
Christmas Dining 
Guide 2023

Nadolig
Llawen



To book your Table contact our Events Team on 01492 877544
 *Free Drink Vouchers will be given to the party organiser and can be used for 1 free drink per person.

Vouchers must be used before midnight on the night of the party

GATSBY CASINO NIGHTS
FREE DRINK VOUCHER FOR ALL GUESTS* 
FESTIVE 3-COURSE MENU 
INCLUDING OUR RESIDENT DJ 
CASINO TABLES 

PRICE PER PERSON £48

Arrival from 7pm - 12.30pm

DATES 
Friday 1st December - Saturday 2nd December 
Friday 8th December - Saturday 9th December 
Friday 15th December - Saturday 16th December
Friday 22nd December - Saturday 23rd December 

Other dates available throughout December for private exclusive use (minimum numbers apply)

DATES 
Friday 1st December - Saturday 2nd December 
Friday 8th December - Saturday 9th December 
Friday 15th December - Saturday 16th December
Friday 22nd December - Saturday 23rd December 

Other dates available throughout December for private exclusive use (minimum numbers apply)




FREE DRINK VOUCHER FOR ALL GUESTS*

FESTIVE 3-COURSE MENU 

RESIDENT DJ 

LET'S GET THIS PARTY STARTED! Whether it's with a group of friends, work

colleagues or family you can be assured of a fabulous evening.  Join us for a

sumptuous three-course festive meal with live entertainment, you'll be able

to dance the night away.

PRICE PER PERSON £42

CHRISTMAS PARTIES
‘TIS THE SEASON FOR FESTIVE FUN AT 

ST GEORGE’S HOTEL

Arrival from 7pm - 12.30pm



THIS MENU IS SERVED FOR ALL CHRISTMAS PARTY & CASINO NIGHTS. 
PLEASE ADVISE IF YOU HAVE ANY SPECIFIC DIETARY REQUIREMENTS

The Menu
Tomato & Red Pepper Soup with Basil Oil (V)




Ham Hock Terrine with Piccalilli, Mustard Aioli & Cheese Crouton 



Welsh Cheese & Chive Pâté, Black Dragon Cider Jelly, 

Pickled Celery and Toasted Sourdough (GF*, V)





Roast Breast of Turkey, Sage & Cranberry Stuffing, Pigs in Blanket, 

Thyme Roasted Potatoes, Winter Vegetables & Roasting Pan Gravy (GF*)



Rolled Confit of Beef Shin, Potato and Swede Mash, Puff Pastry Crouton 

& Winter Vegetables (GF*)



Beetroot, Red Onion & Cranberry Tart Tatin, Winter Vegetables

and Balsamic Dressing (V, VG, GF*)



Fillet of Plaice, Parsley & White Wine Risotto and 

a Welsh Cheddar & Leek Cream (GF)



Traditional Christmas Pudding with Brandy Sauce & Mulled Pear (V, VE*, GF*)




White Chocolate and Rum Delice, Dark Chocolate Crisp and Coffee Sauce



Orange & Cranberry Cheesecake, Ginger Nut Crumble and a

Mulled Wine Syrup



Poached Mulled Pear, Vegan Vanilla Ice-Cream 

& Red Wine Syrup (V, VG, GF)






Can be Gluten Free GF* - Gluten Free GF  
Vegetarian V - Vegan VE 



*Menu pre-orders will be required minimum 2 weeks prior to your event.

https://www.bing.com/ck/a?!&&p=abccfc3d094b7590JmltdHM9MTY4MDIyMDgwMCZpZ3VpZD0xYmE2NTQzOC01YjE5LTY0ZDUtMWFkYy00NjU2NWFmOTY1MDImaW5zaWQ9NTg4Mg&ptn=3&hsh=3&fclid=1ba65438-5b19-64d5-1adc-46565af96502&u=a1L3Nob3A_cT1waWNjYWxpbGxpJkZPUk09U0hPUFBBJm9yaWdpbklHVUlEPTdEM0Q5M0QzODI1MjQyNzk5ODBGOTQ5MjREMzEzOUFC&ntb=1




TRY OUR FAMOUS AFTERNOON TEA WITH A SEASONAL TWIST 



Start your Experience with a Warming Glass of Mulled Wine 
followed by a delicious variety of savoury and sweet treats. 



Served throughout December between 12.30pm - 4.00pm 



£25 per person




FESTIVE AFTERNOON TEAS
Enjoy a relaxing Afternoon Tea in our Terrace Lounge  overlooking 

the picturesque Bay of Llandudno with it's iconic Victorian Pier.

2 people sharing a Classic Double or Twin Room - From only £115 per room 
Singles from only £85 per room Rates include our Full Welsh Breakfast



Friday and Saturday Nights 

Book your accommodation at these special rates once you have 
confirmed your Christmas Party Night Booking.

*To book your Room contact our Reservation Team on 01492 877544 or
reservations@stgeorgeswales.co.uk
*Card details will be taken to confirm your booking.
*For full Terms & Conditions please see the back page.




PARTY & STAY
DANCE THE NIGHT AWAY, KNOWING THAT YOU ONLY HAVE TO WALK A

FEW STEPS BEFORE SINKING INTO BED FOR A GOOD NIGHT’S SLEEP. 
NOT ONLY THAT, YOU WILL WAKE UP TO OUR FAMOUS 

FULL WELSH BREAKFAST.

Sunday 10th & 17th December 
ARRIVAL AT 2.00pm




Give your family a magically festive start to 
Christmas with a visit to meet Santa Claus and his helpers.




Join Santa and his Magic Elf for a wonderfully entertaining Afternoon Tea.



Santa himself will be handing out a gift to all the children. 



CHILDREN (UNDER 12) £25 PER CHILD 
ADULTS £20 PER PERSON (MAX 2 ADULTS PER CHILD) 

SANTA'S AFTERNOON TEA



Festive Lunches

The Menu

Celebrate the run-up to Christmas with our festive lunches, a cosy 
pre-Christmas lunch with your nearest and dearest. 

It’s just what you need to get you in the Christmas spirit.



Tomato & Red Pepper Soup with Basil Oil (V)

Ham Hock Terrine with Piccalilli, Mustard Aioli & Cheese Crouton 

Welsh Cheese & Chive Pâté, Black Dragon Cider Jelly, Pickled Celery 

and Toasted Sourdough (GF*, V)

OoOoO

Roast Breast of Turkey, Sage & Cranberry Stuffing, Pigs in Blanket, 

Thyme Roasted Potatoes, Winter Vegetables & Roasting Pan Gravy (GF*)

Rolled Confit of Beef Shin, Potato and Swede Mash, Puff Pastry 

Crouton & Winter Vegetables (GF*)

Beetroot, Red Onion & Cranberry Tart Tatin, Winter Vegetables and Balsamic

Dressing (V, VG, GF*)

Fillet of Plaice, Parsley & White Wine Risotto and a 

Welsh Cheddar & Leek Cream (GF)

OoOoO

Traditional Christmas Pudding with Mulled Pear 

and Brandy Sauce (V, VE*, GF*)

White Chocolate and Rum Delice, Dark Chocolate Crisp and Coffee Sauce

Orange & Cranberry Cheesecake, Ginger Nut Crumble 

with Mulled Wine Syrup

Poached Mulled Pear, Vegan Vanilla Ice-Cream 

& Red Wine Syrup (V, VG, GF)

OoOoO

Tea, Coffee and Mini Mince Pies (£2.50p)



Can be Gluten Free GF* - Gluten Free GF  - Vegetarian V - Vegan VE 



Served throughout December 12pm - 2pm

2-Course £20 | 3-Courses £25



To book please call 01492 877544
Private function rooms are available for larger bookings

https://www.bing.com/ck/a?!&&p=abccfc3d094b7590JmltdHM9MTY4MDIyMDgwMCZpZ3VpZD0xYmE2NTQzOC01YjE5LTY0ZDUtMWFkYy00NjU2NWFmOTY1MDImaW5zaWQ9NTg4Mg&ptn=3&hsh=3&fclid=1ba65438-5b19-64d5-1adc-46565af96502&u=a1L3Nob3A_cT1waWNjYWxpbGxpJkZPUk09U0hPUFBBJm9yaWdpbklHVUlEPTdEM0Q5M0QzODI1MjQyNzk5ODBGOTQ5MjREMzEzOUFC&ntb=1


THIS CHRISTMAS our chefs will once again be

conjuring up a magical and sumptuous lunch, served

in the wonderful Sea View setting of our award-

winning Terrace Restaurant.

Due to the exclusive but limited number of tables

please book your places as soon as possible to

guarantee your booking.

Includes Bubbles & Canapes on arrival




£96 per adult               £45 per child

To book your Christmas Day Lunch contact our 
Events Team on 01492 877544

Christmas Day Lunch 
on the Coast

Experience all the Spirit & Sparkle of the perfect 
Christmas Day Lunch



The Menu





Salmon Gravlax with a Celeriac Slaw, Marinated Prawns, Mustard & Dill

Yoghurt Dressing and a Lemon & Rye Bread Crostini (GF*)



Welsh Cheese & Chive Pâtè with a Black Dragon Cider Jelly, 

Pickled Apple & Celery and Toasted Sourdough (V, GF*)



Smoked Chicken, Leek & Perl Wen Risotto, 

Parmesan Crisp & Beetroot Oil (GF)
OoOoO

Cream of Tomato & Red Pepper Soup with 

Garlic Croutons and a Basil Purée (V, VE, GF*)

or 

Prosecco Sorbet with Crystalised Mint (V, VE, GF)
OoOoO

Roast Breast of Turkey with a Sage & Apricot Stuffing, Pigs in Blankets,

Thyme Roasted Potatoes, Winter Vegetables & Roasting Pan Gravy (GF*)



Rump of Welsh Lamb, Confit Lamb Shoulder, Boulangère Potatoes, 

Swede Fondant, Honey Roasted Carrots and a Port Wine Gravy (GF)
     

Loin of Cod Wrapped in Carmarthen Ham, Parsley & Crab Croquette, 

 Caramelised Cauliflower and a Lobster Cream



Beetroot Arancini, Trio of Beetroot and Artichoke in a Basil Sauce (V, VE)
OoOoO

Traditional Christmas Pudding with Mulled Figs and 

Brandy Sauce (V, VE*, GF*)



Raspberry Ripple Cheesecake, Raspberry Sorbet & Raspberry Crumble



Chocolate & Orange Roulade, Cranberry Marshmallows, 

Orange Curd and Orange Crisp (V)



Selection of Welsh Cheese & Biscuits (V, GF*)
OoOoO

Freshly Brewed Tea or Coffee with Petit Fours (V)



Can be Gluten Free GF* - Gluten Free GF  - Vegetarian V - Vegan VE 





BOXING DAY LUNCH

LLANDUDNO IS THE PERFECT
PLACE TO ENJOY BOXING DAY

Start the day by watching or taking part 
(if you’re brave enough!) in Llandudno's famous 

Boxing Day Sea Dip. 



Extend your day and book a table for lunch where
we’ll be serving a menu offering all the festive

favorites.





2 COURSES £28



3 COURSES £32





We also take bookings for larger tables.



Call 01492 877544 to book your table

 
*Credit card Guarantee required at time of booking



hello2 0 2 4
A NEW YEARS EVE TO REMEMBER

Celebrate the best of 2023 and welcome 2024 in luxurious style with great food
and a festive atmosphere at St George's Hotel.



Bubbles & Canapés








Beetroot Cured Salmon, Crab Tian & King Prawn Fritter 
with a Mustard & Dill Yoghurt Dressing (GF)




Chicken, Leek & Wild Mushroom Terrine, Truffle Mayo & Chicken Crackling (GF)



Welsh Goat's Cheese Cheesecake, Black Dragon Cider Jelly, 
Picked Apple and a Redcurrant Syrup (V)



Cream of Celeriac Soup with Smoked Apple (V, VE, GF)



Prosecco Sorbet with Crystalised Mint (V, VE, GF)



Maple-Glazed Roast Sirloin of Beef, Celeriac Dauphinoise, 

Glazed Carrots and a Port Wine Jus (GF)



Spiced Monkfish Tail on a Spiced Potato & Onion Rosti, Caramelised Cauliflower
 and a Coconut Veloutè 

Pan-Fried Guinea Fowl, Fondant Potato, Honey Roast Parsnip, Bacon Crisp and Calvados Jus
(GF)




Roasted Root Vegetable Strudel, Charred Leeks and Mushroom Gravy (V, VG)



Rich, Dark Chocolate Delice with Amaretto Ice-Cream, 
Honeycomb & Orange Marshmallow

 

Glazed Lemon Tart, Raspberry Sorbet, Raspberry Crumble & Lemon Crisp (V, VE*)



Selection of Welsh Cheese & Biscuits (GF*, V)






Freshly Brewed Coffee and Petit Fours



Can be Gluten Free GF* - Gluten Free GF - Vegetarian V - Vegan VE 



£96 per person

To book your New Year's Eve Dinner contact our Events Team on 01492 877544



Get organised and grab a great deal when you pre-order any of 
our festive drinks offers





HOUSE RED OR WHITE

WINE NORMALLY - £25  



ONLY £20 PER BOTTLE 
WHEN PRE-ORDERED









BUCKET OF 6 

BOTTLED BEERS



ONLY £25  
WHEN PRE-ORDERED

(choice of beers subject to availability)






PROSECCO

 NORMALLY - £32  




ONLY £28 PER BOTTLE 
WHEN PRE-ORDERED




Festive Drinks Package

Call our Events Team on 01492 877544 to pre-order any of our Drinks Packages. 
Must be ordered and paid for at least 2 weeks prior to your function.




COCKTAILS

LONG ISLAND ICE TEA
Gin, Vodka, Bacardi, Tequila, Triple Sec, Lemon & Pepsi

PURPLE RAIN
Cherry Liqueur, Blue Curacao, Lemonade

PORN STAR MARTINI
Vanilla Vodka, Passoa, Passionfruit Puree, Pineapple Juice, Prosecco

PINK WINTER FIZZ
Pink Gin, Chambord, Lemonade

SEX ON THE BEACH
Vodka, Archers, Orange Juice, Cranberry Juice

JACK FROST
Bacardi, Midori, Blue Curacao, Lemonade 

NIGHTMARE BEFORE CHRISTMAS
Spiced Rum, Dark Rum, Cointreau, Pineapple & Orange Juice, Lime Juice, Angostura Bitters, 

Passion Fruit Syrup, Grenadine




£22
Per Jug

MOCKTAIL
NORTH-POLE PUNCH

Orange Juice, Grenadine, Lemonade



£10
Per Ju

g

Mocktail

Cocktails



Contact the Events Team to check availability and make a provisional reservation.

Upon confirmation of your Party Night a deposit of £10 per person is required. This must be received within 10

days of booking.

A £20 deposit is required for Christmas Day lunch and New Year’s Eve dinner to confirm your booking. This

must be received within 10 days of booking.

Minor amendments are accepted up to 7 days prior, thereafter any cancellations will be charged in full.

Full pre-payment of the balance is required no later than 1st November 2023.

Any bookings which have not been confirmed by this date will be deemed to have been cancelled and any

payments will be retained by the hotel.

Please ensure final payments are received in one lump sum rather than individually from a number of different

guests.

A discretionary £1 per cover service charge has been included in the party and Casino night prices. This charge

will be wholly distributed to our team members.

Large groups will be seated on multiple tables of 8 – 12 guests.

When special requests are made the hotel will endeavour to accommodate them, but this cannot be guaranteed.

Smaller groups will join other guests seated on tables of 8 – 12.

The management reserve the right to make changes to the festive programme without prior notice.

We advise guests to insure against cancellation. If you require any further information on which brokers can

provide this cover please let us know.

If in the event of any function or package having to be cancelled by the hotel, an alternative date will be offered,

or a full refund given.

If a party night has to be cancelled due to adverse weather conditions, we will do our best to reschedule the party

to another date.

The cost of all additional services must be paid for prior to the event.

If guests do cancel, we cannot supply their food as a takeaway.

All times shown are subject to approval by the local Licensing Authority.

The hotel reserves the right to alter or cancel any of the contents, prices and dates of the events and packages.

Please be advised that any festive menus may be subject to change.

All prices included in our Christmas and New Year Breaks Brochure are inclusive of the prevailing rate of VAT

on the day of your arrival.

HOW TO BOOK:

Please contact our Events Team on 01492 877544 or email events@stgeorgeswales.co.uk

TERMS AND CONDITIONS:

St George's Hotel
The Promenade, Llandudno, Conwy LL30 2 LG

01492 877 544
www.stgeorgeswales.co.uk

The Details


