
1

Enchanted 
Christmas

Step into a spellbinding 
experience at  

Mercure Leicester The Grand Hotel
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Discover the  
wonder of a  
Mercure  
Christmas
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Mercure Leicester The Grand Hotel this 
Christmas. And we’re inviting you to discover 
it all. The fantastic festive feasts and tasty 
tipples. The spectacular parties and magical 
getaways. All in a spellbinding setting. 

It’s everything you could wish for and more, 
so join us for an unforgettable experience.
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A festive forest feast
A DELICIOUS, TR ADITIONAL CHRISTMAS FEAST 
IN ENCHANTING SURROUNDINGS. THE PERFEC T  

WAY TO START THE SEASON.

Discover a secret world hidden deep in the 
Enchanted Forest. A festive land filled with wonder, 

where forest flora fills the room and lights glitter and 
twinkle on high. It’s time to take Christmas back to 
its roots as we celebrate all the magic of the winter 

solstice.

This picture-perfect party where festive charm rules 
is one you won’t forget. Enjoy a festive feast among 

the forest canopy before dancing the night away 
under the glow of the enchanted lights. 

T he Enchanted  
Christmas Party

TIMINGS 

Party starts: 7pm 

Happy hour: 6pm-7pm

Seated for dinner: 7.45pm

Dinner served: 8pm 

Bar until: 1.00am 

Disco until: 1.00am 

Carriages arrive: 1.00am 

Dress code: dress to impress, no trainers

TO START
Winter spiced parsnip 

and apple soup (V)

OR

Duck and orange 
parfait  

Plum and apple 
chutney, toasted 

sourdough  

OR

Roast beet and 
butternut squash 

salad  
Goat's cheese and 

rocket (V)

MAINS
Roast turkey 

Sausage wrapped 
in bacon, sage, 

onion and cranberry 
stuffing and pan-

roast gravy

OR

Butternut, chickpea, 
sweet potato and 
walnut wellington 
Smoky red pepper 

and redcurrant 
chutney (Ve)

OR

Baked salmon fillet 
Leek and tarragon 

cream sauce

DESSERTS
Traditional Christmas 

pudding 
Spiced rum sauce 

(Ve)

OR

Chocolate and salted 
caramel torte (V)

OR

Baked vanilla 
cheesecake 

With mulberry 
compote (V)

PARTY DATES

Every Friday and Saturday night in 
December until the 23rd.

Fridays and Saturdays: £45.00  per 
person.

Private parties available on request.  
A £20.00  deposit per person is 
required at the time of booking.

(V) vegetarian. (Ve) vegan. We cannot guarantee that any food or beverage item sold is free from traces of 
allergens; contact our hotel to find out more. 
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ACCOUNT BAR
Avoid queuing by setting 
up an account bar for a 
hassle-free festive party.

 
COCKTAIL RECEPTION

Celebrate in style with 
an enchanted drinks 
reception.

 
MAKE A NIGHT OF IT

Make a night of your 
celebrations and spend 
the night with us.  
Discounted rates available 
for overnight stays.

 
MIDNIGHT MUNCHIE

Enjoy a bacon ciabatta or 
egg ciabatta for £5 each, 
or £4 each if pre-booked 
before 1st December.

HAPPY HOUR
6pm-7pm on all  
party nights: 20% off 
drinks.

 
FESTIVE DRINKS 
PACKAGES

Have your drinks waiting 
for you at your table, 
saving you time and 
money.

 
ORGANISER OFFERS

The organiser dines with 
our compliments for 
parties of 30 guests and 
over.

Seasonal savings
Don’t forget – you can make your Christmas 
parties extra special with a wonderful range 
of offers on food, drinks, entertainment and 
accommodation.

THURSDAYS

Christmas party
Make it a classic Christmas at Mercure 
Leicester The Grand Hotel. Enjoy a delicious  
three-course festive dinner and superb  
80s vs 90s disco entertainment.

80s vs 90s 
December parties: 
Thursday 9th & 16th  
Sunday 12th & 19th

*A non-refundable deposit of £10.00 per person is required at the 
time of booking plus a signed booking contract, with full balance 
due 4 weeks prior to the event. (V) vegetarian. (Ve) vegan. We cannot 
guarantee that any food or beverage item sold is free from traces of 
allergens; contact our hotel to find out more.

£26.00 per person*

Arrival: 7.00pm

Dinner served: 7.30pm

Party ends: 12.00pm 

Dress code: Dress to impress,  
no trainers

Starter

Winter spiced parsnip and apple soup (V)

Mains

Roast turkey, sausage wrapped in bacon, sage, 
onion and cranberry stuffing, pan-roast gravy

Butternut squash and lentils wrapped in filo pastry 
and topped with paprika, onion seeds and parsley, 

balsamic and thyme gravy (Ve)

Dessert

Traditional Christmas pudding and brandy sauce 
(Ve)

Dusted salted caramel chocolate tart, Chantilly 
cream

Party Menu
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STARTERS:

Marco’s Game Scotch Egg 
Colonel mustard’s sauce

The Governor’s French Onion Soup 
Sourdough croutons, Gruyère gratinée

Quail’s Egg Maintenon 
Maxim’s mushroom duxelle, puff pastry, hollandaise

Salt Roast Beetroot Salad 
Candied walnuts, merlot vinegar, seasonal leaves (Ve)

Classic Prawn Cocktail À La Russe 
Sauce Marie rose, brown bread and butter, fresh lemon

MAINS:

Roast Free-Range Turkey 
Served with all the trimmings, bread sauce, 
cranberry, roasting juices

Grilled Rump Steak 
With roasted piccolo tomatoes, bèarnaise 
sauce, chunky chips

Pan-Fried Fillet of Trout À La Forestière 
Buttered English leaf spinach, grilled 
woodland mushrooms, extra virgin olive oil, 
vintage balsamic

Creamy Polenta, 
Aged Italian cheese, grilled woodland 
mushrooms, buttered leaf spinach (V)

Gnocchi Pomodoro 
Fresh piccolo tomatoes, extra virgin olive oil, 
fresh basil (Ve)

Pan-Roast Venison Fillet 
Box Tree braised red cabbage, English 
steamed dumplings, roasting juices

Festive lunches & dinners
PL ATEFULS OF CHEER

At Mercure Leicester The Grand 
Hotel the party starts at lunch. 
So join your family, friends or 
colleagues around the table for 
a pre-Christmas celebration full 
of fantastic food.

Our delicious festive-themed menu 
is served in our Marco Pierre White 
restaurant throughout December. 
Expect a warm welcome, beautiful 
surroundings and a meal to 
remember. 
 
Bar opens: 11.00am 

Sunday-Thursday: 
Lunch served: from 12.00pm until 3pm 
Dinner served: from 6:30 pm until 9pm

Friday-Saturday: 
Lunch served: from 12.00pm until 4pm 
Dinner served: from 6 pm until 9.30pm

Dress code: smart-casual, no trainers

THROUGHOUT DECEMBER
From £29.95 per person*  
for three courses

From £24.95 per person* for two 
courses 

Pre-booking is required:  
please call 0116 214 9257 to book  
direct with our sales team

*A £10.00 deposit per person is required to 
secure the date confirmed. All deposits are non-
refundable and non-transferable.
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Festive Food
Choose from our luxury festive lunch menu.

DESSERTS:

Traditional Plum Pudding 
Served with brandy sauce

70% Dark Chocolate Mousse 
Crème Chantilly, hazelnut nougatine

Apple and Almond Crumble 
Vanilla ice cream

Chef’s Selection of Ice Creams and Sorbets 
Speak to your server for today’s flavours

(V) vegetarian. (Ve) vegan. We cannot guarantee that any food or beverage item sold is free from traces of 
allergens; contact our hotel to find out more. 
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Afternoon tea...
WITH A SEASONAL T WIST

Treat yourself to a luxurious 
afternoon tea with delicious  
festive goodies. Choose from 
our afternoon tea options, and 
ask our team for a menu!

Available throughout December*

£19.95 per adult  
£9.95 per child 12 years and under 

WITH A GLASS OF CHAMPERS
Includes a glass of Champagne

Available throughout December* 
£27.95 per adult

WITH A GLASS OF BUBBLY
Includes a glass of sparkling wine

Available throughout December* 
£25.95 per adult

*Available 1st - 23rd December.
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Christmas Day lunch
THE GR AND OCCASION

Celebrate the big day with a magnificent four-course feast, with all 
the traditional trimmings you could wish for.

Enjoy a deliciously festive menu at our restaurant Marco’s New York Italian.

A deposit of £10.00 per person is required, with the full balance due 4 weeks prior. 
All deposits are non-refundable and non-transferable. (V) vegetarian. (Ve) vegan. We cannot guarantee 
that any food or beverage item sold is free from traces of allergens; contact our hotel to find out more. 

£65.00 per adult, £32.50 per child (4-12), under-3s eat FREE. Bar opens: 12 noon.  
Lunch served: from 12 noon until 4pm. Dress code: dress to impress, no jeans or trainers.

STARTERS:

Marco’s Game Scotch Egg 
Colonel mustard’s sauces

Cream of Celery Soup 
Soft boiled egg, fresh chervil (V)

Salt Roast Beetroot Salad 
Candied walnuts, merlot vinegar, seasonal 
leaves (Ve)

Classic Prawn Cocktail à la Russe 
Sauce Marie rose, brown bread and butter, 
fresh lemon

MAINS:

Roast Free-Range Turkey 
Served with all the trimmings, bread 
sauce, cranberry, roasting juices 

Roast Sirloin of Beef 
Served with all the trimmings, bread 
sauce, horseradish, roasting juices

Pan-Fried Fillet of Trout à la Forestière 
Buttered English leaf spinach, grilled 
woodland mushrooms, extra virgin olive 
oil, vintage balsamic

Creamy Polenta Aged Italian Cheese 
Grilled woodland mushrooms, buttered 
leaf spinach (V)

Gnocchi Pomodoro 
Fresh piccolo tomatoes, extra virgin olive 
oil, fresh basil (Ve)

Pan-Roast Pheasant 
Box Tree braised red cabbage, English 
steamed dumplings, roasting juices

DESSERTS:

Traditional Plum Pudding 
Served with brandy sauce 

Crème Chantilly, hazelnut nougatine 
70% Dark Chocolate Mousse

Mont Blanc Mess 

Chef’s Selection of Ice Creams and 
Sorbets 
Speak to your server for today’s flavours
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For more information on our festive events  
and offers, please contact us on: 0116 214 9257

Events@mercureleicester.co.uk

www.mercureleicester.co.uk

Mercure Leicester The Grand Hotel 
Granby Street, Leicester LE1 6ES


