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Celebrate this Christmas and New Year in the
luxurious surroundings of Meon Valley, A Marriott
Hotel & Country Club and we promise you a visit

to remember! There’s something for everyone from
our fun packed Christmas packages to our sumpluous
New Years Eve dinner.

Whether you are joining us with family or friends,
spend the festive season with us and enjoy an event to
remember! Indulge in a dazzling variety of irresistible
Jood, made with carefully selected ingredients and
using the finest seasonal flavours, all delivered with
the warm, friendly and attentive service that has
become synonymous with Marriott Hotels nationwide.

In the following pages we have outlined all our Christmas &
New Year Packages. If you have any questions or would like
help with planning your party then please call us on 01329 836
829 between 8:00am and 6:00pm — Monday to Friday.
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Christmas Festive Buffet Lunch 4
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Slecodinodation

Christmas is all about relaxing; why not unwind
after your celebrations in a luxurious standard
deluxe bedroom. With marble bathrooms and
heavenly beds, this is the perfect way to end the day.
Wake up and recharge with a sumptuous Marriott
breakfast in our stunning Broadstreet Restaurant.

EXCLUSIVE FESTIVE OFFER

Meon Valley are offering special rates so you can celebrate in style
and sleep in luxury:

Overnight Accommodation packages

Standard Deluxe Bedroom

£70.00 Bed & Breakfast Double Occupancy per room per night
£60.00 Bed & Breakfast Single Occupancy per room per night

To make your Standard Deluxe Bedroom reservation please call
01329 833 455 and quote FFIM.

Why not upgrade to a Junior Suite for just an extra £30.00 per
room per night.

To make your Junior Suite reservation please call 01329 833 455 and
quote FFIO.

Alternatively book online at MarriottMeonValley.co.uk using
booking code FN7.

Valid from Friday 25th November - Friday 23rd December 2011

Subject to availability. Meon Valley, A Marriott Hotel & Country Club reserves
the right to change the rates without prior notice.
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Join us with friends and colleagues for an unforgettable
Christmas Festive Lunch. Enjoy a delicious meal

with all the trimmings in the comfort of the AA Rosette
Award winning Broadstreet Restaurant. The best way

1o get the festive season started.

BROADSTREET RESTAURANT

Dates: Available throughout December — minimum of 10 people
required per booking

Timings: 12:30 — Last orders 14:30

Prices: £14.95 - 2 Course
£19.95 - 3 Course

TO START
English Smoked Salmon, Beetroot Cress, Lemon Horseradish,
Multi Grain Bread

Sweet Potato Soup, Hampshire Honey Creme Fraiche (v)
Butter Bean Dip, Baby Gem, Toast (Vegan, Dairy, Gluten Free)

BUFFET
Traditional Roast Turkey, Cranberry and Chestnut Stuffing,
Bacon Wrapped Chipolata, Natural Turkey Gravy

Butternut Squash Ravioli, Sage and Garlic Butter, Parmesan (v)

Pan Tossed Winter Vegetables, Quinoa, Warm Sun Blushed
Tomato and Broccoli Salad (Vegan, Dairy, Gluten Free)

Served with a selection of vegetables to include:
Roasted Potatoes, New Potatoes, Brussel Sprouts,
Maple Roasted Root Vegetables, Swede Puree

DESSERT
Traditional Christmas Pudding, Brandy Butter, Rum Sauce

Chocolate and Grand Marnier Creme Brulee, Butter Shortbread

Baked Bramley Apple, Raisins, Cinnamon and Orange Soya
Custard (Vegan, Dairy, Gluten Free)

TO FINISH
Coffee and Warmed Mince Pies

(v) Suitable for Vegetarians.

If you are concerned about food allergies, e.g. nuts, you are invited to ask one of our team
members for assistance when selecting menu items. All prices include VAT. Gratuities are
at your discretion. All dates are subject to availability at the time of booking.



For a memorable Christmas party, Meon Valley

combines luxury surrounding with sumptuous food

to create the ultimate Christmas get togetber.

THE HAMPSHIRE SUITE & THE CHARTER SUITE
Dates: 25th November — 23rd December inclusive
Timings: 19:00 for 19:30 Carriages at 12.30am

Prices: Mon — Wed plus November dates £36.50 per person
Thu - Sat during December £42.00 per person

The package includes a three course meal, ¥2 bottle of wine,
crackers, novelties and disco entertainment.

(v) Suitable for Vegetarians.

If you are concerned about food allergies, e.g. nuts, you are invited to ask one of our team
members for assistance when selecting menu items. All prices include VAT. Gratuities are
at your discretion. All dates are subject to availability at the time of booking.

STARTER
Duck Liver and Cognac Pate, Caramelised Onions, Oatcakes

English Smoked Salmon, Beetroot Cress, Lemon, Horseradish,
Multi Grain Bread

Sweet Potato Soup, Hampshire Honey Creme Fraiche (v)
Butter Bean Dip, Baby Gem, Toast (Vegan, Dairy, Gluten Free)
MAIN COURSE

Traditional Roast Turkey, Cranberry and Chestnut Stuffing, Bacon
Wrapped Chipolata, Natural Turkey Gravy

Poached Fillet of Salmon, Dill Crushed New Potatoes, Tender Stem
Broccoli and Almonds, Hollandaise Sauce

Chestnut and Wild Mushroom Filo Parcel, Red Currant and Madeira
Reduction (v)

Pan Tossed Winter Vegetables, Quinoa, Warm Sun Blushed Tomato

and Broccoli Salad (Vegan, Dairy, Gluten Free)

Served with a selection of vegetables to include:
Roasted Potatoes, Brussel Sprouts, Maple Roasted Root Vegetables,
Swede Puree

DESSERT
Traditional Christmas Pudding Brandy Butter, Rum Sauce
Chocolate and Grand Marnier Creme Brulee, Butter Shortbread

Lyburn Smoked and Barkham Blue “Two Hoots Cheeses’ Muscat
Grapes, Spiced Pear Chutney, Fig and Raisin Bread

Baked Bramley Apple, Port Cherries, Cinnamon and Orange Soya
Custard (Vegan, Dairy, Gluten Free)

TO FINISH
Coffee and Warmed Mince Pies
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Are you looking for a touch of luxury during this
Festive Season? Then why not treat yourself to one of
our Gala Christmas Party Nights. Dress up in Black Tie
and Cocktail Dresses and enjoy a luxurious 4 course
dinner then dance the night away in the delightful

surroundings of Meon Valley.

THE CHARTER SUITE

Dates: 9th, 10th, 16th, 17th, 22nd and 23rd December

Times: 19:00 for 19:30 Carriages at 12.30am

Prices: £49.00 per person

Dress Code: Black Tie

The package includes a glass of Bucks Fizz on arrival, set four course
meal, 2 bottle of wine, crackers, novelties and disco entertainment.

The Gala Christmas Dinner Party Night is an over 18 yrs old function.

ARRIVAL
Bucks Fizz served on arrival

TO START
Smoked Salmon and Poached Salmon Terrine, Shallots,
Lilliput Capers, Brown Bread and Butter

Sun Blushed Tomato, Spinach and Gorgonzola Tartlet,
Grape Seed Mustard (v)

INTERMEDIATE

Crispy Ham Hock, Pea and Mint Soup

Pea and Mint Soup (v)

MAIN COURSE

Pancetta Wrapped Turkey Paupiette, Cranberry and Chestnut
Mousse, Fondant Potato, Local Honey Roasted Parsnips,
Carrot Puree, Basil Jus

Roasted Vegetable and Rosary Goats Cheese Tian,
Sautéed New Potatoes, Red and Green Pesto’s (V)

DESSERT

Iced Christmas Pudding Parfait, Warm Winter Berries
Lyburn Smoked and Barkham Blue “Fwo Hoots Cheeses’,
Muscat Grapes, Spiced Pear Chutney, Fig and Raisin Bread

TO FINISH
Coffee and Chocolate Truffles

(v) Suitable for Vegetarians.

If you are concerned about food allergies, e.g. nuts, you are invited to ask one of our team
members for assistance when selecting menu items. All prices include VAT. Gratuities are

at your discretion. All dates are subject to availability at the time of booking. 9
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Sunday is still the weekend so join us for our

new ‘Sunday Festive Fun Party Night’. With a
great selection of dishes from our buffet and DJ
entertainment you will be guaranteed a fantastic
night of Festive Fun!

THE HAMPSHIRE SUITE & THE CHARTER SUITE
Dates: 4th, 11th and 18th December

Timings: 19:00 for 19:30 Carriages at 12.00am

Prices: £19.95 per person

The package includes a 2 course festive buffet dinner, crackers,
novelties and disco entertainment.

FESTIVE BUFFET MENU
Traditional Roast Turkey, Cranberry and Chestnut Stuffing,
Bacon Wrapped Chipolata, Natural Turkey Gravy

Poached Fillet of Salmon, Dill Crushed New Potatoes,
Hampshire Watercress Cream Sauce

Butternut Squash Ravioli, Sage and Garlic Butter, Parmesan (v)

Pan Tossed Winter Vegetables Quinoa, Warm Sun Blushed Tomato
and Broccoli Salad (Vegan, Dairy, Gluten Free)

Served with a selection of vegetables to include:
Roasted Potatoes, New Potatoes, Brussel Sprouts, Maple Roasted
Root Vegetables, Swede Puree

DESSERT
Traditional Christmas Pudding, Brandy Butter, Rum Sauce

Chocolate Fudge Cake, Cinnamon Spiced Cream
Profiteroles, Baileys Toffee Sauce

Baked Bramley Apple, Raisins, Cinnamon and Orange Soy Custard
(Vegan, Dairy, Gluten Free)

TO FINISH
Coffee and Warmed Mince Pies

(v) Suitable for Vegetarians.

If you are concerned about food allergies, e.g. nuts, you are invited to ask one of our team
members for assistance when selecting menu items. All prices include VAT. Gratuities are
at your discretion. All dates are subject to availability at the time of booking.
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Relax, be pampered and enjoy this special day.
Let our chef do the hard work while you sit back
and celebrate with family and friends in style.

BROADSTREET RESTAURANT & THE CHARTER SUITE
Dates: Sunday 25th December 2011
Timings: Table reservations from 12:30 (last orders 14:30)

Prices: £55.00 per adult (13 years & above)
£27.50 per child (6 - 12 years)

Children aged 5 and below are complimentary based on one
child per adult.
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ARRIVAL
Bucks Fizz on arrival

STARTER
Confit of Duck Leg and Foie Gras Terrine, Grape and Apple Chutney,
Toasted Brioche

Smoked Salmon and Crayfish Cocktail, Horseradish Cream
Leek and Gruyere Tart, Grain Mustard Dressed Leaves (v)

Lemon Dressed Rainbow Salad of Beets, Asparagus,
Avocado and Orange (Vegan, Dairy, Gluten Free)

BUFFET
Roasted Turkey Breast, Apricot and Chestnut Farce,
Bacon Wrapped Chipolata, Natural Gravy, Cranberry Relish

Cider and Honey Roasted Ham, Mustards, Parsley Sauce

Roasted Rib Eye of British Beef, Signature Yorkshire Pudding,
Creamed Horseradish, Beef Gravy

Wild Mushroom, and Nut Loaf, Red Wine Gravy,
(Vegetarian, Vegan, Dairy, Gluten Free)

Selection of Potatoes and Seasonal Vegetables to include:
Roasted Maris Pipers, Hampshire Honey Roasted Parsnips, Swede
and Carrot Puree , Brussel Sprouts tossed in Sage and Chestnuts,
Creamed Savoy Cabbage with Bacon and Thyme

DESSERT
White Chocolate and Orange Panna Cotta, Winter Berry Granita

Traditional Christmas Pudding, Rum Sauce, Brandy Butter

Lyburn Smoked and Barkham Blue “Two Hoots Cheeses’,
Muscat Grapes, Spiced Pear Chutney, Fig and Raisin Bread

Mulled Wine Poached Pear, Lemon Sorbet (Vegan, Dairy, Gluten Free)

TO FINISH
Coffee, Warmed Mince Pies and Christmas Chocolate Truffles

(v) Suitable for Vegetarians.

If you are concerned about food allergies, e.g. nuts, you are invited to ask one of our team
members for assistance when selecting menu items. All prices include VAT. Gratuities are

at your discretion. All dates are subject to availability at the time of booking. 13



Sit back and relax after the Christmas rush
and enjoy a traditional Boxing Day Buffet
with all the trimmings.

BROADSTREET RESTAURANT
Dates: Monday 26th December 2011
Timings: Table reservations from 12:30 (last orders 14:30)

Prices: 2 Course - £14.95 per adult (13 years and above)
2 Course - £7.50 per child (6 — 12 year olds)

3 Course - £19.95 per adult (13 years and above)
3 Course - £9.95 per child (6 - 12 year olds)

Children aged 5 and below are complimentary based on one
child per adult.
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STARTER
Duck Liver and Orange Pate, Pickles, Toast

Port and Stilton Pots, Oatcakes

Crayfish Cocktail, Spring Onion, Lemon and Dill Creme Fraiche
BUFFET

Honey and English Mustard Glazed Ham (Served cold)
Roasted Topside of Beef, Horseradish Cream (Served Cold)
Roasted Turkey Breast, Cranberry Relish

Poached Salmon, Basil Mayonnaise

Goats Cheese and Olive Parfait, Onion Chutney

Vegetables & Salads

Mashed Potato

Chive Buttered New Potatoes
Steamed Green Vegetables
Bubble and Squeak

Rocket and Parmesan

Plum Tomato and Red Onion

Cucumber, Mint Yoghurt

Pickles & Condiments

Balsamic Pickled Silverskins
Caperberries

Cornichorns

Piccalilli

Selection of Mustards

Basil Dressing

DESSERT

Profiteroles, Baileys Toffee Sauce
Rich Chocolate Tart, Orange Cream
‘Lyburn’ Farm Cheese Board, Quince Jelly, Crackers
Fresh Fruit Salad

TO FINISH
Coffee and Chocolate Mints

(v) Suitable for Vegetarians.

If you are concerned about food allergies, e.g. nuts, you are invited to ask one of our team
members for assistance when selecting menu items. All prices include VAT. Gratuities are

at your discretion. All dates are subject to availability at the time of booking. 15
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Say goodbye to 2011 with a traditional
Hogmanay Dinner Dance. Enjoy a five course
dinner then dance the year away and join

our piper to welcome in 2012.

THE CHARTER SUITE

Dates: Saturday 31st December 2011
Timings: Cocktail on arrival 19.00
Dinner served at 20:00, Carriages 1:00am
Price: £65.00 per adult (non - residents)

Dress Code: Black Tie

Special Accommodation Rates

Standard Deluxe Bedroom

£220.00 Dinner, Bed & Breakfast Double Occupancy
per room per night

£165.00 Dinner, Bed & Breakfast Single Occupancy
per room per night
To make your Standard Deluxe Bedroom reservation please call

01329 833 455 and quote NYEA.

Why not upgrade to a Junior Suite for just an extra £30.00
per room per night.

To make your Junior Suite reservation please call 01329 833 455 and
quote NYEB.

Alternatively book online at MarriottMeonValley.co.uk using booking
code EVE.

ARRIVAL
Welcome Cocktail

TO START
Smoked Salmon and Peppered Mackerel Terrine, Horseradish Cream,
Oatmeal Toast

Cauliflower and ‘Scottish” Cheddar Cheese Soup, Grain Mustard (v)

INTERMEDIATE

Traditional Haggis, Orkney Clapshot, Pan Tossed Kale with Whiskey
Vegetarian Haggis, Orkney Clapshot, Pan Tossed Kale with Whiskey (v)
MAIN COURSE

21 Day Aged Roasted Aberdeen Angus Sirloin, Cepe Pave,

Honey Roasted Baby Turnips, Red Wine Jus

Poached Smoked Haddock, Mild Curried Potatoes,
Poached Quails Eggs

Jerusalem Artichoke Risotto, Wild Mushrooms, Truffle Oil (v)

DESSERT
Hot Bramley Apple and Oatmeal Bakewell, Brandy Snap,
Cinnamon Ice Cream

‘Scottish’ Cheese Board, Chutney, Grapes, Oatcakes

TO FINISH
Coffee and Chocolate Truffles

MIDNIGHT
Bacon Sandwiches

(v) Suitable for Vegetarians.

The Hogmanay New Ye Dinner Dance is an over 18 yrs old function and includes
entertainment. If you are concerned about food allergies, e.g. nuts, you are invited to ask
one of our team members for assistan; hen selecting menu items. All prices include VAT.
Gratuities are at your discretion. All dates are subject to availability at the time of booking.




ARRIVAL
Bucks Fizz served on arrival

FROM THE BUFFET
Back Bacon, Smoked Streaky Bacon, Lincolnshire Pork Sausages,
Hash Browns, Tomatoes, Beans, Scrambled Eggs, Mushrooms

Chicken Chasseur

Smoked Haddock Kedgeree
Leek and Mushroom Bake
Herb Braised Rice

Herb Roasted New Potatoes

Smoked Salmon, Capers. Lemon, Red Onion

- e f JQ/) ol Honey Roasted Ham

7 8 a ’Q 8 Selection of Quiches
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Selection of Croissants & Danish Pastries

runeh Mini Muffins

Selection of Fresh Baked Breads

n

Selection of Cheeses

Extend the festive season and relax and enjoy
Cut Fruits

a mouth watering brunch buffet — the ideal

Jams and Marmalade
way to start 2012/

Freshly Squeezed Fruit Juices

BROADSTREET RESTAURANT

Dates: Sunday 1st January 2012 FROM THE KITCHEN AND COOKED TO YOUR LIKING

Timings: Table reservations from 11:00 (last orders 15.00) Fegs
Price: £19.95 per adult (13 years and above) Wattles
£9.95 per child (6 — 12 years) Omelettes
Pancakes
Children aged 5 and below are complimentary based on one French Toast
child per adult. Smoked Kippers

Tea and Coffee will be served to your table

Residential bed and breakfast guests can upgrade from the Marriott
Breakfast to the New Years Day Brunch for just £5.00 per person

(v) Suitable for Vegetarians.

If you are concerned about food allergies, e.g. nuts, you are invited to ask one of our team
members for assistance when selecting menu items. All prices include VAT. Gratuities are

at your discretion. All dates are subject to availability at the time of booking. 19
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We offer an excellent selection of wines and
champagnes carefully selected from wine growers
across the globe. Our team of knowledgeable

wine experts would be delighted to discuss your
requirements for this special occasion. By ordering
your wines in advance, we can ensure that we have
sufficient supplies and deliver seamless service.
Please contact the botel direct to discuss your

wine requirements.

& Conditions

MEON VALLEY, A MARRIOTT HOTEL & COUNTRY CLUB

- Anon-refundable deposit of £15.00 per person is required within 10 days of booking
to guarantee each booking.

- The final balance must be paid before the 1st November 2011 prior to any event,
bookings made after this period will only be accepted with full payment

- Christmas Party Nights: All table configurations are tables of 10. Meon Valley reserves
the right to place smaller groups with other tables.

- All monies are strictly NON-REFUNDABLE and NON-TRANSFERABLE

- Please note that the Gala Christmas Dinner Party Nights and the Hogmanay Dinner
Dance are over 18 year old functions.

- The Hogmanay Dinner Dance and Gala Dinner Christmas Party Nights have
a strict dress code of Black Tie.

- All reservations, dates and rates are subject to availability

- Rates published in this brochure cannot be used in conjunction with any other
promotional offer or discount

- The hotel reserves the right to cancel any function or accommodation reservation

- The hotel reserves the right to offer alternative arrangements or return monies in the
event of cancellation of any function

- All menu prices shown are inclusive of VAT @ 20%
- Please not that service charge is not included

- Final numbers for Corporate Parties are due 72 hours (excluding weekends) before
the event

- All prices and information are correct at time of going to press and are subject to change
without notice.

Please retain a copy of these terms & conditions for your reference.

Marriott require all food supplies to be free of genetically modified ingredients
and have taken all reasonable steps to ensure that none of the foods on our menus
contain GM ingredients, GM additives or GM flavouring.




Treat yourself to an unforgetiable
Christmas or New Year with a choice of
57 Marriott hotels across the UK and Ireland.
For information on our party nights and Christmas
and New Year celebrations visit Marriott.co.uk
Jor details of your nearest hotel.

MEON VALLEY

A MARRIOTT* HOTEL & COUNTRY CLUB

Meon Valley, A Marriott Hotel & Country Club
Sandy Lane, Shedfield, Southampton SO32 2HQ
MarriottMeonValley.co.uk

© Marriott International 2011



