BROCHURE

Shared & private Christmas Parties

Compass o



Christmas
party lunch

£37 Per Person
With 3 course menu & disco
(1zpm-5pm)

Classic winter vegetable broth
with potato scone croutons and freshly baked bread

Salmon and prosecco parfait
with cucumber and dill salad

Chicken liver and wild mushroom terrine
with apple and ale chutney and oat cakes

Traditional roast turkey dinner
with all the trimmings

Maple glazed ham
Loin of pork
Pan-fried fillet of seabream

Roasted butternut, sweet potato & lentil tart

Traditional Christmas pudding

with brandy sauce

Chocolate brownie
with marinaded cherry compote and chantilly cream

Eton mess cheesecake
with mulled berries




5

*— Christmas 2 4
\party Night
~ONIGHTS / DAYS “x

£40 Per Person
With 3 course menu & disco (7pm-Midnight)

Classic winter vegetable broth
with potato scone croutons and freshly baked bread

Salmon and prosecco parfait

’\1 with cucumber and dill salad
Chicken liver and wild mushroom terrine
with apple and ale chutney and oat cakes
&
Traditional roast turkey dinner
With all the trimmings i
R\
Maple glazed ham
. (9]
Loin of pork
- ; .
i Pan-fried fillet of seabream \
Roasted butternut, sweet potato & lentil tart WINE DINE & STAY :
.
Take the stress out of trying to get '1'<
home, by booking with our exclusive
Traditional christmas pudding party night bed & breakfast rates: |
with &ndy sauce twin or double room from oy
Chocolate brownie : £ 8 5 K/
with marinaded cherry compote and chantilly cream : s d
Subject to availability & .~
i n mess cheesecake ‘ Book direct with hotel . &
. .. . with mulled berries o= -
b ™ i
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N Christmas Party ™
Night Calendar

‘\‘t ' This festive season, the Ivy Bush Royal Hotel welcomes you to wonderland.
Indulge in the magic of Christmas and enjoy a 3 course dinner

and a chance to dance the night away to our resident DJ.

23, 29t & 30" November £37 day [£40 night per person

6th, 7th 13, 14th, 20t & 21t December £37 day [£40 night per person

Theme party night

18t December (James bond casino royal) £42.50 per person
o
19t December (80’s Christmas party) £42.50 per person o
. R
227 pecember (Abba at Christmas) £42.50 per person
: . ; NIF
‘ Parties available 1% - 22" December —d N
/ (please contact the hotel direct for prices) -
y f

We also welcome private christmas parties, Please call the ho{\el
_and speak to our events department for availability and packages.

%

P T: 01267 235 111 /E: events@ivybushroyal.co.uk




A Festive Rt ..
\ lunch & dinner

£35 Per Person
Available throughout December

Classic winter vegetable broth
with potato scone croutons and freshly baked bread

Salmon and prosecco parfait
with cucumber and dill salad

Chicken liver and wild mushroom terrine
with apple and ale chutney and oat cakes

-

/O - .
< Traditional roast turkey dinner
with all the trimmings

Pan-fried fillet of seabream

Roasted butternut, sweet potato & lentil tart

.
(]
@
(]
o

Traditional Christmas pudding ,

with brandy sauce

i . e = :
) Chocolate brownie 4|
('/ with marinaded cherry compote and chantilly cream ?A‘

¥ Eton mess cheesecake
T with mulled berries




Festive R ES 4
Afternoon Tea

£25 Per Person

The perfect way to indulge with friends this December

Inclusive of

A glass of prosecco

Unlimited tea or coffee

Tradition bite with a christmassy twist

Chef’s selection of festive finger sandwiches (]

A selection of hot & cold treats

Fresh scones with jam & clotted cream i ™~

J‘“

Ivy Bush Welsh Cake




: . : A
N Christmas day **
N

\ £80 Per adult / £40 per child
i,'f 4P
- “*-..'3’ Cream of leek and potato ':-'_
With Welsh rarebit crouton O

Smoked salmon and prawn parcel
with a salad of rocket, cucumber and lemon and dill dressing

Warm salad of brie
with caramelized apples, toasted pinenuts and honey and mustard dressing

Duck rillette
with beetroot chutney and oat cakes

Traditional butter basted roasted turkey

with sage and onion stuffing, pigs in blankets, rich pan gravy

,;42‘» And seasonal vegetable and potatoes and cranberry sauce
o Panfried fillet of seabream :
with prawn and chive butter sauce and seasonal vegetables and potatoes é
Roast beef and maple glazed ham 2]
" Roasted butternut, sweet potato and lentil tart §

Y Traditional christmas pudding
'f with brandy sauce

Dark chocolate tart
crumble ice cream, kirsch macerated cherries

Biscoff cheesecake
Crowned with mini biscoff beignet

Selection of cheese
with celery apple chutney and Scottish oatcakes



N Senior citizen ¥

\ Christmas lunch
) 5
€ 11th December £24 Per Person o

Enjoy a sumptuous three course Christmas lunch, served at 12.30pm before you pop your
dancing shoes on for a bop with music from the old days till 4.0opm.

Starters

Seasonal vegetable & lentil soup
with herb croutons and freshly baked bread (v)

or

Refreshing fruit juice

{‘-’G

Main W0

Traditional butter-basted roast turkey 2]
with all the trimmings served with chef’s selection of vegetables & potatoes

Desserts
S) Christmas pudding
f Plus

; ) Tea, coffee & chocolate mints



Boxing Day Carvery ™

£ 29 Per Person
(12pm - 3pm)

Classic winter vegetable broth
with potato scone croutons and freshly baked bread

Salmon and prosecco parfait
with cucumber and dill salad

Chicken liver and wild mushroom terrine
with apple and ale chutney and oat cakes

Traditional roast turkey dinner
with all the trimmings

Maple glazed ham

Loin of pork

Pan-fried fillet of seabream

Roasted butternut, sweet potato & lentil tart

Traditional christmas pudding
with brandy sauce

N

Chocolate brownie
with marinaded cherry compote and chantilly cream =

Eton mess cheesecake l\
J with mulled berries A
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New Year’s Eve ™
gala dinner

~ £80 Per Person
New Year’s Eve with the king of swing & disco

White onion soup
With gruyere cheese gougéres finish with truffle oil

Pickled crab

With celeriac remoulade pickled cucumber and toasted brioche

Cheshire cheese tarragon and apple eccles cake
With crisp salad of apples and walnut

Passio fruit sorbet topped with raspberry’s marinated in champagne

Corn fed chicken wrapped in prosciutto ham
with anna potatoes and a rich rosemary jus

Duo of beef

Medallion of beef and beef pithivier gratin potatoes, roasted heritage carrots, rich port sauce

Fillet of seabass
With potato tart, wilted spinach and lobster bisque sauce

Beetroot and goats cheese tortellini
With a herb pesto and parmesan crisp 4

Trio of mini desserts \
&
A glass of bubble at midnight to bring in the new year . :2
-



HOW TO BOOK

PLEASE TELEPHONE THE HOTEL TO CHECK AVAILABILITY FOR YOUR CHOSEN DATES AND TO MAKE A
PROVIONSAL RESERVATION.

TO CONFIRM YOUR RESERVATION A NON REFUNDABLE DEPOSIT OF £10.00 PER PERSON IS REQUIRED.

FOR ALL EVENTS, FULL NON- REFUNDABLE PAYMENT OF THE BALANCE IS REQUIRED AT LEAST 14 DAYS PRIOR
TO THE EVENT OR BY 30™ NOVEMBER, 2024, WHICHEVER IS EARLIER.

PRE-ORFERS FOR FOOD AND WINES ARE REQUIRED AT LEAST 14 DAYS PRIOR TO THE EVENT.

TERMS & CONDITIONS

ALL VERBAL BOOKINGS WILL BE TREATED AS PROVISIONAL AND WILL BE HELD FOR NO LONGER THAN 14 DAYS
PENDING RECEIPT OF WRITTEN CONFIRMATION AND THE APPROPRIATE DEPOSIT.

BOOKINGS NOT PAID IN FULL BY 14 DAYS PRIOR TO THE EVENT OR BY 30TH NOVEMBER, 2024, WHICHEVER
IS THE EARLIER, WILL BE DEEMED TO BE CANCELLED AND ANY MONIES PAID WILL BE RETAINED BY THE HOTEL.
NO REFUNDS OF DEPOSIT PAID WILL BE MADE FOR CANCELLATION OR DECREASES IN THE NUMBER OF
GUESTS ATTENDING, UNLESS THE HOTEL IS ABLE TO SELL THE SPACE.

DEPOSIT PAID FOR NON-ARRIVALS ARE FORFEITED AND CANNOT BE TRANSFERRED TO COVER FOOD, DRINKS
ENTERTAINMENT OR OVER-NIGHT ACCOMMODATION FOR OTHER MEMBERS OF THE PARTY.

CHEQUES CAN ONLY BE PAID AT LEAST 10 DAYS BEFORE THE EVENT IN ORDER FOR FUNDS TO CLEAR.

ALL ADDITIONAL CHARGES INCURRED DURING THE EVENT MUST BE SETTLED PRIOR TO DEPARTURE.

ALL EVENTS AND TIMINGS ARE SUBJECT TO APPROVAL BY THE LOCAL LICENSING AUTHORITIES

ALL STATUTORY LICENSING REGULATIONS APPLY.

CHILDREN MAY NOT BE ADMITTED TO CERTAIN EVENTS AT THE DISCRETION OF THE GENERAL MANAGER,
WHOSE DECISION IS FINAL. THE INFORMATION IN THE BROCHURE IS CORRECT AT THE TIME OF PRINTING.
THE HOTEL AMENDS THE RIGHT TO AMEND ITS PACKAGES AND PRICES AT ANYTIME BEFORE BOOKING.
BOOKINGS ARE SUBJECT TO AVAILABILITY AND PRICES QUOTED AT THE TIME OF BOOKING.

THE HOTEL RESERVES THE RIGHT TO ALTER OR AMEND THE CONTENTS OF AN EVENT OR TO CANCEL AN
EVENT FOR ANY REASON, FOR EXAMPLE IF THERE IS A SHORTFALL IN THE MINIMUM NUMBERS REQUIRED TO
OPERATE A PROGRAMME. IN SUCH CIRCUMSTANCES AND WITHOUT AFFECTING YOUR LEGAL RIGHTS, YOU
MAY CHOOSE AT YOUR SOLE DISCRETION AN ALTERNATIVE DATE SUBJECT TO AVAILABILITY OR OBTAIN A
FULL REFUND FROM US.

FOOD ALLERGIES AND INTOLERANCES - SOME OF OUR FOOD ITEMS CONTAIN ALLERGENS. PLEASE SPEAK
TO OUT TEAM FOR MORE INFORMATION.



Want a private
Christmas party?

To make your reservation contact our events manager on
T: 01267 235 111 | E: events@ivybushroyal.co.uk

i
%y«:&/%ﬁ/

Ivy Bush Royal Hotel

11 Spilman St, Carmarthen SA31 1LG
T: 01267 235111 | E: enquiries@ivybushroyal.co.uk

www.ivybushroyal.co.uk

Compass Hospitality



