
PACKAGES & PARTY NIGHTS 2019

DRINK
EAT

Be merry



Get together with friends, family or 
colleagues and join us in our Cast Iron Bar 
& Grill for a festive 3-course carvery menu. 
Including a drink on arrival, 3-course 
carvery lunch, crackers and novelties.

Arrival welcome drink from 12pm

AVAILABLE  
Tuesdays & Fridays throughout December.

Private parties available throughout the 
week and weekend, please contact the 
events team to discuss. 

PRICE 
£18.50 per person

CAST IRON BAR AND GRILL LUNCHES

CELEBRATE THE SEASON WITH USFestive

LUNCHESFestive

'Tis the season to celebrate! So whether you're planning a quiet, intimate gathering  
or a sparkling spectacular, we have fantastically festive food and entertainment all 
wrapped up in our customisable Christmas packages from £18.50pp to get the party 
started this festive season. At the Swindon Marriott Hotel we don’t just host events, 
we make memories.

If you just can't wait until the "Big Day" 
why not bring the whole family along to 
our spectacular festive carvery in the Cast 
Iron Bar & Grill? This event includes a drink 
on arrival, delicious 3-course carvery lunch, 
crackers, novelties and a little gift will be 
waiting for the children!

PRICE 
£22 per person,  
£13 per child (under 12) , under 3’s free

FESTIVE SUNDAY LUNCHES 

STARTERS 
Roast parsnip & sweet potato soup (v) 
herb crème fraîche, croutons

MAINS 
Roast Turkey, Chestnut & sage 
seasoning, cranberry sauce

DESSERTS 
Christmas pudding,  
brandy sauce

FOLLOWED BY 
Tea, Coffee & Mince pies



Party in style at one of our Great Gatsby 
Themed Party Nights, perfect for groups  
of any size. 

Including a drink on arrival, 3-course 
dinner, crackers, novelties, dancing with 
our resident disco and photobooth 
through  
to 00.30am

Arrival welcome drink from 7:00pm 
Dinner service at 7:30pm 
Carriages at 00:30am

DRESS CODE 
Smart, no jeans or trainers permitted

AVAILABLE 
Fridays & Saturdays through December

PRIVATE EXCLUSIVE PARTIES 
Contact Sales for availability and rates.

PRICE 
from £39.00 per person

Great Gatsby PARTY NIGHTS

Make Christmas Day a truly memorable 
experience and let us do all the hard 
work. Join us in our Cast Iron Bar & Grill 
for a glass of bubbles on arrival from 
12:15pm followed by our extravagant 
5-course luncheon with a half-bottle  
of wine per adult and a special visit  
from Santa!

Arrival welcome drink from 12:15pm

AVAILABLE  
from 12:30 - 2:00PM

Starter and dessert are served to  
the table, the main course will be 
carvery served

PRICE 
£87.00 per adult,  
£47.00 per child (under 12),  
under 3’s free

Please contact our events team who  
will be able to send you the full 
extravagant menu

STARTERS 
Roast parsnip & sweet potato soup (v) 
herb crème fraîche, croutons

MAINS 
Roast Turkey, Chestnut & sage 
seasoning, cranberry sauce

DESSERTS 
Chocolate truffle torte 
white chocolate sauce, tuile biscuit

FOLLOWED BY 
Tea, Coffee & Mince pies

Kindly note we do offer a more  
extensive menu for private parties.

Christmas DAY



(v) Vegetarian (vg) Suitable for vegan (gf) Gluten free

Party NIGHTS

Get together with colleagues, friends and 
family and join us in our Cast Iron Bar & 
Grill. Including a drink on arrival, three-
course dinner, crackers, novelties and 
dancing with our resident disco through  
to 00.30am.

Arrival welcome drink from 7:00pm 
Dinner service at 7:30pm 
Carriages at 00:30am

DRESS CODE:  
Smart, no jeans or trainers permitted

AVAILABLE 
Fridays & Saturdays through December

PRIVATE EXCLUSIVE PARTIES 
Contact Sales for availability and rates.

PRICE  
£35.00 per person

MAINS 
Stuffed roast squash (v) (gf) 
quinoa, spinach, white beans  
& rosary goats’ cheese

DESSERTS 
Chocolate orange tart (vg) (v)

Grilled fruits, Jude’s vegan vanilla  
ice cream (vg) (gf) (v)

Please make either your event planner  
or staff on the evening aware of any 
allergies you have.

VEGETARIAN & DIETARY OPTIONS  
for all packages

STARTERS 
Roast parsnip & sweet potato soup (v) (gf) 
sauté potatoes

Speak to our events team on 01793 512 121 
and select option 2 to make your booking 
and discuss any of your requirements!

STARTERS 
Roast parsnip & sweet potato soup (v) 
herb crème fraîche, croutons

MAINS 
Roast Turkey, Chestnut & sage 
seasoning, cranberry sauce

DESSERTS 
Chocolate truffle torte 
white chocolate sauce, tuile biscuit

FOLLOWED BY 
Tea, Coffee & Mince pies

How to bookYOUR CHOSEN PACKAGES



Swindon Marriott Hotel  
Pipers way, SN3 1SH

TUESDAY 31ST DECEMBER

New Year's  EvePARTY NIGHT

Enjoy your glass of Champagne and the 
welcoming sound of bagpipes at our 
7:15pm arrival drinks reception. Then enjoy 
an indulgent 5-course meal, concluded 
with champagne at midnight to welcome 
in the New Year. You can then continue 
your celebrations through to 1:30am 
before retiring to one of our comfortable 
bedrooms. After a well-deserved rest you 
can enjoy a leisurely brunch, served in the 
Cast Iron Restaurant until 12:30pm.

RESIDENTIAL NEW YEAR'S  
PACKAGE INCLUDES   
One night's accommodation with brunch    

Champagne reception    

5-course gala dinner    

Champagne to toast the New Year    

Disco through to 1:30am    

Crackers and novelties    

Full use of hotel leisure facilities

PRICES 
£125.00 per person based upon two  
adults sharing a double or twin room 
(£250.00 total package rate)

£140.00 per person based upon two 
adults sharing a superior room 
(£280.00 total package rate)

The New Year’s Eve Dinner  
is not suitable for under 16’s

To book via Central Reservations call  
0800 221 222 or book online via our  
hotel website swindonmarriott.co.uk

ARRIVAL CANAPÉS

STARTERS

Slow cooked pork belly & confit duck 
terrine, pickled wild mushrooms

Goats cheese crotin (v) 
red pepper dressing

SOUP 
Cream of cauliflower 
thyme & truffle

INTERMEDIATE 
Haggis, neeps & tatties

MAINS

Roast fillet of beef 
creamed cabbage, wild mushrooms 
& pancetta, celeriac dauphinoise

Roast squash, leek, truffle & smoked 
cheese strudel (v)

DESSERTS 
Dark chocolate panna cotta 
truffle, meringue, vanilla sauce

COFFEE & TRUFFLES

OPTIONAL 
Cheese & biscuits per table




