ROYAL COURT HOTEL
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Pre-booking is required with a £10 per person
deposit, balance payment 4 weeks prior to
the event date.

Menu choices are due 21 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

This year, we invite you to enjoy a season of festive
fun that caters to all your gatherings and celebrations.

From the initial booking to the final touches, we'll take care

of every detail to guarantee you have a wonderful and unforgettable

experience at the Royal Court Hotel this Christmas.
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Christmas Party Nights

Christmas Party Nights Menu

Any Night is Party Night

Any Night is Party Night Menu

Save on Sunday

Christmas Wreath Making Workshop
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Contact our team on 02476 334 171
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Booking for one of our evening events? Stay over at the Royal Court
Hotel with special rates for our Festive Celebration guests.

£50.00 Single
£60.00 Twin or Double

£70.00 Triple (Double Bed and Single)
£80.00 Family (Max. Occupancy 4)

ALL RATES INCLUDE BREAKFAST

Please call our Christmas team on 02476 334 171 - Option 2 to book
directly with us or email events710@theelitevenueselection.co.uk
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You can take advantage of our pre-order offers for drinks for your event or party night.
All drink pre-orders must be paid in full on booking and should be ordered no later
than 2 weeks prior to your event.

WINES

House Red was £16.90 - Reduced to £14.50 Per bottle
House White was £16.90 — Reduced to £14.50 Per bottle
House Rosé was £16.90 - Reduced to £14.50 Per bottle

BUCKETS

Bucket of 10 Budweisers £37.00
Bucket of 6 mixed ciders £30.00
Bucket of 6 J20s £17.00

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 02476 334 171 - Option 2 to book
directly with us or email events710@theelitevenueselection.co.uk




Celebrate this festive season in style with friends and colleagues at one of our Christmas Party Nights.
Meet in the bar before sitting down for a three-course meal, followed by a disco with our resident DJ.

Thursday, Friday & Saturday nights

from 28th November
(Excluding Boxing Day)

7:00pm - 12:00am

£35.00 per person

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 02476 334 171 - Option 2 to book
directly with us or email events710@theelitevenueselection.co.uk
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TO START
CHEF’S ROAST SEASONAL MELON
PARSNIP SOUP Served with Winter Berries
With a Crusty Bread Roll
MAINS
TRADITIONAL POACHED SALMON MUJADARA
ROAST TURKEY Served with a White Middle Eastern Dish
Served with Pigs in Blanket Wine & Mushroom Sauce with Lentils, Rice

& Crispy Onions

All served with Seasonal Vegetables and Roast Potatoes.

DESSERTS
CHRISTMAS CHEESECAKE
PUDDING With Winter Berries
Served with Brandy Sauce and Cream
TO FINISH

TEA OR COFFEE with Mince Pies

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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For even further savings, you can book a party at the hotel for the start of the week.
Included is a three-course meal, followed by a disco with our resident DJ.

Available Monday, Tuesday &
Wednesday nights from 27th November

(Throughout December - Excluding Christmas Eve,
Christmas Day, New Year's Eve & New Year’s Day)

7:00pm - 12:00am

£25.95 per person
Minimum number: 50

Please call our Christmas team on 02476 334 171 - Option 2 to book
directly with us or email events710@theelitevenueselection.co.uk

TO START
CHEF’S ROAST SEASONAL MELON
PARSNIP SOUP Served with Winter Berries
With a Crusty Bread Roll
MAINS
TRADITIONAL POACHED SALMON MUJADARA
ROAST TURKEY Served with a White Middle Eastern Dish
Served with Pigs in Blanket Wine & Mushroom Sauce with Lentils, Rice

& Crispy Onions

All served with Seasonal Vegetables and Roast Potatoes.

DESSERTS
CHRISTMAS CHEESECAKE
PUDDING With Winter Berries
Served with Brandy Sauce and Cream
TO FINISH

TEA OR COFFEE with Mince Pies

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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An affordable option to celebrate the festive season! Hold your
festive party with us with a value-oriented buffet menu.

On all Sundays
from 1st December

7:00pm - 1:00am £16.95 per person
MENU
SANDWICHES SELECTION OF CAKES
Selection of 'I];El:{.:lel}KDFgOEEFHE{Jg Yule Log
Sandwiches & Wraps Mince Pies
Pork Sausage Rolls
Breaded Brie with
Cranberry Dip
Mixed Salad

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 02476 334 171 - Option 2 to book
directly with us or email events710@theelitevenueselection.co.uk

Discover how to create your own Christmas Wreath from the ground up with
jewellery and floral designer, Frances Fernandez, whose work has been featured
on Create & Craft TV. It's a wonderful way to embrace the holiday
spirit alongside friends and family while acquiring a new skill!

Sunday 1st December All foliage, materials, and equipment
are included

No experience necessary—

1:00pm until 3.30am You will be carefully guided throughout

Festive snacks & refreshments including
£55.00 per person mince pies and mulled wine
Minimum numbers of 20 are required to run. Spaces are limited for comfort

Accepting bookings until Friday
15th November

Please call our Christmas team on 02476 334 171 - Option 2 to book
directly with us or email events710@theelitevenueselection.co.uk
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Ideal for your family gathering, work’s event or a group of festive friends. Enjoy a leisurely
three-course lunch, with all the trimmings - a festive menu featuring all your seasonal favourites.

Every day from 28th November

throughout December 2024
(Excluding Christmas Day, Boxing Day, and New Year’s Eve)

Bar opens: 12:00pm

Food served: 12:30pm

£19.95 per person

Please call our Christmas team on 02476 334 171 - Option 2 to book
directly with us or email events710@theelitevenueselection.co.uk
(10)
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TO START
CHEF’S ROAST SEASONAL MELON
PARSNIP SOUP Served with Winter Berries
With a Crusty Bread Roll
MAINS
TRADITIONAL TRADITIONAL MUJADARA
ROAST TURKEY GAMMON JOINT Middle Eastern Dish
Served with Pigs in Blanket with Lentils, Rice
& Crispy Onions
All served with Seasonal Vegetables and Roast Potatoes.
DESSERTS
CHEESECAKE CHRISTMAS PUDDING YULE LOG
Served with Brandy Sauce Served with Brandy Sauce
TO FINISH

TEA OR COFFEE with Mince Pies

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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Get into the festive spirit by enjoying a relaxing Afternoon Tea served with a glass

of fizz or a non-alcoholic option. All in the comfortable surroundings of the Royal Court.

Thursday, Friday & Saturday
from 28th November throughout December

Served from 1:00pm - 3:00pm £19.95 per person
MENU
SANDWICHES FRUIT SCONES CAKES
Cheesecake Served with Yule Log
Turkey & Brandy Cream & Jam Christmas Cake
Cranberry . .
Choose & P SELECTION OF Mince Pies
e TEAS OR FRESHLY
utney BREWED COFFEE

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 02476 334 171 — Option 2 to book
directly with us or email events710@theelitevenueselection.co.uk
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Come along and join in with the festivities this year! Munch on a tasty
breakfast buffet before meeting Santa. All kids on the nice list will receive a magical
gift too and everyone can join in with the Christmas festivities.

Sunday 8th December 2024

8:00am - 10:30am

£15.00 per adult

£7.50 per child under 13
Under 3s Free
[ ] [ ]
: ®
[ )
[ J
e ( X ]

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 02476 334 171 - Option 2 to book
directly with us or email events710@theelitevenueselection.co.uk
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If you're looking to celebrate Christmas with a large gathering of friends and family,
consider the traditional setting of the Royal Court Hotel and enjoy a three-course
festive carvery lunch on Christmas Day! Enjoy the festive
three-course menu with all the trimmings and festive deserts.

Christmas Day,
Wednesday 25th December

Start: 12:00pm

£59.95 per person

Please call our Christmas team on 02476 334 171 - Option 2 to book
directly with us or email events710@theelitevenueselection.co.uk
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TO START
CHEF’S ROAST SEASONAL MELON
PARSNIP SOUP Served with Winter Berries
With a Crusty Bread Roll
MAINS
TRADITIONAL TRADITIONAL MUJADARA
ROAST TURKEY GAMMON JOINT Middle Eastern Dish
Served with Pigs in Blanket with Lentils, Rice
& Crispy Onions
All served with Seasonal Vegetables and Roast Potatoes.
DESSERTS
CHEESECAKE CHRISTMAS PUDDING YULE LOG
Served with Brandy Sauce Served with Brandy Sauce
TO FINISH

TEA OR COFFEE with Mince Pies

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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SEE YOU SOON!
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Scan the QR code on your smartphone or tablet to visit our social media.

ROYAL COURT HOTEL

Coventry CV7 8JG

Keresley,

3

Tamworth Road
Tel: +44(0)2476 334 171 Email: events710@theelitevenueselection.co.uk



