
CHRISTMASCHRISTMAS
PartiesParties

& FESTIVE TRIBUTE SHOWS

4 star party options for everyone including entertainment
Thu-Sat Disco till 1am | Sun-Wed Disco till 12am

2am Bar Licence Fri-Sat
Reserve your party now for just £5 per person deposit!

NOVEMBER & DECEMBER 2024 & JANUARY 2025



STARTERS

Roasted Pepper & Tomato Soup, Basil Infused Oil (CE)

English Ham Hock & Pea Terrine (G, SD)

Homestyle Fruit Chutney, Sourdough Toast, Petit Salad, Balsamic Syrup

Salmon & Dill Gravlax (F)

Smoked Beetroot Puree, Capers, Leaves

MAIN COURSES

Traditional Roast Turkey Breast (D, CE, G, E) (DF & GF Available)

Pigs in Blankets, Apricot & Cranberry Stuffing & Chef's Pan Gravy

Slow Cooked Feather Blade of Beef (CE, GF)

Rosemary & Red Wine Jus

Open New Forest Mushroom Pie (D, E, G) (GF Available)

 Baby Spinach, Garlic & Chardonnay Sauce, Puff Pastry Slice, Parmesan 

DESSERTS

Luxury Christmas Pudding, Creamy Brandy Custard (D, G, E) (GF or VG Available)

White Chocolate & Raspberry Blondie, Fruit Coulis (G, D, E)

Sicilian Lemon Crème Pot, Vanilla Cream, Blueberry Compote (D, GF)

Our most popular 2 or 3 Course Traditional Festive Meal

LUNCH
2 Courses Mon-Sat inclusive £24.90
3 Courses Mon-Sat inclusive £28.00

3 Courses Sunday £26.00

DINNER
2 Courses Mon-Thurs inclusive £31.25
3 Courses Mon-Thurs inclusive £35.50

3 Courses Fri & Sat inclusive £48.75
All weekend parties include shared photo booth

FESTIVE SILVER MENU

Separate (VG) Plant Based & (GF) Gluten Free Menu available
(V) Vegetarian (G) Cereal containing gluten, (C) Crustaceans,  (E) Eggs, (F) Fish, (P) Peanuts, (S) Soya, (D) Milk,

(N) Nuts, (CE) Celery, (M) Mustard, (SS) Sesame Seed, (SD) Sulphur Dioxide & Sulphites, (L) Lupins, (MO) Molluscs
If you have any dietary requirements or need allergen advice, please discuss with sales team when booking.



A more extensive 3 Course Festive Menu with more options

LUNCH
2 Courses Mon-Sat inclusive £30.00
3 Courses Mon-Sat inclusive £33.85

DINNER
3 Courses Mon-Thurs inclusive £40.25

3 Courses Fri & Sat inclusive £53.50
All weekend parties include shared photo booth

FESTIVE GOLD MENU

STARTERS

Roasted Pepper & Tomato Soup, Basil Infused Oil (CE)
English Ham Hock & Pea Terrine (G, SD)

Homestyle Fruit Chutney, Sourdough Toast, Petit Salad, Balsamic Syrup
Salmon & Dill Gravlax (F)

Smoked Beetroot Puree, Capers, Leaves
Tricolore Salad (V)

Rocket Leaves, Beef Tomato, Baby Mozzarella, Basil Infused Oil
Atlantic Prawn Cocktail (C, E, M, F)

English Apple, Cherry Tomato, Brandied Marie Rose Sauce, Lemon

MAIN COURSES

Traditional Roast Turkey Breast (D, CE, G, E) (DF & GF Available)
Pigs in Blankets, Apricot & Cranberry Stuffing & Chef's Pan Gravy 

Slow Cooked Feather Blade of Beef (CE, GF)
Rosemary & Red Wine Jus

Open New Forest Mushroom Pie (D, E, G) (GF Available)
 Baby Spinach, Garlic & Chardonnay Sauce, Puff Pastry Slice, Parmesan 

Spinach Crusted Haddock Fillet (G, F, D)
Creamy Mash, Provencal Tomato & Olive Sauce

Thyme Roasted Rump of Lamb (GF, DF, CE)
Garden Pea & Mint Mash, Chef’s Jus De Lie

DESSERTS

Luxury Christmas Pudding, Creamy Brandy Custard (D, G, E) (VG or GF Available)
White Chocolate & Raspberry Blondie, Fruit Coulis (G, D, E)

Sicilian Lemon Crème Pot, Vanilla Cream, Blueberry Compote (D, GF)
Winter Spiced Fruit Clafoutis, Creamy Custard (D, G, E)

Best of British Cheese Plate (D, G, E)

Separate (VG) Plant Based & (GF) Gluten Free Menu available
(V) Vegetarian (G) Cereal containing gluten, (C) Crustaceans,  (E) Eggs, (F) Fish, (P) Peanuts, (S) Soya, (D) Milk,

(N) Nuts, (CE) Celery, (M) Mustard, (SS) Sesame Seed, (SD) Sulphur Dioxide & Sulphites, (L) Lupins, (MO) Molluscs
If you have any dietary requirements or need allergen advice, please discuss with sales team when booking.



STARTERS

Lemon Grass & Sweet Potato Soup (GF, VG)

Fresh Herbs

Lightly Curried Cauliflower Salad (N) (GF, VG)

Rocket Leaves, Toasted Almond, Coriander & Mint Dressing

Tricolore Salad (GF, VG)

Rocket Leaves, Beef Tomato, Avocado, Basil Infused Oil

MAIN COURSE

Chef’s Vegetable Ratatouille (GF, VG)

Roasted Mediterranean Vegetables, Provencal Tomato Sauce

Sweet  Potato & Chickpea Bake (GF, VG)

Vegan Mozzarella, Coriander, Salsa Verde 

DESSERTS

Christmas Pudding (GF or VG Available)

Brandy & Nutmeg Sauce

Carrot Cake (G, N) (VG)

Plant Based Cream, Pistachio

Mulled Spiced Poached Pear (GF, VG)

Winter Berries, Saffron & Vanilla Syrup

PLANT-BASED & GLUTEN-FREE
FESTIVE MENU

(VG) Vegan, (GF) Gluten Free
(G) Cereal containing gluten, (C) Crustaceans,  (E) Eggs, (F) Fish, (P) Peanuts, (S) Soya, (D) Milk, (N) Nuts,
(CE) Celery, (M) Mustard, (SS) Sesame Seed, (SD) Sulphur Dioxide & Sulphites, (L) Lupins, (MO) Molluscs

If you have any dietary requirements or need allergen advice, please discuss with sales team when booking.



Dine in style with our upscale 2 rosette festive menus

Festive Afternoon Tea £29.50 per person
Including glass of Prosecco or Mulled Wine

Festive 3 Course Lunch Daily £30.50 per person
Festive 3 Course Dinner Daily £34.50 per person

VENTANA GRAND CAFÉ GOURMET DINING

For an additional charge per person on any day, you can have
an inclusive drinks package as shown below:

Alcoholic Package £16.50 per person
Pre-dinner drink (Draft/Bottled Beer or House Spirit & Mixer or 125ml House

Wine/Prosecco) and half a bottle of House Wine

Non-alcoholic Package £14.85 per person
Pre-dinner drink (non-alcoholic Bottled Lager, Peroni Libera or

Gordons Gin 0% & Mixer or Elderflower Presse with Sparkling Water)
and half bottle of Bon Voyage Merlot or Sauvignon Blanc (Served in a carafe)

These packages are bookable for your whole party only

BEVERAGE PACKAGES

Buckets of Beer/Cider
Buy 5 bottles get the 6th bottle free!

Choose from Peroni, Budweiser, Becks, Rekorderlig Cider
(Same Beer/Cider per bucket)

Buy 10 bottles of Wine and get the 11th free!
(Cheapest bottle of Wine free)

Pre-orders and full payment in advance required

WINE & BEER PROMOTIONS



From £51.75 per person to include:
a Festive Fizz Cocktail on arrival, 3 Course Silver Festive Menu, Tribute Show

& After Party Disco until 12am or 1am 

Looking for something different? An alternative to a night out on the
tiles? Then come along and enjoy a festive 3-course meal with a festive fizz cocktail

on arrival and then sing and dance the night away at one of our fantastic tribute
nights! Our tribute nights guarantee to offer a fantastic party atmosphere, superb

entertainment and delicious food, all at a great price.

Wed 4th Dec - Elvis with The Sensational Sweets
Thu 5th Dec - George Michael

Sun 8th Dec - Curtain Up with Diane James (not a tribute) from £36.50pp
Tue 10th Dec - ABBA

Wed 11th Dec - Elvis with The Sensational Sweets
Thu 12th Dec - Tina Turner

Tue 17th Dec - ABBA
Wed 18th Dec - Take That
Thu 19th Dec - Just Kylie 

For full details, scan the QR code below or visit
www.oceanaeventsbournemouth.co.uk

LIVE TRIBUTE NIGHTS

 3 Course Silver Menu
Sunday nights only in Nov, Dec & Jan

2 Course Dinner £24.25 per person
3 Course Dinner £29.15 per person

Add a welcome drink for just £4.15 per person
(Draft/Bottled Beer, House Spirit & Mixer,125ml House Wine/Prosecco)

CUMBERLAND RETAIL SUNDAYS



Book your Christmas celebration in January 2025 and receive 10% discount!
(Food only, excludes Retail Sundays)

JANUARY 2025 DISCOUNTED DEAL

For all organisers with Sunday to Thursday
dinner bookings over 25 people

FREE DINNER PLACE
& COMPLIMENTARY OVERNIGHT STAY

Christmas Day Lunch 2024
New Year's Eve Gala Dinner 2024

Menus available to view on our website:
www.cumberlandbournemouth.co.uk

NOW TAKING BOOKINGS FOR

Private parties can add a Photo Booth and two Casino tables,
subject to availability and location space from £999

SUPER-TAINMENT PACKAGE

We have a vast array of themed party nights for corporate events
or private parties that we will bring to life at a venue of your choice.

T&Cs apply, please ask for details.

Includes Winter Wonderland, Glitz and Glamour,
Christmas Masquerade Ball, Casino Royale, Great Gatsby,

Fire and Ice and many more!

THEMED PARTY NIGHTS



Celebrate & Snooze!Celebrate & Snooze!
Pop in today or call to make a no obligation

appointment to book your festive meal!

ROOM AND BREAKFAST
Midweek

Double/Twin £76.00 per room per night
Single £47.50 per room per night

Weekend
Double/Twin £98.00 per room per night

Single £52.45 per room per night

ROOM ONLY
Midweek

Double/Twin £63.50 per room per night
Single £42.50 per room per night

Weekend
Double/Twin £84.75 per room per night

Single £47.50 per room per night

Midweek (Sunday-Thursday) | Weekend (Friday & Saturday)

Book NowBook Now

or email sales@oceanahotels.co.uk
www.cumberlandbournemouth.co.uk


