EAT
DRINK

Be merry
PACKAGES & PARTY NIGHTS 2019

CELEBRATE THE

Festive

SEASON WITH US

'Tis the season to celebrate! So whether you're planning a quiet, intimate gathering
or a sparkling spectacular, we have fantastically festive food and entertainment
all wrapped up in our customisable Christmas packages from £21.00 to get the party
started this festive season. At the St. Pierre Marriott Hotel & Country Club we don’t
just host events, we make memories.

Christmas

FAYRE & FESTIVE LUNCHES

SUNDAY 1ST DECEMBER

AFTERNOON TEA

Open from 10:00am – 4:00pm in the
festive lounges of St Pierre, over 50
local craft stalls offer the chance
to purchase unique Christmas gifts
for your loved ones.

Celebrate Christmas-come-early
with three tiers of festive sweet treats
and seasonal savouries at St Pierre
this December.

Admission to the fayre is free*, so why
not indulge by booking our sumptuous
festive Sunday Lunch in Morgan’s
restaurant.
* tickets will be available from October

FESTIVE SUNDAY LUNCHES
TIMINGS
Bookings will be taken between
1:00pm and 5:00pm
AVAILABLE
Sunday 1st, Sunday 8th, 15th
and 22nd December
PRICES
£29.95 per adult
£14.95 per child (5-12 years old)
Under 5s go free

Why not add a glass of warm spiced
mulled wine?
TIMINGS
Bookings will be taken between
1:00pm and 5:00pm
AVAILABLE
Thursday, Friday and Saturday
throughout December
PRICES
£21 per person
£6 supplement per person to
add a glass of warm mulled wine.
£7.50 supplement per person
to add a glass of Champagne.

Christmas

DAY LUNCH

WEDNESDAY 25TH DECEMBER
MORGAN’S RESTAURANT
Enjoy a drinks reception and Christmas
lunch, giving the whole family a
special treat, including a visit from
Father Christmas.
PACKAGE INCLUDES
Prosecco on arrival
Four course carvery lunch & coffee
Novelties & a visit from Father Christmas
TIMINGS
Bookings taken between
12:30pm and 2:00pm
PRICES
£100 per adult
£50 per child (6-12 years old)
£25 per child (2-5 years old)
Under 2’s go free
ST PIERRE SUITE

HORS D’OEUVRES
Indulge in a selection of cold meats
& seafood from the buffet
Roast bourbon ham, roast turkey,
prosciutto, roast beef, charcuterie,
poached & smoked salmon, tiger prawns,
crab cocktail, smoked assorted fish
market & salads
Chutneys, relish, dressings & pickles
SOUP
Celeriac, potato & thyme soup (v)
HOT CARVERY
Roast crown of turkey
kilted sausage, seasoning
& cranberry sauce
Roast sirloin of beef
traditional Yorkshire pudding
Rump of lamb
Tuscan vegetables

Come in from the cold and let the
festivities commence with a drinks
reception followed by a lavish four
course Christmas Day carvery.

Mushroom, spinach & rosary goat’s
cheese Wellington (v)

PACKAGE INCLUDES
Prosecco on arrival
Four course carvery lunch & coffee
Novelties & a visit from Father Christmas

DESSERTS
Chocolate selection
cheesecake, mousse, brownie

TIMINGS
Bookings taken between
12:30pm and 2:00pm
PRICES
£100 per adult
£50 per child (6-12 years old)
£25 per child (2-5 years old)
Under 2’s go free

Fillet sea bass
lemon & herb butter

Christmas pudding
brandy sauce
Salted caramel cheesecake
Local cheese board
Exotic fruit salad
Chantilly cream
COFFEE & MINCE PIES

Christmas

DAY LUNCH

WEDNESDAY 25TH DECEMBER
CAST IRON BAR & GRILL

ARRIVAL CANAPÉS

Enjoy canapés and a glass of prosecco
upon arrival followed by a sumptuous
three course Christmas Day lunch
in the contemporary surroundings
of Cast Iron Bar & Grill.

STARTERS
Confit duck
smoked pancetta & prune terrine

PACKAGE INCLUDES
Prosecco and canapés on arrival
Three course plated lunch and coffee
Novelties & a visit from Father Christmas
TIMINGS
Bookings taken between
12:30pm and 2:00pm
PRICES
£85 per person
£40 per child (6-12 years old)
£20 per child (2-5 years old)
Under 2’s go free

Goats' cheese crotin (v)
sun blushed tomato & rocket salad
Celeriac, potato & thyme soup (v)
MAINS
Roast turkey
chestnut & sage seasoning
cranberry sauce
Mushroom, spinach & rosary goats'
cheese Wellington (v)
Roast & creamed potatoes,
buttered sprouts & pancetta,
honey roast parsnips, chantenay
carrots & fine beans
DESSERTS
Christmas pudding
brandy sauce
COFFEE & MINCE PIES
OPTIONAL
Cheese & biscuits per table

Festive

PARTY NIGHTS

PARTY NIGHTS
ST PIERRE SUITE
For the ultimate Christmas celebration
join us at one of our Festive Party Nights
in our St Pierre Suite.
A glass of bubbles awaits you on arrival
followed by a lavish three course festive
dinner, then dance into the night with
our resident disco through to 1:00am.
TIMINGS
7:00pm – Prosecco reception
7:45pm – Three course festive dinner
including half a bottle of wine per person
1:00am – Carriages
DATES
Friday 13th December – £55 per person
Saturday 14th December – £55 per person
Friday 20th December – £45 per person
MORGAN’S RESTAURANT
Party in style at one of our Festive
Party Nights in Morgan’s Restaurant.
A glass of bubbles awaits you on arrival
followed by a lavish three course festive
dinner, then dance into the night with our
resident disco through to 1:00am.
TIMINGS
7:00pm – Prosecco reception
7:45pm – Three course festive dinner
including half a bottle of wine per person
1:00am – Carriages
DATES
Saturday 30th November – £45 per person
Saturday 7th December – £45 per person
Saturday 14th December – £45 per person

STARTERS
Roast parsnip & sweet potato soup (v)
herb crème fraiche, croutons
Poached salmon rillette
cucumber pickle, horseradish crème
fraiche
MAINS
Chicken supreme
chestnut & sage seasoning
Roast turkey
chestnut & sage seasoning,
cranberry sauce
Stuffed roast squash (v) (gf)
quinoa, spinach, white beans
& rosary goats’ cheese
DESSERTS
Chocolate truffle torte,
white chocolate sauce, tuile biscuit
Christmas pudding
brandy sauce
VEGETARIAN & DIETARY
STARTER
Roast parsnip & sweet potato soup (v) (gf)
sauté potatoes
MAIN
Stuffed roast squash (v) (gf)
quinoa, spinach, white beans
& rosary goats’ cheese
DESSERTS
Chocolate orange tart (vg) (v)
Grilled fruits, Jude’s vegan vanilla
ice cream (vg) (gf) (v)
(v) Vegetarian (gf) Gluten free (vg) Suitable for vegan

NewYear's Eve

PARTY NIGHT

NEW YEAR'S EVE
Ring in the New Year in the sumptuous
surroundings of St Pierre and countdown
to the start of 2020 with the people that
mean most to you.
Arrive early and make the most of your
celebrations by staying the night with
us, where you can relax and make
the most of the hotel leisure facilities
before you celebrate the close of 2019
and welcome in 2020!

ARRIVAL CANAPÉS
STARTERS
Slow cooked pork belly & confit duck
terrine, pickled wild mushrooms
Goats cheese crotin (v)
red pepper dressing
SOUP
Cream of cauliflower
thyme & truffle

PRICES
New Year’s Eve Gala Dinner
£105 per person

INTERMEDIATE
Haggis, neeps & tatties

Bed and breakfast
£85 single occupancy
£95 double or twin occupancy room

MAINS
Roast fillet of beef
creamed cabbage, wild mushrooms
& pancetta, celeriac dauphinoise

Please note the New Year’s Eve dinner
is not suitable for under 16’s.
TIMINGS
7:00pm – Prosecco and canapé reception
7:45pm – Lavish six course dinner
1:00am – Carriages

Roast squash, leek, truffle
& smoked cheese strudel (v)
DESSERTS
Dark chocolate panna cotta
truffle, meringue, vanilla sauce
COFFEE & TRUFFLES
CHEESE & BISCUITS

To discuss package details, or to check
availability, please contact our
events team on 01291 625261 or email
stpierre.events@marriotthotels.co.uk
St Pierre Marriott Hotel & Country Club
St Pierre Park, Chepstow NP16 6YA

