The Cliff Hotel & Spa is a large family-owned hotel
where a warm welcome, excellent facilities and the
highest standards of service ensure that your visit
is a most pleasant one.
At our 73 en-suite bedroom hotel, we offer firstrate facilities for those looking for a Festive Break,
Christmas Party, or New Year Celebration
including beautifully appointed accommodation,
a fabulous festive menu and plenty of Christmas
cheer!
In this brochure you will find details of our festive
menus, events, and residential packages. Our
friendly and experienced team are always on
hand to assist with any enquiries you may have,
from an intimate festive meal at our restaurant,
large Christmas parties of up to 180 guests, or
your ideal New Years get-away in one of our
luxury suites.

Contact us today on 01239 613241 or
reservations@cliffhotel.com and create perfect
memories with us this festive season!

Whether it’s a small group in our restaurant or a large function or event,
our festive menu has something for everyone...
(v) Winter Vegetable Soup
with Parsnip Crisps and Freshly Baked Roll
Ham Hock and Coarse Mustard Terrine
with Crostini, Leek Puree and Balsamic Onion
Classic Prawn Cocktail
with Marie Rose Sauce and Bread & Butter
Traditional Roast Turkey
with all the Trimmings
Roast Beef
with Yorkshire Pudding
Oven Baked Salmon
with White Wine & Dill Sauce
(v) Nut & Vegetable Roast
with Cranberry & Rosemary Sauce

All served with Seasonal Vegetables
A Trio of Festive Desserts:
Mulled Wine Cheesecake, Chocolate Torte with Orange Cream, Mince & Almond Crumble Slice
Traditional Christmas Pudding
with Brandy Sauce
Tea, Coffee & Homemade Mince Pies

(Excludes Christmas Eve, Christmas Day & Boxing Day)

Pre-booking recommended. Non-refundable deposit of £10 per person required for parties of 10 or more, full payment
by 23rd November 2018. Pre-orders may be required for larger parties

Celebrate the festive season with friends, family and colleagues at one of our popular
Christmas Party Nights. Enjoy our three course festive menu and dance the night away at
our Christmas Disco!
(v) Winter Vegetable Soup
with Parsnip Crisps and Freshly Baked Roll
Ham Hock and Coarse Mustard Terrine
with Crostini, Leek Puree and Balsamic Onion
Classic Prawn Cocktail
with Marie Rose Sauce and Bread & Butter

From The Carvery...
Traditional Roast Turkey
with all the Trimmings

Roast Beef
with Yorkshire Pudding
Oven Baked Salmon
with White Wine & Dill Sauce
(v) Nut & Vegetable Roast
with Cranberry & Rosemary Sauce

All served with Seasonal Vegetables

A Trio of Festive Desserts:
Mulled Wine Cheesecake, Chocolate Torte with Orange Cream, Mince & Almond Crumble Slice
Traditional Christmas Pudding
with Brandy Sauce

*Alternative entertainment will be provided for lunch parties, details TBC
Pre-booking essential. Non-refundable deposit of £10 per person required for all parties, full payment and pre-orders
required by 23rd November 2018. See Terms and Conditions for more details.

At The Cliff Hotel & Spa, we are offering fantastic deals on accommodation when you
attend one of our Christmas Party Nights.
Dance the night away without the hassle of finding a taxi, enjoy a fantastic breakfast the
next day and unwind in our luxurious spa facilities!

All prices are per room per night including breakfast and use of our spa.

Prices based on standard room (not pictured). Pre-booking essential, £40 deposit required for all room reservations,
rates valid for night of Christmas Party for Christmas Party attendees only .

Enjoy Christmas Day at The Cliff Hotel & Spa and leave all the hard work to us!
(v) Celeriac and Chestnut Soup
Trio of Salmon
(Salmon Mousse, Gravadlax, Smoked Salmon) with Watercress Mayonnaise
Croquette of Duck
with Spring Onion & Oyster Sauce
(v) Fricassee of Wild Mushroom in Red Wine Jus
served with Parsley Flat Bread
Apple & Calvados Sorbet

From The Carvery...
Roast Pembrokeshire Turkey
with Bacon wrapped Sausages, Cranberry & Hazelnut Stuffing
Roast Beef
with Yorkshire Pudding
Dijon Crusted Pork Loin
Double Glazed Honey Roast Ham
Salmon & Spinach Wellington
with Lime Butter Sauce
(v) Spinach, Butternut Squash and Ricotta Filo Basket

All served with Seasonal Vegetables
Traditional Christmas Pudding
with Brandy Sauce
Honeycomb Cheesecake
with Hazelnut Chocolate Sauce
Chocolate Duo:
Chocolate Torte and White Chocolate Mousse with Minted Cream
Welsh Cheese Plate
with Grapes and Crackers
Tea, Coffee and Truffles

Pre-booking essential. Non-refundable deposit of £30 per person required at time of booking. Full payment required by
1st December. See terms & conditions for further information.

Relax, indulge and celebrate the festive season with us with our 3 night Christmas Escape

Monday 24th December
Check in to your room from 3:00pm onwards and enjoy Mulled Wine and
Mince Pies served in our Carreg Bar
Christmas Carols by the fireplace at 5:00pm
4 Course Dinner at our Carreg Restaurant served from 6:00pm (please book your preferred time)

Tuesday 25th December
Bucks Fizz Breakfast served between 8:00am and 10:00am
Christmas Carvery Lunch served from 12:00pm (please book your preferred time)

Light Evening Buffet served from 7:30pm
Film Show and Popcorn from 9:00pm

Wednesday 26th December
Buffet Breakfast served between 8:00am and 10:00am
Boxing Day Gala Buffet with Arrival Drink from 7:00pm (Smart Dress Code)

Live Entertainment and Disco to follow

Thursday 27th December
Buffet Breakfast served between 8:00am and 10:00am
Check out by 10:30am

Non-refundable deposit required. Prices based on a standard double/twin room.
Upgrades available at additional cost. See terms and conditions for full details.

Celebrate the New Year in style at our fabulous New Year Gala Buffet.
Enjoy drinks and canapés in our ballroom followed by a three course buffet, bubbly at
midnight and entertainment from the fantastic Dhogie Band!
Welcome Drink & Canapés

(v) Minestrone Soup
with Parmesan Crisp
Crostini of Seafood and Chorizo
(v) Wild Mushroom & Spinach Strudel
with Red Pepper Coulis and Rocket Salad

From the Buffet...
Lamb Provençale with Tomato and Parsley
Cold Meat Platter
Dressed Chilled Salmon with Prawns
(v) Spinach & Ricotta Tortellini with Artichoke, Olives and Tomato Gratin
(v) Selection of Salads
(v) Rissole Potatoes with Red Onion
(v) Mediterranean Bread Selection

Trio of Desserts

Bubbly at Midnight

Our Ballroom will be set up with round tables of 10, smaller groups will be merged with other smaller groups for dinner.
Non-refundable deposit required at time of booking, please see terms and conditions for further information.

Hoping to indulge this New Years Eve? Look no further than our New Years Dining
Experience served at our Carreg Restaurant.
Enjoy a Welcome Drink, 7 courses from our Fine Dining Menu & Bubbly at Midnight*
Welcome Drink
Blinis
with Avocado, Smoked Salmon and Prawns
Medallion Filet Steak Wellington
with Horseradish Cream
Warm Salad of Braciola Meat
with Coriander and Garlic Dressing
Terrine of Chicken and Sweetbreads
cooked with Shallots and Red Wine with Red Pepper Coulis
Ballotine of Sea Bass
with Salmon Mousse and Crab Bisque Veloute
Trio of Cocktail Gels
Trio of Duck: Confit Leg, Pan Roasted Breast, Duck & Onion Bonbon)
Pomme Darphin, Savoy Cabbage, Rosemary & Ginger Jus
Roasted Loin of Veal,
Celeriac Dauphinoise, Roasted Root Vegetables and Marsala Butter Sauce
Chocolate Layered Cake
with Pistachio Crème Anglaise
Baked Alaska
with Raspberry & Cognac Compote
Apple Tart Tatin
with Crème Fraiche
Tea, Coffee & Truffles

* Guests at our dining experience are welcome to join the entertainment in our ballroom, however, please be aware that
there will be no allocated seating. Non-refundable deposit required at time of booking, please see terms and
conditions for further information.

Based on double occupancy

Includes:
Standard Double/Twin Room
Entrance for two to our New Years Gala Buffet
Use of The Cliff Spa
Full Buffet Breakfast
Single Occupancy available from £160 prpn
Upgrades available at an additional charge

Based on double occupancy

Includes:
Standard Double/Twin Room
Entrance for two to our New Years Dining Experience
Use of The Cliff Spa
Full Buffet Breakfast

Single Occupancy available from £170 prpn
Upgrades available at an additional charge

*Non-refundable deposit required at time of booking, see terms and conditions for full details

Join us on 1st January 2019 for our popular New Years Day Carvery.
Available between 12pm and 4pm , book a table at our Carreg Restaurant and treat
your family and friends without lifting a finger!

Book our 3 night Christmas package or either of our New Years Eve residential packages
and receive 10% discount on any additional nights on a bed & breakfast or dinner, bed
& breakfast basis.

Sign up for gym membership at The Cliff Spa and reward yourself with full use of our spa
facilities and discounts on treatments.
Sign up by 31st January and receive 10% off membership fees *

All offers subject to availability
*Membership must commence during January 2019 to be eligible for discount.

How to Book
Please telephone the hotel to check availability for your chosen dates & to make a provisional reservation.
When confirming a booking your deposit is required. £150 per room for Residential Packages, or £10.00 per person for Parties and Festive
Meals. £30 deposit for Christmas Day Lunch and New Year Eve Dinner. All deposits are non refundable and non transferrable.
For all Dining Packages, Parties, & Events full payment of the balance is required at least 14 days prior to the event. or by 23rd November
2018, whichever is the earlier.
For Residential Packages full payment of the balance is required by 1st December 2018.

Terms and Conditions of Booking
1.

All verbal bookings will be treated as provisional and will be held for no longer than 7 days pending receipt of written
confirmation and the appropriate deposit.

2.

Christmas & New Year Hotel Packages: Full payment for all bookings is required by 1st December 2018. For cancellations made
between 1st December and the 12th December, 50% of the package cost will be retained, & for cancellation on or after 12 th
December, the total cost of the package will be retained.
Upgrades:

Room upgrades are available for all residential packages (subject to availability) at the following cost:
Sea View Room/with Balcony:
Premium Room/with Balcony:
Sea View Suite/Luxury Suite:

3.

£15/£20 per room per night
£25/£30 per room per night
£35/£50 per room per night

Parties & Events: Bookings not paid in full by 14 days prior to the event or by 23rd November 2018, whichever is the earliest, will be
deemed to have been cancelled and any monies paid will be retained by the hotel.
No refunds of monies paid will be made for cancellation or decreases in the number of guest attending.
Monies paid for non-arrivals are forfeited and cannot be transferred to cover food, drinks or overnight accommodation for other
members of the party.

4.

Local licensing authority regulations apply.

5.

The information in this brochure is correct at the time of printing. The hotel reserves the right to amend its packages and prices at
any time before booking. Bookings are subject to availability and prices quoted at the time of booking.

6.

Except in respect of changes to the rate of VAT, prices will not change once a booking has been made. The hotel reserves the
right to alter, amend or cancel the contents of an event or package for any reason, for example if there is a shortfall in the minimum
numbers required to operate a programme. In such circumstances you may choose at your sole discretion an alternative date
and/or venue, subject to availability, or obtain a full refund from us.

7.

Some of our dishes may contain ingredients which could cause an allergic reaction. Guests are advised to check beforehand so
that alternative ingredients or dishes can be provided.

8.

These terms are deemed to incorporate the hotel’s general terms of business.

9.

Cheques will not be accepted without prior arrangement.

10.

We encourage all guests to take out the appropriate travel insurance in order to cover any losses that may arise in the case of
cancellation or non-attendance

Please sign to indicate that you have read and agree with our terms and conditions. Please return this page with your deposit and/or pre
order form.
Name:

…………………………………………………………………………...

Signed:

…………………………………………………………………………..

Date:

…………………………………………………………………………...
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Booking Name:
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Comments

Gwbert
Cardigan
SA43 1PP
01239 613241
reservations@cliffhotel.com
www.cliffhotel.com

