
Join us for a Christmas celebration to remember.

Create new memories with friends and colleagues at our fabulous
festive party nights.

Enjoy a delicious two-course dinner and dance the night away
at Alexandra House.

P a c k a g e  I n c l u d e s

Arrival drink | Two-course meal | Tea and coffee | DJ and disco |
E-cracker prize draw | Complimentary car parking | Free Wi-Fi for your social media coverage

2 0 2 3  D a t e s

Party dates are available from the 1st of December to the 16th
of December 2023.

From £36.00 per person.

B e d  a n d  B r e a k f a s t

Stay the night with us and enjoy bed and breakfast from £69 per room.

S h a r e d  C h r i s t m a s  P a r t i e s

E N Q U I R E  N O W
01793 819 000

alexandra.enquiries@thevenuescollection.co.uk

www.swindonalexandrahouse.co.uk



All prices are inclusive of VAT. A non-refundable deposit of £15 per person is required at the time of booking and the full balance is
payable six weeks prior to your party date. We reserve the right to change prices and dates.

Menu choices, including dietary requirements are requested six weeks prior to your party date.
Please contact us for full allergen information. Due to seasonal demand, we reserve the right to make amends to the menu. 

Accommodation is fully prepayable at the time of booking; rates are non-transferrable and non-refundable.

A  C a r b o n  C o n s c i o u s  C h r i s t m a s

Wherever possible, all of our menus will use sustainable and ethically
sourced ingredients including Red Tractor Assured Turkey.

We are measuring the carbon footprint of our Christmas menus to
help minimise the impact on our planet.

To minimise waste, we've switched from traditional crackers to a
digital e-cracker prize draw.

Main Course

Traditional Roasted Turkey Breast
Apricot and Sage Stuffing, Pigs in Blankets, Roasted

Potatoes and Pan Gravy

British Vegetable Wellington (V)
Lentils, Celeriac Purée and Red Wine Sauce

Pan Fried Chalk Stream Trout
Crispy Cavolo Nero, Celeriac Purée, Caper and

Raisin Dressing

All Served with Seasonal, British Vegetables

Dessert

Christmas Pudding (V)
Brandy Custard and Cranberry Compote

Chocolate Tart (VG, NGCI)
Mulled Cherry Purée, Honeycomb

Oat Milk Panna Cotta (VG, NGCI)
Chocolate and Coffee Granola, Poached Clementine


