
S P R E A D  J O Y  T H I S

C O P T H O R N E  H O T E L  N E W C A S T L E

SeasonFestive  



Here at the Copthorne Hotel Newcastle, we know how to celebrate 
the festive season; whether it be a night out with colleagues, a 
family lunch gathering, or the big day itself. We will keep you 
celebrating all the way into 2023! oordinator on 0207 331

Accommodation for Christmas Parties
Christmas Party attendees are entitled to discounted 
accommodation rates, bookable via the hotel direct.

To book your event and accommodation call: 0191 222 0333,  or find us online at 
millenniumhotels.com/en/newcastle/copthorne-hotel-newcastle/

The 
Festive 
Season
CONTENTS 
Festive Lunch

Magical Christmas Party in the Quay 7 Restaurant

Cuthbert Suite Party Nights

Christmas Day Lunch

New Year’s Eve Gala Dinner in the Quay 7 Restaurant

New Year’s Eve Family Night

Drinks Packages



Festive  
Lunch

Join us for a three-course festive lunch served in the  
Quay 7 restaurant. 

PRICE
£18 per person

DATES
Served Monday-Friday  
From Thursday 1st December to Wednesday 21st December 2022.

EARLY BIRD OFFER
Book before the end of August 2022 and enjoy 10% off party nights,  
and secure with just a £5 per person deposit.

FOOD ALLERGIES AND INTOLERANCES
If you suffer from an allergy or food intolerance please let us know when booking your event, 
so we can advise accordingly.

MENU
Starters
Curried Carrot and Parsnip Soup
Served with a crusty bread roll and butter (v)

Duck and Orange Pate
Served with crunchy leaves, artisan toast  
and plum chutney

Duo of Melon
Gala and honey melon with a pomegranate  
and mint syrup (vg)

Main Courses
Turkey and all the trimmings
Served with a Yorkshire pudding, pigs in blankets, 
winter vegetables, roast potatoes, cranberry sauce  
and gravy

Cod Fillet
Served with winter vegetables and roast potatoes  
in a white wine and chive sauce

Mediterranean Vegetable and Olive tart
Served with winter vegetables and roast potatoes in a 
pomodoro sauce (v) (vg upon request)

Desserts
Traditional Christmas pudding
Served with brandy sauce

Oven-Baked Cheesecake
Served with gingerbread stars and a white chocolate 
and caramel sauce

Chocolate Truffle Brownie
Served with raspberry puree (vg)

(v) - Vegetarian (vg) - Vegan



Magical 
Christmas Party

MENU
Starters
Curried Carrot and Parsnip Soup
Served with a crusty bread roll and butter (v)

Duck and Orange Pate
Served with crunchy leaves, artisan toast  
and plum chutney

Duo of Melon
Gala and honey melon with a pomegranate  
and mint syrup (vg)

Main Courses
Turkey and all the trimmings
Served with a Yorkshire pudding, pigs in blankets, 
winter vegetables, roast potatoes, cranberry sauce  
and gravy

Cod Fillet
Served with winter vegetables and roast potatoes  
in a white wine and chive sauce

Mediterranean Vegetable and Olive tart
Served with winter vegetables and roast potatoes in a 
pomodoro sauce (v) (vg upon request)

Desserts
Traditional Christmas pudding
Served with brandy sauce

Oven-Baked Cheesecake
Served with gingerbread stars and a white chocolate 
and caramel sauce

Chocolate Truffle Brownie
Served with raspberry puree (vg)

Enjoy a sparkling drinks reception whilst being entertained 
by our resident Magician, three-course festive meal, festive 
favours, disco and a photo booth to capture your night 

PRICE
£48 per person

DATES
Friday 2nd December – Saturday 3rd December 
Friday 9th December– Saturday 10th December 
Friday 16th December – Saturday 17th December

EARLY BIRD OFFER
Book before the end of August 2022 and enjoy 10% off party nights,  
and secure with just a £5 per person deposit.

FOOD ALLERGIES AND INTOLERANCES
If you suffer from an allergy or food intolerance please let us know when booking your event, 
so we can advise accordingly.

in the Quay 7 Restaurant

(v) - Vegetarian (vg) - Vegan



Cuthbert Suite 
Party Nights

Celebrate in style with a two-course festive meal, festive 
favours and a disco.

PRICE
£29 per person

DATES
Friday 2nd December – Saturday 3rd December
Friday 9th December – Saturday 10th December
Friday 16th December – Saturday 17th December

EARLY BIRD OFFER
Book before the end of August 2022 and enjoy 10% off party nights,  
and secure with just a £5 per person deposit.

FOOD ALLERGIES AND INTOLERANCES
If you suffer from an allergy or food intolerance please let us know when booking your event, 
so we can advise accordingly.

MENU

Main Courses
Turkey and all the trimmings
Served with a Yorkshire pudding, pigs in blankets, 
winter vegetables, roast potatoes, cranberry sauce  
and gravy

Cod Fillet
Served with winter vegetables and roast potatoes  
in a white wine and chive sauce

Mediterranean Vegetable and Olive tart
Served with winter vegetables and roast potatoes in a 
pomodoro sauce (v) (vg upon request)

Desserts
Traditional Christmas pudding
Served with brandy sauce

Oven-Baked Cheesecake
Served with gingerbread stars and a white chocolate 
and caramel sauce

Chocolate Truffle Brownie
Served with raspberry puree (vg)

(v) - Vegetarian (vg) - Vegan



Christmas Day 
Lunch

MENU
Starters
Pimiento and Marscapone Soup
Served with sweet potato crisps, homemade focaccia 
bread and butter (v)

Baby Pineapple Boats
Exotic fruit salad served with pomegranate and mint 
syrup (vg)

Three-bird-roast Terrine
Turkey, duck and chicken marinated and rolled in 
parma ham, served with kumquat chutney

Bloody Mary Shrimp Salad
Cherry tomatoes marinated in bloody Mary sauce, 
with olives and parmesan croutons 

Main Courses
Turkey with all the trimmings
Served with a Yorkshire pudding, pigs in blankets, winter 
vegetables, roast potatoes, cranberry sauce and gravy

Carved Roasted Sirloin of Beef
Served with a Yorkshire pudding, winter vegetables, 
roast potatoes and gravy

Grilled Fillet of Seabass
Served with winter vegetables, roast potatoes and a 
white wine and wild garlic sauce

Roasted Beetroot and Lentil Pie
Served with winter vegetables, roast potatoes and a 
vegan gravy (vg)

Desserts
Traditional Christmas Pudding
Served with brandy sauce and a caramel glaze

Biscoff Cheesecake
Served with salted caramel ice cream

Chocolate Truffle Brownie
Served with raspberry puree (vg)

White Rum and Peach Tart
Served with a plum compote

Great British Cheese Selection
Served with biscuits and accompaniments

Afters
Tea and Coffee
Served with Mince Pies

Join us on the day itself for a sparking arrival drink and three-
course lunch, followed by coffee and mince pies, festive 
favours and a gift for each guest.

PRICE
£77 per adult 
£40 per child (aged 4-12) 
£10 per infant

DATES
Sunday 25th December 2022

EARLY BIRD OFFER
Book before the end of August 2022 and enjoy 10% off party nights,  
and secure with just a £5 per person deposit.

FOOD ALLERGIES AND INTOLERANCES
If you suffer from an allergy or food intolerance please let us know when booking your event, 
so we can advise accordingly. (v) - Vegetarian (vg) - Vegan



Enjoy a sparking drinks reception on the Atrium, a four-
course pre-ordered dinner, followed by coffee and mince 
pies, festive novelties and a disco to see the New Year in.

PRICE
£80 per person 
Package Price: £300 package includes two places at the gala dinner and an 
overnight stay with Bed and Breakfast in a standard room

DATES
Saturday 31st December 2022

EARLY BIRD OFFER
Book before the end of August 2022 and enjoy 10% off party nights,  
and secure with just a £5 per person deposit.

FOOD ALLERGIES AND INTOLERANCES
If you suffer from an allergy or food intolerance please let us know when booking your event, 
so we can advise accordingly.

MENU
Starters
Cream of Asparagus Soup
Served with parmesan ciabatta croutons, a crusty 
bread roll and butter (v)

Duck and Fig Terrine
Duck terrine with figs and pistachio nuts wrapped in 
parma ham, served with onion bread and orange and 
apricot chutney

Seafood Cocktail
Salmon, smoked trout and tiger prawns, served with 
a sundried tomato bread and dressed with smoked 
paprika aioli

Duo of Melon
Gala and honey melon with a pomegranate and mint 
syrup (vg)

Intermediate
Orange sorbet

Main Courses
Fillet of Beef Medallions
Served with fondant potatoes, winter vegetables, and a 
brandy and pink peppercorn sauce

Garlic and Rosemary Rump of Lamb
Served with fondant potatoes, winter vegetables and a 
whiskey and rosemary sauce

Grilled Sea Trout Steak
Served with winter vegetables, grilled asparagus, 
fondant potatoes and a white wine sauce

Spinach and Cherry Tomato Cannelloni
Cannelloni filled with spinach, and wild mushrooms, 
and baked in a tomato ragu. Served with grilled 
focaccia and rocket salad (vg)

Desserts
White Chocolate and Raspberry Roulade
Rolled Meringue served with salted caramel ice-cream

Biscoff Cheesecake
Served with salted caramel ice cream

Chocolate Truffle Brownie
Served with Raspberry Puree (vg)

Great British Cheese Selection
Served with biscuits and accompaniments

Afters
Tea and Coffee
Served with chocolate mints

(v) - Vegetarian (vg) - Vegan

New Year’s Eve 
Gala Dinner 

in the Quay 7 Restaurant



Three-course buffet, festive favours, children’s entertainer, 
party games and disco to see in the New Year.

PRICE
£55 per adult  
£35 per child (aged 4-12) 
 £20 per infant

DATES
Saturday 31st December 2022

EARLY BIRD OFFER
Book before the end of August 2022 and enjoy 10% off party nights,  
and secure with just a £5 per person deposit.

FOOD ALLERGIES AND INTOLERANCES
If you suffer from an allergy or food intolerance please let us know when booking your event, 
so we can advise accordingly.

MENU
Starters
Cream of Asparagus Soup
Served with parmesan ciabatta croutons, a crusty 
bread roll and butter (v)

Seafood Cocktail
Salmon, smoked trout and tiger prawns, served with 
a sundried tomato bread and dressed with smoked 
paprika aioli

Duo of Melon
Gala and honey melon with a pomegranate and mint 
syrup (vg)

Main Courses
Fillet of Beef Medallions
Served with fondant potatoes, winter vegetables, and a 
brandy and pink peppercorn sauce

Garlic and Rosemary Rump of Lamb
Served with fondant potatoes, winter vegetables and a 
whiskey and rosemary sauce

Grilled Sea Trout Steak
Served with winter vegetables, grilled asparagus, 
fondant potatoes and a white wine sauce

Spinach and Cherry Tomato Cannelloni
Cannelloni filled with spinach, and wild mushrooms, 
and baked in a tomato ragu. Served with grilled 
focaccia and rocket salad (vg)

Desserts
Great British Cheese Selection
Served with biscuits and accompaniments

Biscoff Cheesecake
Served with salted caramel ice cream

Chocolate Truffle Brownie
Served with raspberry puree (vg)

Children’s Menu
MAIN COURSES
Macaroni Cheese

Sausage and Mashed Potato

Chicken Nuggets

All served with garlic bread slices,  
baked beans, peas and chips

DESSERTS
Selection of ice creams
Chocolate Fudge Cake
Fresh Fruit Salad

(v) - Vegetarian (vg) - Vegan

New Year’s Eve 
Family Night 



Festive Drinks
DRINKS PACKAGES

Skip the queues and start your celebrations off right with the  
pre-ordered drinks packages.

WHITE WINE
Kudu Plains Chenin Blanc, South Africa £21.00
Fresh citrus and ripe melon flavours 

Circa Pinot Grigio, Australia £24.00
Zesty citrus and tropical fruit flavours 
 
RED WINE
Finca Valero Tempranillo Garnacha, Spain £21.00
Easy going with dark berry fruits and a touch  
of pepper on the finish

Nyala Cabernet Sauvignon, South Africa £24.00
Smooth and full of blackberry and blackcurrant 
flavours, with a touch of sweet spice on the  
nose and a soft, yet full palate of juicy plums

ROSE WINE 
Pez de Rio Garnacha Syrah Rosado, Spain £22.50
A slightly richer style of rose with red fruits  
and a hint of spice

The Bulletin Zinfandel Rose, USA £24.00
Semi-sweet wine with plenty of raspberry  
and watermelon fruit flavours, juicy and  
light with a refreshing finish

SPARKLING WINE 
Vaporetto Extra-Seco Prosecco, Italy £31.00
Classic style of Prosecco with delicate  
aromas of green apple, succulent pear  
and lifted citrus notes, balanced with  
fine bubbles and an attractive crisp dry finish 

BUCKETS OF BEER 
5 bottles of Budweiser  £24.00
5 bottles of Birra Moretti £21.50
5 bottles of Desperados £22.50
5 bottles of Peroni £24.50

BUCKETS OF CIDER
Mixed Selection of 4 bottles of 
Old Mout Cider £22.00
Berries & Cherries, Kiwi & Lime

BUCKETS OF J20 
Mixed Selection of 4 bottles of 
J2O £12.00
Apple and Raspberry, Orange &  
Passionfruit & Apple & Mango



Accommodation  
for Christmas 

Parties
Christmas Party attendees are entitled to discounted 
accommodation rates, bookable via the hotel direct. 
Please note these are subject to availability.
 
Provisional T&C’s: • Provisional enquiries are held for 10 days after which a £5 per person deposit is 
required for Christmas Parties booked before 31st August 2022. • All deposits are non-refundable. • £10 
deposit required for booking made from 1st September 2022. • Final Balance payments are due no later 
than 6 weeks prior to arrival. Final balance is to be paid by the organiser by either cash or credit card as one 
payment. • The hotel reserves the right to amalgamate/ cancel events due to uptake. • 100% cancellation 
charges apply once full payment has been received. • Tables for events are based 10/12 guests per table, all 
party nights are join a party night. • Food pre orders and special dietary requirements are to be received 14 
days prior to the party date. • All prices include VAT at the current rate. • Groups of more than 30 people 
will be subject to different payment terms. • Private parties will be contracted by an events contract • 
Alcoholic beverages not purchased on the premises are not to be consumed and will be confiscated. 

To book your event and accommodation call: 0191 222 0333, or find us online at 
millenniumhotels.com/en/newcastle/copthorne-hotel-newcastle/

Newcastle International Airport
By train 25 minutes 
By car 20 minutes

Newcastle Central Railway Station
By walking 10 minutes 
By car 3 minutes

Location



millenniumhotels.co.uk


