e Festive Party Nights
3 Follow the voco honey gold star to

4 our brand-new fully refurbished
pmiitiiiten, el function suites, complete with modern

technology,
air conditioning and period decor.
Party nights start from
Monday - Thursday: £36.95 per person
Friday & Saturday: £42.95 per person
Price includes: 3 course dinner,
decorations and disco till midnight.

Contact:
reservations@thecliftonhotel.com
01303 851231
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Monday - Thursday: £36.95 per person
Friday & Saturday: £42.95 per person

CHRISTMAS PARTY NIGHT MENU

Starters

Cream of Tomato Soup,
herb croutons

Chicken Liver Pate,
toasted sourdough, onion chutney (397 kcal)

Classic Prawn Cocktail,
egg, sauce Marie-Rose, lemon, brown bread

Beetroot & Goat's Cheese Salad,

candied walnuts, Merlot dressing (v) or (ve)

Mains

Free-range Roast Turkey,
pigs in blankets, bread sauce, cranberry sauce,
all the trimmings (1042 kcal)

Roast Beef, Yorkshire pudding,
horseradish sauce, all the trimmings

Fillet of Tilapia, green beans,
crushed new potatoes, tomato vinaigrette

Vegan Nut Roast,
all the trimmings (ve)

(v) Vegetarian (ve) Vegan (GF) Gluten-Free

Desserts

Christmas Pudding,
Brandy sauce

Sticky Toffee Pudding,
vanilla ice cream

Chocolate Yule Log

“Adult Knickerbockerglory”
with Bailey’s and Popping Candy

Guests with food allergies and intolerances, please make a member of the team aware before placing an order for food or drink.

Please note all of our dishes are prepared in a kitchen where cross contamination may occur, and we cannot guarantee an allergen free environment.

Our menu descriptions do not list all ingredients. All weights are uncooked.

Adults need 2000kcal a day.



