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JOIN US FOR OUR SHARED CHRISTMAS PARTY NIGHTS — A
FESTIVE CELEBRATION FILLED WITH GREAT FOOD, MUSIC AND

MEMORIES TO LAST.
(ALSO AVAILABLE FOR EXCLUSIVE USE FOR PARTIES OVER 40)

.7 DECEMBER
4TH' 5TH' 11TH 12TH’ 18TH, 19TH

) THREE-COURSE FESTIVE MEAL
{) D] & PARTY UNTIL LATE
J7 LIVE BAND (11 DEC ONLY)

-'DOORS OPEN 18:30 | FOOD SERVED 19:15

£47.00 PER PERSON

Reserve your festive celebration today

01684 561837

www.mulberrytree.co i

)
§

reception@mountpleasanthotel.co.uk ' -
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STARTERS

Velvety Duck Parfait
Fig compote, toasted brioche (GFA)

Forest Mushroom Crostini
Shallot, herb leaf (GFA/V)

Festive Pigs in Blanket Skewers
Maple honey glaze
Smoked Salmon & Feta Chantilly

Brioche, festive leaves (GFA)

Soup of the Day

Toasted sourdough, butter portion
(V/GFA/VEA)

DESSERTS

Warm Festive Brownie

Belgian sauce, vanilla ice cream (GF)

Selection of Ice Cream & Sorbets
Please ask waiter for flavours (VEA)

Festive Banana Toffee Pudding

Butterscotch sauce, vanilla bean ice
cream

Festive Mulled Wine Panna Cotta
Almond biscotti (GFA)
Three Cheese Board

Mixed crackers, apple slices, cranberry
relish (GFA/N)

MENU

MAINS

Sage-Roast Turkey

Honey-glazed roots, pigs in blankets,
rich turkey jus (GFA)

Beef Feather Blade

Champ mash, pigs in blankets, winter
jus (GFA)

Maple-Roast Salmon

Buttered potatoes, winter roots, dill
cream (GF)

Nut Roast

Glazed carrots & parsnips, vegetarian
sausage, winter gravy (V/VE/N)

Spiced Mulled Wine Risotto

Beetroot, herb microgreens (GF/V)

All served with red cabbage, sprouts, green
beans, roasted carrots and parsnips
GF/VEA/V
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TERMS AND CONDITIONS #

To make a reservation please contact:

Phone: 01684 561837

Email: reception@mountpleasanthotel.co.uk

Please check availability by telephone or email using the contact details above.

For Party Nights, a non-refundable deposit of £25.00 per person is required. Bookings can be
made with an approximate number of guests.

For the Festive Drinks Packages, a non-refundable deposit of £10.00 per person is required for the
Personal Drinks Package, while a non-refundable deposit of £50.00 is required to secure the
Group Celebration Package.

Final menu selections, confirmed guest numbers, drinks package and full payment must be
received by 25th November 2026.
All deposits and prepayments are non-refundable and non-transferable. Bookings made after 25™
November 2026 must be made in full.

Cancellations

Any cancellations must be made in writing and sent by recorded delivery. In the event of a
cancellation, the hotel reserves the right to retain all deposits and prepayments in full.

If your booking is not confirmed with the required deposit, or full payment has not been received
by 25th November 2026, the hotel reserves the right to release your booking without further
notice.

Polite notice
We kindly ask that guest numbers are estimated as accurately as possible. When numbers are
heavily overestimated, it blocks out capacity that other guests may wish to book, and it also
affects our staffing and preparation. Accurate numbers help us keep everything running smoothly
and ensure the best experience for all our guests.
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