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C H R I S T M A S  F E S T I V I T I E S 



Special dietary requirements/allergies? 
Please let us know when you book – we’ll be happy to discuss these in more detail



CELEBRATE THE FESTIVE SEASON WITH US!

We’re all set for Christmas and have some great ideas to help you celebrate the festive season. 
Whether you’re planning your company’s Christmas party, would like to join our popular 

shared parties or are simply having a small gathering with close friends and family, we have a 
fantastic range of festivities for you here at Bournemouth West Cliff Hotel. Celebrate Christmas 

and New Year with us and enjoy our warm and friendly service and tuck into our sumptuous 
festive menus. How about treating yourself to an overnight stay, followed by a dip in the pool 

or a little pampering session in our spa?

If you’d like to stay overnight, we have special accommodation rates for our partygoers.

For further information and bookings, contact us on  
events@bournemouthwestcliffhotel.co.uk.  Tel: 01202 751000 

Special dietary requirements/allergies? 
Please let us know when you book – we’ll be happy to discuss these in more detail



Bring your party to our party! 

Whether you’re planning a company get together or a 
party with friends, join us for the festivities – we’ll make  
sure you have a celebration to remember.

These are in high demand so book early! See p15 for 
booking terms and conditions. 

See p15 for booking terms and conditions

P A C K A G E  P R I C E S 

 
P A C K A G E  I N C L U D E S 

Welcome Glass of Buck’s Fizz on arrival
Delicious traditional three-course meal 
Dancing with our resident DJ until midnight
Crackers and novelties 

Please note that private parties are for a minimum of 60 people but if you have a 
smaller number, please do contact us for other options

(Add £13.00) per person to include half a bottle of house red or white wine

4      01202 751000   events@bournemouthwestcliffhotel.co.uk

ALL DATES IN DECEMBER: 

£35 per person

All prices include VAT. All dates are subject to availability

S H A R E D  A N D  C O R P O R AT E  PA RT Y  N I G H T S  A N D  P R I VAT E  PA RT I E S 

PRE-ORDER YOUR DRINKS TO RECEIVE 
OUR SPECIAL DISCOUNTS. SEE P8



See p15 for booking terms and conditions

F E S T I V E  P A R T Y  N I G H T  M E N U

Appetisers
Roasted Root Vegetable & Basil Soup  |  VE V GFO 

With croutons

Chicken Liver Pate  |  GFO 
Caramelised red onion chutney, dressed leaves, sea salt & rosemary croutes 

Smoked Salmon, Tomato & Dill Roulade  |  GFO
Dressed rocket, black pepper & lemon crème fraiche

 The Main Event
Roast Turkey Paupiette  |  GFO DFO

Pigs in blankets, sage and onion stuffing with port,  
roast potatoes with red wine & tarragon gravy

Baked Salmon Fillet  |  GFO DFO 
Panko & herb crust, crushed new potatoes, Salsa Verde & lemon

Pumpkin, Pea & Beetroot Risotto  |  GF DF VEO V
Rocket & vegetarian parmesan salad with a parmesan crisp

Desserts
Traditional Christmas Pudding  |  GFO V

Brandy custard with a plum & cinnamon compote

Lemon Berry Delice |  VE V GF
Fruit compote & fresh fruits

Black Forest Roulade  |  V
Peach & basil conserve & chocolate brownie soil 

S H A R E D  A N D  C O R P O R AT E  PA RT Y  N I G H T S  A N D  P R I VAT E  PA RT I E S 

V – Vegetarian    VE – Vegan    VGO – Vegetarian option

DFO – Dairy free option    GFO – Gluten free option 



Pop out of the office with your colleagues for a well-deserved 
lunch break or get together with friends this Yuletide season  
for a truly festive and hearty traditional lunch.

Choose from either a two or three-course menu – both are 
fantastic value.

See p15 for booking terms and conditions6      01202 751000   events@bournemouthwestcliffhotel.co.uk

F E S T I V E  L U N C H

P A C K A G E  P R I C E S 
Two courses: £25 per person (starter and main or main and dessert) 
Three courses: £29 per person

 
P A C K A G E  I N C L U D E S 

Crackers and novelties 

Exclusive use from 12 noon – 3pm (minimum numbers 30), if you have 
a smaller number, please do contact us for other options

PRE-ORDER YOUR DRINKS TO RECEIVE 
OUR SPECIAL DISCOUNTS. SEE P8



See p15 for booking terms and conditions

F E S T I V E  L U N C H

F E S T I V E  L U N C H  M E N U

Appetisers
Tomato & Roasted Red Pepper Soup  |  GF V VEO

Olive oil & cheesy crouton

Traditional Prawn Cocktail  |  GFO
Baby gem, cherry tomato, cucumber, lemon and Marie rose sauce

Pork & Duck Liver Pate  |  GF
Dressed salad, red onion marmalade & crostini

The Main Event
Roast Turkey Roulade  |  GF

Wrapped in streaky bacon, filled with pork meat, sage & onion stuffing,  
pigs in blankets and served with roast potatoes, sprouts, carrot & red wine jus

Grilled Salmon Fillet  |  GF 
Crushed new potatoes, tender stem broccoli,  

cauliflower puree & spinach cream sauce

Wild Mushroom Risotto  |  GF V VEO 
Finished with rocket parmesan Cheese salad & Balsamic glaze

Desserts
Traditional Christmas Pudding  |  GF V

Brandy sauce & fresh berries

Homemade Sticky Toffee Pudding  |  GF V VEO
Toffee Sauce & vanilla ice cream

Lemon & Berry Delice  |  GF V VE
Berry compote & fresh fruits

V – Vegetarian    VE – Vegan    VGO – Vegetarian option

DFO – Dairy free option    GFO – Gluten free option 



Drinks packages must be pre-ordered four weeks before  
your event for the discount to be applied. 

Get your party started with one of these pre-order options.

See p15 for booking terms and conditions8      01202 751000   events@bournemouthwestcliffhotel.co.uk

D R I N K S  P A C K A G E S  F O R  P A R T YG O E R S !

 PRE-ORDER  
YOUR DRINKS  

AND GET A 
DISCOUNT!

H O U S E  W I N E 
House red or white wine: £26 per bottle 

Prosecco: £32.50 per bottle
(For a wider selection of discounted wines, please contact our team)

OR
Pre-order any wine from our wine list and save 10%  

(subject to availability)

I C E D  B E E R  B U C K E T 

Six bottles of chilled beer for the price of five: £25

(You can replenish your buckets on the night at the  
advertised non-discounted price)



Make a night of it and stay over in one of our comfortable bedrooms, followed by a superb  
full English breakfast the next morning. Special discounted rates from £60 per room,  

bed and breakfast, apply for our party-night guests from Sunday to Friday, or £80 per room  
on a Saturday (based on a standard bedroom).  

Book early to avoid disappointment!

Rooms/rates are subject to availability at the time of booking

D R I N K S  P A C K A G E S  F O R  P A R T YG O E R S !

Make a night of it 

Booker’s bonus! For Christmas party nights for 30 guests or more, 
the organiser stays free of charge and will be served a complimentary breakfast. 

To book your accommodation, contact reservations@bournemouthwestcliffhotel.co.uk



Welcome 2025 in style at Bournemouth West Cliff Hotel this  
New Year’s Eve

Join us as we celebrate the arrival of 2025.
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N E W  Y E A R ’ S  E V E  C E L E B R AT I O N S

N E W  Y E A R ’ S  E V E  D I N N E R  D A N C E

Tuesday 31 December 2024 
£90 per person 

Start the evening with a welcoming glass of Buck’s Fizz, followed by 
a four- course gala dinner and then dance into the New Year with 
our live cabaret and disco.



See p15 for booking terms and conditions events@bournemouthwestcliffhotel.co.uk   01202 751000      11

N E W  Y E A R ’ S  E V E  C E L E B R AT I O N S

N E W  Y E A R ’ S  E V E  M E N U

Chef’s choice of canapés

Appetisers
Pan Seared Scallops  |  GF

Cauliflower & pea puree and crispy serrano ham

Confit Pork Belly  |  GF
Carrot puree and port cherries

Goats Cheese Panna Cotta & Beetroot Salad  |  GF V 
Celery shaves, apple jelly and balsamic glaze

Roasted Butternut & Sweet Potato Soup  |  GFO V VE 
Cheesy croutons

Gin and tonic sorbet

The Main Event
All served with cauliflower cheese & baby carrots

Roasted Sirloin of English Beef  |  GFO
Roasted potatoes, parsnip puree, Y 

orkshire pudding & green peppercorn sauce

Baked Chicken Breast Wrapped Ham Serrano |  GF
Stuffed with tomato & mozzarella and served with  

dauphinoise potato & wild mushroom sauce

Grilled Salmon Fillet   |  GF
Herb crushed new potatoes, pea puree & spinach cream sauce

Butternut, Wild Mushroom & Asparagus Wellington   |  V VE
Roast potatoes & wild mushroom cream sauce

Desserts
Vanilla Panna Cotta  |  GF V 

Berry compote, fresh berries & chocolate shaves

Warm Dorset Apple Cake  |  V 
Apple & nutmeg compote, finished with vanilla custard 

Warm Vegan Banana & Date Sticky Toffee Pudding  |  V VE 
Vegan vanilla ice cream & toffee sauce

Cheese & Biscuits  |  V 
A selection of Blue cheese, Cheddar, Brie, grapes, celery, red onion, chutney & artisan crackers

V – Vegetarian    VE – Vegan    VGO – Vegetarian option    DFO – Dairy free option    GFO – Gluten free option 



From 31 December: packages available for two nights. 

For the ultimate New Year, celebrate the arrival of 2025 in style 
with our dazzling two-night package.

New Year two-night stay: from £275 per person  New Year two-night stay: from £275 per person  
(Boundless members: £240 per person)(Boundless members: £240 per person)

Price is per person and based on two people sharing a standard  Price is per person and based on two people sharing a standard  
double/twin room. Single supplements will apply. double/twin room. Single supplements will apply. 

To book your accommodation contact:  
reservations@bournemouthwestcliffhotel.co.ukk
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N E W  Y E A R  R E S I D E N T I A L  B R E A K S 

NEW YEAR’S EVE
Pre-dinner drinks reception, four-course gala dinner, disco and cabaret.

NEW YEAR’S DAY
Happy New Year! Brunch, three-course evening meal.

2 JANUARY
Full English breakfast before you depart. We wish you a safe journey home. 

If you would like to extend your stay, please ask reservations for a bed  
and-breakfast rate per night either side of your break 



N E W  Y E A R  R E S I D E N T I A L  B R E A K S 
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FOLLOW US



1. 	 These conditions apply to all guests attending Christmas events. 

2. 	 All packages are subject to availability. 

3. 	� A non-refundable deposit of £10 per person is required on booking in 
order to secure the chosen date. 

4. 	� For large groups and private parties, you will be asked to sign a 
contract with agreed minimum chargeable numbers. 

5. 	� The organiser/booker is responsible for collecting payments for 
deposits and final balance and agrees to pay by the date specified. 

6. 	� Final payment and menu pre-orders for all parties are required four 
weeks prior to the event.  

7. 	� For bookings made within four weeks of the event date, full payment 
for the party will be required. 

8. 	� Minimum age for a person attending events at the hotel is 18 years 
old, except at the manager’s discretion. 

9. 	� The client must reimburse the costs of repairing any damage to the 
property, contents or grounds of the hotel made by any guests within 
their party. 

10. 	�We will request a non-refundable deposit of £25 per person for New 
Year’s Eve gala dinner from non-residents. 

11. 	� We regret that, should your party size decrease in numbers, payments 
(including deposits) cannot be transferred or offset against food, 
drinks or accommodation. 

12. 	� No refunds will be given should bookings be cancelled due to adverse 
weather. 

13. 	The hotel reserves the right to cancel an event or booking. 

14. 	�All prices shown are inclusive of VAT at the current rate at the time of 
booking and are subject to alteration should the VAT rate change. 

15. 	� Special requests (eg dietary requirements): please make the hotel 
aware at least 10 days before the event. 

16. 	�No additional cost will be incurred for dietary requirements provided 
they are within the cost of the meal. 

17. 	� The management reserves the right to amalgamate parties or move 
events to a smaller room to ensure optimum numbers. 

18. 	�Bournemouth West Cliff Hotel will endeavour to ensure that all the 
information and prices are accurate both on the Bournemouth West 
Cliff Hotel website and in its brochures.

19. 	� However, occasional errors do occur, and Bournemouth West Cliff 
Hotel reserves the right to correct prices or other information in such 
circumstances. 

20. 	�Should the deposits or full pre-payment not be received by the 
deadline agreed by the hotel, the hotel has the right to release the 
party’s booking to another customer but will contact the party/ 
organiser responsible in writing before confirming this. 

21. 	� All accommodation bookings must be guaranteed with a credit-card 
number. 

22. 	Please retain a copy of these terms and conditions for your reference.

New Year residential packages

1. 	� A non-refundable deposit of £50 per person is required when making 
a reservation and the balance is due no later than 1 December 2024. 

2. 	 A booking is not confirmed until the deposit has been received. 

3. 	� Prices and details are based on standard accommodation unless 
stated differently and are subject to availability. Supplements may 
apply to bedrooms booked for single occupancy and Superior rooms. 

4. 	� All details in this brochure are correct at the time of going to press but 
may be subject to alteration without prior notice. 

5. 	� Certain functions may not be suitable for children under 18 years old. 
Please ask for details. 

6. 	� All pre-paid monies are non-refundable and non-transferable to 
any other hotel service. Once payment has been made the booking 
cannot be cancelled or refunded. 

7. 	� Children aged three and under eat free of charge; supplements for 
children four years and over apply to Christmas residential packages. 

8. 	� All our food is prepared in a kitchen where nuts, gluten and other 
allergens are present, and our menu descriptions do not include all 
ingredients. If more information about allergens is required, please 
ask a member of the team. 

9. 	 Please retain a copy of these terms and conditions for your reference.

Booking terms and conditions – please read carefully. Receiving these terms 
and conditions is acceptance that they have been read and understood.



bournemouthwestcliffhotel.co.uk


