THE ADELPHI HOTEL



Pre-booking is required with a 10% deposit,
balance payment 4 weeks prior to the event date.

Menu choices are due 14 days prior to the event.

All monies are non-refundable and
non-transferable.

We reserve the right to cancel any event and
an alternative event or refund will be offered.

Table layouts, sizes and room plans are at the
discretion of the hotel, as this is impacted by
numbers attending. Every effort will be made
to accommodate specific requests.

All prices include VAT at the current rate.
The hotel reserves the right to increase the level
of VAT subject to legislative increases.
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Dietary requirements - If you have any special
dietary needs, please let us know in advance of
your booking. Some of our dishes may contain
nuts, therefore, please highlight any allergies to
the hotel prior to the event. When looking at our
menus throughout the brochure, if you see this
symbol (V) the meal is suitable for vegetarians.

Timings - Dinner service will begin promptly, so
please arrive in good time to not inconvenience
other guests.

All prices are correct at time of going to print.
Images are for illustrative purposes only.

The management have the right to refuse to
serve alcohol. No alcohol will be served to

persons under 18 years of age, photographic
proof of age will be required to purchase alcohol.

OUR FESTIVE PROGRAMME

A Christmas program brimming with joy and entertainment awaits.
So why not join us for a range of seasonal activities?

From our renowned festive Knees Up to our dazzling Party Nights,
Adelphi offers everything to make your Christmas truly enchanting.

Let's create unforgettable memories at the Adelphi Hotel this December!
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Knees Up Menu

Christmas Bottomless Brunch
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Contact our team on 0151 709 7200 ext. 2/3 [: events700@theelitevenueselection.co.uk
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Come and join us in our luxurious event spaces to celebrate the holiday season with a delightful
three-course Christmas lunch. Start off with a festive drink, groove to the top

Christmas tunes, and enjoy the entertainment that will surely put you in the festive spirit! TO START

CHEF’S WINTER WARMER SOUP
4th & 11th December

TO FOLLOW
12:00pm for 12:30pm
TRADITIONAL VEGETABLE
ROAST TURKEY WELLINGTON
General Admission: £25.00 per person Served with all of

your favourite trimmings

TO FINISH

TRADITIONAL
CHRISTMAS PUDDING

Enj ial S T K Up! Good old festive ch ith
njoy our special Super Trouper Knees Up! Good old festive cheer with an With Brandy Cream

extra special Mamma Mia Cabaret performance. Take a chance on our latest festive bash!

Menu choices must be received 21 days prior to event.

12th & 13th December

Suitable for vegetarians Suitable for vegans Gluten free
3:30pm for 4:00pm
For those with special dietary requirements or allergies, please let a member
of the team know at the time of booking.

£25.00 per person Please call our Christmas team on 0151 709 7200 ext. 2/3 to book
directly with us or email events7oo@theelitevenueselection.co.uk
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Treat yourself to a delightful festive Bottomless Brunch
experience for one and a half hours. With a choice of

small plates and unlimited fizz, house wine and house cocktail. SMALL PLATE
SELECTION
Friday & Saturdays
CHICKEN WINGS PIGS & BLANKETS MINI ROAST
With Cranberry Dip POTATOES
12:00 1:30 Infused with
‘oopm - 1:30pm Rosemary
or 2:00pm - 3:30pm BRIE BITES & Thyme
With Cranberry & MUSHROOM
Mulled Sauce ARANCINI
£29.95 per person
BREAD & FESTIVE
DIPPING OIL VOL-AU-VENTS
Please call our Christmas team on 0151 709 7200 ext. 2/3 to book For those with special dietary requirements or allergies, please let a member
directly with us or email events7o0@theelitevenueselection.co.uk of the team know at the time of booking.
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Immerse yourself in the holiday cheer with a festive Afternoon Tea served in our
iconic Grand Lounge. Indulge in a variety of sandwiches, mince pies and luxurious desserts.

Throughout December

12:00pm - 4:00pm

£19.95 per person

FOR ONLY

£24.95

For those with special dietary requirements or allergies,
please let a member of the team know at the time of booking.

Please call our Christmas team on 0151 709 7200 ext. 2/3 to book
directly with us or email events7oo@theelitevenueselection.co.uk
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SANDWICHES
TURKEY WITH SMOKED SALMON
CRANBERRY MAYO & CREAM CHEESE
EGG MAYONNAISE BRIE & GRAPE
CAKES
MINCE PIE ROCKY ROAD
BROWNIE
BLACK FOREST
TUILE BASKET PASTEIS DE NATA
SCONE
CRANBERRY SCONES

With Fruit Preserve
and Clotted Cream

For those with special dietary requirements or allergies, please let a member
of the team know at the time of booking.
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Get into the holiday spirit with a variety of Christmas Party Nights!

TO START
Whether you're a small team planning a work event, a large corporate group, or simply ROASTED TOMATO & FESTIVE TART CHEF’S PARFAIT
searching for the idea venue for your private family celebration, your search ends here. RED PEPPER SOUP With Slice of Orange & Chutney
With a Crusty Bread Roll
Selected dates throughout December TOFOLLOW
Call for availability
TRADITIONAL TURKEY VEGETABLE SALMON
With all the Trimmings WELLINGTON With Hollandaise
and a Cranberry Glaze

Ranging from £27.50 - £35.00 per person

All served with chef’s selection of veg and potatoes
your party with Y2 bottle of wine per person and

a delicious three-course meal designed by our Executive Chef. TO FINISH
ROCKY ROAD TRADITIONAL STICKY TOFFEE
BROWNIE CHRISTMAS PUDDING PUDDING

Ask one of our team about the drinks packages
we can offer on all party nights
(only available via pre-order)

Menu choices must be received 21 days prior to event.

For those with special dietary requirements or allergies,

please let a member of the team know at the time of booking. Suitable for vegetarians Suitable for vegans Gluten free
Please call our Christmas team on 0151 709 7200 ext. 2/3 to book For those with special dietary requirements or allergies, please let a member
directly with us or email events7oo@theelitevenueselection.co.uk of the team know at the time of booking.
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Why not sprinkle some extra magic into the kid’s Christmas excitement?
Surprise them with a delightful day with Santa, enjoy a merry
brunch and revel in the happiness of a special visit from the man himself!

Sunday 15th December

11:00am - 1:00pm

Complimentary (0-1 yrs)
£9.95 per child (1-5 yrs)
£12.95 per child (6-12 yrs)
£17.95 per adult

For those with special dietary requirements or allergies,
please let a member of the team know at the time of booking.

Please call our Christmas team on 0151 709 7200 ext. 2/3 to book
directly with us or email events7oo@theelitevenueselection.co.uk

GRAZE ON UNLIMITED TEA, COFFEE, YOGHURT POTS,
ASSORTED PASTRIES, MUFFINS AND FRESH FRUIT

THEN CHOOSE ONE OF THE FOLLOWING

FULL ENGLISH PANCAKE STACK
BREAKFAST
SMASHED AVOCADO
ROYAL BENEDICTINE & POACHED EGGS
VEGETARIAN FULL MUSHROOMS
ENGLISH BREAKFAST ON TOAST

Menu choices must be received 14 days prior to event.

Suitable for vegetarians Suitable for vegans Gluten free

For those with special dietary requirements or allergies, please let a member
of the team know at the time of booking.
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TO START

Charles Dickens was one of the most renowned guests to ever stay with us at the

Adelphi. Join us for a three-course Dickensian Christmas Lunch as we MOCK TURTLE SOUP
celebrate his legendary work, ‘A Christmas Carol’ with a reading from the man himself. With Crusty Bread and Butter
TO FOLLOW
Monday 16th December

PORK CUTLET AND APPLE SAUCE
Served with Carrot and Turnip Tops,
12:00pm for 12:30pm Cabbage or Sea Kale, Mashed
White and Brown Potatoes
and Gravy

£25.00 per adult

TO FINISH

ROLLED JAM PUDDING
With Custard

Menu choices must be received 21 days prior to event.

Suitable for vegetarians Suitable for vegans Gluten free
Please call our Christmas team on 0151 709 7200 ext. 2/3 to book

directly with us or email events7oo@theelitevenueselection.co.uk For those with special dietary requirements or allergies, please let a member
of the team know at the time of booking.
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Join in the jolly spirit with our spectacular Christmas feast!

Say goodbye to the hassle of cooking a grand Christmas
lunch and join us instead for a stress-free celebration.

Picture yourself indulging in a delightful three-course Christmas meal,
complete with all of the festive trimmings and none of the post-feast cleanup!

Sit back and relax in pure luxury with a glass of bubbly and let us spoil you
with a delectable starter and main course, followed by our chef’s
special dessert station where you can pick your own sweet finale!

Wednesday 25th December 2024

Served at 1:00pm

£60.00 per adult
£30.00 per child (12yrs and under)

£15.00 small child (5yrs and under)

Please call our Christmas team on 0151 709 7200 ext. 2/3 to book
directly with us or email events7oo@theelitevenueselection.co.uk

TO START
VEGETABLE SOUP PRAWN COCKTAIL
With a Crusty Bread Roll
TO FOLLOW
ROAST TURKEY
ROAST SIRLOIN OF BEEF With Cranberry SALMON
With Yorkshire Pudding With Champagne Sauce
NUT ROAST

All served with our chef’s selection of veg and potatoes

TO FINISH
PROFITEROLES CHRISTMAS PUDDING CHEESE & BISCUITS
With Chocolate Sauce With Brandy Sauce

Menu choices must be received 21 days prior to event.

Suitable for vegetarians Suitable for vegans Gluten free

For those with special dietary requirements or allergies, please let a member
of the team know at the time of booking.
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A glittering gathering awaits, partake in the renowned Adelphi new year’s celebration with loved ones.

Dance under the disco lights, swaying to melodies spun by our resident DJ. ON ARRIVAL TO START
Join in harmonious chorus for Auld Lang Syne, as the chimes of 2025 herald new beginnings!
CHEF’S AMUSE- CHEESE ON TOAST
BOUCHE Goats Cheese Tart, Brioche,

Onion Chutney and Beetroot

Tuesday 31st December 2024

TO FOLLOW
FILLET STEAK ROASTED WHOLE ONION
7.00pm - Arrival With Pomme Purée, Stuffed with Polenta
7.30pm - Dine Roasted Root Vegetables Bubble & Squeak,
and Pan Gravy, served with Seasonal
cooked to medium Veg and Gravy
£65.00 per adult TO INDULGE
£30.00 per child (3-12yrs)
BAKED VANILLA CHAMPAGNE
CHEESECAKE STRAWBERRIES
TO FINISH
COFFEE & PETIT FOURS

Menu choices must be received 21 days prior to event.

Suitable for vegetarians Suitable for vegans Gluten free

Please call our Christmas team on 0151 709 7200 ext. 2/3 to book For those with special dietary requirements or allergies, please let a member
directly with us or email events7oo@theelitevenueselection.co.uk of the team know at the time of booking.

@)



‘ADELPHI- '"!-
et

I HoteL [ ,ﬁ ,;[;;E
-‘l'. h

Scan the QR code on your smartphone or tablet to visit our social media.
The Adelphi Hotel, Ranelagh Place, Liverpool, L3 5UL
+44(0)151 709 7200 ext. 3 events700@theelitevenueselection.co.uk



