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Welcome to The Copthorne Hotel Merry-Hill Dudley, a warm
hotel boasting a stunning waterfront location and excellent
customer service.

We are proud of our reputation for delivering the most
enjoyable and memorable events, and this Christmas our team
has put together a wonderful selection of festive celebrations.
Take a look at our beautiful menus, exciting festive themes
and packages, plus enjoy some great offers on drinks and

accommodation.

Whether you are celebrating with friends or family, we will
make your Christmas the best one yet!




PACKAGE INCLUDES:

B Three-course set meal
Live singer - Friday and Saturday nights
Christmas-themed decorations and novelties
Large video wall and snow machine

Disco with our resident D)

PRICES & DATE

Opening the show - £35.00 per person
30th November 2019

Classic parties - £38.50 per person
6th and 7th December 2019

Sunday classic party - £28.50 per person
8th December 2019

Premium parties - £49.50 per person
I3th and 14th December 2019

Classic all-inclusive parties - £50.00 per person*
I2th and |5th December 2019

Midweek parties - £28.50 per person
I7th and 18th December 2019

Premium all-inclusive party - £59.00 per person*
9th December 2019

Closing the show - £37.00 per person:
20th, 21st and 22nd December 2019

* All-inclusive drinks from arrival - midnight include selected draught beers, house wines, house
spirits and soft drinks. Drinks charged at standard price from midnight until 1.00am

TIMINGS

6.45pm — arrival

7.35pm — bar will close for dinner service to commence
7.45pm — dinner is served

1.00am — carriages

Join us for a fabulous evening of food and live entertainment in our

Nutcracker themed Earls suite, catering for up to 350 guests. Enjoy

an exceptional set by our live singer, followed by our resident D] who

will be playing dance floor fillers and Christmas hits.
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MENU

STARTER

Roasted tomato & bell pepper soup, sweet basil cream and
smoked paprika croutons, served with rustic bread (v)

MAINS

Ballontine of grain-fed turkey with cranberry & orange
stuffing wrapped in prosciutto and served with glazed
carrots, parsnips, Brussels sprouts, roasted thyme potatoes
and a rich merlot jus

Cumin, butternut squash & lentil Wellington, served with
glazed carrots, parsnips, Brussels sprouts, roasted thyme
potatoes and a white onion sauce (v)

THE NUTCRACKER MINI DESSERT
PLATTER

Christmas pudding
Chocolate yule log
Raspberry torte

Flavoured macaron

TO FINISH

Tea and coffee station available in the Earls foyer

For reservations and further information, please
contact our Christmas Coordinator on 01384 482 882
or email events.merryhill@millenniumhotels.co.uk

SPECIAL OFFER:

Discounted drinks available when pre ordering

Enjoy discounted accommodation when booking
online, using promo code ‘XMASP’

Provisional enquires are held for seven days after which a non-
refundable £5.00 per person deposit is required. 100% cancellation
charges apply to all payments received.

Any guests who require a vegetarian/vegan meal or have

any special dietary requirements should inform the hotel a ]

minimum of 14 days prior to the party date. g )
¥

Tea and coffee station is self-serve. Over |18s only. Dress
code: smart casual.
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B Three-course set meal _

Live singer — Friday and Saturday nights
Christmas-themed decorations and novelties
Snow machine

Disco with our resident D)

PRICES & DATES

Opening the show - £35.00 per person
30th November 2019

Premium parties - £38.50 per person
6th, 7th, 13th and 14th December 2019

Midweek party - £28.50 per person
[9th December 2019

Closing the show - £37.00 per person
20th, 2Ist and 22nd December 2019

TIMINGS

6.30pm — arrival

7.05pm — bar will close to allow dinner service to commence
7.15pm — dinner is served

I.00am - carriages

SPECIAL OFFER

Discounted drinks available when pre ordering

Enjoy discounted accommodation when booking online, using
promo code ‘XMASP’

For reservations and further information,

please contact our Christmas Coordinator on
01384 482 882 or email

events.merryhill@millenniumhotels.co.uk

Enjoy an evening of Christmas festivities, hosted in our ‘Nutcracker’

themed Caslon Suite. Our live singer will entertain you while you are

enjoying a delicious three-course meal, and then hit the dancefloor ™ ——,

with our resident D), catering for up to 150 guests.

MENU

STARTER

Roasted tomato & bell pepper soup, sweet basil cream and
smoked paprika croutons, served with rustic bread (v)

MAINS

Ballontine of grain-fed turkey with cranberry & orange
stuffing wrapped in prosciutto and served with glazed
carrots, parsnips, Brussels sprouts, roasted thyme potatoes
and a rich merlot jus

Cumin, butternut squash & lentil Wellington, served with
glazed carrots, parsnips, Brussels sprouts, roasted thyme
potatoes and a white onion sauce (v)

THE NUTCRACKER MINI DESSERT
PLATTER

Christmas pudding
Chocolate yule log
Raspberry torte

Flavoured macaron
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TO FINISH

Tea and coffee station available in the Caslon foyer

Provisional enquires are held for seven days after which a non-refundable £5.00 per person
deposit is required. 100% cancellation charges apply to all payments received.

Any guests who require a vegetarian/vegan meal or have any special dietary requirements
should inform the hotel a minimum of 14 days prior to the party date.

Tea and coffee station is self-serve.
Over 18s only. Dress code: smart casual.



PACKAGE INCLUDES:

B Three-course carvery style meal

Christmas-themed decorations and novelties

|
B Snow machine
|

Disco with our resident D]

PRICES & DATE

Classic parties - £27.00 per person
30th November and 6th, 7th, 20th & 2Ist December 2019

Premium parties - £37.00 per person
I3th and 14th December 2019

TIMINGS

6.30pm — arrival

7.20pm — bar will close to allow dinner service to commence
7.30pm — dinner is served

1.00am - carriages

SPECIAL OFFER

Discounted drinks available when pre ordering

Enjoy discounted accommodation when
booking online, using promo code XMASP’

For reservations and further information,

please contact our Christmas Coordinator on
01384 482 882 or email

events.merryhill@millenniumhotels.co.uk

Celebrate an evening of Christmas festivities in our Faraday's
Restaurant transformed into the land of snow, catering for up to 120

guests. Enjoy a delicious three-course carvery style meal and then

dance the night away with our resident D).

MENU

STARTER

Roasted tomato & bell pepper soup, sweet basil cream and
smoked paprika croutons, served with rustic bread (v)

MAINS

Smoked bacon-wrapped turkey breast with a maple glaze
Cider-braised gammon with a brown sugar glaze

Cumin, butternut squash & lentil Wellington with a white
onion sauce (v)

All served with a selection of seasonal vegetables and potatoes

DESSERT
Spiced toffee apple & vanilla baked cheesecake

TO FINISH

Tea and coffee station available

Tea and coffee is self-serve
Over 18’s only. Dress code: smart casual

Provisional enquires are held for seven days after which a non-refundable £5.00 per person
deposit is required. 100% cancellation charges apply to all payment received.

Any guests who require a vegetarian/vegan meal or have any special dietary requirements
should inform the hotel a minimum of 14 days prior to the party date.




Come along with your littles ones

and have some fun at our Kids Xmas
party, hosted by Mommy Mascots. VWe
have appearances from princesses and
superheroes, along with fun games,
face painting and glitter tattoos. Enjoy
a two-course meal and music played
throughout the event.

PACKAGE INCLUDES:

Two-course set menu

B Character meet and greets

I Face painting and glitter tattoos
M Fun games & prizes

B Family disco

PRICE

Adults: £10.00

Children: £10.00 (three and over)
Children under three eat free

DATE & TIMINGS
I5th December 2019

[1.00am — arrival
12.00pm — lunch is served
2.00pm - carriages

MENU
MAINS

Ballontine of grain-fed turkey with cranberry and orange
stuffing wrapped in prosciutto and rich merlot jus

Cumin, butternut squash and lentil wellington with a white
onion sauce (V)

Both served with glazed carrots, parsnips, Brussels sprouts,
roasted thyme potatoes and a rich merlot jus

DESSERTS

Chocolate fudge cake with Chantilly cream

Christmas pudding and brandy cream

KIDS MENU

MAINS
Chicken nuggets served with chips & beans

Cheese & tomato pizza slice served with chips & beans (v)

DESSERT

Vanilla ice cream with raspberry sauce

For reservations and further information,
please contact our Christmas Coordinator on
01384 482 882 or email

events.merryhill@millenniumhotels.co.uk

Any guests who require a vegetarian/vegan dish or have any special dietary
requirements should inform the hotel a minimum of 14 days prior to the party
date.

Provisional enquires are held for seven days after which a non-refundable £5.00
per person deposit is required. |00% cancellation charges apply to all payment
received. Any guests who require a vegetarian/vegan meal or have any special
dietary requirements should inform the hotel a minimum of 14 days prior to
the party date.

Quadosy [ wich

PACKAGE INCLUDES:

B Three-course carvery style meal
B Visit and a gift from Santa

PRICES

Adults - £18.00

Children (12 and under) - £10.00
Children aged three and under eat free

DATES & TIMINGS
22nd December 2019
Served between 1.00 and 4.00pm

MESENRV

BUFFET STYLE STARTERS

Chunky leek & potato soup with winter herb croutons (v)

Cured meats, pate, smoked fish, sliced melon, mixed olives,
pickles, chutney

Served with a rustic bread selection

CARVERY STYLE MAIN COURSE

Traditional roast turkey breast, wrapped in smoked bacon
and basted in a sage butter

Gammon with an orange & honey mustard glaze

Cumin, butternut squash & lentil Wellington with a white
onion sauce (V)

All served with a selection of seasonal vegetables and potatoes

SELECTION OF FESTIVE DESSERTS
Christmas pudding with brandy custard

Yule log with winter berry compote
Baked vanilla & cinnamon cheesecake

Fresh fruit salad




We will be serving a beautiful Christmas afternoon tea
created by our Head Chef in Faraday’s Restaurant, celebrating

everything Christmas.
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MENU

SELECTION OF FINGER SANDWICHES

Maple turkey, smoked bacon and cranberry

i

PRICE ¥

£ 170 i 2 e 220 e e i 2 Cucumber & Hendrix gin with a lemon & mint creme fraiche . :

glass of prosecco Dill smoked salmon & beetroot cream cheese 3
3
Y5

WINTER SPICE SCONE

served with strawberry jam and Rodda’s clotted cream

DATES & TIMINGS

Monday — Saturday throughout December SELECTION OF MINI| DESSERTS
Served between 1.00 - 4.00pm Chocolate & hazelnut yule log
Mince pie
SPECIAL OFFER Irish cream torte
Pre-order two bottles of prosecco for just £18.50 each SERVED WITH

A selection of unlimited speciality Whittard teas

Provisional enquires are held for seven days after which a non-
For reservations and further information’ refundable £5.00 per person deposit is required. 100% cancellation

. . charges apply to all payment received.
please contact our Christmas Coordinator on

01384 482 882 or email Any guests who require a vegetarian/vegan meal or have any special
dietary requirements should inform the hotel a minimum of 14 days

events.merryhill@millenniumhotels.co.uk prior to the party date.




PACKAGE INCLUDES:

B Two-course festive lunch
B Christmas-themed decorations and novelties

B Festive music

PRICE & DATES
£12.00 per person

Monday — Friday throughout December 2019
Served between 12.00 - 3.00pm

SPECIAL OFFER
20% off at Faraday’s bar until 5.00pm

For reservations and further information,
please contact our Christmas Coordinator on
01384 482 882 or email

events.merryhill@millenniumhotels.co.uk

M o Ther [ and s Guany

Get together with work colleagues, friends or family and join us in
Faradays restaurant, transformed into the land of the snow, to enjoy a

festive meal. [a —

MENU

STARTER

Roasted tomato & bell pepper soup, sweet basil
cream and smoked paprika croutons, served with
rustic bread (v)

MAINS

Grain-fed turkey ballontine with cranberry &
orange stuffing, wrapped in prosciutto and in a rich
merlot jus

Cumin, butternut squash & lentil Wellington with a
white onion sauce (v)

Both served with thyme-roasted potatoes, glazed
carrots, parsnips and Brussels sprouts

DESSERTS (£3 SUPPLEMENT)

Christmas pudding with brandy cream
Double chocolate tart with a rich orange sauce
Spiced toffee apple & vanilla baked cheesecake

Fresh fruit salad

Provisional enquires are held for seven days after which a non-refundable £5.00 per person
deposit is required. 100% cancellation charges apply to all payment received.

Any guests who require a vegetairan/vegan meal or have any special dietary requirements
should inform the hotel a minimum of 14 days prior to the party date.



PACKAGE INCLUDES:

B A glass of mulled wine on arrival

B Afternoon tea on arrival (see page | )
B Buffet breakfast each morning
|

Christmas Day lunch (see page 17)

PRICE

£134.00 per person, based on two people sharing
for two nights

Extend your stay to include Boxing Day for just
£25.00 per person, bed and breakfast

DATES
24th - 26th December 2019

For reservations and further information,

please contact our Christmas Coordinator on
01384 482 882 or email

events.merryhill@millenniumhotels.co.uk

Chill out and relax this Christmas — enjoy a glass of mulled wine
on arrival, put your feet up and let us look after you with our
residential festive packages.

ITINERY

24th December 2019:
12 noon check in with a glass of mulled wine
Afternoon tea served from 1.00 — 4.00pm

25th December 2019:
Breakfast served from 7.30 — 10.30am
Christmas Lunch in Faraday’s Restaurant

26th December 2019:
Boxing Day breakfast in Faraday’s Restaurant served
from 8.00 — [ 1.00am

Departure 2pm

SPECIAL OFFER

FAMILY AND FRIENDS OFFER

If your house is bursting at the seams with family and
friends this Christmas, we have the perfect solution
with our ‘room only’ offer; ideal for accommodating
extra guests over the festive season.

This special room only offer is available from 22nd -
30th December 2019.

£50.00 per room per night based on a Classic Room,
£74.00 for a Club Room and £98.00 for one of our
Suites.

Any guests who require a vegetarian/vegan meal or have any special dietary
requirements should inform the hotel a minimum of 14 days prior to the party
date

Provisional enquires are held for seven days after which a non-refundable £5.00
per person deposit is required.100% cancellation charges apply to all payment
received.




Make Christmas Day extra special this year and

leave the hassle of preparing Christmas lunch to

us. Champagne will be served on arrival, followed

PACKAGE INCLUDES:

B Champagne reception on arrival

B Five-course Christmas lunch
B Tea and coffee with chocolate truffles
|

Christmas-themed decorations and novelties

PRICES & TIMINGS

Adults £75.00
Children £42.00 (under |2s)
Children (aged three and under eat free)

Arrival between 12.30 - |.30pm

SPECIAL OFFER

Festively decorated private rooms are also available
for up to 12 and include your own server, creating that
real home from home Christmas experience

STAY THE NIGHT!

Bed & breakfast available from £14| per room,
based on 2 people sharing a standard room,
supplements apply for suites and children.

by a delicious five-course lunch.

Day Rz

MENU

SHARING PLATTER TO START

Artisan meats, ham hock terrine, smoked fish pate,
melon, potted shrimp, marinated olives, capers,
pickles and mozzarella pearls

Spiced hummus, pita chips, potted mushroom
& walnut paté, grilled artichokes and peppers,
melon, marinated olives, capers, pickles and
mozzarella pearls (v)

Served with a selection of rustic breads

INTERMEDIATE

Cranberry & port sorbet with limoncello cream

MAIN COURSE

Traditional breast of turkey with sage & onion stuff-
ing, smoked bacon-wrapped chipolata with a merlot
& thyme gravy

Slow braised feather blade beef, Yorkshire pudding
with a red wine shallot sauce

Leek, stilton & walnut suet pudding with a
rosemary cream (V)

All served with thyme-roasted potatoes, honey glazed
carrots, parsnips, button sprouts and spiced red cabbage

DESSERTS
Christmas pudding with warm brandy custard

Raspberry & pistachio delice with caramel &
honey cream

TO FINISH

British cheese selection with fruit, chutney
and biscuits

Tea and coffee with chocolate truffles

Provisional enquires are held for seven days after which a non-refundable £5.00
per person deposit is required.100% cancellation charges apply to all payment
received.

Food pre-orders and special dietary requirements are to be received |4 days
prior to the event date.

For reservations and further information, please
contact our Christmas Coordinator on
01384 482 882 or email

events.merryhill@millenniumhotels.co.uk



It is the most ‘spectacular’ party of the year. Dress to impress
and enjoy a night of fabulous food and entertainment with our
live singer, then dance the night away to great music from all the

decades with our resident D] who will see you into 2020.
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MENU

STARTER

Roasted parsnip soup with toasted cumin, topped with a cream
swirl and fresh coriander, served with rustic bread (v)

PACKAGE INCLUDES:

B Three-course meal
Large video wall
Live singer and disco
Party novelties

Balloon drop at midnight

PRICE & TIMINGS

Adults £49.00 MAINS
Wild garlic crusted French trimmed chicken, braised apple & purple

sage cabbage and a port jus

6.30pm — arrival

7.20pm — bar will close to allow dinner service to commence
7.30pm — dinner is served Mushroom, spinach & chestnut Wellington (v)

|.30am - carriages . .
g Both served with a selection of seasonal vegetables

and potatoes

RESIDENTIAL PACKAGE

£99.00 based le shari DESSERT

U per person, based on two people sharing Chocolate & orange truffle with a bourbon vanilla cream
3IstD ber 201

st December 9 TO EINISH

12noon check in with a glass of champagne

NYE Spectacular party 6:30pm - 1:30am Tea and coffee available in the Earls foyer

Ist January 2020

New year’s day brunch 8:00am - 1:00pm
Provisional enquires are held for seven days after which a non-refundable

Extended checkout 200pm £5.00 per person deposit is required. 100% cancellation charges apply to all
payments received.

For reservations and further information p|ease Any guests who require a vegetarian/vegan meal or have any special dietary
. . . requirements should inform the hotel a minimum of 14 days prior to the
contact our Christmas Coordinator on party date.

01384 482 882 or email o
. . . Tea and coffee station is self-serve.
events.merryhill@millenniumhotels.co.uk Over 185 only. Dress code: smart casual.




Celebrate the New Year in style and enjoy our
magnificent Masquerade Ball. Start the evening

off with a glass of Moét champagne and canapés,

followed by a luxurious dinner. Enjoy live
performances from our singer and see in the New

Year with our resident D] and balloon drop.
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PACKAGE INCLUDES:

B Moét champagne reception

B Seven-course dinner
B Live singer and disco
B Party novelties
|

Balloon drop at midnight

PRICE & TIMINGS
Adults £71.00

6.30pm — arrival

7.20pm — bar will close to allow dinner service to commence
7.30pm — dinner is served

I.30am - carriages

RESIDENTIAL PACKAGE

£121.00 per person, based on two people sharing

31st December 2019
12 noon check in with a glass of champagne
NYE Masquerade Ball 6:30pm - 1:30am

Ist January 2020
New Year’s Day brunch 8:00pm - 1:00pm
Extended checkout 2:00pm
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MENU

Selection of canapes on arrival

STARTER

Pork cheek, pheasant & black pudding terrine with
port-laced jelly & pickled walnuts

Smoked polenta & red pepper terrine with a basil &
pine nut pesto and goat’s cheese crumb (V)
FOLLOWED BY

Spiced monkfish with aubergine caviar and green
olive dressing

Spiced paneer with aubergine caviar and green
olive dressing (v)

INTERMEDIATE
Burnt pear & ginger sorbet

MAIN COURSE

Mustard & herb-crusted 3-bone rack of lamb with truffle
potato gratin, sautéed asparagus spears, glazed carrots
and a rosemary Bordelaise sauce

Leek, stilton & walnut suet pudding with truffle potato
gratin, sautéed asparagus spears, glazed carrots a
rosemary cream (v)

DESSERT

Chocolate & honeycomb torte, praline and popcorn
tiffin served with a whisky cream

TO FINISH
Tea and coffee with chocolate truffles available in
the Caslon foyer

Provisional enquires are held for seven days after which a non-refundable £5.00
per person deposit is required. 100% cancellation charges apply to all payment
received.

Any guests who require a vegetarian/vegan meal or have any special dietary
requirements should inform the hotel a minimum of 14 days prior to the party
date.

Tea and coffee is self-service
Over 18s only. Dress code - black tie

For reservations and further information, please
contact our Christmas Coordinator on

01384 482 882 or email
events.merryhill@millenniumhotels.co.uk
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MERRY HILL

For further information or to book,
please contact our Christmas coordinator on 01384 482 882
or email: events.merryhill@millenniumhotels.co.uk
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