
NOVEMBER 2026
DECEMBER 2026
& JANUARY 2027

MAKE YOURMAKE YOUR

SPARKLESPARKLE

AT THE HERMITAGE HOTEL
Bournemouth’s most central hotel

01202 557363
sales@hermitage-hotel.co.uk
www.hermitage-hotel.co.uk



STARTERS
ROASTED CARROT & BUTTERNUT SQUASH SOUP (C, G*)

Coriander Croutons

SMOOTH DUCK LIVER & THYME PARFAIT (E, D, G, SD, S, M)
Dressed Rocket Salad, Spiced Mulled Wine Confit, Sourdough Crisp

CURED SALMON RILLETTE (F, SD, D)
Caper Berries, Beetroot Purée, Dill Cream Cheese, Pickled Cucumber, Baby Crisp

MANGO & AVOCADO SALAD (M)
Crisp Leaf Salad, Sweetcorn, Red Pepper, Rockets, House Dressing

MAINS
TRADITIONAL ROASTED BREAST OF TURKEY (G, SD, C)

Bacon Wrapped Chipolata, Herb Stuffing, Rich Roast Pan Gravy

RED WINE BRAISED BEEF FEATHER BLADE (SD, D, C)
Redcurrant & Rosemary Infused Red Wine Jus

TARRAGON CRUST SALMON FILLET (F, D, G)
Crushed Potatoes, Roasted Vine Tomatoes, Spinach, White Wine Velouté

BRAISED LENTIL & MUSHROOM PIE (G, D)
Potato Puree, Vegan Gravy and Butter Greens

DESSERTS
WARM CHRISTMAS PUDDING (G, D, SD, E, S)

Mulled Berries & Creamy Brandy Custard

BLACK FOREST FUDGE BROWNIE (D, G, E)
Morello Cherry Compote, Mascarpone Chantilly, Crystallised Chocolate Crumbs

MOJITO CHEESECAKE (G, D, E, SD)
Madagascan Vanilla Cheesecake, White Rum & Mint Syrup, Lime Curd

& Crushed Meringue

BEST OF BRITISH CHEESE SELECTION (G, C, N, GFO)
Charcoal Cheddar, Dorset Red, Blyton Dorset Brie

Artisan Biscuits, Grapes, Celery, Nuts, Apricots, Homemade Chutney

(G*) CAN BE GLUTEN FREE

ALLERGENS: C- CELERY, CR- CRUSTACEANS  D- DAIRY, E- EGGS, F- FISH, G- GLUTEN, L- LUPIN, M-MUSTARD,
ML- MOLLUSCS, N-NUTS, P- PEANUTS, S- SOYA, SD- SULPHUR DIOXIDE, SS- SEASAME SEEDS

If you have any dietary requirements or need allergen advice, please discuss with sales team on booking



Lunch 
Includes tea/coffee

2 Courses
3 Courses

£27.50
£31.50

Dinner 
Sunday -

Wednesday 
Includes a welcome
drink, half a bottle of

wine per person
 & disco

2 Courses
3 Courses

£33.50
£38.50

Dinner
Friday - Saturday

Includes a welcome
drink & disco

2 Courses
3 Courses

£38.50
£43.50

Prices

Prices mentioned above are per person

Please contact The Hermitage Hotel to book on 01202 557363
or email sales@hermitage-hotel.co.uk



(G*) CAN BE GLUTEN FREE

ALLERGENS: C- CELERY, CR- CRUSTACEANS  D- DAIRY, E- EGGS, F- FISH, G- GLUTEN, L- LUPIN, M-MUSTARD,
ML- MOLLUSCS, N-NUTS, P- PEANUTS, S- SOYA, SD- SULPHUR DIOXIDE, SS- SEASAME SEEDS

If you have any dietary requirements or need allergen advice, please discuss with sales team on booking

STARTERS
ROASTED CARROT & SQUASH SOUP (C)

Herb Oil

QUINOA AVOCADO SALAD (N*)

Blanched Quinoa, Pomegranate, Toasted Almond & Maple Dressing

MANGO & AVOCADO SALAD (M)

Crisp Leaf Salad, Sweetcorn, Red Pepper, Rockets, House Dressing

MAINS
BRAISED LENTIL & MUSHROOM PIE (G)

Potato Puree, Vegan Gravy and Sautéed Greens

BAKED STUFFED AUBERGINE
Roasted Carrot, Bell Peppers, Sweet potato, Spinach, Vegan Cheese,

 Tangy Tomato Sauce

BUTTERNUT SQUASH RISOTTO
Roasted Squash, Vegan Cheese, Rocket

DESSERTS
 CHRISTMAS PUDDING (G, N)

Mulled Berries & Brandy Sauce

COCONUT PANNA COTTA (N*)

Fresh Berries Compote, Coconut Chips & Crushed Pistachios

MANGO JELLY (N*)

Fruit Coulis, Mint Mango Salsa, Crushed Nuts



PRE-ORDER FROM OUR
EXTENSIVE WINE LIST AND
RECEIVE A 10% DISCOUNT

WINE & BEER PROMOTIONS

Buckets of Beer/Cider
Buy 5 bottles, get the 6th bottle fr﻿ee!

Choose from Budweiser, Doombar, Corona, Kopparberg Cider
Same Beer/Cider per bucket

Buy 10 bottles of Wine and get the 11th free!

Pre-orders and full payment in advance required



BOOKERS BONUS
Organiser goes free when booking a party of 20 or more,

complimentary overnight stay on the party night when booking
50 or more on Christmas Party Nights 

JANUARY 2027
DISCOUNTED DEAL

Book your Christmas celebration for January 2027
and receive a 10% discount on food

Now also taking bookings for Christmas Day Lunch
and New Year's Eve Gala Dinner

Menus available on our website: www.hermitage-hotel.co.uk

26  November and 3 , 10 , 17  Decemberth rd th th

£31.50pp
To include Welcome Drink, 2 Course Buffet and Disco

(Bookers Bonus not applicable)

MENU
Roast Turkey with Yorkshire Pudding & Cranberry Sauce (G, G*)
Salmon Bites with Hollandaise Dipping Sauce (E, F, GF)
Pigs in Blankets with Honey Mustard Dip (G, M)
Roast Vegetable Skewers (VG, GF)
Sage & Onion Stuffing Balls (G)
Rosemary Roast Potatoes (VG, GF)

Roast Gravy (GF)

Fresh Fruit Skewers with Chocolate Dipping Sauce (GF)
Mince Pies with Cream (G, D)
Chocolate Brownie Bites (GF)

BUFFET & BOOGIE THURSDAYS 



Single
Midweek
Weekend

£54.00
£63.00

Double, sole use
Midweek
Weekend

£73.50
£78.50

Double, 2 pax
Midweek
Weekend

£87.50
£99.50

Celebrate & Snooze!

Rates are inclusive of Full English Breakfast, VAT
& Car Parking (subject to availability)

Please contact The Hermitage Hotel to book on 01202 557363
or email reservations@hermitage-hotel.co.uk

Christmas Party Accommodation Rates



Exeter Road, Bournemouth, BH2 5AH
www.hermitage-hotel.co.uk

BOOK NOW ON

01202 557363
or email sales@hermitage-hotel.co.uk
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