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CELEBRATE THE FESTIVE SEASON WITH US
Celebrate Christmas & New Year with us here at the Swindon Marriott. There are plenty of 
packages and parties available, from festive lunches to evening parties starting with bubbles  
and ending with you dancing the night away! Don’t forget our sumptuous Christmas Day Lunch 
and New Year’s Eve Gala Dinner.

MASQUERADE PARTY NIGHTS 
Party in style at one of our Masquerade Themed 
Party Nights, perfect for groups of any size. 
Including a drink on arrival, 3-course dinner 
in our Uffington Suite, crackers, novelties and 
dancing with our resident disco and photo 
booth through to 00:30am.

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

Dress code: Dress to impress, no trainers.

Shared and Private parties available

PRICES

From £45 per person

APPETISERS

Cream of butternut squash (v)
herb crème fraiche, croutons

MAIN COURSE

Roast turkey 
chestnut & sage seasoning, cranberry sauce

Roast beetroot, feta & spinach tart (v)

All served with roast potatoes  
and winter vegetables 

DESSERT

Salted caramel cheesecake
vanilla sauce, toffee popcorn

Tea, coffee and mince pie station 



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.

12pm Welcome Drink

Available Monday to Friday  
throughout December 

PRICES

£18.50 per person

CAST IRON BAR AND GRILL 
FESTIVE LUNCHES 

PLATED APPETISERS

Cream of butternut squash 
herb crème fraiche, croutons 

MAIN COURSE FROM THE CARVERY

Roast turkey  
chestnut & sage seasoning, cranberry sauce 

Roast beetroot, feta & spinach tart (v) 

All mains are served with roast potatoes 
and winter vegetables

PLATED DESSERTS 

Christmas pudding  
brandy sauce 

Tea, coffee and mince pie



CAST IRON BAR AND  
GRILL JOIN IN FESTIVE  
PARTY NIGHTS

Get together with colleagues, friends and 
family and join us in our Cast Iron Bar & Grill. 
Including a drink on arrival, 3-course carvery 
dinner, crackers, novelties and dancing with  
our resident disco through to 00.30am.

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

Available Fridays & Saturdays  
throughout December.

PRICES 

£35.00 per person

CAST IRON BAR AND GRILL  
CARVERY EVENINGS

All details as above, without a resident disco.

Available Sunday to Thursday  
throughout December.

PRICES 

£29.00 per person

PLATED APPETISERS

Cream of butternut squash 
herb crème fraiche, croutons 

MAIN COURSE FROM THE CARVERY

Roast turkey  
chestnut & sage seasoning, cranberry sauce 

Roast beetroot, feta & spinach tart (v) 

All mains are served with roast potatoes 
and winter vegetables

PLATED DESSERTS 

Christmas pudding  
brandy sauce 

Tea, coffee and mince pie



Swindon Marriott Hotel 
Pipers way, SN3 1SH

Monday 31st December 2018
Countdown the start of 2019 with the people 
that mean the most to you. Our inclusive 
package enables you to relax and enjoy 
the start of the New Year that you deserve. 
Arrive for check-in from 2pm where you can 
relax and make the most of the hotel leisure 
facilities before you celebrate the close of 
2018 and welcome in 2019! 

PRICE   

£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 and Quote EVE or  
book online via our hotel website 

Cluster Code: ER5

View Menu (PDF)

swindon.events@marriotthotels.co.uk

NEW YEAR’S PACKAGE

TO DISCUSS PACKAGE DETAILS, OR TO CHECK 
AVAILABILITY, PLEASE CONTACT OUR EVENTS  
TEAM ON 01793 512121 OR VISIT 
SWINDONMARRIOTT.CO.UK/CHRISTMAS 
FOR FURTHER INFORMATION

ARRIVAL CANAPÉS 

APPETISER

Chicken, smoked ham hock  
& apricot terrine

Ravioli of pumpkin  
red pepper dressing (v)

SOUP 
Cream of parsnip, thyme & truffle (v)

INTERMEDIATE

Haggis, neeps & tatties

MAIN COURSE

Roast fillet of beef 
spinach, creamed mushrooms, 
gratin potatoes, Port wine sauce

Smoked cheese, spinach & fennel strudel (v)

DESSERT

Dark chocolate pave 
vanilla cream, macaroon, chocolate tuile

Freshly brewed coffee and truffles

Cheese & biscuits per table


