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 Christmas, 
all wrapped up

Celebrate the magic of Christmas at Doubletree by Hilton Bristol City Centre,
where every moment sparkles with festive charm. Indulge in exquisite

seasonal menus, delightful festive drinks, glittering celebrations,
and bustling getaways. 

Transform your celebrations this Christmas.

Please contact us directly to book.

PHONE: 0117 926 1847

OR

EMAIL: EVENTS@FOCUSBRISTOL.CO.UK

tel:01179261827
mailto:events@focusbristol.co.uk


Step into the festive spirit and join us for an unforgettable Christmas
party at DoubleTree by Hilton Bristol City Centre. Whether you're

celebrating with colleagues, friends, or loved ones, our celebratory
setting and warm hospitality promise an evening full of cheer and

celebration.

Enjoy a sumptuous festive menu, crafted by our talented chefs using the
finest seasonal ingredients. From traditional Christmas favourites to

delicious contemporary dishes, there’s something to satisfy every palate.

As the evening unfolds, get ready to hit the dance floor with live music
from The Soul Strutters—a sensational professional band renowned for

their high-energy performances and timeless hits. Groove the night
away to the best of funk, soul, and Motown classics, and let the rhythm of

the season carry you into the night.

Friday 5 December and Friday 12 December

£60.00 per person

Please contact us directly to book.

PHONE: 0117 926 1847
EMAIL: EVENTS@FOCUSBRISTOL.CO.UK

Christmas 
with

The Soul Strutters

tel:01179261827
mailto:events@focusbristol.co.uk
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STARTERS
Sweet Potato and Butternut Squash Soup (VG, GF)
silky smooth and spiced, a warm festive favourite

Duck Liver Parfait
toasted brioche, red onion chutney

Prawn and Crayfish Cocktail
crispy baby gem, Marie Rose dressing, sourdough crostini

MAINS
Turkey Paupiette (GF*)

pigs in blankets, rosemary roast potatoes, honey-glazed parsnips, 
roasted carrots, Brussels sprouts, chestnut & cranberry stuffing, red wine Jus

Cumin Butternut Squash & Lentil Wellington (V, VG)
 Rosemary roast potatoes, honey-glazed parsnips, roasted carrots, 

Brussels sprouts, chestnut & cranberry stuffing, red onion & thyme gravy.

Grilled Fillet of Cod (GF)
 crushed new potatoes & olives, honey-glazed parsnips, roasted carrots, 

Brussels sprouts, spinach, beurre blanc sauce.

Braised Blade of Beef (GF)
Slow-cooked in red wine and rosemary, served with roast potatoes, Brussels

sprouts, honey roast carrots& parsnips, red wine jus.

DESSERTS

 Baked Coconut Cheesecake (VG)
biscuit crumb base

Chocolate Truffle Brownie
rich, indulgent, and perfectly fudgy

Apple Tarte Tatin
vanilla ice cream

V  =  V E G E T A R I A N   |   V G  =  V E G A N   |   G F  =  G L U T E N  F R E E   |   G F *  =  G L U T E N  F R E E  U P O N  R E Q U E S T

Christmas 
with

The Soul Strutters



Join us for an unforgettable evening of seasonal celebration, 
where great food, sparkling atmosphere, and lively entertainment

 come together in perfect harmony

Begin the night with a warm welcome at 7:00 pm, followed by a 
delicious three-course dinner served from 8:00 pm, thoughtfully prepared by

our chefs using the finest seasonal ingredients

After dinner, the party begins!
Hit the dance floor with your friends and colleagues, 

and enjoy an evening of party music from our resident DJ

Thursdays, Fridays, Saturdays & Sundays
 throughout November, December & January

Private Hire available

£50.00 per person
Arrival Drink, three course choice menu, DJ & Disco

Please contact us directly to book

PHONE: 0117 926 1847
 EMAIL:EVENTS@FOCUSBRISTOL.CO.UK

Festive Party
 Nights

tel:01179261827
mailto:events@focusbristol.co.uk


V  =  V E G E T A R I A N   |   V G  =  V E G A N   |   G F  =  G L U T E N  F R E E   |   G F *  =  G L U T E N  F R E E  U P O N  R E Q U E S T

Festive Party
 Nights

STARTERS
Sweet Potato and Butternut Squash Soup (VG, GF)
silky smooth and spiced, a warm festive favourite

Duck Liver Parfait
toasted brioche, red onion chutney

MAINS

Turkey Paupiette (GF*)
pigs in blankets, rosemary roast potatoes, honey-glazed parsnips, 

roasted carrots, Brussels sprouts, chestnut & cranberry stuffing, red wine Jus

Mushroom Wellington (V)
 Rosemary roast potatoes, honey-glazed parsnips, roasted carrots, 

Brussels sprouts, chestnut & cranberry stuffing, red onion & thyme gravy

Grilled Fillet of Cod (GF)
 crushed new potatoes and olives, honey-glazed parsnips, roasted carrots, 

Brussels sprouts, spinach, classic beurre blanc sauce

DESSERTS

Baked Coconut Cheesecake (VG)
biscuit crumb base

Chocolate Truffle Brownie
 rich, indulgent, and perfectly fudgy



Celebrate the season with a dining experience designed to bring people
together. Whether you’re organising an intimate lunch for a few or a grand

festive gathering for up to 250 guests in one of our private suites,
 DoubleTree by Hilton Bristol City Centre offers the perfect setting.

Start your celebration with a pre-lunch drink in our stylish Temple Bar, then
take your seats for a delicious and memorable festive meal. 

With flexible dining times and tailored options to suit your group, we’ll help
you create a truly special occasion—whatever the size.

Let us take care of the details, so you can focus on what matters most:
enjoying great food and even better company this Christmas.

Thursdays, Fridays, Saturdays & Sundays
 throughout November, December & January 

Private Hire available

£35.00 per person, three course choice menu
Please contact us directly to book.

PHONE: 0117 926 1847
 EMAIL:EVENTS@FOCUSBRISTOL.CO.UK

Festive Christmas
Lunches

tel:01179261827
mailto:events@focusbristol.co.uk
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STARTERS
Sweet Potato and Butternut Squash Soup (VG, GF)
silky smooth and spiced, a warm festive favourite

Duck Liver Parfait
toasted brioche, red onion chutney

MAINS

Turkey Paupiette (GF*)
pigs in blankets, rosemary roast potatoes, honey-glazed parsnips, 

roasted carrots, Brussels sprouts, chestnut & cranberry stuffing, red wine Jus

Cumin Butternut Squash & Lentil Wellington (V, VG)
 Rosemary roast potatoes, honey-glazed parsnips, roasted carrots, 

Brussels sprouts, chestnut & cranberry stuffing,
red onion & thyme gravy.

Grilled Fillet of Cod (GF)
 crushed new potatoes and olives, honey-glazed parsnips, roasted carrots, 

Brussels sprouts, spinach, classic beurre blanc sauce

DESSERTS
 Baked Coconut Cheesecake (VG)

biscuit crumb base

Chocolate Truffle Brownie
 rich, indulgent, and perfectly fudgy

Festive Christmas
Lunches
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ESCAPE THE CHRISTMAS CHAOS
 

A HOME FOR THE HOLIDAYS FOR YOU OR VISITING FAMILY

DoubleTree by Hilton Bristol City Centre offers an idyllic blend of
convenience, care and comfort. 

Escape to the sparkle of Bristol at Christmas, or invite your family to visit
over the holidays, safe in the knowledge that they have a beautiful base

waiting for them at DoubleTree by Hilton Bristol City Centre.

Festive Breaks

With our Kiln restaurant, Temple Bar, and on site Gym, we have all you 
need for a truly wonderful stay.

Scan the QR code below to book your stay.
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With a contemporary restaurant, rooftop champagne bar, underground
sports bar and gorgeous spa all onsite, Hotel Indigo Exeter has all you need

for a truly wonderful stay.

Scan the QR code below to book your stay.

T E R M S  &  C O N D I T I O N S

INFORMATION

A provisional booking can be held for a maximum
of 10 days, by which time a non-refundable
deposit of £10.00 per attendee is required to
secure the booking. 

Should a deposit not be received within the 10 days,
the booking will be automatically released. All
deposits and payments are non-refundable and
non-transferable.

The final balance is due by 5th November 2025.

If you are making a booking within four weeks of
your event you will be required to pay the full
amount to confirm the places. 

Any reduction in numbers after payment is
received will not be refunded and cannot
transferred to beverage or accommodation. 

Private company bookings may be subject to a
separate contract with different terms and
conditions. 

The hotel reserves the right to cancel any event
for any reason at its discretion, in this instance all
deposits and payments made will be refunded. 
All rates quoted are subject to availability and
correct at time of publishing. VAT is included at
the prevailing rate. 

All accommodation bookings require full payment
at the stage of booking unless otherwise stated. 
Bedrooms will be available from 3.00pm on the day
of arrival. 

Should you have any food allergens, please ask
the organiser/venue who will provide you with
detailed ingredients for each dish. 

All dietary/allergen requirements must be advised
in writing to the venue at least 14 days prior to the
event. The individual should check with the service
staff on the evening to ensure all dietary
requirements have been met. 

Dietary needs ordered on the evening will be
charged as taken. 

Out of courtesy to all guests, a dress code of smart
dress will apply to all events.

Table layouts, table sizes and room plans are at
the discretion of the hotel, as this is impacted by
numbers attending each event. We reserve the
right to seat larger groups into smaller parties. 

The hotel reserves the right to amalgamate
Christmas events to ensure appropriate numbers
or move an event to a smaller/larger room should
numbers dictate. In some circumstances, this may
include a change of date. 

Dinner service will begin promptly so please
arrive in good time so other guests are not
inconvenienced. 

The hotel does not allow guests to bring their own
drinks, aerosols, or novelties onto the premises.
Failure to comply will result in guests being asked
to leave the event (refunds will not be given in this
instance). 

The hotel management reserve the right to refuse
entry to the hotel and to charge the company,
organiser or individual for any damages caused
by unreasonable behaviour. 

The hotel accepts no liability for any damage or
loss of personal possessions however caused
(including those deposited with the hotel). 
The hotel reserves the right to amend menu items
and wine lists, offering alternatives should supply
become limited. 

The hotel reserves the right to change the
advertised artists without prior notice in the
unfortunate circumstances of force majeure, ill
health or forces beyond our control. 

The hotel accepts their obligation to comply with
any official guidance from UK Government /
specialist Health & Safety advice in relation to any
related pandemic and may be required to impose
restrictions. 

The hotel may be required to limit or restrict food
and drink availability & planned entertainment. 
In the scenario where we are required to close our
venue, we will propose at least one alternative
date for your event, should the proposed new
event date(s) not be suitable, we will offer a full
refund. 

Contact: 0117 926 1847

tel:01179261847
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