
Hotel Rembrandt
12-18 Dorchester Road, Lodmoor, Weymouth, Dorset  DT4 7JU

Tel: (01305) 764014  www.hotelrembrandt.co.uk

Christmas 
and 

New Year 
2017



 Including Accommodation
Christmas

Minimum 2 nights, must include Christmas Night

2 nights      3 nights      4 nights      5 nights      6 nights      7 nights*
£245.00       £305.00      £360.00      £410.00      £455.00      £490.00

Prices are per person, based on two people sharing a twin or double room.

Packages include Accommodation, full English Breakfast each morning, 
Christmas Day Lunch and Christmas Evening Cold Buffet.

*7 Nights Package excludes New Year’s Eve

New Year
  1 night       2 nights*     3 nights*    4 nights*
 £165.00       £215.00      £265.00      £305.00

 31st Dec only

*2, 3 and 4 nights stay must include 31st December

Prices are per person, based on two people sharing a twin or double room

Packages include Accommodation, full English Breakfast
 (Brunch Breakfast on New Year’s Day), New Year’s Eve Dinner and Party

No Single Supplements in Single Rooms Only where available

Single Occupancy in double or twin room; add 50% of package per night

Executive Rooms available at £20 extra per night

Dinner Upgrade only £25 per person per night when booked in advance

From

£70
per person

Festive
Packages



Choice of Starters
Winter Vegetable Soup

Finished with cream  
and lightly curried parsnip crisps

or

Honeydew and Cantaloupe  
Melon Cocktail

With segments of Clementine and pomegranate 
seeds drizzled with a port and ginger syrup

Choice of Mains
Breast of Turkey

Roasted chestnut and cranberry stuffing roll 
with pigs in blankets and light turkey gravy

or

Roasted Sirloin of Beef
Yorkshire pudding, with glazed pearl onions,
button mushrooms and a rich red wine sauce

or

Pan Seared Sea Bass Fillet
With crushed new potatoes and leeks, 

roasted cherry tomatoes and a fennel emulsion
or

Cannelloni of Feta,  
Spinach and Wild Mushrooms

Filled cannelloni coated in a creamy onion sauce, 
topped with a garlic and herb crumb  

and glazed wild rocket
 

Choice of Desserts
Classic Christmas Pudding
Smooth vanilla and Brandy cream

or

Chocolate Daim Bar Torte
A chocolate and toffee filling set on ginger biscuit, 
with chunks of Daim bar, white and dark Belgian 

chocolate and warm black cherry compote

 £23.95     £26.95
2 CouRSES        3 CouRSES

A 3-course lunch, 
served in a ‘private dining room’, 

for a minimum of 25 guests
Available Monday to Friday, subject to availability, 
in November and December 2017 and January 2018 

Festive Lunches

Menu Choices must be provided in advance, at the time of the final payment 
2 Courses(Main Course and Dessert or Starter and Main Course) 



STAY oVERNIGHT 
Specially reduced Room Only rates for all party goers    NO Drink/Drive worries and no hassle

£30 per person sharing a standard double/twin room      £40 for a single room

Choice of Starter
Winter Vegetable Soup

Finished with cream and lightly curried 
parsnip crisps

or
Roulade of Smoked Salmon and Crayfish
Layered with cream cheese infused with fresh 

herbs, salad leaves and a tangy lemon and 
dill dressing, served with sea salt and black 

pepper crisp bread
or

Honeydew and Cantaloupe Melon Cocktail
With segments of Clementine and 
pomegranate seeds drizzled with  

a port and ginger syrup

Choice of Main Course
Breast of Turkey

Roasted chestnut and cranberry stuffing roll 
with pigs in blankets and light turkey gravy

or
Roasted Sirloin of Beef

Yorkshire pudding, with glazed pearl onions, 
button mushrooms and a rich red wine sauce

or
Pan Seared Sea Bass Fillet

With crushed new potatoes and leeks, roasted 
cherry tomatoes and a fennel emulsion

or
Cannelloni of Feta, 

Spinach and Wild Mushrooms
Filled cannelloni coated in a creamy onion 
sauce, topped with a garlic and herb crumb 

and glazed wild rocket

Choice of Dessert
Classic Christmas Pudding

Smooth vanilla and Brandy cream
or

Chocolate Daim Bar Torte
A chocolate and toffee filling set on ginger 

biscuit, with chunks of Daim bar,  
white and dark Belgian chocolate  
and warm black cherry compote

or
Duo of Cheese

Coastal mature Cheddar and long Clawson 
blue Stilton with plum and apple chutney, 

crisp celery and savoury biscuits

Menu Choices must be provided in advance, 
at the time of the final payment 

3-course meal and Disco in the Garden Room
Available in November, December 2017 and January 2018

Subject to availability for a minimum of 40 guests

Meet at 7.30pm, dinner served at 8pm in the Garden Room 
Disco and Bar until 12.30am

£32.95per person

Festive Party Night



Served in the Gallery Restaurant 
from 12 noon until 1.30pm

Glass of Bucks Fizz  
on arrival in the Bar

Choice of Starter
Salmon Gravalax*

Roasted golden beetroot and sweet pickled 
candied beetroot with wild rocket, 

horseradish and mustard dressing and 
warm malted wheat loaf

or
Chicken Liver and Herb Terrine*

Plum and apple chutney, crisp bread and 
glazed watercress

Soup
Roasted Butternut Squash Soup
With Parmesan croutons and fresh 

rosemary oil

Choice of Main Course
Boneless Local Crown of Turkey

Pigs in blankets, bread sauce  
and cranberry sauce

********
Prime Fore Rib and Sirloin of Beef

Accompanied by Yorkshire puddings  
and horseradish sauce

********
Loin of Pork

Crisp crackling, sage and onion stuffing 
and Bramley apple sauce

********
Baked Gammon

With grain mustard and honey glaze
or

Baked Halibut Supreme*
Braised Swiss chard, coriander and lime 

beignets with a fresh tomato and chili salsa
or

Cranberry and Brie Filo Tart*
Finished with roasted chestnuts, 
 fresh thyme and port reduction

Choice of Dessert
Classic Christmas Pudding*
Warm vanilla and rum cream  

or salted brandy butter
or

Individual Mango Cheesecake*
Fresh raspberries, raspberry puree, clotted 
cream ice cream and dark chocolate curls

or
Local Cheese Selection*

Coastal mature Cheddar, Somerset Brie, 
creamy Stilton and Dorset Red  

with plum and apple chutney, fresh grapes, 
crisp celery flowers and savoury biscuits

Coffee
Freshly Brewed Coffee  
and Cocktail Mince Pies

*Menu choices for Starter, Fish and 
Vegetarian Course and Dessert 
must be provided in advance,  

at the time of the final payment

      Children under 12, £40.00

£72.50per person

Carvery Lunch



Arrival from 7pm, sitting from 7.30pm - Bar, Live Band and Disco until 2am

Glass of Champagne on arrival

Normal seating arrangements for the New Year’s Eve Party are ‘cruise style’ on round 
tables of at least 8 and up to 12. Fellow guests will be asked to join and share tables. 

Not suitable for children under 16.

Choice of Starter*
Baked Goat Cheese

Glazed with fresh basil pesto,  
comfit cherry tomatoes, pickled candy 
beetroot with radish and frisee lettuce

or
Game Terrine

Wild Boar, Venison and Duck with a winter 
berry chutney, toasted malted sour dough 

bread and glazed leaves

Soup
Asparagus and Wild Mushroom Soup

Finished with pea puree  
and crispy Parma ham

Choice of Main Course*
Roasted Fillet of Beef

Topped with a Stilton, mushroom and chive 
crumb on a glazed fondant potato  

with a rich Bordelaise sauce
or

Pan Seared Breast of Duck
Pink pepper crust, Lyonnais potatoes  

with a pomegranate and port reduction
or

Baked Monkfish Tail
With lobster cappelletti in a light tomato 

consommé with broad beans,  
fennel and purple basil

or
Roasted Butternut Squash  
and Wild Mushroom Gratin

With baby spinach, shallots and Parmesan, 
finished with a crispy garlic  

and sage topping

Dessert
Trio of Desserts

White chocolate and raspberry cheesecake, 
honeycomb ice cream on a chocolate brownie 

crumb and orange and Cointreau brandy snap

Cheese
West Country Cheeses

Mature Coastal Cheddar, Somerset Brie  
and Long Clawson Blue Stilton 

with plum and apple chutney, fresh grapes, 
crisp celery flowers and savoury biscuits

Coffee
Freshly Brewed Coffee 

with Cream and Hand Made Petit Fours

*Choice of Starter and Main Course  
must be provided in advance,  

at the time of the final payment

New Year’s Eve 
Gala Dinner and Party

HAPPY NEW YEAR 2017

£84.95
per person



STAY oVERNIGHT 
Specially reduced Room Only rates  
for all party goers
NO Drink/Drive worries and no hassle

£40 for a single room
£30 per person sharing a standard double/twin room      

Friday 1st and 
Saturday 2nd December 2017

3-course meal, Disco, Roulette, Blackjack
Meet in the bar at 7pm, dinner served at 7.30pm in the Chesham Suite 

Disco and Bar until 12.30am

Disney
 Party Night and Casino

Prize 
for the 

best 
fancy dr

ess

Choice of Starter
Winter Vegetable Soup

Finished with cream and lightly curried parsnip crisps
or

Roulade of Smoked Salmon and Crayfish
Layered with cream cheese infused with fresh herbs, 
salad leaves and a tangy lemon and dill dressing, 
served with sea salt and black pepper crisp bread

or

Honeydew and Cantaloupe Melon Cocktail
With segments of Clementine and pomegranate seeds 

drizzled with a port and ginger syrup

Choice of Main Course
Breast of Turkey

Roasted chestnut and cranberry stuffing roll with 
pigs in blankets and light turkey gravy

or

Roasted Sirloin of Beef
Yorkshire pudding, with glazed pearl onions,  
button mushrooms and a rich red wine sauce

or

Pan Seared Sea Bass Fillet
With crushed new potatoes and leeks,  

roasted cherry tomatoes  
and a fennel emulsion

or

   Cannelloni of Feta,  
Spinach and Wild Mushrooms

Filled cannelloni coated in a  
creamy onion sauce, 

topped with a garlic and  
herb crumb and glazed wild rocket

Choice of Dessert
Classic Christmas Pudding
Smooth vanilla and Brandy cream

or

Chocolate Daim Bar Torte
A chocolate and toffee filling set on ginger biscuit, 
with chunks of Daim bar, white and dark Belgian 

chocolate and warm black cherry compote
or

Duo of Cheese
Coastal mature Cheddar and long Clawson  
blue Stilton with plum and apple chutney, 

crisp celery and savoury biscuits

    £35.95   £36.95     
  per person 1st Dec     

per person 2nd Dec
Menu Choices must be provided in advance, 
at the time of the final payment



STAY oVERNIGHT 
Specially reduced Room Only rates for all party goers – NO Drink/Drive worries and no hassle

£30 per person sharing a standard double/twin room      £40 for a single room

Choice of Starter
Winter Vegetable Soup

Finished with cream and lightly curried parsnip crisps
or

Roulade of Smoked Salmon and Crayfish
Layered with cream cheese infused with fresh herbs, 
salad leaves and a tangy lemon and dill dressing, 
served with sea salt and black pepper crisp bread

or

Honeydew and Cantaloupe Melon Cocktail
With segments of Clementine and pomegranate seeds 

drizzled with a port and ginger syrup

Choice of Main Course
Breast of Turkey

Roasted chestnut and cranberry stuffing roll with 
pigs in blankets and light turkey gravy

or

Roasted Sirloin of Beef
Yorkshire pudding, with glazed pearl onions,  
button mushrooms and a rich red wine sauce

or

Pan Seared Sea Bass Fillet
With crushed new potatoes and leeks, roasted cherry 

tomatoes and a fennel emulsion
or

Cannelloni of Feta, Spinach  
and Wild Mushrooms

Filled cannelloni coated in a creamy onion sauce, 
topped with a garlic and herb crumb  

and glazed wild rocket

Choice of Dessert
Classic Christmas Pudding
Smooth vanilla and Brandy cream

or

Chocolate Daim Bar Torte
A chocolate and toffee filling set on ginger biscuit, 
with chunks of Daim bar, white and dark Belgian 

chocolate and warm black cherry compote
or

Duo of Cheese
Coastal mature Cheddar and long Clawson  
blue Stilton with plum and apple chutney, 

crisp celery and savoury biscuits

    £37.95   £38.95     
per person 8th & 9th   

per person15th & 16th 

Menu Choices must be provided in advance, 
at the time of the final payment

3-course meal, Disco, Roulette, Blackjack
Meet in the bar at 7pm, dinner served at 7.30pm in the Chesham Suite  

Disco and Bar until 12.30am

Fri 8th, 15th Dec 2017
Sat 9th, 16th Dec 2017

Prize for the best fancy dress



STAY oVERNIGHT 
Specially reduced Room Only rates for all party goers – NO Drink/Drive worries and no hassle

£30 per person sharing a standard double/twin room      £40 for a single room

Winter Wonderland

Choice of Starter
Winter Vegetable Soup

Finished with cream and lightly curried parsnip 
crisps

or

Roulade of Smoked Salmon and Crayfish
Layered with cream cheese infused  

with fresh herbs, salad leaves and a tangy  
lemon and dill dressing, served with sea salt  

and black pepper crisp bread
or

Honeydew and Cantaloupe Melon Cocktail
With segments of Clementine and pomegranate  

seeds drizzled with a port and ginger syrup

Choice of Main Course
Breast of Turkey

Roasted chestnut and cranberry stuffing roll with 
pigs in blankets and light turkey gravy

or

Roasted Sirloin of Beef
Yorkshire pudding, with glazed pearl onions, button 

mushrooms and a rich red wine sauce
or

Pan Seared Sea Bass Fillet
With crushed new potatoes and leeks, roasted cherry 

tomatoes and a fennel emulsion
or

Cannelloni of Feta, Spinach  
and Wild Mushrooms

Filled cannelloni coated in a creamy onion sauce, 
topped with a garlic and herb crumb  

and glazed wild rocket

Choice of Dessert
Classic Christmas Pudding
Smooth vanilla and Brandy cream

or

Chocolate Daim Bar Torte
A chocolate and toffee filling set on ginger biscuit, 

with chunks of Daim bar, white and 
dark Belgian chocolate and warm black cherry 

compote
or

Duo of Cheese
Coastal mature Cheddar and long Clawson blue 

Stilton with plum and apple chutney, 
crisp celery and savoury biscuits

 £38.95 
per person

Menu Choices must be provided in advance, 
at the time of the final payment

Thursday 21st, Friday 22nd and Saturday 23rd December 2017
3-course meal, Disco, Roulette, Blackjack

Meet in the bar at 7pm, dinner served at 7.30pm in the Chesham Suite  
Disco and Bar until 12.30am

Party Night & Casino

Prize for 
the best 

fancy  
dress



(To Be Used & Returned To Hotel For ALL Bookings) 

Contact Name  ............................................................................................................................

Company Name  ..........................................................................................................................

Name of Function / Party  .........................................................................................................

Date of Function                 /            / 2017 

Address  .......................................................................................................................................

......................................................................................................................................................

......................................................................................................................................................

Telephone (Day)  ........................................................................................................................

Number of Places ....................... in total 

Payment Details 
All Party Nights, Carvery lunches, Christmas Day, and New Years Eve Gala bookings 
require a £20 deposit per person within 10 days of making the booking; balance in  
full to be paid by 17th November 2017. All bookings made after 17th November 2017 
will require full payment at the time of booking. Festive Accommodation Packages 
require a £50 deposit per person at the time of booking; balance in full to be paid  
by 17th November 2017. All bookings made after 17th November 2017 will require  
full payment at the time of booking. 

Method Of Payment (please delete) 

Cash / Cheque (oNE CHEQuE oNLY) Credit / Debit Card 

(Cheques to be made payable to Best Western Hotel Rembrandt) 

Credit Card No  ...........................................................................................................................

CVV No   .......................................................................................................................................

Expiry Date  ............................................................   Issue No ........................ (if applicable) 

I HAVE READ & ACCEPT THE TERMS & CoNDITIoNS oF BooKING. I uNDERSTAND 
THAT ALL MoNIES, DEPoSITS & FINAL PAYMENTS, ARE NoN-REFuNDABLE & 
NoN-TRANSFERABLE uNDER ANY CIRCuMSTANCES WHATSoEVER. 

Signed  .........................................................................................................................................   

Accommodation Requirements (Circle number of nights) 

1     2     3     4     5     6     7         Date of arrival:           /         / 2017

Cu
t A

lo
ng

 E
dg

e

Booking Form



1.  Please confirm your reservation on the booking form provided. 

2.  To confirm your booking a NON-REFUNDABLE deposit of £20 per person is required 
within 10 days of making your booking. Please send full payment by 17th November 
2017. Failure to do so will result in the cancellation of your booking. For bookings 
made after the 17th November 2017, full pre-payment is required.  

3.  Wherever stated in the brochure, pre-selection of your meal is required by the  
17th November 2017 along with the final payment.  

4.  Requests for special seating arrangements cannot be taken. The location of the Party 
Night will be allocated 2 weeks prior to the date of the party, unless specified and/
or agreed directly with the hotel that also reserves the right to alter the location of a 
Party Night.  

5. If you need to alter your arrangements, please notify us in writing.  

6. Please make cheques payable to the BEST WESTERN Hotel Rembrandt.  

7. ALL BOOKINGS MUST BE SETTLED AS A WHOLE THROUGH THE ORGANISER & 
NOT BY THE INDIVIDUALS. ONLY ONE CHEQUE PAYMENT PER BOOKING WILL  
BE ACCEPTED.  

8. Once completed, please return your booking form to: The Events Department, BEST 
WESTERN Hotel Rembrandt, 12-18 Dorchester Road, Weymouth, Dorset DT4 7JU 

9. ALL MONIES, DEPOSITS & FINAL PAYMENTS, ARE NON REFUNDABLE &  
NON-TRANSFERABLE UNDER ANY CIRCUMSTANCES WHATSOEVER. IT IS THE 
ORGANISER’S RESPONSIBILITY TO INFORM ALL GUESTS IN THE PARTY.  

10. Any special diets should be requested & received with the pre-order.  

11. The company reserves the right to cancel any event should the booking fail to reach 
the minimum numbers. In such cases the organiser will be given at least 10 working 
day’s notice & a full refund will be made or alternative date offered.  

12. For Private Party bookings, minimum numbers will apply & the organiser/company 
must pay in full for this amount despite any following decreases or the hotel reserves 
the right to add additional guests to the function should the numbers drop below the 
level agreed.  

13. Smart dress is required for all our functions (no trainers).  

14. The conduct & behaviour of your guests is the responsibility of the organiser who 
should ensure that all guests attending party nights are over the age of 18. The party 
organiser shall be responsible for any loss or damage caused to hotel property.  

15. The hotel reserves the right to refuse admission.  

16. The hotel shall not be liable for any loss or damage to property of the organiser or 
their guests as may so occur within the constraints of the Hotel Proprietors Act 1956.

Terms and Conditions


