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NOVEMBER DECEMBER
FESTIVE LUNCHES FESTIVE LUNCHES NEW YEAR’S EVE
Daily from 24th November Daily from 1st to DINNER DANCE
23rd December Sunday 31st December
GLITTER BALL
PARTY NIGHTS GLITTER BALL NEW YEAR’S
Friday and Saturdays from PARTY NIGHTS BREAK PACKAGE
24th November Friday and Saturdays from Sunday 31st December
1st to 23rd December
AFTERNOON TEA POST-CHRISTMAS GETAWAY
Daily from 24th November AFTERNOON TEA 27th to 30th December
Daily from 1st to
31st December JANUARY
FESTIVE BREAKS GLITTER BALL
24th to 27th December PARTY NIGHTS
Fridays 5th, 12th, 19th
CHRISTMAS DAY LUNCH and 26th
Monday 25th December Saturdays 6th, 13th, 20th

and 27th
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MARKE TTSPECIAL,
MARE TT SPARKLING

CELEBRATE CHRISTMAS WITH MERCURE

We've a glittering selection of ideas for your perfect Christmas. Whether you're looking
for a relaxing short break, mouthwatering festive menus with all the trimmings,
or sparkling nights of fun celebrations with friends or colleagues — make sure you
shine with Mercure.

Set in the heart of the city centre, the recently refurbished bedrooms and function rooms at Mercure
Exeter Rougemont Hotel offer a beautiful setting for your festive celebrations. Christmas comes to life
in our beautiful Victorian hotel, which is ideal for every kind of celebration from intimate dinners with
loved ones to parties and dances with larger groups of friends or colleagues. No stay in Exeter is complete
without a visit to the fabulous Exeter Cathedral, the scenic Exeter Quay, and of course Princesshay
Shopping Centre, all just a few minutes’ walk from the hotel. Come and discover the joy we can bring
to your Christmas celebrations.




ATIMETO SPARKLE

From the decor in the hall to the prosecco in your glass,
look forward to a shimmering, glittering time this Christmas.

Why not feel extra special at this special time of year? Our Glitter Ball parties are the perfect way
to celebrate and scintillate, with as much glitz and glamour as you wish. Dress to dazzle
and enjoy great food, great music — and an evening that will shine in your memory.
Includes three-course dinner, disco with DJ, and photo booth*.

PARTY DATES

November — 24th and 25th
December — 1st and 2nd, 8th and 9th, 16th and 17th
January — 5th, 6th, 12th, 13th, 19th, 20th, 26th and 27th

Sunday to Thursday — from £33.00 per person
Friday and Saturday — £41.00 per person
November and January — £27.00 per person
Friday and Saturday including half-bottle of wine — £49.00 per person

Private parties available on request. A £10.00 deposit per person is required at the time of booking.
*Photo booth available on Fridays and Saturdays only.
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TO START MAINS DESSERTS
Cured duck and fig terrine Roast turkey Traditional Christmas pudding
Apple and prune chutney, Duck fat-roasted potatoes, Brandy sauce
toasted rustic bread festive stuffing, pork chipolata, OR
maple-roasted vegetables, grav: .
OR P 9 gravy Salted chocolate délice
Roast butternut squash OR Créme caramel,
and carrot soup (v) Grilled cod loin raspberry cream
Rosemary cream, Crushed potatoes, OR
sourdough croutons prawn and mascarpone sauce
Caramel panna cotta
OR OR Ginger cake, walnut crumble
M.ulled wine Roached pear, Leek, .mushroom TO FINISH
Stilton and chicory salad (v) and Stilton tart (v)
Walnut and maple dressing

Chestnut and brioche crumb Tea, coffee and mince pies

*

*

Party starts: 7pm | Dinner served: 7.30pm | Last orders: 12.30am | Carriages: 1am | Dress code: smart casual
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FESTIVE OFFERS

It’s the season of giving! Here are some fantastic offers that are sure to add
even more sparkle to your celebrations.

JOIN A PARTY

An evening of entertainment and festive food
to the sparkling backdrop of our Glitter Ball.

ACCOUNT BAR

Avoid queuing by setting up an account bar
for a hassle-free festive party.

FESTIVE DRINKS PACKAGES

Six drink tokens £25.00
Each can be redeemed against a pint of
MAKE A NIGHT OF IT draught beer, a small glass of house wine or
Make a night of your celebrations and spend a single house spirit and mixer.
the night with us. Rooms start from £75.00
per room including breakfast, single occupancy,

COCKTAIL RECEPTION

Celebrate in style with a Glitter Ball drinks reception.

Beer bucket £32.00
Choose between 8 bottles of Stella or Beck's.

or £85.00 double occupancy. Non-alcoholic combo £15.00
Choose 6 bottles from J20O, Appletiser
FESTIVE WINE OFFER or Beck’s Blue.

Wine combo: 3 bottles for £50.00.
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FESTIVE LUNCHES

Take your place at our table for a fantastic feast of festive flavours
in the run-up to the big day.

N

festive-themed menus include two- or three-course options. As well as
magnificent menus, enjoy the warmest of welcomes from our staff and
great surroundings. Whether it's with friends, family or colleagues, we guarantee
a great time — and the best bit, no washing up!

Lunch served: 12 noon to 3pm | Dress code: smart casual

|
4
I Served in the bar, Monday to Friday, throughout December, our delicious
V|

TO START

Mulled wine poached

MAINS

Roast turkey

DESSERTS

Traditional

FESTIVELONCHMEND 5
B

pear, Stilton and
chicory salad (v)
Walnut and
maple dressing

OR

Roast butternut squash
and sweet potato soup (v)
Curry-spiced cream,
ciabatta croutons

Duck fat-roasted potatoes,

festive stuffing, pork
chipolata ‘posh pigs in
blankets’, maple-roasted
vegetables, gravy

OR

Grilled plaice fillet
Roast roots, crispy kale,
caper nut-brown butter

OR
Leek, mushroom
and Stilton tart (v)

Chestnut and
brioche crumb

Christmas pudding
Brandy sauce

OR
Vanilla cheesecake
Ginger-spiced cream,
chocolate sauce

From £17.50 per person for two courses

From £19.50 per person for three courses

Pre-booking is required: please call 0871 376 9018 option 3 to book
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FESTIVE
AFTERNOON TEA

SANDWICH SELECTION:

Roast beef and horseradish
Turkey and cranberry
Prawn, crayfish and cream cheese
Grilled courgette, roast pepper and hummus

*xk

Orange peel and cinnamon scones
Clotted cream, winter berry jam

*kk

Spiced orange tart
White chocolate and redcurrant cheesecake

*xk

Selection of teas

Available throughout December* — £13.50 per person

* *

CREAMTEA

Orange peel and cinnamon scones
Clotted cream, winter berry jam

*kk

Selection of teas

Available throughout December* — £6.95 per person

* *

CHAMPAGNE TEA

Our Festive Afternoon Tea plus a glass of Champagne

Available throughout December* — £19.95 per person

*Excluding 24th-26th December






FESTIVE
BREARS

Take a few days and relax in gorgeous
surroundings on a Mercure festive break.

THREE-NIGHT STAY

SUNDAY 24TH TO
WEDNESDAY 27TH DECEMBER

£300.00 per person double occupancy
for twin or double room

£405.00 per person in a single room

£25.00 per child sharing parents’ room,
max. 3 per room

TWO-NGHT STAY

SUNDAY 24TH TO TUESDAY 26TH
OR MONDAY 25TH TO
WEDNESDAY 27TH DECEMBER

£432.00 double occupancy for twin or double room
£290.00 per person in a single room

£25.00 per child sharing parents’ room,
max. 3 per room

BED & BREAKFAST

MONDAY 18TH DECEMBER TO
MONDAY 1ST JANUARY 2018

From £79.00 bed and breakfast
for two people per room

£25.00 per child sharing parents’ room

Room upgrades available: £25.00 per room per night for a Privilege
room with large kingsize bed, Nespresso coffee machine and 48" TV.
Packages include meals and entertainment as stated. For residential
packages we require a £100.00 non-refundable deposit, with full
balance due 4 weeks prior to your arrival date.
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ITINERARY

CHRISTMAS EVE

Check in and then enjoy a warming traditional afternoon tea in
our Nelson’s Bar then join us for a delicious three-course meal in
Drake’s Restaurant before turning in, or perhaps explore the city.

Celebrate Midnight Mass in the magnificent Exeter Cathedral,
with mulled wine served on your return to Nelson’s Bar.

CHRISTMAS DAY

Join us for a hearty English breakfast before opening your presents!
A magpnificent three-course festive lunch will be served in the
Cavendish Ballroom, then relax in the afternoon before joining us for
The Queen’s Speech and a slice of home-made Christmas cake. Enjoy
a two-course buffet in the evening before taking part in our infamous
hotel quiz — with a bottle of Champagne for the winning team!

BOXING DAY

A day to yourself: join us for breakfast in the restaurant. Enjoy a
delicious Boxing Day buffet lunch, then relax for the afternoon and
join us for a three-course dinner in the evening. Wind up the day
with a warming nightcap.

WEDNESDAY 27TH DECEMBER

Set yourself up for the journey home with a hearty breakfast.
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; CHRISTVAS DAY LONCH S

Join us for a scrumptious three-course Christmas lunch
with all the trimmings.

Champagne and canapés on arrival

Bar opens: 12 noon | Lunch served: 12 noon to 4pm | Dress code: smart casual

*

TO START

Salmon gravadlax
Beetroot carpaccio,
vodka and dill dressing

OR
Smoked duck

MAINS

Roast beetroot and
butternut squash
Wellington (v)
Braised chicory
and kale pesto

*

DESSERTS

Cheeses from the
British Isles and beyond
Chutney, savoury biscuits

OR

Dark chocolate tart

\ Radish and sesame seed OR Praline crumb,
1= salad, pickled ginger and Roast sirloin of beef passion fruit sauce
= lime dressing Fondant potato, confit OR
= OR shallots, roast Chantenay L . d
- ) carrots, red wine reduction emt?n merlrlgue Qme
— Wild mushroom Winter-spiced fruits
= and celeriac soup (v) OR OR
Truffle oil, herbs Roast sea bass L
Traditional

OR

Mulled wine poached
pear, Stilton and
chicory salad (v)

Walnut and maple dressing

Queen scallops, cauliflower

purée, crispy shallots,
lemon butter

OR
Roast turkey

Duck fat-roasted potatoes,

festive stuffing, pork
chipolata, maple-roasted
vegetables, gravy

Christmas pudding
Brandy sauce

£70.00 per adult

£31.00 per child (4-12), under-3s eat FREE

A deposit of £30.00 per person is required.




NEWYEAR'S EVE GALA
DINNER DANCE

Celebrate the New Year in style and enjoy a countdown to remember
at our Gala Dinner Dance.

Enjoy Champagne and our chef’s canapés on arrival, then take a seat at your
festive table and enjoy a five-course dinner. Dance the night away with our disco
and DJ until the chimes of midnight.

Arrival drinks: 7pm | Dinner served: 8pm | Party ends: 2am | Dress code: smart

£55.00 per adult, no under-18s

* *

NEW YEAR BREAK PACKAGES

If you're planning on joining our New Year celebrations — why not make it
extra special by taking advantage of our residential package which includes tickets
to our New Year's Eve Gala Dinner Dance.

ONE-NIGHT PACKAGE
£145.00 per person
TWO-NIGHT STAY (DINNER ON 31ST)
£184.50 per person
Single supplement of £30.00 applies. Price includes breakfast and tickets to our gala dinner dance. Room upgrades available:
£25.00 per room per night for a Privilege room with large kingsize bed, Nespresso coffee machine and 48" TV.
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NEW YEAR'S EVE

TO START MAINS
Smoked salmon Field mushroom (v)
Crab mayonnaise, guacamole, Spinach pie,
chilli and sesame dressing truffle oil and port reduction
OR

FOLLOWED BY Roast fillet of beef

Celeriac velouté (v) HGQQiS [‘)onbon,

Pea and shallot ravioli, Dauphinoise potato,
pea shoots maple-glazed roots,

kale and red wine,

roast shallot jus

INU

DESSERT

Chocolate assiette

FOLLOWED BY
Cheese board

TO FINISH

Tea, coffee and petits fours
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Mercure

HOTELS

For more information on our festive events and offers please contact us on:

. 01392 312267
N haOh6@accor.com

= mercure.com/festive

Mercure Exeter Rougemont Hotel, Queen Street, Exeter EX4 3SP



