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Step Into Christmas 
PARTY NIGHTS

Feel the magic of the Christmas Season by joining us for your 
Christmas Party night to kick off the festive season in style.

Tuck into a fabulous 3 course meal and finish by dancing the 
night away.

STARTING FROM NOVEMBER

AVAILABLE FROM 6TH NOVEMBER  & THROUGHOUT 
DECEMBER

3 COURSE MENU EVENING

Sunday and Thursday  |  £40.95 PER ADULT
Friday and Saturday    |  £47.95 PER ADULT

Private parties available on request. A deposit of £15.00 per adult 
is required at time of booking. See page 5 for party night menu.

TIMINGS

Evening commences: 6.00pm  |  Sit down: 7.00pm
Bar until: 1.00am 

DJ & Dancing: 12.00am  |  Dress code: No sportswear 
and hats

*Thursday & Sunday party nights bar until 11.30pm

Can’t celebrate in December?
Why not book our January is the New December party night on Saturday 

31st January 2026 for only £39.95 per person, 3 course meal, DJ & 
Dancing!
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Party & Tribute  Menu
MENU

STARTER 
Cream of Leek & Sweet Potato Soup (VG/GF) with a freshly baked bread roll & 
butter | toasted pumpkin seeds

Szechuan Crispy British Beef Salad (GFO) cucumbers, carrots, radish, baby 
spinach | sesame & soy dressing | toasted sesame seeds

Baked Festive Petit Camembert (V/GFO) cranberry sauce | char-grilled 
sourdough baguette

King Prawn & Crab Tacos (GFO) soft corn tortillas | creamy slaw | chipotle-lime 
marinade

MAIN COURSE
Festive Turkey (GF) hand-carved turkey breast with chestnut stuffing | pigs in 
blankets | duck fat roast potatoes | seasonal vegetables and natural turkey 
gravy

Confit Duck Leg (GF) slow-cooked duck leg | duck fat roast potatoes | 
seasonal vegetables | port wine sauce

Pan-Fried Sea Bass Fillet (GF) heritage baby potatoes | buttered greens | 
Salsa Verde

High-Protein Chilli Non-Carne (VG/GF) cannellini beans, butter beans, and red 
kidney beans in a smoky chilli sauce | jasmine rice

DESSERT
Traditional Christmas Pudding (V) vanilla bean & brandy custard

Belgian Chocolate & Raspberry Torte (V) raspberry curd, raspberry sorbet, 
compressed raspberry

Sticky Toffee Pudding (V) Bailey's butterscotch sauce & clotted cream 

Christmas Apple, Ginger & Sultana Crumble (V) Christmas pudding ice cream 
& currants

FINISH
Warm Mince Pies (V)

All other dietary and allergy requirements to be discussed at time of booking.
*Excludes Christmas Day & Boxing Day.
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Tribute Nights
OH WHAT A NIGHT!
A JERSEY BOYS CHRISTMAS TRIBUTE
SATURDAY 13TH DECEMBER
£54.95 | PER ADULT
Get ready to deck the halls with the unforgettable sounds of 
Frankie Valli & The Four Seasons in this dazzling Jersey Boys 
tribute! From toe-tapping hits like “Sherry” and “Big Girls Don’t 
Cry” to festive favourites with a soulful twist, this high-energy 
show will have you singing along and dancing all the way into 
Christmas.
A night of glitz, glam, and timeless tunes – perfect for your 
holiday celebration!

DANCING QUEENS OF CHRISTMAS
AN ABBA TRIBUTE DUO
SATURDAY 19TH DECEMBER
£54.95 | PER ADULT
Get ready to say Thank You for the Music this festive season 
with our sparkling ABBA tribute duo! From “Mamma Mia” to 
“Waterloo”, they’ll be bringing all the glitter, glam, and disco 
magic to your Christmas celebrations – with a sprinkling of 
holiday cheer.
Grab your sequins, warm up those vocal cords, and prepare for 
a night of sing-alongs, sparkle, and feel-good festive fun!

TIMINGS
Evening commences: 6.00pm  |  Sit down: 7.00pm

Bar until: 12.00am 
Dress code: No sportswear and hats

A deposit of £15.00 per person is required at time of booking.



At Mercure Newbury West Grange, the celebrations start at lunch. Our delicious festive 
themed menus are served in our Olive Tree Restaurant, throughout December. Expect a 
warm welcome, beautiful surroundings and a meal to remember. 

THROUGHOUT DECEMBER

2 courses  |  £38.50 PER ADULT, 15.50 PER CHILD
3 courses  |  £45.50 PER ADULT, £18.50 PER CHILD

Served from 12.30pm until 3pm

STARTER
Cream of Leek & Sweet Potato Soup  (VG/GF)  Freshly baked bread roll & butter | toasted 
pumpkin seeds

Szechuan Crispy British Beef Salad with cucumbers, carrots, radish, baby spinach | sesame & 
soy dressing | toasted sesame seeds

Baked Festive Petit Camembert  (V)  cranberry sauce | char-grilled sourdough baguette

King Prawn & Crab Tacos  (GF)  soft corn tortilla | creamy slaw | chipotle-lime marinade

MAIN COURSE
Festive Turkey  (GF)  hand-carved turkey breast with chestnut stuffing | pigs in blankets | duck 
fat roast potatoes | seasonal vegetables and natural turkey gravy

Confit Duck Leg  (GF)  slow-cooked duck leg | duck fat roast potatoes | seasonal vegetables | 
Port wine sauce

Pan-Fried Sea Bass Fillet  (GF)  heritage baby potatoes | buttered greens | salsa verde

High-Protein Chilli Non-Carne  (VG/GF)  cannellini beans, butter beans, and red kidney beans 
in a smoky chilli sauce | jasmine rice

DESSERT
Traditional Christmas Pudding  (V) vanilla bean & brandy custard

Belgian Chocolate & Raspberry Torte  (V)  raspberry curd, raspberry sorbet, compressed 
raspberry

Sticky Toffee Pudding  (V)  Bailey's butterscotch sauce & clotted cream

Christmas Apple, Ginger & Sultana Crumble  (V)  Christmas pudding ice cream & currants

FINISH
Warm Mince Pies (v)
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Festive Lunch

All other dietary and allergy requirements to be discussed at time of booking. A deposit of £15.00 per person is 
required at time of booking. *Excludes Christmas Day & Boxing Day.

Holly Jolly Christmas
AFTERNOON TEA
Treat yourself to a luxurious afternoon tea of 
delicious festive goodies.

THROUGH NOVEMBER TO JANUARY
12pm - 5pm

£17.95 PER ADULT  |  £9.95 PER CHILD
Including a glass of sparkling wine  |  £24.95 PER ADULT

FESTIVE FINGER SANDWICHES
Served on Hovis white & whole-meal bread (GFO)

Pigs in Blankets (GF)

Freshly Baked Scones with Rodda’s Cornish clotted 
cream & Tiptree strawberry jam  (GFO/V)

CAKES & PASTRIES

Freshly Brewed Tea and Coffee

All other dietary and allergy requirements to be discussed at time of booking. A deposit of 
50% of the total booking is required at time of booking.

Turkey & Cranberry Sauce

Ham & Piccalilli

Cucumber, Mint & Cream Cheese

Brie & Apple Chutney

Smoked Salmon, Lemon 
Crème Fraiche & Watercress

Fruit Cake  (V)

Gingerbread biscuit  (V)

Yule Log  (V)

Macaroons  (GFO/V)

(ALL SANDWICHES CAN BE MADE GLUTEN FREE)
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Christmas Day Lunch
Celebrate the big day with a magnificent seven-course feast, with all the traditional 

trimmings you could wish for.  

£65.50 PER ADULT 
ON ARRIVAL
Smoked almonds, Noccellara olives, house pesto, unsalted butter, freshly baked 
focaccia (v)

STARTER
Cream of Cauliflower & Brie Soup  (VG/GFO)  with a freshly baked bread roll & butter

King Prawn & Chorizo Pil-Pil  (GFO)  with a char-grilled sourdough baguette

Goat’s Cheese Tartelette  (V)  cranberry, toasted walnuts, and a little salad

Festive Shredded Duck Bao Buns - hoisin slow-cooked duck, pillow-soft hirata buns, 
cucumber, spring onions & currants

INTERMEDIATE
Passionfruit Sorbet (VG/GF)

MAIN COURSE
Hand-Carved Bronze turkey  (GF)  traditional roast turkey | sage & onion stuffing | pigs in 
blankets | roast potatoes | seasonal festive vegetables | natural turkey gravy

Pan-Fried Halibut Fillet  (GF)  peas and cockle risotto

Local Venison Bourguignon  (GF)  slowly cooked local venison in rich red wine sauce | 
roasted heritage new potatoes | baby carrots | silver onions | shimeji mushrooms | crispy 
pancetta lardons

High-Protein Roasted Vegetables Moussaka  (VG/GFO)  layers of beluga lentils | 
aubergine | zucchini | heritage potatoes | bechamel sauce

DESSERT
Traditional Christmas Pudding  (V)  vanilla bean & brandy custard

Belgian Chocolate Mousse  (V)  crème chantilly & blackcurrant curd

Sicilian Lemon Tart  (V)  lemon curd & meringue shards

BRITISH CHEESE COURSE
Quince jelly, fig chutney, grapes, celery sticks, manuka honey, water biscuits

Tea, Coffee & Warm Mince Pies

All other dietary and allergy requirements to be discussed at time of booking. A deposit of £15.00 per person is 
required at time of booking.

Santa Claus is coming to town
CHILDREN'S CHRISTMAS PARTY

Fun and Laughter with festive sparkle, our suite will be decked 
out for this special day with DJ, Dancing, Party Games and a 
special visit from Santa for the younger children!

SUNDAY 7TH DECEMBER

£14.95 per child   |  4pm - 8pm

INCLUDES CHILDREN'S BOX MEAL
Chicken Nuggets, Margherita Pizza, Hot Dogs, Fries, Vegetable 
Sticks, Festive Cupcake, Carton of Juice

(No charge for adults to attend with children, please be advised no food is 
provided for adults). Full payment is required at time of booking. *Your child must 
be supervised at all times by a parent or guardian. The hotel does not allow a child 
to be left unsupervised during this event. Dietary requirements to be advised at 
time of booking.



STARTER
Cream of Winter Root Vegetables Soup  (V/GFO)  with freshly baked bread roll & butter

Baked Petit Camembert  (V)  cranberry sauce | toasted sourdough baguette

Chicken Liver Parfait with red onion marmalade | char-grilled sourdough baguette

Szechuan Crispy British beef salad with cucumber | carrots | radish | baby spinach | 
sesame-soy dressing | toasted sesame seeds

MAIN COURSE
Turkey Fricassee  (GF)  hand-carved turkey breast in creamy mushrooms & tarragon 
sauce 
Roast Topside of Beef (GF)

Roasted Salmon Fillet (GF)

Nut Roast (V/GF)

All are served with a selection of seasonal vegetables & potatoes

DESSERT
Selection of Chef’s Puddings  (V)  please ask for today’s options
Cheese Board  (V)  apple chutney, water biscuits, celery sticks, grapes

Children's Menu 
Children can choose between the below menu or half the portion size of the 
adults menu.

STARTER
Garlic Bread

Chicken Bites 
with ketchup dip

Vegetable Sticks

MAIN
Chicken Goujons 

with chips and peas 

Mac & Cheese 

Margherita Pizza

DESSERT
Ice Cream Sundae

Chocolate Fudge 
Cake with ice cream 

Fruit Salad

Boxing Day Lunch
The magic doesn’t stop once Christmas Day is done.  
Keep the festivities going with a fabulous three-course meal.

£35.50 PER ADULT  |  £14.95 PER CHILD
Lunch Sittings  |  1pm & 4pm

All other dietary and allergy requirements to be discussed at time of booking. A deposit of £15.00 per person is 
required at time of booking.
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Christmas Day Lunch

Kids Menu
Children can choose between the below menu 
or half the portion size of the adults menu.

£29.95 PER CHILD 

STARTER
Mozzarella Sticks (V)

Garlic Bread with cheese (V)

Whitby Cod Fish Fingers

MAIN
Chicken Schnitzel served with chips & peas (GF)

Oven Baked Wood Fired Margherita Pizza (VG)

Mac & Cheese with garlic bread (VG)

DESSERT
Warm Chocolate Brownie with vanilla ice cream (VG/GF)

Biscoff Ice Cream with toffee sauce (V)

Eton Mess with crunchy meringue, fresh strawberries, and 

strawberry coulis

Bar opens  |  12 noon 
Lunch served  |  1pm    
Dress Code  |  Dress to impress

All other dietary and allergy requirements to be discussed at time of booking. A deposit of £15.00 per person is 
required at time of booking.
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New Year's Eve Menu
WELCOME DRINK
Kir Royal

ON ARRIVAL
Smoked almonds, Noccellara olives, house pesto, unsalted butter, freshly baked focaccia (v)

STARTER
Cream of Red Lentils & Butternut Squash Soup  (VG/GFO)  with a freshly baked 
crusty roll & truffle butter

Goat Cheese Fondue  (V)  pickles | char-grilled sourdough baguette

Pan-Fried Hand-Dived Scallops  (V)  truffle cauliflower puree, black pudding 
crumbs, crispy pancetta

British Beef Fillet Tartare - confit hen’s egg yolk, char-grilled sourdough 
baguette

INTERMEDIATE
Alphonso Mango Sorbet (VG/GF)

MAIN COURSE
Dry-aged British Ribeye Steak 10oz  (GF)  roasted vine tomatoes | grilled 
portobello mushroom | triple-cooked chips & luxurious béarnaise sauce

Baked Lemon Sole  (GF)  brown shrimp | buttered baby potatoes | greens & 
meunière sauce

Roasted Corn-fed Chicken Supreme  (GF)  dauphinoise potato | celeriac puree | 
baby vegetables | tarragon jus

High-Protein Roasted Vegetables Moussaka  (VG/GFO)  layers of beluga lentils | 
aubergine | zucchini | heritage potatoes | bechamel sauce

DESSERT
Zingy Sicilian Lemon Tart  (V)  lemon curd & crème chantilly

Apple Tart Tatin (V)  butterscotch sauce & vanilla bean ice cream

Black Forest Gateau  (V)  maraschino cherries & red wine syrup

BRITISH CHEESE COURSE
Quince jelly, fig chutney, grapes, celery sticks, manuka honey, water biscuits

Tea, Coffee & Warm Mince
Pies Petit fours (v)

All other dietary and allergy requirements to be discussed at time of booking. A deposit of £15.00 per person is 
required at time of booking. *Excludes Christmas Day & Boxing Day.

£75.50 PER ADULT 

 Drinks Package
The Jolly Grinch                                      |  £24.95 
WKD Blue, Smirnoff Ice, 
Bacardi Breezer Orange

Frosty the Snowman                              |  £24.95 
Smirnoff  Vodka, Blue
Curacao, Lemonade
 
Festive Rum Punch                                  |  £24.95 
Spiced Rum, Dark Rum, 
Ginger Ale, Fresh Squeezed
Lime

White Christmas Margaritas            |  £24.95 
WKD Blue, Smirnoff Ice, 
Bacardi Breezer Orange

Olive Garden Lemoncello                 |  £24.95 
Lemonade
Lemoncello, Vodka, Lemonade

Christmas Punch                                 |  £24.95
Brandy, Sparkling Wine, 
Ginger ale

6 x bottles of Peroni                                |  £28.50
or Heineken
6 x bottles of Smirnoff Ice                     |  £28.50
or Desperados

6 x bottles of Kopparberg                  |  £28.50

PITCHERS

BOTTLES

WINE
White Wine
El Muro Blanco Macabeo, Spain
Cullinan View Chenin Blanc, Western Cape, South Africa                      
Belvino Pinot Grigio IGT Pavia, Italy              
Tekena Sauvignon Blanc Central Valley, Chile
Short Mile Bay Chardonnay South Eastern,  Australia       

Red Wine
El Muro Tinto Tempranillo Garnacha, Spain
Tierra Merlot, Central Valley, Chile                    
Short Mile Bay Shiraz,  Australia              
Arnegui Rioja Joven, Spain
Alamos Mountain Malbec Mendoza, Argentina       

Rosé Wine
Panuelo Rosado, Spain
Belvino Pinot Grigio Rosato, IGT Pavia, Italy                    
Belvino Pinot Grigio IGT Pavia, Italy                    

Bubbles
Galanti Prosecco Spumante DOC Extra Dry, Italy
Galanti Prosecco Spumante Rosato Extra Dry, Italy                    
Moet & Chandon Brut Impérial NV, France      

|  £22.50
|  £24.00
|  £24.00
|  £25.50
|  £25.50

|  £22.50
|  £24.00
|  £24.00
|  £25.50
|  £25.50

|  £23.50
|  £24.00
|  £25.50

|  £27.00
|  £30.00
|  £98.00
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TIMINGS
Evening commences: 6.00pm  |  Sit down: 7.00pm

Bar until: 1.00am 
DJ & Dancing: 12.00am  |  Dress code: No sportswear and hats  |  18's and over



Booking Terms & Conditions 
These conditions apply to all guests attending Christmas programme events.

1. All Events are subject to availability

2. All provisional bookings must be confirmed within three days of enquiry and a non-refundable, non-transferable deposit per person will be 
due upon confirmation. After this time frame your provisional hold will expire automatically and will be subject to availability.

3. All payments received, including deposits, are non-refundable and non-transferable as per the payment schedule advised on your 
booking.

4. All balances must be paid in full 28 days prior to the Event. If the final amount is not settled in advance, the hotel reserves the right to cancel 
the booking at the loss of all monies paid and rebooking is subject to availability and full repayment at time of booking.

5. The rate for the event and any accommodation shall be the rate detailed in the confirmation of booking supplied by the hotel, which may 
be sent by post or email.

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

7. Special requests (e.g. dietary requirements) must be made known to the hotel at least 28 days before the event otherwise the hotel cannot 
guarantee the request.

8. Pre-order menu choices to be advised by minimum of 28 days prior to the event. If not advised, the hotel will choose a selected menu which 
cannot be amended.

9. After the 28-day pre-order menu deadline no amendments can be made.

10. Menus correct at time of printing but may be subject to change.

11. All our food may contain Nuts or Traces of Nuts, please advise us of any allergies.

12. No additional food or drinks of any kind are permitted into the hotel by party organisers or guests. Any found will be confiscated and you 
may be requested to leave due to breach of terms and conditions. No refunds will be provided.

13. The management of the hotel reserves the right to refuse entry to the hotel. In addition, the hotel reserves the right to charge the 
organiser, company or individual for any damages caused by unreasonable behaviour.

14. All data and information relating to guests is subject to the Privacy Policy set out by the Hotel.

15. All prices shown are inclusive of VAT but may be subject to any other relevant taxes/levies at the current prevailing rate in force on the 
date of the Event. Price advertised are subject to change prior to booking.

16. The hotel will endeavour to ensure that all the information and prices are accurate in its brochures. However, occasionally errors occur the 
hotel reserve the right to correct prices or other information in such circumstances. If a booking has already been made, the hotel is entitled 
to cancel the booking without liability.

17. In the unlikely event that the hotel is obliged to cancel the event, all monies will be refunded, or an alternative date will be offered (at the 
hotel’s discretion), without any further liability to the hotel.

18. Any accommodation booked shall be subject to our hotel booking terms and conditions.

19. Car parking is complimentary for all guests using the facilities, all vehicle registration plates must be entered into the tablets on the 
reception desk within the first 15 minutes of arrival. Failure to do so will result in a parking fine that the hotel cannot cancel, and the vehicle 
owner must apply directly to Parking Eye. The hotel takes no liability for this fine.

20. Parking Eye allow a grace period for drop off and pick up period is 15 minutes after this see terms in clause 19 above.

21. Mercure Newbury West Grange is cashless hotel

22. Christmas Joiner parties if we have 50 pax or more DJ is included however less than 50 pax DJ will be chargeable

23. We will require seating plans, and we will try our best to accommodate your request, however it might change due to the room setup.

24. Tribute Nights front seating plans are 1st come first serve.

25. There will be counter for Tea coffee and mince pies.

26. Different New Year’s Package for coach parties.

27. Afternoon Tea timings 12pm to 5 pm and  90 min slot each.

28. Kids under 6 is eat free and kids from age 6 to age 12 package rate is applicable

Please note, dietary icons are shown as (V) = Vegetarian, (VE) Vegan, (GF) Gluten Free
You must state on the menu pre order form if you or anyone in your party requires this dietary or allergy requirement for their 

menu choice. The hotel cannot be liable for any dietary/allergy requirement not stated on the pre order menu choice.

magical
MAKE THIS

CHRISTMAS

AT THE

N E W B U R Y  W E S T  G R A N G E  H O T E L
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Step into the season of sparkle and create unforgettable memories 
with a festive stay at Mercure Newbury West Grange, whether you're 
looking for a cosy winter escape, a place to gather with loved ones, 

or a home-away-from-home filled with festive cheer, we’ve got 
everything you need to make this Christmas truly special.

Enjoy twinkling decorations, seasonal dining, live entertainment, and 
a warm welcome that’s wrapped in comfort and joy. Whether you're 

joining us for a Christmas break, a party night, or a sparkling 
New Year’s celebration there’s no place like Mercure Newbury West 

Grange for the holidays.

Festive packages available now – to book call 01635 273 074 or 
email events@westgrangehotel.co.uk



For more information on our festive events  
and offers, please contact us on:

 +44 (0) 1635 273074  
events@westgrangehotel.co.uk 
Mercure Newbury West Grange,

Cox’s Lane Bath Road, Midgham, RG7 5UP

N E W B U R Y  W E S T  G R A N G E  H O T E L


