CHRISTMAS BROCHURE 2023

" THE MET HOTEL

~ Leeds




BOOK BEFORE 30TH SEPTEMBER & RECEIVE 10% DISCOUNT QUOTE ‘FESTIVE10’

74 | | | | V43 . /4 Y 4 PRIVATE
PARTY NIGHTS

Why not host your own private Christmas celebration, whether 1t be with colleagues or
friends, our festive private party nights are the best way to celebrate the festive season

with dancing the night away till late

MINIMUM NUMBERS APPLY, DEPENDANT ON LOCATION

Thursday — Saturday throughout November
& December 2023 SAMPLE MENU

£55.00 pp
STARTER

Winter vegetable soup, soft herbs, warm crusty

Sunday — Wednesday throughout November
bread roll (ve, v, df, gt available)

& December 2023

£49.00 pp MAIN COURSE

Turkey crown roast, sage and onion stuffing,,

7/pm arrival, 7.30pm sit down for dinner roast potatoes, traditional trimmings and turkey

jus (df, gf option available)
At a glance:

« Enjoy a drink of festive fizz on arrival R oasted mushroom and butternut squash
e« A three-course festive set menu followed wellington with a sun-blush tomato sauce split
by tea, coffee & mince pies with a basil o1l (ve,df)

. Halt a bottle of house wine
. DJ, disco & dancing til late DESSERT
. . Trio of chocolate torte with morello cherry
. Christmas novelties
compote (V)
Followed by tea, coftee & festive mince pies
WHY NOT
STAY OVERY )
y ENJOY 10% OFF OUR BEST e

AVAILABLE RATES, BASED
ON 2 PEOPLE SHARING A
STANDARD DOUBLE ®




BOOK BEFORE 30TH SEPTEMBER & RECEIVE 10% DISCOUNT QUOTE ‘FESTIVE10’

_SHARED
PARTY NIGHTS

Make the festive season one to remember with a Christmas party at The Met Hotel
Leeds. Dress up, let your hair down and dance the night away during the most magical

time of the year

Thursday — Saturday throughout

November & December 2023
SAMPLE MENU

£55.00 pp
STARTER
Sunday — Wednesday thr()ughout Winter vegetable soup, soft herbs, warm crusty
November & December 2023 bread roll (ve, v, df, gf available)
£49.00 PP

MAIN COURSE

7pm arrival, 7.30pm sit down for dinner Turkey crown roast, sage and onion stuffing,

roast potatoes, traditional trimmings and turkey

At a gl Tnce: jus (df, gt option available)

«Enjoy a drink of festive fizz on arrival R oasted mushroom and butternut squash

° A three-course festive set menu wellington with a sun-blush tomato sauce split
followed by tea, coffee & mince pies with a basil oil (ve,df)
. Half a bottle of house wine
. DJ, disco & dancing til late DESSERT
- - Trio of chocolate torte with morello cherry
. Christmas novelties

compote (V)

Followed by tea, coftee & festive mince pies

WHY NOT
STAY OVERY

° ) ENJOY 10% OFF OUR BEST

AVAILABLE RATES, BASED
ON 2 PEOPLE SHARING A
STANDARD DOUBLE




BOOK BEFORE 30TH SEPTEMBER & RECEIVE 10% DISCOUNT QUOTE ‘FESTIVE10’

A 4 PRIVATE
/ (.//45 ©  CHRISTMAS
'y

(/ LUNCH

Make the festive season one to remember with a private Christmas lunch celebration at

y

O

Al / f// ),

The Met Hotel Leeds. Dress up, let your hair down and dance the lunch time away

during the most magical time of the year

Any midweek lunchtime throughout
November & December 2023

£49.50 pp

SAMPLE MENU

STARTER
Winter vegetable soup, soft herbs, warm crusty

bread roll (ve, v, df, gt available)

12pm arrival, 12.30pm sit down for lunch

At a glance:
e Enjoy a drink of festive fizz on arrival MAIN COURSE

. A three-course festive set menu Turkey crown roast, sage and onion stuffing,

followed by tea, coffee & mince pies roast potatoes, traditional trimmings and turkey
b/

jus (df, gf option available)

o Half a bottle of house wine
) DJ & lunchtime dancing R oasted mushroom and butternut squash
o Christmas novelties

wellington with a sun-blush tomato sauce split
with a basil o1l (ve,df)

Please note the event space must be

vacated by 5pm DESSERT

Trio of chocolate torte with morello cherry

compote (V)

Followed by tea, coftee & festive mince pies

WHY NOT
STAY OVERY

ENJOY 10% OFF OUR BEST o
AVAILABLE RATES, BASED
ON 2 PEOPLE SHARING A

STANDARD DOUBLE ¢




MET SUITE
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MAXIMUM
CAPACITY
220

MINIMUM
CAPACITY
100

MAXIMUM
CAPACITY
150

MINIMUM
CAPACITY
30

OUR
LOCATIONS

MET 1

MAXIMUM
CAPACITY
100

MINIMUM
CAPACITY
60
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CONDITIONS

e Provisional bookings must be confirmed within 14 days with a non-transferable, non-
refundable deposit of £ 10 per person

« Group bookings of 30 guests and more will be required to pay a 50% non-refundable
deposit within 14 days of making a provisional booking

e Prices include VAT at 20%

 The organiser is responsible for collecting payment for deposits and final balances and
to pay this by the agreed date

 The balance 1s payable no later than 1st November 2023

e Full pre-payments on all Christmas events are non-refundable and non-transterable

o All pre-booked drinks are to be paid for in advance of the event

« The management reserves the right to refuse the service ot alcoholic drinks

« We reserve the right to move tables to other locations if that proves necessary or
minimum numbers are not achieved for the party night itself

 All menus must have to be pre-ordered 4 weeks in advance (only applicable where a
choice menu has been chosen), or dietaries must have been given also 4 weeks in
advance

« The Met Hotel Leeds reserves the right to alter prices and menu content at any time

« Food allergies and intolerances: we welcome enquiries from guests who wish to know
whether dishes contain particular ingredients

e Please note: before placing your order please inform a member of the team 1f anyone

“in your party has a food allergy




KING STREET
LEEDS
LS1 2HQ

SALES@LEEDSMET-HOTEL.COM
0113 259 5313

" THE MET HOTEL

~ Leeds




