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So here it is, Merry Christmas.

Some people shout about Christmas (yes,
we're looking at you, Noddy Holder), whereas
we feel at The Stratford that partying with a
certain understated elegance says a lot more
about Christmas in style than any number of
decibels can.

The Stratford is a luxurious four-star venue

in the heart of Shakespeare’s Stratford-upon-
Avon.We'd like you to enter stage left into a
Christmas full of mouth-watering food, fine wine,
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traditional beers and music that'll get you up on
the dancefloor for the night.

It's the perfect venue to celebrate in style with
friends, impress the family or give a real bonus
to the guys in the office.

So this Christmas, make us your number one.
We look forward to seeing you soon.

Chris Steadman
General Manager
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Christmas Party
Nights

How long does it take you to get everyone

to agree on a date, the venue, the time, the
entertainment? Too long. So this Christmas, why
not make the decision easy for everyone and all
come to The Stratford. S

Traditional turkey with all the trimmings

Delicious Party Menu

Leek and potato soup (V)

Chicken, ham and duck parfait with a fig, date
and apple chutney

Carpaccio of pineapple with a passion fruit sorbet
and a honey and lemon syrup (v)

We've got everything you need for a great
Christmas party. Stylish venue? Check. Mouth-
watering food prepared by first class chefs? Check.
Top entertainment from our resident DJ that'll get
you all on the dancefloor? Check.

Salmon in filo pastry, crushed new potatoes,
buttered leeks and a hollandaise sauce

Sweet potato and herb risotto with deep fried herbs
and pesto (v)

With a half bottle of house wine per person ook
included in the price, you're not even going to
have any arguments this year about the cost. It’s
Christmas and we're in the mood to party.

Christmas pudding with brandy sauce

Baileys cheesecake with chocolate shavings and
a bitter chocolate sauce

So what are you waiting for?

Fresh fruit salad

* %)%

Tea, coffee, chocolate orange

(v) Denotes vegetarian

To book call 01789 271 008 now

Dates:

December 2010
M T W T F S S

1 2 5
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(e

20 21 22 23 24 25 26
27 28 29 30 31

All dates marked .

£28.%° &

All dates marked

£33.%° G

Times:

From 7.00pm Bar open
From 7.30pm Dinner served
Until 1.00am Entertainment

Places are limited and bound to sell out. Menu
pre-order will be required with your final payment.



Private Christmas
Parties

The Stratford has an air of exclusivity, so why not
hold your party exclusively here? With elegant
surroundings, exquisite cuisine and an attention
to detail that’s second to none, let us conjure up
a magical bespoke experience this Christmas for
your colleagues, family or friends.

Whatever your budget, we'll create a special
occasion in one of our stylish function suites that
you'll remember long after the last guest has gone
to bed. Let us worry about making the evening a
success so that all you need to worry about is who
to invite.

Christmas is coming up sooner than you think so
let’s get this party started.

Hold your party during the week (Sunday —
Thursday) and get ONE FREE PLACE for every 20
places booked and for parties over 100 guests, as
the organiser you can stay OVERNIGHT FOR FREE.

To find out more call our events

team on 01789 271 008 or email

thestratfordevents@ghotels.co.uk
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i Dates:
Restaurant Parties | quills Festive Menu  pecember 2010

M T W T F § S

So how are you going to please everyone this year? Cream of vegetable soup with croutons (v)
Some of your party just want to dine in style; some " 12 B 5
want to get up and boogie after dinner. 6 7 8 9 EOEEEN 12
) ) ) Traditional roast turkey with all the trimmings
So just like Santa, we've thought of everything. : _ 13 14 15 16 [EAEsEN 19
Sweet potato and herb risotto with deep
Choose a restaurant party at The Stratford and fried herbs and pesto (v) 20 21 22 23 24 25 26

we'll give you a delicious three-course dinner in
our award-winning Quills Restaurant, after which _ -
head to the nearby Chicago Rock Café and you Christmas pudding with brandy sauce

w_on’t_ have tq wait in line with_ everyone else as we Fresh fruit salad 50 per
will give you jump the queue tickets — and as it’s " . guest

Christmas — we'll even get you in for free.

27 28 29 30 31

* %%

. . . Te d coff
And for those who like their after dinner £4 and Cotee

entertainment a little less energetic, then you're (v) Denotes vegetarian Times:
welcome to stay for another coffee. From 7.00pm Bar open
From 7.30pm Dinner

To book call 01789 271 008 now




Festive Sunday
Lunches

A great Sunday lunch is all about spending time
with friends and family, taking the time to enjoy
good conversation, good food and good vino.

This December at The Stratford we've added a
festive twist to our famous four-course Sunday
carvery, so now there’s even more reasons to get
together with friends and family — with no hours
of prep and no washing up! Our festive crackers
will make sure the meal starts with a bang, and the
delicious menu will keep all your senses tingling.

December Sunday
Lunch Menu

Chef’s selection of starters or help yourself from
the cold counter to an array of salads

*kk
Chef’s choice homemade sorbet
*kk

Carvery style service with a choice of meat
and vegetarian dishes

Sample menu such as Roast beef, succulent gammon
with a vegetable cannelloni for the non meat eaters.

* %%

Seasonal hot and cold desserts

Dates:

December 2010
M T W T F S S
1 2 3 4 5

6 7 8 9 10 11 g¥
13 14 15 16 17 18 gEl
20 21 22 23 24 25
27 28 29 30 31

All dates marked .

£16.% %

All dates marked

£190 .95
£0O 95 perenid

Children aged 5 and under - eat free

Times:

12.30pm until 2.00pm Lunch is served

Booking is essential for this festive favourite.



Ch rlstmas Day Christmas Lunch Menu
Lu n C h I n t h e Roast parsnip soup with a chive créeme fraiche (v)
R e St au r- an t Chicken, ducka?]r&da;gre\ gﬁ;fg:te ;Nith a fig, date

Salmon and herb mousseline wrapped in

If you love your Christmas lunch, but aren’t that smoked salmon and complimented by a saffron
keen on the hours of prep and clearing up, then and dill dressing
why not enjoy Christmas Day with us.\Whether oo
you're dining with friends, family or bo_th’ our Traditional roast turkey served with a Date:
three-course menu covers all the traditional sage and onion stuffing wrapped in smoked bacon,
favourites so everyone gets to choose what they chipolata, finished with a pan roast gravy December 2010
want ar.]d you get the best pre;ent of all: someone Pan seared sea bass on a bed of bean thread noodles, M T W T F S S
else doing all the hard work this year. stir-fry vegetables, cherry tomatoes, deep fried leeks
and a red pepper and tomato broth 12 3 45
Marinated rump of lamb accompanied by crushed 6 7 8 9 10 11 12
new potatoes, honey roasted vegetables and a 13 14 15 16 17 18 19

rosemary and thyme reduction

Caramelised red onion and goat’s cheese tart with 20 21 22 23 24 gy 26
a red chard, rocket and red pepper salad along with 27 28 29 30 31
sun dried tomatoes, pesto and new potatoes (v)

*kk

Christmas pudding with brandy sauce £6 9 OO per
White chocolate cheesecake marbled with dark n guest
chocolate, compote of berries and chocolate shavings
Fresh fruit salad served on a meringue and i
finished with raspberry ripple ice cream ! : 3 OO children
[

under 12

*kk

Tea, coffee, petits fours

(v) Denotes vegetarian Times:

Between 12.00pm
and 2.00pm Lunch is served

To book call 01789 271 008 now 7




New Years Eve
Party in Quills

D.1.S.C.O.- oh yes, just spelling it out gets our feet
tapping and the urge to get up and party. Celebrate
the New Year with us in style at Quills Restaurant.
We'll get things going from the moment you arrive
with a champagne reception and a photographer
to capture you looking glamorous, gorgeous and
ready for a party.

Next up it's a mouth-watering four-course dinner
and once the last plate has been cleared away, our
resident DJ will get you up and moving till 1.00am.
As well as the traditional ‘bongs’ at midnight, we're
also going to see in 2011 in our own stylish way
with Chinese lanterns. So make a wish, but most
importantly, make a date with The Stratford this
New Year’s Eve.

Make it a New Year’s Eve
to remember. Book now on
01789 271 008

End of the Year Menu

Broccoli and stilton soup with croutons (v)
i
Mango sorbet
* %)%
Marinated rump of lamb with Delmonico potatoes,

green beans, glazed carrots, parsnips and finished
with a smoked garlic and thyme jus.

Goat’s cheese and caramelised red onion tart with
a red chard rocket and red pepper salad served with
sun dried tomatoes, pesto and new potatoes (V)

* %)%

Chef’s assiette of homemade desserts

*k%k

Tea, coffee, chocolate orange

(v) Denotes vegetarian

Date:

December 2010

M T W T F S S
1 2 3 4 5

6 7 8 9

13 14 15 16 17 18 19

20 21 22 23 24 25 26

27 28 29 30 [N

£49.%

Dinner only

£129.00¢,

Including one night's accommodation and full
English breakfast

per
guest

from £39.00 per person per
night bed and breakfast

Extra nights:

Single supplement: £30.00 per night

Dress to impress (smart jeans
but no trainers please).

Dress code:

Additional charges will apply for any photographs
you select.



New Years Eve
Gala Ball in The
Ragley Suite

For the ultimate way to see in 2011, make a date
with our New Year's Eve Gala Ball in the stunning
Ragley Suite. On arrival, we'll give you a glass of
champagne to get you in the party mood and
our photographer will make sure we catch your
best side looking stylish, gorgeous and ready to
celebrate.

Then we'll call you through for a delicious five-
course dinner from our award-winning kitchen.
Make sure you leave plenty of room to boogie as
our resident DJ is guaranteed to get you grooving
till midnight and beyond.We'll countdown to Big
Ben’s Bongs, but also see in the New Year in our
own stylish way by releasing Chinese lanterns and
toasting our wishes with a glass of bubbly.

Whatever you wish for in 2011 get the year off to
the best possible start with us.

Gala Dinner Menu

Broccoli and stilton soup with croutons (v)

Terrine of corn fed chicken, smoked chicken, duck
and roasted peppers wrapped in parma ham served
with apple and fig chutney

Gravadlax of salmon served with carpaccio of
beetroot and a saffron and lime dressing

* %)%

Mango sorbet

Marinated rump of lamb with Delmonico potatoes,
green beans, glazed carrots, parsnips and finished
with a smoked garlic and thyme jus

Goat’s cheese and caramelised red onion tart with a
red chard rocket and red pepper salad served with
sun dried tomatoes, pesto and new potatoes (v)

Fillet of sea bass crushed new potatoes, buttered
leeks and a chive and herb creme fraiche

*kk

Chef’s assiette of homemade desserts

*kk

Selection of local cheeses

*k%k

Tea, coffee, petits fours

(v) Denotes vegetarian

To book call 01789 271 008 now

Date: Times:

December 2010 7.30pm

M T W T F s s Drinks reception

1 2 3 4 5 8.00pm

Dinner served

6 7 8 9 10 11 12

13 14 15 16 17 18 19 Until 1.QOam
Entertainment

20 21 22 23 24 25 26

27 28 29 30 ik

£79.%

Dinner only

£149 .05

Including one night's accommodation and full
English breakfast

per
guest

Extra nights: from £39.00 per person per

night bed and breakfast
Single supplement: £30.00 per night

Black tie for the gents, evening
wear for the ladies.

Dress code:

The Gala Ball is for over 18s only.




Enjoy your party -
every last second

When you're having fun and don’t want that fun to
stop, then you don’t have to, make your Christmas
party last that little bit longer with an overnight
stay in one of our fabulous bedrooms — at the

end of the night, your bed will be calling out your
name and it’s better to be a short walk away than
a long taxi drive. These special prices include a
full reviving breakfast to get you ready to face the
world again.

Save 20% off our best available rate
of the day when you stay after your
Christmas party. Quote PARTY10
to book.

Visiting Friends
and Family

If you are doing the rounds this Christmas and
New Year; make a stop at The Stratford; we'll
guarantee you a really comfortable resting place at
the end of the day.

Visiting friends and family, save £20
off our best available rate of the day.
Quote VFR10

To book your bedroom,
call 0845 074 0060

or visit www.QHotels.co.uk

10

Terms and conditions:

* For a Christmas party booking, we'll ask you for a £15.00

per guest non-refundable non-transferable deposit which
will be used against the cost of the meal and cannot be
used on drinks.

For accommodation bookings, we'll ask you for a 50% per
guest non-refundable deposit.

Your booking will not be confirmed until we receive all
the deposits and should you be booking on behalf of a
group, then please arrange one cheque or credit card
payment.

The balance of your event for all meals, pre-ordered
drinks packages and accommodation must be received
by 2nd November 2010. Bookings made after this date,
may be requested to fully pre-pay before the event is
confirmed.

If you have to cancel your party, and we sincerely hope
you don't, if you cancel before 2nd November 2010, you
will lose your deposits; if you cancel after 2nd November
2010 you will be charged the total value of your event,
including all meals, drinks and accommodation.

All event dates are subject to availability and should any
date fail to reach minimum numbers we will advise you
well in advance and either transfer the party to a more
suitable room, or transfer you to a more suitable date or
give you a full refund.

Please can you provide full menu choices and any special
dietary requests for your party by 2nd November 2010.
There may be an additional charge for some specific
dietary requests which we will advise at the time.
Although dishes may not contain nuts as an ingredient,
there is a possibility that they will contain nut traces.

We strongly advise guests with nut or other allergies to
contact us by 2nd November 2010 to discuss any dishes.
Bookings over 10 guests and private parties will be
subject to a separate contract which will be issued at the
time of enquiry.

The special party night accommodation package is only
available to guests attending a party night at the hotel and
is subject to availability. On certain nights, we may have to
limit the amount of rooms available to you.

All prices included here are inclusive of VAT.



Drinks Packages

Unlike your Christmas shopping, don’t leave
preparing for your party till the last minute.

Whether you're toasting an excellent year or giving
a special thanks to your team, when you pre-order
your drink packages, you could save money and
time as your drinks will be on your table before
you arrive. Take a look at these special deals.

Who says the Christmas bonus is a thing of the past?

* 4 bottles of QHotels
selected white or red wine

« 4 bottles of mineral water

.y 5

* 4 bottles of QHotels
selected white or red wine

« 4 hottles of mineral water
* 4 x 2 pint jugs of Carling

£98.%

* 4 bottles of QHotels
selected white or red wine

« 4 bottles of mineral water
* 10 bottles of Becks

Just

£105.%

* 4 bottles of QHotels
selected white or red wine

* 4 hottles of mineral water
* 2 bottles of Lanson champagne

A fabulous

£138.%

To take advantage of these
great offers, call us on
01789 271 008




The Stratford
Stratford-upon-Avon

Arden Street, Stratford-Upon-Avon, Warwickshire-CV37 6QQ
Tel: 01789 271 008 Fax: 01789 271 001
Email; thestratfordevents@qhotels.co.uk

Q the preparation

Party Reservations
Please contact the Events Team on 01789 271 008
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Individual Bedroom Reservations
Please contact Central Reservations on 0845 074 0060

Group Bedroom Reservations
Please contact the Hotel on 01789 271 007

www.QHotels.co.uk

Hotel Group of the Year
2008 - 2009



