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Christmas Carvery, Buffet and Cabaret Events
Celebrate in style, with a great atmosphere, great food and fantastic entertainment to match

Friday 27th November

“Health through Sports”

With guest speaker Joe Royle

M.C. Willie Miller and others
Includes 3 course traditional

meal

£38.00 per person
£420 table of 12

Saturday 28th November
“Commotions”
Fantastic Vocal Harmony Trio
Bringing the best of Swing,
Soul & Motown
Plus Festive Buffet
£20.00 per person

Friday 4th December
“ABBASOLUTELY"”
Abbasolutely Brilliant Act
Plus Christmas Carvery
£27.50 per person

Friday 4th December
“80’s Rewind”

A real party band in every
sense of the word with
classic hits by
some of the biggest names
Plus Festive Buffet
£20.00 per person

Saturday 5th December
“One Stop Boogie”
Get the party started with
70s hits Big Hair, Big Flairs
Big Platforms
Plus Christmas Carvery
£27.50 per person

Saturday 5th December
“Star Star”
A duo tribute to the legends
of Soul Music
Plus Festive Buffet
£20.00 per person

Friday 11th December
“One Stop Boogie”
Get the party started with
hits from 70s
Big Hair, Big Flairs
& Big Platforms
Plus Christmas Carvery
£30.00 per person

Friday 11th December
“80's Rewind”

A real party band in every
sense of the word with
classic hits by some of the
Biggest Names
Plus Festive Buffet
£20.00 per person

You will need to book early to avoid disappointment, as these nights are extremely popular. .

Saturday 12th December
“Soul Patrol”
Fantastic 5pc band with
classic Soul & Motown Hits
Plus Christmas Carvery
£30.00 per person

Saturday 12th December
“Commotions”
Fantastic Vocal Harmony Trio
Bringing the best of Swing,
Soul & Motown
Plus Festive Buffet
£20.00 per person

Friday 18th December
“JK as ROBBIE WILLIAMS”
Let him entertain you !
Plus Christmas Carvery
£35.00 per person

Friday 18th December
"Cest Chic”
The Sound of the 70s
Plus Festive Buffet
£20.00 per person

Saturday 19th December
“JK as ROBBIE WILLIAMS"
Let him entertain you!
Plus Christmas Carvery
£35.00 per person

Saturday 19th December
“Soul Temptation”
Superb Soul Tribute
Plus Festive Buffet
£20.00 per person
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Christmas Carvery, Buffet and Cabaret Events

Relish a mouth-watering carvery for those with a hearty appetite, and
finish off with Christmas Classics on the Dance Floor!

Thursday 17th December
“BILLY & WALLY"

Billy Butler & Wally Scott host their traditional Christmas Party night with a
mix of music and fun. The hilarious “Fat Montys” return by public demand
after last year’s sensational appearance .

Also on the bill are tributes to Elvis, Neil Diamond, Blues Brothers, The
Rocky Horror Show and Showaddywaddy from the famous Ambassadors.
There's more comedy from Liverpool comedian Billy Shine.

Includes 3 Course Festive Carvery Meal
Bar & Disco until 1.00am
£27.50 per person
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The January Sale
Too busy to celebrate in the run up to
Christmas? We have extended our
parties right throughout January. These
extra value nights are available for
parties of 80 guests or more.

Themed Evenings
We have the expertise to allow you to
surprise, inspire and delight your guests.
From Gangsters and Molls to Las Vegas
Casinos, we have a “Can Do” attitude.

Private Parties
The Devonshire House Hotel boasts the
Marquee Suite. This spectacular venue
can hold up to 450 guests for a dinner or
700 for a buffet. We also boast other
suites for your Corporate Private Events.
Ask about our fantastic value for money
all inclusive packages, always a popular
choice.

Buffets
Your buffet can be tailor made to suit all
of the requirements of your private
party. Why not try an all inclusive
evening, which can be tailor made to suit
your guests by offering a package
inclusive of both branded and non
branded drinks. Buffets can be arranged
to suit both your guests and your pocket!

Robert Burns Night
A traditional feast of food and drink,
Burns Night on 23rd January 2010 is a
great winter pick-me-up. Scots all
around the world celebrate the birth of
the great Scottish poet Robert "Rabbie"
Burns in enthusiastic style. Enjoy a three
course dinner with a piper and the
traditional ode to the haggis. Please
contact the events team direct to make
your booking 0151 264 6600.

Room at the Inn
No Taxis, No Fuss — Just a Good Night's
Sleep with a hearty Breakfast:

£30.00 per person based on two sharing
(Sunday to Thursday)
£35.00 per person based on two sharing
(Friday & Saturday)
£15.00 single supplement

Subject to the Innkeeper’s availability*
Excludes New Years Eve

Santa’s Little Helper Hotline
Call In - Devonshire House Hotel,
293-297 Edge Lane, Liverpool, L7 9LD

Pick Up -0151 264 6600

Log On www.devonshirehouse.co.uk
Email rachael.ely@devonshirehouse.co.uk
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Wine can be pre ordered for your group. (Please see booking form for details)

White Wines

BIN GUIDE

18 2 Cuvee du Seigneur, sec (France) £12.50
A crisp, fresh and fruity dry white wine (France)

19 4 Cuvee du Seigneur, demi-sec, Moreau £12.50
A refreshing, fruity, medium dry white wine (France)

27 3 Delicato Chardonnay 2001/02 £15.75
A soft & creamy Chardonnay that is mid bodied & rounded

28 2 Millstream Chenin Blanc £12.50

Light & fresh with an attractive quince & pear character

Red Wines
BIN GUIDE

2 B Cuvee Du Seigneur Rouge, Moreau £12.50

A light red with freshness and soft fruit (France)
6 C Ochre Mountain £14.75
Rounded and smooth in flavour with pronounced blackcurrant fruit




Starters

Tomato & Red Pepper Soup
Served with fresh bread roll
and butter
*kk%k
Chicken Liver Parfait
With redcurrant & spiced cordials

*kk%

Roasted Mediterranean Terrine
Main Course

Traditional Roast Norfolk Turkey
Succulent Turkey, Butter Basted Served
With Chipolata Sausages Bacon Roll
& Stuffing
*kk%k
Honey Baked Ham
Joints of Ham Smothered in
Natural Honey and baked until
Golden Brown
*kk%k
Roasted Topside of Beef
Tender Joints of Beef Oven Roasted
Served with Traditional Yorkshire
Pudding

Vegetarian Options

Goats Cheese & Cherry Tomato En
Croute
Puff pastry filled with a sweet cherry
tomato sauce finished with goats cheese
*kk*
Wild Mushroom & Peppercorn Tart
A Savoury herb tart filled with a creamy
Mushroom sauce, finished with sliced
potatoes, spinach, wild mushrooms
pink & green pepper corns

Desserts

Traditional Christmas Pudding
Served with a Brandy Infused Sauce

*kk%x

A Selection of Chef’s Desserts

*k k%

Freshly Ground Coffee and Minted
Chocolates

All Main Courses are accompanied by a selection of
fresh market vegetables, Chefs potatoes and traditional gravy




2009

Eat, drink and be merry this Christmas at the Devonshire House Hotel. We offer an
imaginative, seasonal menu in relaxed and stylish surroundings
(and no washing up to spoil the festivities)

Create a special family party on Christmas Day in a room that is stress free with space to celebrate.
Enjoy a personal introduction to Father Christmas with gifts in tow for the children and feast
on turkey from a delicious Christmas day menu. Not a humbug in sight

Bookings taken between 12pm and 2.30pm
£49.50 per adult £25.00 per child (under 12) Babies under 2 go free

Menu

Starters
Cream Of Wild Mushroom Soup
Served with Fresh Bread Roll & Butter
*kk*k
Fresh Melon

Served with a Raspberry Coulis

*kk*k
Cold Water Prawn Cocktail
Served with Marie Rose Sauce

Main Course
Traditional Oven Roasted Norfolk Turkey
Succulent Turkey, Butter Basted served with
Chipolata Sausages, Bacon Rolls and Stuffing
*kkk
Honey Baked Ham
Joints of Ham smothered in Natural Honey

and baked until Golden Brown
*kk*k

Prime Topside Beef
Tender Joints of Beef oven roasted served
with Traditional Yorkshire Pudding

Vegetarian Options

Goats Cheese & Cherry Tomato En Croute
Puff pastry filled with a sweet cherry tomato
sauce finished with goats cheese
*k k%

Wild Mushroom & Peppercorn Tart
A Savoury herb tart filled with a creamy
Mushroom sauce, finished with sliced
potatoes, spinach, wild mushrooms
pink & green pepper corns

Desserts

Traditional Christmas Pudding
Served with a Brandy Infused Sauce
*kkk

A Selection of Chef’s Desserts
*kk*k

Freshly Ground Coffee and Minted Chocolates

All main courses are accompanied by a
selection of Fresh Market vegetables,
Chefs potatoes & traditional gravy




New Hears Gue 2009 - 70

All of our function rooms are available for private hire
Terms and Conditions
Please notify any special dietary requirements two weeks in advance

The management reserve the right to replace or amend advertised acts or change times were
circumstances dictate

Private bookings are subject to minimum numbers
All events are subject availability

All balances are due no later than 28 days prior to your chosen event
Private bookings during December are subject to minimum numbers
The management reserved the right the change rooms without prior notification

Cars parked at the Devonshire House Hotel are at the owners risk and the company do not
take responsibility for stolen or damaged vehicles

All our prices are inclusive of VAT at current rate

Customers leaving coats in our cloakrooms do so at their own risk.
We cannot be held responsible for any loss or damage

Dress Code — Smart, No jeans

We do not accept post dated cheques
We only accept 1 cheque per party

The £10.00 booking fee per person, is non refundable and cannot be offset against other
commodities
Cancellations will result in deposits being retained




Contact Name:

Company Name:

Address:

Telephone:

Fax:

Email:

Special Requirements:

Function Title:

Date:

Number of Guests:

Wine Pre-Order:

Bin No: Quantity:

Deposit Paid:

Amount Owed:
(Including any wine pre-orders)

Please read the enclosed booking terms

Date: Signed:

A £10.00 booking fee per person
is payable for all events
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Devonshire House Hotel, -
293-297 Edge Lane
Liverpool, L7 9LD

0151 264 6600

www.devonshirehouse.co.uk

rachael.ely@devonshirehouse.co.uk



