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A GLISTENING
CHRISTMAS

Something special is happening at Mercure Tunbridge Wells
this Christmas, and we're inviting you to discover it all.

From festive feasts to tasty tipples, cheerful parties and memorable
getaways, we have everything you could wish for and more.
So, join us for an unforgettable festive experience.

LET'S CELEBRATE

BUBBLES & BOOGIE
Page 4

PRIVATE PARTIES
Page 6

BAUBLES & BEATS
Page 7

FESTIVE LUNCH & DINNERS
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FESTIVE AFTERNOON TEA
Page 10

NEW YEARS EVE
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Looking to host your own exclusive party?

From decorations and entertainment to selected wines and indulgent
Scan this code to menus, our team is on hand to add that festive sparkle to your
BOOK YOUR celebrations. Get in touch to find out more.

FESTIVE
CELEBRATIONS




MADE TO MAKE YOU MERRY!

Celebrate the festive season with an unforgettable evening
of great food and fantastic entertainment. Enjoy a delicious
two-course festive meal and a complimentary arrival drink before
our resident DJ gets the party started. With music, dancing, and
a lively atmosphere, it’s the perfect way to make your Christmas
celebration truly memorable.

Menu
Roast Turkey Chocolate Truffle Torte
With Sage and Cranberry stuffing Stewed kumquats and Chantilly cream
and Pigs in Blankets
Traditional
Christmas Pudding
Cumin Butternut Squash & Lentil Warm Brandy Sauce

Wellington
A blend of Cumin-spiced Squash and
Lentils wrapped in golden pastry

Vanilla Cheesecake
Mulled Wine Winter Berries

Oven-Roasted Fillet of Salmon,

Chive Cream Sauce

Glazed with honey & Dijon mustard,

accompanied by confit onion Raspberry & White
Chocolate Roulade

Miso Glazed Roasted Aubergine S AN #////"'\£45.00 PER PERSON
Includes a drink orfarrival, 2 course choice menu,

Smooth Sweet Potato Puree, . 2 A .
Pak Choi and Sesame and disco with resident D] till 12am

NOVEMBER: Friday*27th and Saturday 28th
DECEMBER: Friday 4th, 11th, 18th and Saturday 5th, 12th, 19th

Please note that dates are not held provisionally. A non-refundable £20 per person deposit TIME: 7pm = 12am
and a signed booking form are required at the time of booking to confirm your party.




PRIVATE PARTIES

CELEBRATE THE SEASON WITH AN
UNFORGETTABLE PRIVATE
CHRISTMAS PARTY

Looking to host your own exclusive party? Get into the festive
spirit at our venue, we have private event spaces which can
accommodate up to 120 guests.

Plan the perfect celebration with us, complete with indulgent
menus, festive decorations, and fantastic entertainment. Get in
touch to discuss how we can make your Christmas party merry
and bright!

PRICE FROM £20.00 PER PERSON

Dates available across November, December & January

Terms & Conditions apply.

BAUBLES & BEATS

NO FUSS—IJUST FESTIVE FUN,
GREAT MUSIC, AND GOOD TIMES.

Celebrate the festive season with a night dedicated to great
music, dancing and Christmas cheer! Join us for Baubles & Beats,
a Christmas party-only event featuring all your favourite party
anthems, festive classics and dancefloor hits from across the
decades.

Skip the formal dinner and head straight to the celebrations. A
selection of delicious snacks and light bites will be available to
order throughout the evening, so you can keep the party going
without missing a beat.

Gather your friends, put on your festive sparkle and dance the
night away at Mercure Tunbridge Wells.

Available to Pre-order

FESTIVE SNACKS SOMETHING SMALL
Festive Burgers Yorkshire Puddings
Festive Pizzas Pigs in Blankets

Festive Hot Dogs Roast Potatoes

£20.00 PER PERSON
DATES: Sunday 13th & Thursday 17th December

TIME: 7pm - 12am

Full pre-payment due at the time of booking.
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MURDER MYSTERY
HAVE A KILLING CHRISTMAS DINNER

The Hargreaves family have made a fortune in the Christmas
decoration business and are celebrating tonight with an
unforgettable Christmas party after having yet another
successful year. Patriarch of the family is Sir Declan Hargreave,
who established the business many years ago. Tonight, he is
promising to reveal some important news. Everyone is expecting
him to announce his retirement and who will succeed him as
head of the company. The new head will instantly be in control of
a multimillion-pound business and reap the rewards that kudos
would bring... Is everyone excited about this possible news -
surely nothing sinister could happen at Christmas?

Menu

TO START MAINS DESSERTS
Curried Parsnip Roast Turkey Traditional Christmas
Soup @ @ Roast turkey, sage & Pudding @
Finished with crisp Apple cranberry stuffing and Warm Brandy Sauce
shards and a swirl of chipolata pigs in blanket @ Available
chive cream Q Available OR

O B8 Vanilla
Wild Boar Slow-Cooked Cheesecake @
& Plum Pate Pork Belly @ Mulled Wine Winter Berries
Caramelised onion chutney Glazed with honey and OR
and toasted rye bread Dijon mustard )

. o Raspberry & White

Chocolate Roulade @
Miso-glazed Roasted

Aubergine @ @ ©

Smooth Sweet Potato Puree,

Pak Choi and Sesame

Marinated Beetroot
Carpaccio ® @
Crumbled Feta &
crushed pistachio

@ Available

THURSDAY 10TH DECEMBER

FESTIVE
LUNCH & DINNERS

Gather with family, friends, or colleagues for a memorable festive
meal. We warmly welcome you to join us in our restaurant for
a festive lunch or dinner throughout the months of November
and December. Indulge in delicious food, great company,

TO BOOK, CALL MURDERS57 ON 01213186348
OR SCAN THE QR CODE:

and a joyful atmosphere.

Menu
TO START MAINS DESSERTS
Curried Parsnip soaSt T]L;Jrkey N Traditional Christmas
% oast turkey, sage f
Sggp 0 @ : cranberry stuffing and Pudding @
Finished with crisp Apple : 2l Warm Brandy Sauce
P App chipolata pigs in blanket Y
shards and a swirl of Q Availaé]le Q Available
chive cream OR
ol OR
& s Vanilla
Wild Boar VEN-roaste ) Cheesecake @
& Plum Pate g'lgf;do‘ji?ﬁ}lg:gn @ Mulled Wine Winter Berries
Caramelised onion chutney and Dijon mustar}fli, o

and toasted rye bread

accompanied by confit
onion

Raspberry & White

OR
Chocolate Roulade @
Prawn Cocktail o
Bloody Mary inspired Marie =, in Butternut s
Ro§e sauce for a vibrant Squash & Lentil Chocolate
twist on a classic Wellington @ @ Truffle Torte

A blend of cumin-spiced

Stewed kumquats and

OR 5
§quasll‘} and lentils wrapped chantilly cream
Marinated Beetroot in golden pastry o
Carpaccio® @ @ Available @ O Available
Crumbkd. e & All above served with roast
CruShed. plStaCth }7(7[(1[085. [70'”5”[‘]?3, carrots, SIN'()LL[S
®@ Available
OR

Miso-glazed Roasted
Aubergine @ @ ©
Smooth Sweet Potato Puree,
Pak Choi and Sesame

2 COURSE £27.00 PER PERSON

3 COURSE £34.00 PER PERSON

Please note that dates are not held provisionally. A non-refundable £10 per person
deposit and a signed booking form are required at the time of booking

to confirm your lunch or dinner.




INDULGE IN A FESTIVE TWIST ON A
TIMELESS AFTERNOON TEA

Delight in our wonderfully festive twist on a traditional afternoon
tea. Elevate your experience by upgrading to a glass of prosecco
or a winter pimm's for the ultimate indulgence to get yourself
into the Christmas spirit.

Menu
Unlimited

Clotted Cream Tea & Coffee
Honey Glazed Ham Strawberry Jam
& Mustard
Roast Turkey &
Cranb .

ranberry Individual
Mini Cakes

Egg Mayonnaise
Festive Stollen

Smoked Salmon &

Dill Mayonnaise Mince Pie

PER PERSON
WITH A GLASS OF PROSECCO:
Available throughout November, December & January

12pm - 5pm AN AFTERNOON OF

DELECGFABLE DELIGHTS

Please note that dates are not held provisionally. A non-refundable £10 per person ’ “‘

deposit and a signed booking form are required at the time of booking

to confirm your booking.




SAY GOODBYE TO THE OLD YEAR AND
WELCOME THE NEW YEAR WITH US

Step into the magic of New Year's Eve at our venue. Enjoy a
night of glamour and celebration as we bid farewell to the old
and welcome the new. Indulge in a 4-course meal, sip on bubbly
and then dance the night away with our disco and resident D]J.

s

“SEE IN 2027

FNCSTYLE!

Thai-Spiced
Butternut
Squash Soup

Toasted coconut

Crispy Fried
Goat's Cheese
Apple and roasted
hazelnut salad, warm
truffle honey

Sauteed

King Prawns
Lemon & chilli butter,
toasted sourdough

Ham Hock

Fritter

Piccalilli, free-range soft
poached egg, pea shoots

Raspberry Sorbet

Mint & basil drizzle

Menu

Roasted Beef Fillet
Rooted Carrot,
tenderstem broccoli
fondant potato,

red wine jus

Roasted Chicken
Breast Wrapped in
Streaky Bacon
Seasonal vegetables,
fondant potato, port jus

Cumin Butternut
Squash & Lentil
Wellington

A blend of cumin-spiced
squash and lentils
wrapped in golden pastry

Crilled Sea Bream
Herb-crushed new
potatoes, fine green
beans, chive and white
wine sauce

PER PERSON

Thursday 31st December 2026

Please note that dates are not held provisionally. A non-refundable £50 per person

Baileys
Creme Brulee
Shortbread biscuit

Lemon
Meringue Tartlet
Raspberry sorbet

Traditional
Christmas
Pudding

Warm brandy sauce

Selection of
British Cheeses
Biscuits, celery
and grapes

7pm - lam

deposit and a signed booking form are required at the time of booking

to confirm your lunch or dinner.



MAKE A NIGHT OF IT

DON'T LET THE CELEBRATIONS END
WHEN THE NIGHT DOES — EXTEND THE
MAGIC OF THE FESTIVE SEASON WITH AN

OVERNIGHT STAY WITH US.

Whether you're joining us for a Christmas party night or
welcoming the New Year in style, make the most of your evening
by relaxing in one of our comfortable rooms and taking away the
worry of travelling home.

Guests attending our Christmas Party Nights or New Year’s
Eve celebration can enjoy 15% off our Best Available Rate when
booking their stay.

Festive Accommodation Offer
Celebrate, stay, and enjoy every moment of the season with a
cosy overnight escape.

Scan this code to
BOOK YOUR

FESTIVE
CELEBRATIONS

Terms & Conditions

15% discount applies to guests with a confirmed Christmas party or New Year’s Eve
booking.Full payment is required at the time of booking. Accommodation payments are
non-refundable and non-transferable.
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MERCURE TUNBRIDGE WELLS HOTEL
9 8 Tonbridge Road, Pembury, Kent, TN2 4QL
. 01892 628298
X events@mercuretunbridgewells.co.uk

@ mercuretunbridgewells.co.uk

Scan or click for more information
on our festive events and offers




