
Christmas Party Nights 2008

Pre Xmas Lunch Menu

Every Tuesday & Thursday until 18th December

With festive tunes from our resident pianist

Tossed salad of succulent prawns,pearls of melon and mixed leaves
topped with julienne of smoked salmon,drizzled with a citrus and balsamic dressing

Chefs homemade tomato soup
with Italian pesto sippets

~oOo~

Traditional roast Dorset turkey with an apricot and sage seasoning
with chipolata & bacon roll and cranberry sauce.

Salmon supreme marinated in lemon,dill and honey
drizzled with a delicate butter sauce

Mixed bean and vegetable stroganoff
scented with wine,presented in a crisp tortilla basket

~oOo~

Mango and passion fruit cheesecake
with Chantilly cream and raspberry coulis

Traditional Christmas pudding
accompanied by a rich brandy cream sauce

~oOo~

Coffee & mince pies

£14.00 per person 

Includes crackers & party novelties

New Years Eve ‘ Black & White ’ Ball

Why not see out the new year in style, with our popular ‘ black
and white ’ ball. A sumptuous 4 course meal will be served, our
magician will amaze you at your table and a visit from the
highland piper will add an air of tradition to the evening.

Our resident DJ will ensure that you are on the dance floor and
as the clocks strike 12, glasses of bubbly will be served to say
goodbye to 2008 and welcome in 2009.

Only £47.50 per person - early booking is advised.

TERMS & CONDITIONS

Deposits A deposit of £5.00 per person is required as confirmation of your booking. Deposits are non-
refundable and if numbers decline from the original booking, the deposit paid per person is forfeited.
If booking accommodation the full balance is due prior to arrival.

Final Numbers & Payment Final numbers to be paid for in full 21 days prior to the event.The hotel reserves the
right to make a charge for any drop in numbers greater than 10% of the original number booked.

Cancellations  In the event  of cancellation the hotel will make every effort to re-let and if successful the deposit
will only be forfeited. Cancellations after the 21 day cut off date (i.e 21 days prior) and non arrivals on the night
of the function will be charged at the full rate, therefore monies paid will be forfeited and not transferable.The
hotel reserves the right to cancel any date, in these circumstances an alternative date will be offered or you will
be entitled to a full refund of any payments, and the hotel will have no further liability. The Hotel reserves the
right to amalgamate Christmas events to ensure appropriate numbers. We also reserve the right to move the
event to a smaller function suite should numbers dictate.

Damage It is the responsibility of the organiser to ensure that all guests behave in an orderly manor whilst
attending the function and when leaving the hotel afterwards. Any damage caused will be evaluated by the hotel
and any cost will be passed  on to the organiser.

Mauretania Suite When booking the Mauretania Suite for a private party, please be aware that should numbers
fall below 80 guests, a room hire charge will apply.
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Christmas made simple at The Riviera…

Our Christmas party nights are the perfect way to celebrate.

We have two superb venues to choose from, our Cunarder
Restaurant and Conservatory, which can accommodate up to
220 guests or our superb self-contained function suite,
The Mauretania, which can cater for up to 180 people.

Our party nights are very popular with local businesses, group
of friends and associations and early bookings are
recommended.

For you, the organiser, free party night &
free double room with breakfast !!

If you book & confirm a party of 50 or more people you as
the organiser can enjoy a complimentary double room with

breakfast and your place at your party free !!

Accommodation offer - Drink – Don’t drive !

Why not stay the night? Pamper yourself with use of the
Knotts Leisure Club and enjoy a hearty full English breakfast
for only £19.95 per person.* subject to availability

How to Book..............
..............Simply call Sam or Silva

on 01202 763653

For the best Christmas Party, choose Bournemouth’s
best kept secret… The Riviera !

Christmas Party Nights 2008

Cunarder Mauretania
Friday 28th November £27 £20
Saturday 29th November £27 £20
Thursday 4th December * £19 £17
Friday 5th December £27 £22
Saturday 6th December £27 £22
Tuesday 9th December * £19 £17
Wednesday 10th December * £19 £17
Thursday 11th December * £19 £17
Friday 12th December £27 £22
Saturday 13th December £27 £22
Sunday 14th December * £19 £17
Monday 15th December * £19 £17
Tuesday 16th December £22 £20
Wednesday 17th December £25 £20
Thursday 18th December £25 £20
Friday 19 December £28 £22
Saturday 20th December £28 £22
Sunday 21st December * £19 £17
Monday 22nd December £19 £17
* includes a half a bottle of wine with your meal.

January 2009

Too busy to have your party in December ?
Post Christmas party nights from £17.00 per person

All party poppers, streamers and crackers  provided, Disco until 1.00am

Mauretania Suite
Xmas Party Dinner Menu

arrive at 7pm with your meal served for 7.30pm

Tossed salad of succulent prawns,pearls of melon and mixed leaves
topped with julienne of smoked salmon,drizzled with a citrus and balsamic dressing

Chefs homemade tomato soup
with Italian pesto sippets

~oOo~

Traditional roast Dorset turkey with an apricot and sage seasoning
with chipolata & bacon roll and cranberry sauce.

Salmon supreme marinated in lemon,dill and honey
drizzled with a delicate butter sauce

Mixed bean and vegetable stroganoff
scented with wine,presented in a crisp tortilla basket

~oOo~

Mango and passion fruit cheesecake
with Chantilly cream and raspberry coulis

Traditional Christmas pudding
accompanied by a rich brandy cream sauce

~oOo~

Coffee & mints

Cunarder Restaurant
Xmas Party Dinner Menu

Tossed salad of succulent prawns,pearls of melon and mixed leaves
topped with julienne of smoked salmon,drizzled with a citrus and balsamic dressing

Homemade organic chicken terrine with sweet pimento and herbs
wrapped in smoked bacon set on a pool of redcurrant,port and satsuma compot

Chefs homemade tomato soup
with Italian pesto sippets

~oOo~

Traditional roast Dorset turkey with an apricot and sage seasoning
with chipolata & bacon roll and cranberry sauce.

Pan fried prime beef medallions
accompanied by a Dijon mustard,whiskey and creamy mushroom sauce

Salmon supreme marinated in lemon,dill and honey
drizzled with a delicate butter sauce

Mixed bean and vegetable stroganoff
scented with wine,presented in a crisp tortilla basket

~oOo~

Mango and passion fruit cheesecake
with Chantilly cream and raspberry coulis

Crisp brandy snap basket
filled with white chocolate,vanilla and strawberry mousse with a chocolate sauce

Traditional Christmas pudding
accompanied by a rich brandy cream sauce

~oOo~

Coffee & mints


