
Christmas 
atThe Royal Hotel

2023
Weston-super-Mare



Christmas comes but once
a year, so join us for festive
fun and cheer!

WE CANNOT WAIT TO GIVE 
YOU THE ‘ROYAL’ WELCOME!

A ‘Royal’ welcome awaits you over the holiday period! 

Whether it’s a relaxing break, a festive lunch,
or a fun-filled Christmas Day celebration, we
have something for everyone this year!



£89.95 per person

Christmas 

Day
Lunch

Put your feet up this Christmas 
(we think you deserve it!) 
Treat yourself and the family... to a delicious 
three course meal and a warm, festive 
welcome from the team at The Royal Hotel.



Soup 

Crayfish Tail Salad 

Chicken Liver Pate 

Medley Of Mushrooms 

Cheesecake 

Lamb Shank 

Roast Turkey 

Salmon Fillet 

Christmas Pudding 

Chocolate Trifle 

Beetroot Wellington Slice 

With crisp cos lettuce, cucumber, red onion and an avocado,
sour cream, lime and parsley puree. Served with brown
bread

Cooked in a creamy sauce and sat in a puff pastry case
topped with Stilton cheese crumble and caramelised cox’s

apples (V)

Velvet Parsnip. Topped with toasted chestnut pieces, and crispy
parsnips. Served with a white crusty roll (V)(VG)(GF) (GF Roll

Available)

Grilled stonebaked baguette, caramelised sticky red onion marmalade
and salad leaves (GF Bread Available)

Served with Brandy sauce (V)(VG)

With chocolate cream, chocolate brownie bites, 
vanilla mascarpone cream, chocolate sauce and hazelnuts (V)

White chocolate vanilla cheesecake topped with winter berries
and served with vanilla clotted cream ice cream (V)

With chipolata sausage wrapped with smoked streaky bacon, 
caramelised red onion, apricot and herb stuffing, roast potatoes,

parsnips,  roasted chantenay carrots, sprouts and a rich meaty gravy (GF
Available on request)

Served with toasted pumpkin and mixed seeds, creamed butternut
squash puree, chargrilled leek, goats cheese crumble and fondant
rosemary potato

Marinated with garlic and rosemary and slow cooked with caramelised red
onions. Served with a red wine demi-glace sauce, dauphinoise potato gratin,

roasted chantenay carrot and sprouts. (GF Available on request) 

Starters

£89.95 per person with a free glass of fizz
on arrival.

Mains

Desserts

Menu

Some of the dishes in this brochure may contain nut products or substances to which you may be allergic. Please ask our staff for information when selecting items. 
Special dietary requirements will be catered for. All bookings require a £25 per person non-refundable/non-transferable deposit at time of booking. 

A pre-order will be required for all in your party and confirmation of your choices returned with your final payment which is due 14 days prior to your visit. 

Please note a £25 per person deposit is
required at the point of booking. Final

payment due by 30th November.  

Beetroot filling wrapped in spinach, mushroom duxelles and encased
in puff pastry. Served with roasted new potatoes roasted, 

chantenay carrots, sprouts and gravy (V)(VG)

Extras
Potatoes - £4.95 

Vegeatables - £4.95 

Cheese Board 
 
 

Selection of locally sourced cheeses £8.50 supplement

Tea/coffee/Mints



www.royalhotelweston.com

The Royal Hotel 
1 South Parade, Weston-super-Mare, North Somerset, BS23 1JP

T. 01934 423 100 | E. reservations@royalhotelweston.com




