Christmas at Harbour House
Come join us for a truly special and fine festive season at Harbour House.
Experience the perfect Christmas party with us this year in our unique setting which is always
filled with Christmas cheer and a festive atmosphere that is just magical.
Dine with us in our critically acclaimed restaurant and then head over to bar, to party the
night away with a bespoke festive drinks menu.
We can cater for groups from three right up to two hundred and with a reputation
for the city's best food and cocktails. Whether it's the office Christmas party, a
catch-up with friends or a spontaneous after work cocktail — we will create the perfect
Christmas cheer!

Our team will help you create a party perfectly suited to you and your group,
so get in touch with us at enquiries@hhbristol.com
or telephone 0117 925 1212.

Christmas Menu
2 courses £29 | 3 courses £37

Starters
Parsnip soup (v)(vg)
toasted chestnuts & brown butter
Duck rillette
spiced cranberry chutney & toasted brioche
Kedgeree arancini
with a coronation dip
Honey glazed fig & halloumi salad (v)
Sweet potato parcel (vg)

Mains
Roast turkey breast
sage & onion stufﬁng, pigs in blankets, roast potatoes, seasonal greens & gravy
Garlic & herb Cornish cod
butter bean colcannon, romesco & spinach
Slow cooked shoulder of lamb
celeriac fondant, crushed pumpkin & cavolo nero
Mushroom pithivier (v)
roast potatoes, seasonal greens, gravy
Spiced roast squash (v)(vg)
vegan stuffing, celeriac fondant & sprout tops

Desserts
Christmas pudding (vg)
with brandy custard
Pear & almond trifle
Proﬁteroles
salted caramel ice cream & chocolate sauce
Sorbet selection (vg)
Stilton
Crackers & chutney
Please inform us if you have any allergies or dietary requirements. Our team can advise on any of the 14
allergens that may be present in our dishes. A 12.5% discretionary service charge is added to the bill.

The Restaurant
Our citically acclaimed waterside venue is the
perfect setting for your Christmas fayre this year.
Our renowned chefs will prepare the perfect
festive feast for you and your group, from a fine
dining 5 course set menu to a two or three
course Christmas menu that is bursting with
flavour with food that is sourced from local
suppliers.
Maximum capacity is 120 guests
Suitable for small or large groups
All dietary requirements catered for

The Bar
The bar at Harbour House is the perfect place
for a drinks reception with canapés or carrying
on the party after you have eaten in our dining
area. The festive drinks menu will certainly be
getting you in the mood for the party season.
We can cater for live DJs or music for your party
or if you wish the bar is available for
full private hire.

Perfect for drinks receptions & canapés
Full bar takeover subject to minimum spend

Venue Takeover
Harbour House is available for full venue takeovers for that large office or company.
Our team will work with you to create your
perfect festive party. We can help you with
entertainment, from DJ’s, bands and entertainers that will make it a party to remember!

Maximum capacity for the resaurant is 120 guests
Maximum capacity for the whole venue is 200 guests
Hire fee - minimum spend to be discussed on enquiry

Festive Buffet
£30 per person
Nibbles - Olives, Nuts, Cheese Straws (v)
Pigs in blankets
Turkey & cranberry sliders
Beef & horseradish vol au vents
Cauliflower wings with a sticky glaze (vg)
Bread sauce bon bons (v)
Smoked salmon platter
Honey glazed fig & halloumi salad (v)
Profiterole Towers

Drinks Packages
(All prices are based on per person)
House Package £20
Arrival drinks - Can of beer, mulled wine or glass of fizz
With the meal - 1/2 bottle of house wine per person
Harbour Package £25
Arrival drinks - Any draught beer, sgl spirit & mixer or seasonal cocktail
With the meal - 1/2 bottle of Italian Pinot Grigio or Spanish Tempranillo per
per person
Brunel Package £30
Arrival Drinks - Glass of Britz
With the meal - 1/2 bottle of NZ Sauvignon Blanc or
Argentinian Malbec per person
Please inform us if you have any allergies or dietary requirements. Our team can advise on any of the
14 allergens that may be present in our dishes. A 12.5% discretionary service charge is added to the
bill.

