
One perfect party.
One of a kind.

The Stratford
Stratford-upon-Avon

www.QHotels.co.uk/xmas

Christmas and New Year 2011
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Celebrate the festive season this 
year in the welcoming atmosphere 
of The Stratford.

We know how to throw a great party so get together with 
colleagues, friends and family and celebrate in style.

Christmas Party Nights

Private Parties

Festive Lunches

Festive Sunday Lunches

Christmas Day Lunch

New Year’s Eve Quills Party

New Year’s Eve Ragley Gala Ball

Overnight Accommodation

Visiting Friends and Family

Terms and Conditions
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Menu

01789 271009
To book please call us on:

Christmas  
Party Nights 
 
Join us to party in style this Christmas 
at our fantastic party nights. Tuck in to 
a three-course meal, enjoy half a bottle 
of house wine per guest with our 
compliments and then dance the  
night away. 
 
Make the night extra special, 
accommodation available from only 
£45.00 per guest per night bed and 
breakfast based on two guests sharing  
a room.

Times:

6.30pm 	 Bar opens 
7.30pm 	 Dinner served
1.00am 	 Disco closes

£32.95
December 2nd, 3rd, 9th, 10th, 16th and 17th 

per guest

Buttered leek and potato soup, 
croutons and crème frâiche (v)

Mozzarella, tomato and basil stack,  
balsamic and basil oil (v)

Chicken liver parfait, apple and plum 
chutney, melba toast                                

Roast turkey breast, smoked bacon 
and sage stuffing, Cumberland 

chipolata, roast turkey gravy and spiced 
cranberry sauce, roast potatoes and 

market vegetables

Mediterranean vegetable crumble, pesto 
mash and toasted bread crumbs (v)

Salmon fillet, shrimp sauce and basil, 
sea salt new potatoes,  

market vegetables

Christmas pudding, brandy  
buttered custard

Milk chocolate tart, black  
cherry compote

Sliced fruits, champagne sorbet

(v) Denotes vegetarian



Christmas  
Party Nights 
 
Party with colleagues, friends and family 
and enjoy a delicious three-course 
dinner, half a bottle of wine per person 
and dancing with our resident DJ. 
 
Make the night extra special, 
accommodation available from only 
£45.00 per guest per night bed and 
breakfast based on two guests sharing  
a room.

Menu
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Private Parties 
 
If you are looking for that special 
something for your colleagues or 
arranging an intimate family gathering, 
we have a number of rooms that 
can cater for all your needs.  We can 
create menus and theming to suit your 
needs and budget, just give us a call we 
are here to help in anyway we can!  

05

01789 271009
To book please call us on: 01789 271009

To book please call us on:

and ask for our 
Christmas planner

Times:
6.30pm 		  Bar opens
7.30pm		  Dinner served
1.00am		  Disco closes

£29.95
December 22nd 

per guest

Buttered leek and potato soup, croutons  
and crème frâiche (v)

Mozzarella, tomato and basil stack,  
balsamic and basil oil (v)

Chicken liver parfait, apple and plum 
chutney, melba toast

Roast turkey breast, smoked bacon and 
sage stuffing, Cumberland chipolata, 

roast turkey gravy and spiced cranberry 
sauce, roast potatoes and market 

vegetables

Mediterranean vegetable crumble, pesto 
mash and toasted bread crumbs (v)

Salmon fillet, shrimp sauce and basil, sea 
salt new potatoes, market vegetables

Christmas pudding, brandy  
buttered custard

Milk chocolate tart, black  
cherry compote

Sliced fruits, champagne sorbet

(v) Denotes vegetarian
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Menu

01789 271009
To book please call us on:

Festive Lunches 
 
Escape the office or meet with friends 
and family in the run up to Christmas.  
Enjoy our delicious three-course lunch 
and just relax!

£18.95
All dates from 1st December to 24th 
December, Monday to Saturday only

per guest

Festive Sunday  
Lunch 
 
Join us in Quills Restaurant for a 
delicious four-course carvery lunch 
with all your family and friends.  The 
perfect way to celebrate Christmas.

Menu

01789 271009
To book please call us on:

Every Sunday from 4th December

£17.50per guest

Times:

12.00pm – 2.30pm	 Lunch served
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Times:
12.00pm – 2.30pm	 Lunch served

Buttered leek and potato soup, croutons  
and crème frâiche (v)

Mozzarella, tomato and basil stack,  
balsamic and basil oil (v)

Chicken liver parfait, apple and plum 
chutney, melba toast

Roast turkey breast, smoked bacon and 
sage stuffing, Cumberland chipolata, roast 
turkey gravy and spiced cranberry sauce, 

roast potatoes and market vegetables

Mediterranean vegetable crumble, pesto 
mash and toasted bread crumbs (v)

Salmon fillet, shrimp sauce and basil, sea 
salt new potatoes, market vegetables

Christmas pudding, brandy  
buttered custard

Milk chocolate tart, black  
cherry compote

Sliced fruits, champagne sorbet

(v) Denotes vegetarian

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

array of salads

Chef’s homemade sorbet

Carvery style service with a choice of 
meat and vegetarian dishes

Seasonal hot and cold desserts



Christmas Day 
Lunch 
 
Relax and let us spoil you and your 
family on Christmas Day. Enjoy our 
fantastic three-course lunch and let us 
take care of the washing up!

£70.00
£35.00

December 25th

Menu
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01789 271009
To book please call us on:
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Times:
12.00pm – 2.30pm 	 Lunch served

per guest

per child aged 6-12 years, 
children aged 5 and under 
eat free

New Year’s Eve  
Quills Party 
 
See in 2012 in style at our fantastic 
New Year’s Eve party.  Enjoy a 
champagne reception followed by 
our four-course dinner.  Hit the 
dance floor and party until late. 
 
Stay for additional nights for only 
£45.00 per guest per night bed  
and breakfast based on two guests 
sharing a room.

Menu

01789 271009
To book please call us on:

£145.00 
including one nights accommodation and full 
English breakfast. Over 18’s only.

December 31st

£55.00 per guest dinner only

Times:

6.00pm		  Bar opens
7.30pm 		  Pre-dinner drinks	
8.00pm	      	 Dinner served
1.00am		  Disco closes

Dress Code:
Smart casual

Butternut squash and sweet potato 
soup, crème frâiche and chives (v)

Salmon and monkfish terrine wrapped 
in smoked salmon with a saffron and 

citrus dressing, toasted brioche 

Champagne sorbet

Traditional roast turkey, apricot, sage 
and pork forcemeat wrapped in bacon,  

chipolata sausage

Fillets of trout  filled with spinach, leeks  
and prawns, lemon butter sauce, dill  

Duchesse potatoes

Marinated rump of lamb, Delmonico 
potatoes, roasted root vegetables, 

rosemary and thyme jus

Double baked cheese soufflé, goat’s 
cheese, sun dried tomatoes, deep fried 

leeks and rocket (v)

Passion fruit tart, compote of cherries, 
whipped cream

Christmas pudding and brandy sauce 

Trio of chocolate mousse, chocolate 
shavings, bitter chocolate sauce

(v) Denotes vegetarian

Roast parsnip soup with parsnip crisps,  
pesto swirl (v)

Champagne sorbet

Marinated rump of lamb with Delmonico 
potatoes, roasted root vegetables,  

rosemary and thyme jus

Double baked cheese soufflé, goat’s 
cheese, sun dried tomatoes, deep fried 

leeks and rocket (v)

Chef’s assiette of lemon desserts, lemon 
tart, lemon pannacotta, lemon sorbet, 

citrus shortbread biscuit 

(v) Denotes vegetarian
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Rates valid from 19th December – 8th January and subject to availability. 
Quote “VFR11” when booking.

To book your accommodation call us on: 0845 074 0060 

Don’t worry about driving home or trying to find a taxi at the 
end of the night, take advantage of our fantastic party night 
accommodation. If you are attending a Christmas or New 
Year’s Eve party at The Stratford we can offer you exclusive 
rates including breakfast the following morning.

If you’re doing the rounds this Christmas and New Year, The 
Stratford provides the perfect place to stay.

New Year’s Eve 
Ragley Gala 
Ball 
 
For the ultimate New Year’s Eve 
celebration, our Gala Ball is the best 
around.  Join us for a champagne 
reception and lavish five-course meal 
before dancing in 2012 with our 
resident DJ. 
 
Stay for additional nights for only 
£45.00 per guest per night bed and 
breakfast based on two guests sharing  
a room.

Menu

01789 271009
To book please call us on:

£165.00 
including one nights accommodation and full 
English breakfast. Over 18’s only.

December 31st

£85.00 per guest dinner only

Times:

6.00pm		  Bar opens
7.00pm 		  Pre-dinner drinks	
7.30pm	      	 Dinner served
1.00am		  Disco closes

Dress Code:
Strictly black-tie and evening gowns
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Roast parsnip soup with parsnip crisps,  
pesto swirl (v)

Assiette of salmon, poached marinated 
salmon, gravadlax and smoked salmon, 
sweet potato salad, endive and rocket, 

horseradish crème frâiche 

Game terrine, layers of seasonal game, 
wrapped in pancetta with a fig chutney, 

toasted brioche 

Champagne sorbet

Marinated rump of lamb with Delmonico 
potatoes, roasted root vegetables, 

rosemary and thyme jus

Double baked cheese soufflé, goat’s 
cheese, sun dried tomatoes, deep fried 

leeks and rocket (v)

Fillets of sea bream, crushed parsley 
potatoes, wilted greens, glazed carrots, 

green beans, and a buerre blanc

Chef’s assiette of lemon desserts, lemon 
tart, lemon pannacotta, lemon sorbet, 

citrus shortbread biscuit 

Selection of cheeses

(v) Denotes vegetarian

Overnight
Accommodation

Visiting Friends
and Family

For Christmas party bookings we will ask for a £15.00 per guest non-refundable 
non-transferable deposit and full pre-payment will be required six weeks prior 
to the event date.

For accommodation bookings, we’ll ask for full pre-payment.
All party nights are subject to availability.
For full terms and conditions visit: www.QHotels.co.uk/xmas

Terms and Conditions

£75.00Bed and breakfast price per night, per room

£45.00Bed and breakfast from per room

Quote “Party 11” when booking



0845 074 0060
www.QHotels.co.uk/xmas

The Stratford, Arden Street, 
Stratford-upon-Avon, Warwickshire, CV37 6QQ
Email: thestratfordreservations@QHotels.co.uk

For Party Reservations call our
Christmas Planner on 01789 271009

For Individual Bedroom Reservations call 
Central Reservations on 0845 074 0060

For Group Bedroom Reservations  
call 01789 271000


