
Party
Nights

Information & Booking Form

Name of group_ ________________________________

Name of organiser______________________________

Address_________________________________________

________________________________________________

Postcode_______________________________________

Phone number_ ________________________________

Email___________________________________________

Number of places booked_______________________

Date of party____________________________________

Preferred dining time 
(6:30pm to 8:30pm)_____________________________

Deposit transferred 
(£10 per person non-refundable) £_______________

Payment details:  
Dorset Hotel (t.a Hotel Collingwood) 
Sort code: 20-79-31  Account No. 23030385

Please note:

• Final payment is required 14 days prior to the 
party date

• Numbers cannot be reduced after this date, 
they can be increased subject to availability

• Pre-orders (meals choices and drinks) are 
required 7 days prior to the party date

I have read, understood, and accept the terms 
and conditions for the Christmas party night I 
am booking. 

Signed:_________________________________________

Date____________________________________________

Booking Form

11 Priory Road Bournemouth BH2 5DF

01202 557575
events@hotelcollingwood.co.uk 

hotelcollingwood.co.uk 
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PARTY EXTRAS

Drinks/canapés reception on arrival 

Drinks vouchers:  discounted 
pre-paid vouchers for your team

Pre-order wine from our list and receive  
one extra bottle for every ten ordered

Pre-order beer buckets and receive  
six for the price of five

Free stay for organiser of groups of 40+

Discounted stay for your team

Other options for your party; 
Photobooth, Casino, Magician 

Prices on request

FESTIVE MENU

STARTERS 
Roasted Red Pepper and Tomato

Rosemary croutons artisan bread roll (DF, GFO)

Beetroot Carpaccio, Goat Cheese Crumbs 
Pickled red onions, rucola, balsamic glaze (GF)

Smoked Salmon, Cream Cheese & Dill Terrine 
Pickled cucumber ribbons, sourdough crostini (GFO)

Chicken & Sundried Tomato Terrine 
Caprese salad and basil pesto dressing (GF, DF) 

MAINS 
All served with honey roasted carrots  

and parsnips plus brussel sprouts

Traditional Roasted Turkey Crown 
Rosemary roast potatoes, pigs in blankets,  

stuffing and turkey gravy (GFO, DF)

Braised Feather Blade of Beef 
Rosemary roast potatoes, celeriac puree,  

rosemary gravy (GF, DF)

Baked Hake Fillet 
Roast new potatoes, pea velouté white wine sauce (GF)

Nut Roast 
Roast potatoes, vegetarian gravy (DF, GFO, VEO)

DESSERT

Christmas Pudding
Brandy custard and berry compote (GFO)

Stollen Bread & Butter Pudding 
Rum and raisin custard

Vanilla Cheesecake 
Butterscotch sauce, honeycomb hash

Dorset Cheese Selection
Blue vinney, smoked apple wood, coastal cheddar with 

collingwood chutney grapes celery and crackers

VEO - Vegetarian Option,  VO - Vegan Option, 

GFO - Gluten Free Option, GF - Gluten Free, 
DFO - Dairy Free Option

3 COURSE MEAL 
PLUS DJ

Throughout December
Friday & Saturday Nights £44.50

Midweek £39.95

Throughout January 2027
Friday & Saturday nights £34.50

Midweek £29.95

PHOTOBOOTH 
NOW INCLUDED

Prices apply to joiner parties  
or exclusive parties of  

70 to 100 people.  

Private Dining room  
for up to 24 people

Smaller exclusive parties 
available, price on request.

Party
Nights

SCAN HERE
to complete an 
enquiry form


