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party nights, festive dining
afternoon tea and
seasonal celebratons

d boutique christmas

in the heart of bournemouth
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of bournemouth

Celebrate Christmas at The Green House Hotel
with festive lunches, party nights, afternoon tea
and private celebrations in our period hotel just
moments from the beach. From intimate tables
to exclusive-use events, our team will help
create a seasonal celebration with style, warmth
and proper food at its heart.

Festive Party nights Arbor Drinks Accommodation
lunches with exclusive Christmas packages available from
from use available for afternoon and £99 single

8 to 84 guests 60 to 84 guests tea festive extras occupancy

contact our events team to book:
01202 498 901 | events@thegreenhousehotel.com



traditional £45 .o person

7 Chrlstmas Monday - Wednesday
party nights £49 ver person
Thursday & Sunday
Exclusive use available for parties 552 R
of 60 to 84 guests. Smaller groups Friday & Saturday
are also welcome. Celebrate in our
beautiful period hotel in the heart Includes:

of Bournemouth, with attentive prosecco on arrival,
service, festive food and an no"elﬁe? gmcgland
evening that carries on after dinner. photoboo

festive lunch

£32 per person The December Festive Lunch is ideal for
parties of 8-84 guests and will be served
in our highly acclaimed, AA Two Rosette

Add a glass of Arbor Restaurant. (Exclusive space in our
prosecco Private Events Room is also available).

58 £32 per person.
per person Add a glass of prosecco for £8 per person.

Available 12pm-4pm.

contact our events team to book:
01202 498 901 | events@thegreenhousehotel.com



christmas party menu 2026

starters
Prawn Cocktail, Avocado and Lime Purée, Compressed Cherry Tomatoes
Ham Hock Arancino, Apple and Celery Salad, Tarragon Oil
Roasted Red Pepper and Tomato Soup Basil Oil [ve]
Grilled Goats Cheese Honey, Truffle and Beetroot Dressing, Roast Walnuts

mains

Roast Breast of Turkey Pig in Blanket, Cranberry & Sage Stuffing,
Caraway Infused Carrot, Garlic & Thyme Roast Potatoes, Turkey Gravy,
Cranberry & Port Sauce, Truffle & Sage Roasted Sprouts

Crispy Butternut Squash, Bombay Potatoes, Onion Bhajee, Coconut Curry Sauce [ve]
Glazed Beef Featherblade, Hash Brown, Tarragon and Sage Stuffed Onion, Kale
Grilled Fillets of Salmon, Lemon and Horseradish Butter Sauce, Dill Oil, Buttered New Potatoes
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desserts

Warm Banana Bread, Spiced Rum Butterscotch, Banoffee Ice Cream
Limoncello and Mascarpone Choux Bun, Lemon Curd, Raspberry Ripple Ice Cream
Warm Maple and Pistachio Flapjack, Blackberry Compote, Vanilla Ice Cream [ve]
Coastal Cheddar and Dorset Blue Vinny, Red Onion Chutney, Crackers and Garnish [v]

contact our events team to book:
01202 498 901 | events@thegreenhousehotel.com



festive lunch menu 2026

// starters
Prawn Cocktail, Avocado and Lime Purée, Compressed Cherry Tomatoes

Ham Hock Arancino, Apple and Celery Salad, Tarragon Oil

Roasted Red Pepper and Tomato Soup Basil Oil [ve]
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mains

Roast Breast of Turkey, Pig in Blanket, Cranberry & Sage Stuffing,
Caraway Infused Carrot, Gatlic & Thyme Roast Potatoes, Gravy,
Cranberry & Port Sauce, Truffle & Sage Roasted Sprouts

Crispy Butternut Squash, Bombay Potatoes,
Onion Bhajee, Coconut Curry Sauce [ve]

Grilled Fillets of Salmon, LLemon & Horseradish Butter Sauce,
Dill Oil, Buttered New Potatoes
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desserts
Warm Banana Bread, Spiced Rum Butterscotch, Banoffee Ice Cream

Limoncello and Mascarpone Choux Bun, Lemon Curd, Raspberry Ripple Ice Creat
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Warm Maple and Pistachio Flapjack, Blackberry Compote, Vanilla Ice Cream [ve] ;

contact our events team to book: ;
01202 498 901 | events@thegreenhousehotel.com




arbor festive
afternoon tea

Go for something different this season.
There's something a bit decadent about
celebrating through the afternoon with
freshly baked homemade cakes.

Leave feeling full of the festive spirit.

Festive Afternoon Tea includes:

Festive Savouries
Selection made daily with local ingredients.

Warm Homemade Scones
Traditionally flavoured, Dorset Clotted Cream
and homemade seasonal preserves.

Chef's Fancies
A variety of sweet treats freshly prepared
by our Pastry Chef.

Pot of Tea: A pot of locally sourced Dorset Tea.

Festive
Afternoon Tea

525 per person

Champagne
Afternoon Tea

535 per person

Add a Christmas cocktail
Jor [12.50 per person

ARBOR

RESTAURANT

&

AA Rosette Award
for Culinary Excellence

contact our events team to book:
01202 498 901 | events@thegreenhousehotel.com




drinks packages

Silver package - £154
4 x Bottles of House Wine and
10 x Bottled Beers (Saving £22)

Gold package - £170
2 x Bottles of House Wine,
10 x Bottled Beers, 2 x Bottles of

party add-ons

Accommodation
(Inc. Breakfast):
Single occupancy from £99
Double occupancy from /120

o Canapés
Prosecco (Saving £22) £10 per person
Alcohol-free package - £49 Cheese Platter for the table
1 Jug of Festive Mocktail, Bucket of L7 per person
10 Frobisher Juices (Saving £9)
entertainment reception drinks
Make your evening & extras
unforgettable by adding Upgmde to Champagne:
one of our recommended L7 per person

entertainment professionals.

Magician: Magic by Alfie
[info@magicbyalfie.com]

Casino Tables: Absolute Fun Casino
[mail@absolutefuncasino.co.uk]

Upgrade to Festive Cocktail:
L7 per person

Bottle of House Wine: £26
Bucket of 10 Bottled Beers: £50
Bar Tab fPOA
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AA Rosette Award
RESTAURANT for Culinary Excellence

4 Grove Road, Bournemouth BH1 3AX
01202 498 901
events@thegreenhousehotel.com
thegreenhousehotel.com
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