Christmas Party Nights
Make this Christmas one to remember! Get in to the party mood and enjoy
the best loved hits along with those festive favourites! Meet your friends and
colleagues in our bar for pre-dinner drinks, followed by a delicious three course
dinner at 8pm. Then party the night away with the Swing Kings and our resident
DJ until 1am.

Starters

Desserts

Chicken and duck terrine with golden
beetroot chutney and spianata toast

Traditional Christmas pudding with
brandy sauce (v)

Homemade roast tomato and
red pepper soup (ve) (gf)

Chocolate and clementine torte (v) (gf)

Roast fig, carpaccio of beetroot, mulled
wine syrup and pomegranate pearls (v)

Dates

Mains
Roast turkey breast served with sage and
onion stuffing, bacon wrapped chipolatas,
sea salt and thyme roasties, roasted root
vegetables, Brussels sprouts and pan gravy
*ChalkStream® trout, salsa verde, gratin
potatoes, roasted carrots and green beans
Spiced butternut squash, chestnut and
red onion Wellington, sea salt and thyme
roasties, roasted root vegetables and
Brussels sprouts (ve) (gf)

Salted caramel cheesecake (v)
Thursday 9th and 16th December 2021
Friday 3rd, 10th and 17th December 2021
Saturday 4th, 11th and 18th December 2021

Timings
Arrival from 7pm
Dinner served at 8pm
Finish at 1am

Prices
Thursday - £35.00 per person
Friday and Saturday - £45.00 per person

*ChalkStream® trout is responsibly reared in Hampshire and is recommended by Quality Trout UK,
Freedom Foods and is Certified by Best Aquaculture Practices

(v) Vegetarian (ve) Vegan (gf) Gluten Free

New Year's Eve
Put on your best dress and enjoy a night with friends and family at our New
Year's Eve party. You will be greeted with a glass of Prosecco and canapés
on arrival before taking your seats for a delicious six course dinner, live
entertainment and a DJ until the early hours.

Includes:

Desserts

A glass of Prosecco on arrival

Chocolate and orange torte and cinnamon
Chantilly cream

Canapés
Delicious five course dinner
Live entertainment

Apple and plum tart with soya vanilla
ice cream (ve)

To finish

DJ

A selection of cheeses

Pre-starters
Ham hock terrine, piccalilli and pea shoots
Crowne Plaza Waldorf salad with
candied walnuts (ve)

Starters

Dates
Friday 31st December 2021

Timings
Arrival from 7pm

Poached salmon, shaved fennel and
lemon mayonnaise

Dinner served at 8pm

Fresh fig carpaccio, honeyed vinegar
and pistachio (ve)

Prices

Mains

Finish at 2am
£79.00 per person

Roast fillet of beef, gratin potato, roasted
root vegetables with thyme jus
Sundried tomato and olive polenta,
Mediterranean vegetables with basil oil (ve)

(v) Vegetarian (ve) Vegan (gf) Gluten Free

January Blues Blowout
We are holding a post-Christmas party celebration for those who missed out
in December! We will get you, your friends and colleagues into the party mood
with the best loved hits along with some of those festive favourites. Start with
pre-dinner drinks in our bar, followed by a delicious three course dinner at
8pm and then party the night away with our resident DJ until 1am.

Starters

Desserts

Chicken and duck terrine with golden
beetroot chutney and spianata toast

Traditional Christmas pudding with
brandy sauce (v)

Homemade roast tomato and red
pepper soup (ve) (gf)

Chocolate and clementine torte (v) (gf)

Roast fig, carpaccio of beetroot, mulled
wine syrup and pomegranate pearls (v)

Date

Mains
Roast turkey breast served with sage and
onion stuffing, bacon wrapped chipolatas,
sea salt and thyme roasties, roasted root
vegetables, Brussels sprouts and pan gravy
*ChalkStream® trout, salsa verde, gratin
potatoes, roasted carrots and green beans
Spiced butternut squash, chestnut and
red onion Wellington, sea salt and thyme
roasties, roasted root vegetables and
Brussels sprouts (ve) (gf)

Salted caramel cheesecake (v)
Saturday 8th January 2021

Timings
Arrival from 7pm
Dinner served at 8pm
Finish at 1am

Prices
£29.00 per person
*ChalkStream® trout is responsibly reared in
Hampshire and is recommended by Quality Trout
UK, Freedom Foods and is Certified by Best
Aquaculture Practices

(v) Vegetarian (ve) Vegan (gf) Gluten Free

Party Night and Christmas Accommodation
£85.00 bed and breakfast based on double or sole occupancy
£109.00 bed and breakfast based on double or sole
occupancy on New Year's Eve. Rates are subject to availability.
Full payment is required on booking and is non-refundable.

Private Events
If you are looking to host an exclusive and private Christmas event,
we have plenty of options for you to choose from.
Our Marco Pierre White private dining room on the penthouse floor seats up to 40
guests and you can start the evening with pre-dinner drinks in our penthouse bar
with sea views over the Plymouth Sound.
The Commonwealth Suite is located on the 1st floor and can cater for
up to 120 guests. It has its own private bar and dance floor keeping
all of your guests in one room.
If you are looking for something on a grander scale you can hire our stunning
Mariner Suite that can hold up to 380 guests and has its own private bar
and foyer, perfect for a drinks reception.

Booking Terms and Conditions
A non-refundable £15.00 deposit per person is required within 14 days
of booking, with full pre-payment due by 1st November 2021.
Menu choices and dietary requirements are to be
confirmed with the hotel by 1st November 2021.
For full terms and conditions visit letsdochristmas.com

LETSDOCHRISTMAS.COM
TO BOOK
For more information or to speak to one of our
Christmas Co-ordinators call 01752 639988
christmas@cpplymouth.valoreurope.com

CROWNE PLAZA PLYMOUTH
Armada Way, Plymouth PL1 2HJ

