CHRISTMAS CELEBRATIONS

AT PARK PLAZA HOTELS & RESORTS

[..]




LET’S

CELEBRATE

Experience the Spectacular

Park Plaza Westminster Bridge London is ideally located in the heart of the vibrant
South Bank for your 2014 Christmas and New Year’s Eve celebrations. Overlooking Big
Ben and the Houses of Parliament, the hotel is a short stroll from London’s fabulous

New Year’s Eve fireworks display.

The hotel caters for all special events with a wide choice of options and spaces, ranging
from a drinks reception in Primo Bar or a private suite with a terrace, to the spectacular
Westminster Ballroom and Plaza suites.

We look forward to welcoming you for your celebrations.

Merry Christmas from all at
Park Plaza Westminster Bridge London.

Our Christmas Celebrations
2014 programme:

Christmas Party Package
Private Parties - Bowl Food Menu
A little extra

Christmas at Brasserie Joél
All-Inclusive Christmas Parties
in Brasserie Joél

Drinks Receptions in Primo Bar
New Year’s Eve Celebrations

in Brasserie Joél

Special Accommodation Rates
Terms and Conditions

To book or find out more, simply
contact our Events Team:

T: +44 (0) 844 415 6792
E: ppwlconf@pphe.com

For bookings in Brasserie Joél and
Primo Bar please contact:

T: +44 (0) 20 7620 7272

E: reservations@brasseriejoel.co.uk
E: reservations@primobar.co.uk

Where to find us:

Park Plaza Westminster Bridge London
200 Westminster Bridge Road

London SEI 7UT



Christmas Party Package

Westminster Ballroom and Plaza Suites

Our fabulous Westminster Ballroom and Plaza
Suite provide the perfect setting for your party.
Both are self contained with a private bar

and neutrally decorated to suit all tastes.
Between the Westminster Ballroom and Plaza
Suites, 2000 guests can be catered for.

To book your Christmas party

Call 0844 415 6792 or
email: ppwlconf@pphe.com

Christmas Party Package

* 45 Minute Sparkling Wine Reception

* 7 Bowl Food Items

* 6 Drinks Tokens (Beer, Wine, Soft Drinks)
* Room Hire

* Security

£64.00 excluding VAT per person
(£76.80 including VAT).

Various dates available.

Our Events Team will be happy to discuss your
exact requirements, including party timings,
reception drinks and canapé packages, wine
selections and midnight snacks - we will tailor
make the perfect night specifically for you.
Late bar licences are available should you

wish to party into the night.

Private parties in the Westminster Ballroom and
Plaza Suites will be contracted separately. All private
party rates exclude VAT. A discretionary service
charge of 12.5% will be added to the final invoice.

Private Parties —- Bowl Food Menu

STARTER SELECTION
Please select 7 bowls
Classic chicken Caesar salad

Feta cheese and roasted pumpkin
Roasted duck and Asian noodles

Roasted asparagus, courgettes,
pine kernels and grilled halloumi

Classic prawn cocktail
Smoked salmon, beetroot and quail eggs

Bang-bang chicken salad

MAIN COURSE SELECTION

Roast turkey and wild mushroom fricassée
On roasted potatoes

Cumberland sausage
Wrapped in smoked bacon on mashed

potatoes and onion gravy

Roast sea-bass
On brussels sprouts and chestnuts

Beef bourguignon
With classic garnish on pilaf rice

Winter Savoy cabbage and
smoked haddock tart

Roast marinated chicken kebabs
With spicy salsa

Cod goujons

With devilled beans

Spanish meatballs
With chorizo and macaroni cheese

Cauliflower and broccoli mac® n" cheese

Basil gnocchi
With dolcelatte and lemon oil

Roast winter vegetables
With rosemary and cranberry sauce (v)

DESSERTS
Classic tiramisu
Chocolate cheesecake

Apple crumble
With cream

Chocolate mousse
Fresh fruit salad shots
Homemade carrot cake

Mini meringue tower
With mascarpone and
balsamic strawberries




A little extra

If you are looking for something more Two Roast carving station MIDNIGHT SNACKS
theatrical, our live cooking stations are the (Beef, pork or turkey) with roast potatoes, Bacon/Egg Rolls
perfect entertainment for your guests. All roasted winter vegetables and a selection £5.50 per person
stations come with two dedicated chefs to of homemade gravy.

Bacon/Egg Rolls with Coffee/Tea

cook specially prepared dishes in front of £15.50 per person £7.00 per person

your guests.

: Freshly prepared crépe station Softesiles
SR : At . P . £2.50 per person
With three different pastas and three With a selection of eight toppings. » _
different sauces (tomato and herb sauce, £4.75 per person Additional bowl items

wild mushroom sauce and bolognaise sauce). £5.00 per person, per bow.

Accompanied by six different toppings. Canapes from £9.00 per person.
£6.50 per person All prices are exclusive of VAT

Stir-fried station

With noodles and four different garnishes
including chicken, beef, prawn and roast
vegetables with a selection of seven toppings.

£9.95 per person




Christmas at Brasserie Joél

Chef Walter Ishizuka has sourced only the Christmas Eve 24 December 2014 Dinner 5:30pm - 10:30pm
highest quality, freshest ingredients, and his Dinner 5:30pm - 10:30pm
team create classic Brasserie dishes to delight

Three course Christmas Dinner menu:

Three course Christmas menu: Choice of starters, soup, main courses and
G2 el Choice of starters, soup, main courses and desserts, served with freshly baked Bridor bread,
24 November - 21 December 2014 desserts, served with freshly baked Bridor Isigny Normandy Butter and A LOlivier cold
Christmas Parties at Brasserie Joél bread, Isigny Normandy Butter and A L'Olivier pressed Lubéron Olive oil.

cold pressed Lubéron olive oil.

Christmas Party menus from £34.00 per person, £64 per person
for groups of 10 guests or more: £54.00 per person
A la carte menu is also available on the evening. Children 8 to 14 years receive a 50% discount
MENU 1 - THREE COURSE
£34.00 per person Christmas Day 25 December 2014 For menus, bookings and enquiries please
Lunch 12:00 noon - 4:30pm contact +44 (0) 20 7620 7272 or visit
MENU 2 - FOUR COURSE Brasseriejoel.co.uk

¢ Four course Christmas Lunch menu:
.00
SRS AT Served with freshly baked Bridor bread, Isigny

s e Normandy Butter and A LOlivier cold pressed

Lo . : Lubé live oil.
A discretionary service charge of 12.5% will ubéron Olive oi

be added to your bill. £78 per person




All-Inclusive Christmas Parties in Brasserie Joél

We have a fantastic selection of all inclusive
packages to choose from, which are ideal if
you have a set budget as you can ensure there
will be no hidden costs for your party.

Our lunch and dinner party menus include:
A welcome glass of bubbly

Three-course or four-course menu
including freshly baked bread and butter

Unlimited filtered water, soft drinks,
house wine and beer

Coffee and tea
Christmas crackers
Personalised menu

Festive Co-ordinator

Includes service and VAT

Sample Christmas Menu

STARTERS

Rabbit terrine

Country bread, baby red chard
mustard dressing

Smoked scottish salmon
Rocket and beetroot salad, lemon oil

Crab and avocado salad
Mango dressing

MAIN COURSES
Stuffed black mushroom turkey
Sprouting broccoli, chestnut, baby potatoes

Grilled bream fillet
Pumpkin purée, roast figs, lime cream

Slow cooked lamb
Dauphinois potato gratin, coriander

infused jus

DESSERT
Christmas pudding
Blackcurrant sorbet, salted caramel sauce

Passion fruit and white chocoalte bavaroise
Grand Marnier syrup

Cinnamon apple tart
Manjari chocolate and mint ice cream

For those with special dietary requirements
or allergies who wish to know about the food
ingredients used, please ask our reservations
team for further information.




Kick off your festivities with a drinks reception
and enjoy an affordable, entertaining evening
with your friends and family at Primo Bar. We
have a great selection of drinks packages.

Drinks Receptions in Primo Bar

One hour drinks reception packages available:

Bronze Selection

£19.00

Bubbly, wine, beer and soft drinks

1 hour £19.00 per person
2 hours £35.00 per person
4 hours £55.00 per person
Silver Selection

£29.00 per person for one hour
Prosecco, domestic spirits, mixer, soft drinks,
house wine, beer and bar snacks

Gold Selection

£59.00 per person for 1 hour

Duval Champagne, domestic spirits, mixer,
soft drinks, Sommelier suggestions of red and
white wine, beer and bar snacks

Platinum Selection

£79.00 per person for 1hour

Moét et Chandon Champagne, premium
spirits, mixer, soft drinks, Sommelier
suggestions of red and white wine,

beer and bar snacks

Champagne Package £14.00 supplement
to package price.

*Packages are inclusive of VAT. A discretionary
service charge of 12.5% will be added to
your bill.

For menus, bookings and enquiries
please contact:

+44 (0) 20 7620 7272
Brasseriejoel.co.uk

Primobar.co.uk



New Year’s Eve Celebrations in Brasserie Joél

As part of your stay enjoy a sumptuous Menu THIRD COURSE

meal prepared by Chef Walter Ishizuka Roast pigeon

AMUSE BOUCHE

. , Cumin carrot cake, truffle jus
Jerusalem artichoke velouté

in Brasserie Joél.

31 December 2014 Truffle oil and brioche croutons Scottish venison

Four course meal £115.00 Morels, pommes croquette, civet sauce
FIRST COURSE

Home made foie gras FOURTH COURSE

Cherry jelly, mizuna and pecan salad Mandarine millefeuille

A discretionary service charge of 12.5% will be
added to your bill. All prices are inclusive of VAT
at the current rate. For those with special dietary
requirements or allergies who may wish to know about ~ Smoked halibut and salmon

the food ingredients used, please contact us. Bookings ~ Dill cream, marinated beetroot Dark chocolate and griottines parfait

taken from s.30pm to 10.30pm. Fine nougatine and vanilla Chantilly
SECOND COURSE

Grand Marnier cream

Grilled scallops
Braised chicory

Poached monkfish
Tagliasca olives and samphire, beurre noisette



Special Accommodation Rates

At Park Plaza Westminster Bridge London we Bed and Breakfast
offer the highest quality accommodation in From £129.00 excluding VAT (£154.80 including VAT)
design-led rooms. There are a variety of rooms  on a single occupancy basis.

and Studio rooms available from our Superior
From £139.00 excluding VAT (£166.80 including VAT)

atrium facing rooms, to Studio rooms with
on a double occupancy basis.

separate lounges and external views of
London to top floor Suites - making for .
P 8 The rates quoted above are for Superior rooms.
a truly spectacular stay. .
Room upgrades to Studio rooms are £50.00 per

night plus VAT.

Accommodation rates are subject to dates and
availability - excludes New Year’s Eve.



Terms and Conditions

Parties in Brasserie Joél and Primo Bar

At Brasserie Joél we provide a choice of starters,
main courses and desserts for all Christmas set menu
price brackets. Please ensure that you select one dish

per course for the whole group.

If you have any special dietary requirements, our

head chefwill do his best to accommodate these.

We require all set menu orders to be placed a
minimum of seven days prior to your event. If a guest
wishes to change their order on the night of the

event, additional dishes will be chargeable.

All prices within our menus are inclusive of VAT at
the current rate, and a discretionary service charge
of 12.5% will be added to the final bill.

For bookings of il people and above we require
completion of a third party credit card form along
with proof of identity, which will then allow us

to confirm and proceed with your booking.

Please note that your card will not be charged
before your booking, it will solely be used to

confirm your booking.

If there is a reduction in the number of guests, we
require a minimum of 72 hours notice prior to the
booking. Notification received after this date may

incur a cancellation fee.

Parties in the Westminster Ballroom

and Plaza Suites

Private parties in the Westminster Ballroom and
Plaza Suites will be contracted separately. All private
party rates exclude VAT. A discretionary service

charge of 12.5% will be added to the final invoice.

Booking Form — Brasserie Joél and Primo Bar

1. Please call +44 (0)207 620 7272 to make your provisional booking in Brasserie Joél and Primo Bar. This will be held for a maximum of 14 days.
2. To confirm your reservation please complete this form and send it together with a deposit for each guest, which as stated in the terms and
conditions is non-refundable and non-transferable.

Contact name:

Company name:

Address:

I o I
Contact number: _ Mobile number: _
Email e
Name of event: _ Number of guests attending: Adults - Children -
O Rp— |
Card payment: Please charge £ _ to my credit / debit card
Card holder’s name: _ Signature: _

I .. I - ..
Accommodation

Date: I .t o superior roorms: N ... oorm:

Card number:

| confirm that | have read and agreed to the terms and conditions:

Please make cheques payable to: Park Plaza Hospitality Services (UK) Ltd

3. Please return completed to: Food & Beverage Co-ordinator, Park Plaza WestminsterBridge London, 200 WestminstemBridge,Road, London SE1 7UT.



For more festive offers please visit:
parkplaza.com/christmas

Park Plaza hotels in the United Kingdom
Park Plaza Cardiff

Park Plaza County Hall London

Park Plaza Riverbank London

Park Plaza Sherlock Holmes London

Park Plaza Victoria London

Park Plaza Westminster Bridge London
Park Plaza Leeds

Park Plaza Nottingham



