
   Christmas
 & New Year              2017

AT THE SOLENT HOTEL & SPA

CH R I S T M AS  IN
T E C H N I C O L O R



Always a warm
         welcome...
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...always a great stay
Thoughtful design. Exceptional quality guest rooms. Lounges with 
cosy corners to relax and reflect. Fresh milk in your guest room.  
 They’re all small details, but we believe that it’s the small 
details like this, that turn your Christmas celebrations from ‘good’ 
to ‘great’.

 Add to that, a first class spa, mouth-watering menus and a 
team of people who genuinely want your stay with us to be every bit 
as enjoyable as you hoped it would be - and you’ve captured the 
essence of what makes a Solent Hotel Christmas one that you’ll 
want to experience again and again.

We look forward to welcoming you to the hotel during the 2017 
festivities.

Steve Woodrow
General Manager

D E L I V E R I N G
E X C E P T I O N A L  S E R V I C E
T H AT ’ S  S TA N D A R D  W H E N
YOU  STAY  WITH  THWAITES  HOTELS 2
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Fun in Technicolor!

Party Nights

We’ll be delivering fun in technicolor at this year’s Christmas 
party, where you’ll enjoy a nostalgic look back with our theme,
White Christmas.
 You’ll be welcomed by vintage nutcrackers and a roaring log 
fire where we will serve egg nog cocktails and roast chestnuts with 
classic Christmas songs.

 After you’ve enjoyed a festive feast, you can try your hand 
with Lady Luck at our casino tables, followed by some swingin’ 
and shufflin’ at our disco. For those still partying on, we’ll be 
serving hot sausage rolls served under the tree for your midnight 
snack.
• Pre-dinner drinks from 7.00pm
• Dinner served at 7.45pm
• Casinos and dancing from 10.00pm

• Midnight feast from 12.00am
• Carriages at 1.00am

Friday 24th November - £ 49.00
(ABBA Cabaret*)

Friday 1st December - £ 55.00
Saturday 2nd December - £ 57.00
Thursday 7th December - £ 39.00
(Old Skool Disco*)

Friday 8th December - £ 59.00
Saturday 9th December - £ 59.00

Thursday 14th December - £ 39.00
(Old Skool Disco*)

Friday 15th December - £ 59.00
Saturday 16th December - £ 59.00
Sunday 17th December - £ 43.00
Thursday 21st December - £ 45.00
Friday 22nd December - £ 50.00

Prices are per person and include VAT at the 
current rate.

*No Casino



Party Night Menu
to begin...

Oak Smoked Scottish Salmon
warm crispy prawns, lemon, lime, soft herbs

Roast Butternut Squash Soup (v)
cumin spiced crème fraiche, crisp baked croutons

Caramelised Onion and Goats Cheese Tart (v)
winter leaves, pomegranate, toasted pumpkin seeds

to follow...
Butter Roasted Turkey Breast

traditional trimmings, homemade cranberry chutney, rich pan gravy

Slow Cooked Feather Blade of English Beef
thyme and red wine Bordelaise sauce

Woodland Mushroom and Chestnut Parcel (v)
filo pastry, fresh herbs, vegetables, pulses, white onion sauce

all served with roast and mashed potatoes, Brussels sprouts, carrots & neeps, honey roast parsnips

something sweet...
Award Winning Thwaites Ale Steamed Christmas Pudding

Baileys cream sauce, cinnamon spice
Black Forest Gateau

our version with Kirsch jelly and chocolate crunch
Traditional Cheese Platter

the best cheddar, stilton and brie, mulled apple puree, artisan biscuits

Freshly brewed coffee and chocolate orange wedges

PLEASE CALL GEORGIA OR LOUISE ON 01489 880000 OR 
EMAIL EVENTS@SOLENTHOTEL.CO.UK 4



Relax with Friends,
   Family or Colleagues

This traditional seasonal menu, served in The 
Restaurant, is a favourite for daytime office parties or 
a festive get together with friends.

 To make a booking please call Georgia Davis on
01489 880000. You will be asked to pay a non-refundable 
deposit of £ 10.00 per person to confirm your booking, with full 
payment prior to the event.

 Enjoy Mulled Wine, a three course traditional lunch with 
Coffee and Mince Pies plus all the festive trimmings for
£ 27.50 per person.

• Available for parties of up to 40 
people on any Monday to Friday in 
December (up to and including Friday 
22nd December)

• Pre-orders are required
• Festive Lunch - £ 27.50 per person
• Festive Dinner - £ 31.00 per person
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Festive Lunches

6

to begin...
Oak Smoked Scottish Salmon

warm crispy prawns, lemon, lime, soft herbs

Roast Butternut Squash Soup (v)
cumin spiced crème fraiche, crisp baked croutons

Caramelised Onion and Goats Cheese Tart (v)
winter leaves, pomegranate, toasted pumpkin seeds

to follow...
Butter Roasted Turkey Breast

traditional trimmings, homemade cranberry chutney, rich pan gravy

Slow Cooked Feather Blade of English Beef
thyme and red wine Bordelaise sauce

Woodland Mushroom and Chestnut Parcel (v)
filo pastry, fresh herbs, vegetables, pulses, white onion sauce

all served with roast and mashed potatoes, Brussels sprouts, carrots & neeps, honey roast parsnips

something sweet...
Award Winning Thwaites Ale Steamed Christmas Pudding

Baileys cream sauce, cinnamon spice
Black Forest Gateau

our version with Kirsch jelly and chocolate crunch
Traditional Cheese Platter

the best cheddar, stilton and brie, mulled apple puree, artisan biscuits

Freshly brewed coffee and warm mince pies
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A day of relaxed
celebration guaranteed

 To make a booking please call Georgia Davis on
01489 880000. To confirm your booking you will be asked 
to pay a non-refundable deposit of £ 10.00 per person, with full 
payment prior to the event.

The Hambledon Suite provides a relaxed and informal setting for 
all the family. Crackers and novelties are provided, as well as a 
visit from Santa with presents for all the children.

• Table reservations between        
12.30pm- 2.00pm

• Maximum age for Santa’s gift - 13 
years

• When booking children’s places, please 
state names and ages

•  £ 94.00 per person
•  £ 47.00 per child aged               

5 - 12 years
• Children under 5 years of age free of 

charge

MAKE IT EXTRA SPECIAL - ORDER A BOTTLE OF LOUIS ROEDERER 
CHAMPAGNE TO BE SERVED WITH DESSERT AT OUR VERY FESTIVE 
SPECIAL PRICE OF £ 52.00 IF PRE-ORDERED (OTHERWISE £ 62.00)
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Christmas Day
Champagne reception with canapés

to begin...
Celeriac Veloute

woodland mushroom, white truffle oil

Pheasant and Pork Terrine
spiced roasted pears, sourdough toast

Beetroot and Orange Cured Salmon
Hampshire watercress and fennel salad, mustard and dill dressing

Puy Lentil and Roast Squash (v)
pickled vegetables, goats cheese pearls

to follow...
Pan Seared Hake Fillet

crayfish and mussels in a saffron cream sauce

Traditional Roast Hampshire Turkey Breast
herb stuffing, pigs in blankets, fresh cranberry sauce

Roast Sirloin of English Beef Mustard
herb crusted with béarnaise sauce

Roast Pepper, Spinach and Goats Cheese Tart (v)
caramelised onions

all served with roast potatoes and a selection of winter vegetables

something sweet...
Award Winning Thwaites Ale Steamed Christmas Pudding

brandy citrus sauce
Chocolate Orange Box

raspberries, popping candy, amaretto cream sauce
Warm Sour Cherry and Almond Tart

peanut ice cream
Traditional Cheese Platter

the best cheddar, stilton and brie, mulled apple puree, artisan biscuits
Freshly brewed coffee, mini mince pies and chocolates



Christmas Breaks
Christmas Eve
Arrive at your leisure to the warmth of roaring log fires and twinkling 
Christmas trees, then enjoy a delicious afternoon tea in The Restaurant 
and Bar. In the evening join us for a Mulled Cider Reception with 
traditional carol singing from our local Salvation Army choir, followed by 
an informal candlelit dinner in The Restaurant.

 You also have the option to join us in the Dorchester Suite at 
9.00pm for a showing of the traditional film - Christmas Carol. Then 
Midnight Mass is held in our Carisbrooke Suite - all welcome!

 For last minute Christmas shopping Whiteley Shopping Village is 
just a five minute walk away.

Christmas Day
Enjoy a leisurely Bucks Fizz breakfast in The Restaurant, then the 
morning is yours to enjoy with time to open all your presents. A traditional 
Christmas lunch will be served in The Restaurant, where we are 
expecting a visit from Santa! Relax in the lounge before an informal 
evening with a full buffet supper. For Christmas Day Lunch Menu - see 
page 7. Join us in the Carisbrooke Suite for our very own Christmas 
Quiz.

Boxing Day
After breakfast, why not take advantage of our superb location and explore 
the local area, which includes the magical New Forest and the historic 
parts of Southampton and Portsmouth? Or, just spend the day relaxing 
in the first class Spa followed by a carvery dinner in the evening. Join us 
later in the evening for the Solent Hotel’s Race Night.
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Christmas Break Rates

3 night break £ 465.00 per person - arrival 24th December. Plus take  
27th December Bed and Breakfast for £ 35.00 per person.

2 night break £ 365.00 per person - arrival 24th December.

1 night break £ 89.00 per person - arrival on 23rd December.

Prices based on two people sharing a Signature Room, inclusive of all meals and 
entertainment as detailed (Spa Treatments available at an additional cost). No supplement 
for single rooms.

Children’s Rates
Children aged 16 and under are accommodated free of charge when sharing 
their parents room. All meal supplements (breakfast, dinner and Christmas 
Day Lunch) are as follows:

• 0 - 5 years complimentary
• 6 - 10 years £ 35.00 per child per night
• 11 - 16 years £ 45.00 per child per night

All other meals will be charged for as taken (children under 16 years in their own room 
will be charged 50% of the adult rate. Minimum 2 children per room).

THE PERFECT VENUE FOR A LUXURIOUS, TRADITIONAL AND 
RELAXING BREAK

 To make your Christmas booking please call Sarah Nutley 
on 01489 880000. You will be asked to pay a non-refundable 
deposit of £ 100.00 per person to confirm your booking.
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New Year’s Eve Masked Ball
             in the Hambledon Suite

Enjoy a Champagne and canapés reception and 
delicious five course dinner with music from our 
resident DJ until the early hours.

 To make your New Year booking please call Georgia Davis 
on 01489 880000. You will be asked to pay a non-refundable 
deposit of £ 20.00 per person to confirm your booking, with full 
payment prior to the event.

• Reception 7.30pm
• Dinner served 8.00pm
• Our highland piper pipes in the haggis
• Dancing to our resident DJ with a 

countdown to the New Year

• Late Night Snack
• Bar closes at 12.30am,            

Finish at 1.00am
• Available to children aged 13 years 

and over
• Dress Code: Black Tie
•  £ 99.00 per person
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Menu
Champagne and canapés

to begin...
Smoked Salmon, Avocado Salsa Cannelloni

breaded scallops, dill crème fraiche dressing

piped in...
Macsween’s Scottish Haggis

neeps and tatties, whisky cream sauce

Macsween’s Vegetarian Haggis (v)
neeps and tatties, whisky cream sauce

to follow...
Roast Fillet of English Beef

braised oxtail, confit shallots, gratin potatoes, winter root vegetables

Roast Vegetable Pithivier in Puff Pastry (v)
wild mushroom ragout

something sweet...
Warm Chocolate Fondant
raspberries, clotted cream

Selection of British Cheese
celery, grapes, chutney

Freshly brewed coffee with Highland shortbread and truffles

for later...
Freshly Baked Sausage Rolls

chutney 12



New Year’s Eve Gala Buffet
                 in The Restaurant

Enjoy a Champagne and canapés reception from 
7.00pm with a fabulous Gala buffet followed by 
music from our resident DJ and a countdown to the 
New Year.

 To make your New Year booking please call Georgia Davis 
on 01489 880000. You will be asked to pay a non-refundable 
deposit of £ 20.00 per person to confirm your booking, with full 
payment prior to the event.

• Restaurant reservations from 7.00pm 
- 9.15pm

• Dress Code: Smart
•  £ 69.00 per person
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Menu
Champagne and canapés

to begin...
Solent Chef’s Table

our position in the South of England gives us great access to a host of local suppliers and producers 
- make your choice from our extensive selection of the freshest seafood, artisan cured meats

and seasonal salads

Spicy Parsnips and Pumpkin Soup (v)
spinach muffin

to follow...
Honey Glazed, spiced Hampshire Gammon

cream cider sauce

Roast Sirloin of English Beef
Yorkshire Pudding, red wine jus

Herb Crusted Salmon Fillet
lemon and butter prawns

Creamy and Spicy Chicken Stroganof
Pappardelle pasta

Roast Vegetable Pithier in Puff Pastry (v)
mushroom ragout

something sweet...
Selection of Desserts and Cheese from the table

Freshly brewed coffee with Highland shortbread and truffles
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New Year Breaks
New Year’s Eve
Arrive in plenty of time to enjoy the first class Spa facilities or take time our 
to relax and indulge with a Spa treatment in the afternoon (please pre-book).

Hambledon Suite
The evening’s celebrations begin with a Champagne and canapés reception 
followed by a delicious five course dinner and dancing to our resident DJ until 
1.00am. After bringing in the New Year in the time-honoured way, a late 
night snack will be served as the celebrations continue in The Terrace Bar, 
which will remain open into the early hours. See page 12 for full menu details. 
Dress Code: Black Tie.

Or

The Restaurant
Enjoy a three course buffet and a welcome glass of Champagne. See page 14 
for full menu details. Dress Code: Smart. 

New Year’s Day
Make your first breakfast of 2018 a hearty one. There are plenty of options 
to burn off excess calories later in the pool or gym, or take a leisurely walk 
through the woodland and try to spot one of our friendly neighbourhood deer.

If you plan to stay with us tonight, there’s plenty to see and do in the local area during the 
afternoon - some of our favourites are the magical New Forest, Portsmouth Historic 
Docks and Gunwharf Quays in Portsmouth, where the New Year Sales will be in full 
swing. Dinner this evening will be taken as individual parties in The Restaurant where 
Chef will be preparing some speciality dishes for your enjoyment.

MAKE THE MOST OF YOUR NEW YEAR BREAK AND SPEND AN 
EXTRA DAY RELAXING AFTER THE SPECTACULAR NEW YEAR 
CELEBRATIONS
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New Year Break Rates
 2 night break £ 235.00 per person - arrival 31st December. 
Includes Masked Ball in the Hambledon Suite.

Stay an extra night on 30th December or 2nd January for only £ 80.00 per room 
Bed and Breakfast. Dinner is also available on 30th December and 1st January at an 
additional cost.

 1 night break £ 165.00 per person - arrival 31st December. 
Includes Dinner in the Hambledon Suite.
 1 night break £ 138.00 per person - arrival on 31st December. 
Includes Dinner in The Restaurant.

Prices based on two people sharing a Signature Room, inclusive of all meals and 
entertainment as detailed (does not include Spa treatments). Suite upgrades available 
from £ 35.00 per room.

Children’s Rates
 Children aged 16 and under are accommodated free of charge when 
sharing their parents’ room. All meal supplements (breakfast, dinner and New 
Year’s Day Dinner) are as follows:

• 0 - 5 years complimentary
• 6 - 12 years £ 35.00 per child per day                         

(Breakfast and Children’s Tea)
• 13 - 16 years £ 45.00 per child per day (Breakfast and Gala Dinner)

All other meals will be charged for as taken (children under 16 years in their own room 
will be charged 50% of the adult rate. Minimum 2 children per room).

 To make your New Year booking please call Sarah Nutley 
on 01489 880000. You will be asked to pay a non-refundable 
deposit of £ 100.00 per person to confirm your booking.
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Santa’s Sunday
           Lunch

Join us on the 10th and 17th December 2017 for our special 
Santa Sunday Lunch. Including a visit from Santa, delicious three 
course festive lunch and a gift for all the children.

£ 27.95 per adult, £ 14.00 per child aged 5 - 12 years. Booking 
essential, free gift for all children under 13 years of age.

 To make a reservation please call the Georgia Davis on
01489 880000. To confirm your booking you will need to pay 
a non-refundable deposit of £ 10.00 per person. With full payment 
prior to the event.
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Menu
to begin...

Solent Chef’s Table
our position in the South of England gives us great access to a host of local suppliers and producers 

- make your choice from our extensive selection of the freshest seafood, artisan cured meats
and seasonal salads

Caramelised Onion and Goats Cheese Tart (v)
pomegranate, toasted pumpkin seeds

Duck Liver and Orange Terrine
toasted sourdough

to follow...
Butter Roasted Turkey Breast

cranberry sauce

Roast Sirloin of English Beef
Yorkshire Pudding, red wine jus

Herb Crusted Salmon Fillet
lemon and butter prawns

Baked Vegetable Wellington in Puff Pastry (v)
wild mushroom sauce

all served with roast potatoes and a selection of winter vegetables

something sweet...
Thwaites Ale Christmas Pudding

brandy sauce
Black Forest Gateau

Kirsch cherries, chocolate crunch
Glazed Lemon Tart

clotted cream, raspberries
Traditional Cheese Platter

the best cheddar, stilton and brie, mulled apple puree, artisan biscuits

Freshly brewed coffee with Highland shortbread



No Room
     at the Inn

Need a spare room over the festive period?
We’re happy to be your spare room at this special time of year. Stay 
between 24th and 26th December with rates from £ 79.00 per person 
Bed and Breakfast.

Interlude Breaks
The ideal opportunity to relax and unwind after a hectic Christmas and 
recharge the batteries ready for the New Year. Our two night Interlude 
Breaks are the perfect excuse to be out and about exploring this 
magnificent part of the country and blowing away the winter cobwebs.

•  £ 79.00 per person per night Bed and Breakfast.
•  £ 110.00 per person per night Dinner, Bed and Breakfast.
• Valid for stays between 27th and 30th December 2017 inclusive.
• Price based on two people sharing a twin or double room.         

Single supplement applies.
• Upgrade to a suite from £ 35.00 per room, per night.

*Dinner restrictions apply throughout the festive period.

To book please call Sarah Nutley on 01489 880000.
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Christmas Gifts

DON’T FORGET THE SPA HAS THE ESPA RANGE OF BEAUTIFUL 
CHRISTMAS GIFT BOXES - ALL EXQUISITELY PRESENTED AND READY TO GIVE

20

A deluxe January mini-break for two
You’ll be giving a one night mini-break at one of our fabulous 4 star 
hotels - including dinner, a welcome bottle of chilled Champagne and full 
English breakfast.

• £  185.00 per room one night stay
• £ 287.00 per room two night stay

Vouchers on sale until 24th December 2017. Mini-breaks need to be taken between 4th 
January and 7th February 2018.

Champagne and Afternoon Tea for two
A delicious traditional afternoon tea with a welcome glass of Champagne on 
arrival.

• £ 45.90 per voucher
You can view our full range of dining, short break and monetary gift vouchers and buy
your gifts online at thwaites.co.uk

Spa Taste of Relaxation Day
A day to spend being pampered with a choice of 2 treatments, light lunch 
and full use of the Spa.

• From £ 90.00 per voucher
You can view our full range of Spa vouchers and buy gifts online at spa-and-fitness.co.uk



Making Your
           Booking

Festive Dining, Christmas Day Lunch and
New Year’s Eve Dinner
To make a booking please call Georgia Davis on 
01489 880000. To confirm your booking you will need 
to pay a non-refundable deposit of £  10.00 per person for 
Festive Dining and Christmas Day Lunch, and £  20.00 per 
person non-refundable deposit for New Year’s Eve Dinner.

Christmas Breaks and New Year Breaks
To make your Christmas or New Year break booking please 
call Sarah Nutley on 01489 880000.

All cheques should be made payable to ‘Thwaites Hotels’ with 
one cheque per booking. Deposits need to be paid within 14 days 
of the provisional booking to secure your date. You will then 
receive a detailed confirmation letter including information about 
final payment. Final cheques must be received 6 weeks prior to 
the event to allow time for processing.
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Terms and Conditions
Payment
Full payment will be required 6 weeks prior to the event date, unless 
credit arrangements have been organised in advance. For bookings 
made within 6 weeks, full payment is required immediately to confirm 
your booking. Please note, cancelled deposits will not be deducted from 
the final balance.

Amendments and Cancellations
Should you need to decrease the number in your party once pre-
payment has been taken, no refund can be made. Please note, all 
deposits and pre-payments are non-refundable and non-transferable. 
If you need to increase your numbers, we will do our utmost to 
accommodate your request.

Details and Prices
All details and prices are correct at the time of going to press, but 
may be subject to alteration. Once a confirmed booking has been made, 
you will be advised in the unlikely event of any significant programme 
changes or a price change. All prices include VAT at the current 
rate.

Special Needs and Dietary Requirements
Please notify the hotel if any of your party have any special needs 
or any dietary requirements when making your booking. Allergen 
information - we really want you to enjoy your meal with us - if you’d 
like information about ingredients in any dish please ask and we’ll 
happily provide it.
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SOLENT HOTEL & SPA, ROOKERY AVENUE, WHITELEY, FAREHAM, HAMPSHIRE, PO15 7AJ

T: 01489 880000   W: SOLENTHOTEL.CO.UK


