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OUR LEGENDARY ALL INCLUSIVE PARTY NIGHTS
ARE BACK, THIS TIME WITH A DIFFE ERE_NCE.
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SPIRITS ‘ Chinese Chicken Curry
Smirnoff, Bacardi, Gordons, Jack Vegetable Curry (V) (VE)
Daniels, Southern Comfort, Tia Sweet & Sour Chicken

Maria, Archers, Malibu, Pink Gin -
Plus many more branded spirits

Singapore Noodles (V)
Vegetable Spring Rolls (V)
BOTTLES . Hot & Spicy Chicken Wings
Peroni, Corona, Smirnoff Ice and Oriental Vegetable Stir Fry (V) (VE)
Many More 4
E Prawn Crackers
TAPS Fried Rice (V) (VE)
San Miguel, Guinness Boiled Rice (V) (VE)
WINES Fries
Salt & Pepper Fries

(V) = Veegetarian, (VE) = Vegan -
SOFT DRINKS & MIXERS Gluten Free option available on
request.

House Red, White & Rose
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: . B ooking &
Dates, Times & Prices = P ayment

Friday 29th November 2024
£ 70.00 per person

Saturday 30th November 2024
£ 75.00 per person

Friday 6th December 2024
£ 70.00 per person

Saturday 7th December 2024
£ 75.00 per person

Friday 13th December 2024 ) ) :
£ 70.00 per person The Devonshire House requires a Non-

refundable deposit of £10.00 per person to
Saturday 14th December 2024 % confirm tickets, Full balance is due 28 days
£ 75.00 per person prior to event date.

Friday 20th December 2024
£ 70.00 per person

Provisional bookings welcome, however the
Devonshire House operates on a strictly first
come first served basis, bookings will not
Itinerary for the above, . . . .
. be confirmed until deposits are received.
Arrival- 7.00pm prompt
Buffet - 7.30pm-8.45pm Call the reception team on 0151 264 6600
Bingo/ Entertainment- 9.00pm-10.30pm

DJ - 10.30pm-1.00am .
Departure- 1.00am Events@devonshirehouse.co.uk

GSeneral B nformation and Terms

Please make our events team aware of any special dietary requirements

® Management reserve the right to replace or amend ® Management reserves the right to change rooms without
advertised acts or change times where circumstances prior notification.

dictate. ® £10.00 deposit is non-refundable, non-transferable and
@ Private bookings are subject to minimum numbers. cannot be included in payment. Cancellation will result in a
@ Car parking at the Devonshire House Hotel is at the owners’ loss of your deposit.
risk. As a consequence, the Devonshire House Hotel @ Full payment of the balance is due 28 days prior to the
company does not take responsibility for stolen or damaged event.
vehicles.

for all bookings, alternatively you can email

® Once full balance is received, cancellations will not be
® We only accept 1cheque per party. refunded.
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Celebrate Christmas Day
with family and friends

Come and join us for a

4. Course Traditional
Christmas Dinner

Sit back, relax and let us look after you and your FR

family on this special day.

Christmas Dinner is served between 1pm - 3.30pm, Bar and Disco until 8pm.

Proseeco or Mocktail on arrival

1st Course

Prawn and salmon cocktail

Served on a bed of leaves and bloody Mary Sauce.
or

Chicken Liver Brandy Pate

With onion marmalade and Melba toast.

2nd Course

Spicy Italian tomato soup, drizzled with a basil
infused olive oil

Served with Ciabatta.

3rd Course (Carvery)

Oven Roasted Norfolk Turkey Breast
Roast Topside Of Aberdeen Angus Beef
Honey Roasted Irish Gammon

Accompanied with Pigs In Blankets.
Sage and Onion stuffing and Yorkshire Pudding.
Traditional roast gravy.

Vegetables and Potatoes:

baby oven roast potatoes leek and sea salt.
Buttered Brussel sprouts.

Cauliflower cheese. Carrot and swede.
Roasted rootvegetables.

Traditional Roast Potatoes

4th Course
Mini trio of desserts

£90.00 per adult £30.00 ages 3-13 | gﬁi 0\

£20.00 deposit per person. Full balance 30 days prior to event.

Cancellations will not be refunded.
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Vegan and Vegetarian choice

1st Course

Vegetable Terrine Tart

Short crust pastry filled with grilled
vegetable sauce and topped with a mix of
roasted butternut squash, pumpkin seeds
and quinoa.

or

Stuffed Avocado

With chilli vinaigrette.

Served with dipping breads.

2nd Course

Roasted Butternut Squash &
Sweet Potato Soup

Served with Ciabatta.

3rd Course choice -
Baked nut roast with a spicy

compote
Served with a creamy woodland
mushroom jus.

4th Course choice -
Mini trio of desserts




Not Just for
Christmas

Also Known as the “Hidden Gem” The Devonshire House is set in

its own tranquil grounds on the outskirts of Liverpool City Centre

All Suites come with Private integrated Bars,
fully accessible Entrance, Exits & WiFi

Celebrate your perfect day with family & friends while using the
wonderful private gardens.

Our Function suites hold up to 500 guests.

At the The Devonshire House, our civil ceremony licensed suite can hold between
50- 150 wedding guests and provides a stunning backdrop for your special day.

We host a number of family celebrations & events including, birthday parties,
engagements, anniversaries, and many more. Our function suites are designed to
cater for all types of events.

If you are celebrating it we can host it.

0151 264 6600

Events@devonshirehouse.co.uk www.devonshirehouse.co.uk
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