to kick
back and relax, the No.15 way.

The use of the hot tub and sauna is £20 per person
for hotel guests, or free of charge when booking a
treatment; and £35 per person for non-residents
and £20 per person for non-residents when
booked with a treatment. The hot tub and sauna
is available for private hire after 7pm at £70
for two guests and £120 for up to six guests.
You can pre-order festive drinks and canapés to
enjoy during your visit throughout December.

To book a treatment, the use of our hot tub and sauna or a spa experience, simply
get in touch on spa15@no15greatpulteney.co.uk, call us on 01225 685662 or visit
www.no15greatpulteney.co.uk/spa15/
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Let curiosity get
the better of you

Discover our festive escapes
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Three-night Christmas break

Christmas Eve

Treat yourself to a decadent festive escape, with our truly luxurious three-night break, arriving
on Christmas Eve.

Tuesday 24th December

Christmas Eve
dinner menu

Arrive at your leisure from 3pm, make yourself
at home in your room, where you’ll also find a
welcome gift and your own decorated tree, and
start as you mean to go on with a champagne
afternoon tea. If you’d like to check in earlier we
can store your luggage and have it waiting in your
room on your return.

Amuse bouche

Take a stroll, see some of the sights, or hit the
boutiques for some last-minute shopping.

or

Christmas Eve has always been one of our favourite days of the year, so from the moment you arrive
we want to instill that feeling of wonder and excitement. Our bespoke Christmas escape combines
the best that Bath has to offer, with plenty of time to relax and indulge in traditional festive activities.
Meals, drinks and experiences are included as detailed in the next few pages, while guests also have
the opportunity to choose between a matinee performance of Beauty and the Beast at The Theatre Royal
Bath or a complimentary 30-minute facial or massage at Spa 15 on Boxing Day.

You’ll have time to relax ahead of pre-dinner
drinks in Bar 15, the perfect prelude to a threecourse dinner in The Dispensary.
After dinner, there’s the opportunity to join
the No.15 team for a hosted walk to Bath Abbey
for a very special Midnight Mass service with
the Abbey Girls’ and Men’s Choir, after which
we’ll have mulled wine and mince pies awaiting
your return.
A three-course dinner with coffee, petit fours and
half a bottle of wine per person will be served
between 6 - 9.30pm. We’ll reserve you a table
at your preferred time ahead of your stay.

Artichoke and white bean cappuccino, bacon
crisp

To start
Smoked duck rillettes, plum compote,
sourdough crisps
Avocado and crayfish cocktail

Mains
Roasted Breton chicken breast, fondant potato,
creamed kale, wild mushroom and garlic sauce
or

Glazed honey and mustard ham knuckle,
soured red cabbage, champ mash
or

Hazelnut and truffle gnocchi, mushroom and
spinach fricassée, parmesan crisps

Desserts
Drambuie crème brûlée, ginger snap biscuits
or

Rum baba, poached fruit, Chantilly cream
and

Coffee and salted caramel truffles
Please advise when booking if there are any special
dietary requirements or allergies
For non-residents, our Christmas Eve dinner in the Pulteney Room is £49pp for groups of 10 - 22,
or in The Dispensary is also £49pp. Both of these options include a three-course dinner with coffee
and half a bottle of wine.
To book, subject to availability, visit www.no15greatpulteney.co.uk, get in touch on
enquiries@no15greatpulteney.co.uk or call us on 01225 685662
20

21

Christmas Day

Boxing Day

Wednesday 25th December

Thursday 26th December

Enjoy a special Christmas breakfast between 8 - 10.30am and find a gift to you from us, after which
you can relax, or soak up the sights of beautiful Bath at Christmas and work up an appetite for lunch.
A decadent four-course lunch will be served between 12noon - 3pm, and we’ll reserve you a table
at your preferred time ahead of your stay. As befits the occasion, there’ll be champagne in Bar 15
or The Dispensary before lunch with wine. The indulgence continues with an evening buffet, and wine,
served between 6 - 9pm.

A leisurely breakfast will be served between 8
- 11am, or you can upgrade to our three-course
brunch menu between 11.30am - 4pm (see page
28 for the menu and page 32 for the tariff details).
You can then continue in laid-back vein and catch
up on some much-needed R&R, hit the Boxing
Day sales or blow away the cobwebs with a winter
walk or a guided tour from the Mayor’s Guides.

Christmas Day
lunch menu

12noon - 3pm
To start

Christmas Day
buffet menu
6 - 9pm

White onion and sauternes soup, gruyère and
sage straws
and
Smoked salmon, Brixham crab, dill cucumber,
pink grapefruit, baby cress

Vegetable and Applewood smoked cheddar
pastry slice

Mains

Fish pie, cheesy mash

Salmon croquettes, tartare sauce
Cottage pie, mixed vegetables

Roasted Norfolk bronze turkey, chestnut stuffed leg,
traditional vegetables
or
24-hour rare roasted rib of beef, Yorkshire pudding,
horseradish cream, traditional vegetables
or
Mixed squash, aubergine and pepper pithivier,
honey-roasted baby roots, crispy kale, dukkha crumb

Winter vegetable lasagna

Desserts

Bread basket

Salad bar
Meat and cheese platters
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Friday 27th December

Breakfast will be served between 8 - 10.30am
before your departure.

Sherry trifle

Please advise when booking if there are any special
dietary requirements or allergies

6 - 9.30pm

No.15 canapés

To start

Leek and potato soup, parmesan crisp, chive
crème fraiche
and
Wasabi prawns, pickled daikon and ginger, miso
mayonnaise

Mains

Braised beef shins ‘bourguignon’, herb
dumplings, savoy cabbage, chantenay carrots
or
Pan-roasted cod, aioli roast potatoes, trompette
mushrooms, chicken oysters, fish red wine jus
or
Winter vegetable caramelised upside-down tart,
goat’s curd, smoked pepper pesto

Desserts

Exotic poached fruit, cream

Black Forest yule log, Bailey’s buttercream

Coffee, mince pies

You’ll have plenty of time to relax before a
four-course dinner with wine in The Dispensary,
served between 6 - 9.30pm.

Cherry cheesecake

Traditional Christmas pudding, brandy clotted
cream

To finish

Theatre lovers can take the opportunity to see the
matinee performance of Beauty and the Beast at the
Theatre Royal – we’ll arrange the tickets for you –
or you can enjoy a 30-minute facial or massage at
Spa 15; just let us know which you’d prefer ahead of
your stay.

Boxing Day
dinner menu

Chocolate and honeycomb bomb, hot salted
caramel sauce
or
Coconut panna cotta, chilli pineapple, rum syrup
or
West Country cheese and biscuits

To finish

Tea, coffee, Turkish delight
Please advise when booking if there are any special
dietary requirements or allergies

For non-residents, our Boxing Day dinner in The Pulteney Room is £49pp for groups of 10 - 22,
or in The Dispensary is also £49pp. Both of these options include a four-course dinner with coffee
and half a bottle of wine. To book, subject to availability, visit www.no15greatpulteney.co.uk, get in
touch on enquiries@no15greatpulteney.co.uk or call us on 01225 685662
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Celebrate New Year
No. 15 house party
With a backdrop of Great Pulteney Street and the magnificent Holburne
Museum, we can’t think of many better places to see in 2020 than
beautiful Georgian Bath.
For an opulent New Year celebration, with a focus on fabulous food and
drink in extraordinary surrounds, No.15 is the venue for you. We’re going
all out with our luxury for the curious philosophy, so it’s your chance to
bring friends, dress up, sip on champagne in cut crystal flutes, sit down
to a fabulous five-course feast and revel the night away with dancing
until the early hours. . .
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New Year’s stay
Tuesday 31st December

New Year’s Eve
dinner menu

Enjoy a one-night break, arriving on 31st
December, to include our New Year’s Eve house party.

No.15 canapés

Meals and drinks are included as detailed on the
following few pages, and our reservations team will
be happy to help with additional nights or any special
requests you may have. Arrive at your leisure from 3pm,
see some of the beautiful sights, unwind in our spa or
make a beeline for Bath’s brilliantly unique boutiques and
shops. If you’d like to check in earlier, we can store your
luggage and have it waiting in your room on your return.

Roasted red pepper and sweet potato soup,
bacon and cheese straw
and
Whipped goat’s curd, Granny Smith crisps,
candied walnuts, pain d’epice
and
Pan-seared scallops, charred leek, onion
purée, blood orange dressing

To start

You can indulge in a champagne afternoon tea on
arrival and see in the New Year in truly elegant style
with a champagne reception before a five-course
dinner with wine flight, followed by dancing in The
Foyer and champagne served just before midnight. A
leisurely breakfast will be served between 9 - 11.30am
on 1st January, or there’s the option to book in for a
three-course brunch for a £10 supplement (or a £17
supplement with free-flowing drinks while dining).

Mains

When darkness falls, our decadent house party offers
the ideal excuse to put on your finery, sip champagne,
eat amazing food and shimmy the night away as our
Georgian predecessors might have done when Great
Pulteney Street was at the very heart of fashionable
society hundreds of years ago. There’ll be a champagne
reception at 7.30pm, dinner will be served from 8.15pm,
and there’ll be dancing until the early hours.

Melting dark chocolate bombe,
griottine cherries, white chocolate sauce,
popping candy
and
West Country cheeses, grapes, celery,
homemade chutney, crackers

Fillet of beef Wellington, celeriac fondant,
roasted beets, oxtail ravioli, madeira jus
or
Roasted globe artichoke, wild mushrooms
and chestnuts, truffle butter sauce,
Westcombe cheddar crumble

Desserts

To finish

Coffee and Turkish delight
Please advise when booking if there are any special
dietary requirements or allergies

26

27

New Year’s Day
Wednesday 1st January
Start the new year as you mean to go on,
with a hearty breakfast in The Dispensary.
We’re aware it may be a slow start to the day
for some, so you can trade breakfast for our
lazy brunch if you prefer for an additional
supplement. See the tariff on page 35
for details.
Check out time is midday, but we’re very
happy to hold onto your luggage, if you
want to make the most of your day in Bath.
Explore the sights or simply take a stroll
to help banish the morning after the night
before fug, and ease yourself into the new
year at your own relaxed pace. From all of
us here at No. 15 we’d like to wish you a
very healthy and happy 2020!

New Year’s Day brunch
Also available on Boxing Day
11.30am - 4pm
Inclusive of tea and coffee

To start

A No.15 smorgasbord

Mains

Eggs Benedict/Royale/Florentine (v)/avocado
Benedict (v)
Folded ham and Westcombe cheddar omelette
Smoked salmon, scrambled eggs
Truffled scrambled eggs, portobello mushrooms,
brioche toast (v)
French dip roast beef sandwich, horseradish
mayo, caramelised onion on ciabatta
Croque Madame on focaccia
Grilled halloumi, lettuce, tomato, watercress
mayo on sourdough (v)
All served with skinny fries
Shakshuka, feta cheese, flat breads (v) Buttermilk
blueberry pancakes, sweet cured streaky bacon,
maple syrup
No.15’s Full English
No.15’s veggie Full English (v)
Minute steak, eggs, fries

Desserts

Sticky toffee pudding ice-cream sundae,
butterscotch sauce
French toast, maple syrup, Nutella, toasted s’mores
Affogato
Key lime pie
Please advise when booking if there are any special
dietary requirements or allergies
For non-residents, New Year’s Day brunch is £32 for three courses or £44 to include
Bloody Marys, prosecco and house wines.
To book, or to chat through our private hire options for groups of 10 or more, get in touch on
events@no15greatpulteney.co.uk or call us on 01225 685662
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Are you curious?
Discover more overleaf...
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Christmas tariff
Three-night stay
Deluxe Double Room - £1,015 per adult

Large Deluxe Double Room - £1,155 per adult
Henrietta Junior Suite - £1,155 per adult
Pulteney Junior Suite - £1,315 per adult
Hideout Suite - £1,525 per adult

The above prices are based on two guests sharing a double or twin room and are subject to availability.
If sole occupancy is required, a supplement of £450 applies and a price for a third adult in a room is
available on request. Child’s price available on request. There’ll be a 10% discount on all bookings made
before 31st August.
Included in the Christmas break price is a welcome gift, a decorated tree in each guestroom, champagne
afternoon tea on arrival, pre-dinner drinks in Bar 15, a three-course dinner with coffee/tea and petit
fours on Christmas Eve in The Dispensary and mulled wine and mince pies on your return from
Midnight Mass, if you choose to go to the beautiful Bath Abbey. On Christmas Day, a luxury gift,
breakfast, champagne ahead of a four-course lunch with wine and a buffet with wine in the evening are
included. Breakfast and a four-course dinner with wine are also included on Boxing Day, as is breakfast
on the 27th December, before you depart. If you’d prefer to stay for our three-course brunch, served
between 11.30 - 4pm, the supplement is £10 per person, or £17 per person for the free-flowing drinks
option. Also included are tickets to the pantomime at the Theatre Royal Bath on Boxing Day or a
complimentary 30-minute facial or massage at Spa 15.

A non-refundable deposit of £150 per person is required at the time of booking with full pre-payment
by 1st December 2019. Bookings made after 1st December will require payment in full at the time
of booking. We will contact you in early December to book your tables and help with any additional
arrangements during your stay. Please note that menus shown may change subject to availability.
We are very happy to cater for any dietary requirements with advance notice, so please do tell us about
these at the time of booking.
To book, subject to availability, visit www.no15greatpulteney.co.uk, get in touch at
enquiries@no15greatpulteney.co.uk or call us on 01225 685662
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New Year tariff
One-night stay
Cosy Room - £315 per adult

Deluxe Double Room - £375 per adult

Large Deluxe Double Room - £410 per adult
Henrietta Junior Suite - £410 per adult
Pulteney Junior Suite - £475 per adult
Hideout Suite - £675 per adult

The above prices are based on two guests sharing a double or twin room and are subject to availability.
If sole occupancy is required, a supplement of £150 applies and a price for a third adult in a room is available
on request. A supplement of £130 applies for children aged 16 and under. There’ll be a 10% discount on all
bookings made before 30th September.
Included in the New Year break price is a champagne afternoon tea, champagne reception, a five-course
dinner with wines and a glass of champagne will be served just before midnight to cheers in the New Year.
There’ll be dancing in The Foyer until the early hours. Breakfast is served on New Year’s Day, or you can stay
for a three-course brunch if you prefer, for a supplement of £10 per person or £17 per person for the freeflowing drinks option.

A non-refundable deposit of £100 per person is required at the time of booking with full pre-payment
by 1st December 2019. Bookings made after 1st December will require payment in full at the time of
booking. We will contact you in early December to help with any additional arrangements during your
stay. Please note that menus shown may change subject to availability. We are very happy to cater for any
dietary requirements with advance notice, so please do tell us about these at the time of booking.
To book, subject to availability, visit www.no15greatpulteney.co.uk, get in touch at
enquiries@no15greatpulteney.co.uk or call us on 01225 685662
34

35

No.15 G reat P ult en e y,
15 G reat P ult ene y S t re e t,
B at h, BA2 4BR
01225 685662
enquir ies@ no15great pult en e y. co. u k
w w w.no15great pult ene y. co. u k

