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A NOTE FROM US..

Christmas is such a special time and here at
the Radisson Blu Waterfront Hotel we want
to make it exceptional.

Sitting proudly on the water's edge, the
Radisson Blu Waterfront Hotel is the
perfect venue for a traditional Christmas

where we pride ourselves on offering the

warmest welcome, the finest food and, most
importantly, a team who is dedicated to
making your Christmas and New Year the
best vet.




Our dedicated events team has devised a
programme of events to provide you, your
friends, family and colleagues with a Christmas
that surpasses all expectations. All of our menus
can be adapted for other occasions so if you see
something that takes your fancy please just ask
and we'd be happy to meet your every need.

These days so many of us have extended families

and friends spread throughout the world, making

it difficult to meet up.

Let us be your home from home this Christmas;
catch up with all those that are important to
you, hear all the news, swap presents and most
importantly enjoy yourselves.

Wishing you all a very Merry Christmas and a
Prosperous New Year

Thomas Stene
General Manager




| 10C dOLOVH SVIN-X JHL



THE X-MAS FACTOR

16" December 201 I, bar opens at 19:00,
dinner served at 19:30.

The more the merrier! Get in the Christmas
spirit by joining other festive party goers for

the Radisson Blu's X-mas Factor hosted by
Bruce Jones. Running for one night only; feast

on a sumptuous 3 course dinner punctuated
with our team karaoke competition to find out
who has the X-mas Factor: Later the floor opens
to the ‘Dancers and Prancers’ amongst you with
our festive disco.

Dress Code: Dress to impress
£34.95 per person

Includes 3 course meal, karaoke, disco
and all the trimmings.

Pre-order must be received minimum of
2 weeks before the event date.

ACCOMMODATION

Swap QUEUEs for ZZZs at the end of the night with bedroom rates from £50.00.

THE MENU

STARTER

Pressed pot au feu terrine with salsa verde
and ltalian ‘mustarda di frutta’

Salad of smoked salmon and baby prawns
Tomato and mozzarella tart

with peppered ricotta and fried onions
MAIN COURSE

Five spiced marinated salmon
with chive white wine sauce

Roast turkey and festive pork stuffing
with gravy and cranberry sauce

Wild mushroom risotto with freshly grated

horseradish ‘mantecato’ with Jersey butter

Main course is served with a selection
of vegetables and potato
DESSERT

Traditional Christmas pudding
with brandy sauce

Chocolate and raspberry tart

Platter of exotic fruit

Freshly brewed coffee and mince pies



PRIVATE PARTY SELECTION

THE ULTIMATE PRIVATE
PARTY NIGHTS

Come and rock around our Christmas tree!
Great company, fine wines, hearty food and
excellent service with all the trimmings —
we've got it all. All menus can be served

in The Rocco Tower Suite, Elizabeth Room
and Le Hocq Suite. Add that extra sparkle
to your party overlooking one of the most
beautiful views in Jersey from our 5th floor
Le Hocq Suite.

Supplement of £10 per person for Le Hocq
Suite with minimum numbers of |5 people.

Pre-order must be received a minimum of 2
weeks before the event date. Upgrade your

party with chair covers at £4.50 per person.

Dress Code: Dress to impress

ACCOMMODATION

Swap QUEUEs for ZZZs at the end of the
night with bedroom rates from £50.00.



MENU ONE per petion

STARTER
Mosaic of chicken and vegetables with salsa verde

Smoked haddock and spring onion fish cake
with house slaw and charon sauce

Seasonal melon and berries
with honey poppyed yoghurt dressing

MAIN COURSE

Paupiette of fish and crab in filo pastry
with shellfish cream sauce

Roast turkey and festive pork stuffing
with gravy and cranberry sauce

Lightly roasted and gratinated vegetables
with Wensleydale cheese

DESSERT
Lemon tart with vanilla cream, raspberry coulee
Traditional Christmas pudding with brandy sauce

Trio of Jersey ice cream: vanilla, chocolate,
strawberry

Freshly brewed coffee and mince pies

MENUTWO per person

STARTER

Pressed pot au feu terrine with salsa verde
and ltalian ‘mustarda di frutta’

Salad of smoked salmon and baby prawns

Tomato and mozzarella tart
with peppered ricotta and fried onions

MAIN COURSE

Five spiced marinated salmon
with chive white wine sauce

MAIN COURSES ARE SERVED WITH A SELECTION OF VEGETABLES AND POTATO

Roast turkey and festive pork stuffing
with gravy and cranberry sauce

Wild mushroom risotto with freshly grated
horseradish ‘mantecato’ with Jersey butter

DESSERT
Traditional Christmas pudding with brandy sauce
Chocolate and raspberry tart

Platter of exotic fruit

Freshly brewed coffee and mince pies

MENU THREE per person

STARTER

Smoked duck and foie gras with marinated
baby leeks and aged balsamic

Assiette gourmand of homemade gravlax,
baby shrimps and crab meat

Truffled free range egg cocotte florentine’

MAIN COURSE
Baked cod with lemon and herb crust

Roast fillet of beef with wild mushroom
mousseline, thyme jus

Homemade pumpkin tortelli with sage butter

DESSERT
Trio of festive dessert

Chocolate torte with pistachio anglaise
and almond tuillle

Selection of fine continental cheese
with fruit chutney and water biscuits

Freshly brewed coffee and petit fours

* Including glass of sparkling wine on arrival
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CHRISTMAS EVE
DINNER

Let the twinkling stars above

Elizabeth Marina guide you home to
the Waterfront Brasserie and the mouth
watering Christmas fare prepared by
our first class chefs.

Live music in Martello Bar from
20:30 — 22:30.

£35.00 per person,
Children 3 — 12 years old £17.50

THE MENU

STARTER

Pressed pot au feu terrine with salsa verde
and Italian ‘mustarda di frutta’

Mille feuille of Jersey crab with baby leaves
and gazpacho dressing

Seasonal melon and berries
with honey poppyed yoghurt dressing
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MAIN COURSE

Five spiced salmon with chive mash and
root vegetable roast, sauce vin blanc

Barbarie duck breast marinated with
orange and ginger, baked polenta
and wok fried vegetables

Morrel, asparagus and freshly grated
horseradish risotto ‘mantecato’
with Jersey butter

DESSERT

Traditional Christmas pudding
with brandy sauce

Mont Blanc a combination of chestnut
puree, chocolate and cream

Selected cheese with fruit chutney
and water biscuits

Freshly brewed coffee and mince pies
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THE RADISSON
BLU FESTIVE BUFFET
SELECTION

All you have to do is sit back, relax and enjoy
the irresistible spread and the beautiful views
in the company of your loved ones. All of our
buffets are served between 13:00 — 15:30
and tables must be pre-booked.

CHRISTMAS DAY

Per adult £57.50
Children 8 — 12 years old £20.00
Under 8's Free

Live music from 15:00 — 17:00
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BOXING DAY

Per adult
Children 8 — 12 years old
Under 8's

Live music from 14:30 — 16:30

NEW YEAR'S DAY

Per adult
Children 8 — 12 years old
Under 8's

Live music from 20:30 — 22:30

£35.00
£17.50
Free

£32.50
£15.00
Free



NEW YEAR'S EVE

Start the New Year as you mean to go on;
with style and sophistication amongst friends.
The Waterfront Brasserie provides a perfect
backdrop to reminisce accompanied by a top
class 3 course menu.

Bring in the New Year with live music in
Martello Bar from 21:30 — 00:30.

£55.00 per person

THE MENU

STARTER

Smoked duck and foie gras with marinated
baby leeks and aged balsamic

Salad of locally caught lobster
with warm lentil dressing

Vegetable terrine with a salad of baby leaves

and red radish, truffle vinaigrette

MIDDLE COURSE

Lemon and rosemary sorbet

MAIN COURSE

Pan fried fillets of sole with sautéed potato,
green beans and beurre noisette

Medium roasted beef tenderloin
with caramelized baby onions
gratinated with Jersey brie

Homemade pumpkin tortelli
with mustarda di cremona and sage butter
DESSERT

Festive iced parfait and glazed lemon
with Bailey's cream

Chocolate fondant
with spiced mandarin compote

Selected cheese with fruit chutney
and water biscuits

Freshly brewed coffee and petit fours




CONTACT DETAILS

To make your booking please contact
our Christmas Co-ordinator on
01534 671 100.

Email: events,jersey@radissonblu.com

Radisson Blu Waterfront Hotel, Jersey
Rue de ['Etau

St Helier

Jersey JE2 3WF

TERMS AND CONDITIONS

| All residential bookings including New Year's Eve must be
confirmed with a valid credit card.

2. Payment requirements for individual bookings for food

and beverage only: reservations must be confirmed with a
valid credit card at time of booking. The reservation can be
cancelled free of charge, up to 2 weeks before the date, after
this time it will be charged in full.

3. Party / Group booking requirements: valid credit card and
full pre-payment received in advance.

3a.We do not apply a service charge to group bookings,
gratuity is at your own discretion.

4a. Event booking requirements: usual event contract terms
and conditions apply.

4b. Full pre-orders for wine / food must be received a
minimum of 2 weeks prior to the date of the event. Special
dietary requirements must also be given at this time and a
supplement will be charged for any dietary requirements
requested on the night.

4c. Deposits, pre-payment and final payments are strictly
non-refundable and cannot be offset against other services or
products.

4d. Payment: cheques should be forwarded by post.To pay
cash, the meeting and events office is open from Monday to
Friday 9.00am to 5.00pm.

4e. Please note the hotel will only accept one cheque per
group booking.

4f. The reservation is confirmed only once the payment
has been cashed by the Radisson Blu Waterfront Hotel and

confirmation has been sent out to the guest.

4g. Account bars must be arranged prior to the event
with the Christmas Coordinator. Payment authorisation will be
requested.

5.The hotel reserves the right to cancel any booking if full
payment, having been requested by the hotel, is not received
prior to the event taking place.

6.The hotel reserves the right to alter any items, procedures
and services within this brochure without prior notice.

7.All bookings and rates are subject to availability.

8. Please note: Radisson Blu operates a zero tolerance policy

to under age drinking or verbal / physical abuse of our staff or

representatives. The hotel reserves the right to refuse entry.



Radisson Blu Waterfront Hotel, Jersey

Rue de LEtau, St Helier, Jersey, JE2 3WF

Tel: +44 (0)1534 671 100 Fax:+ 44 (0)1534 671 18]
events.jersey@radissonblu.com
www.radissonblu.co.uk/hotel-jersey
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