


Step into the warmth of Christmas at The View Hotel, where we pride ourselves 
on being your Christmas experts! From festive afternoon teas to lively party

nights and cosy family carveries, we’ve got every occasion covered.
 

Our experienced team knows how to throw a party and cook up a fantastic festive 
dinner, ensuring every moment is filled with joy and celebration. Whether you’re 

indulging in a feast at our Artisan Restaurant or dancing the night away in one of our 
event suites, there’s something for everyone. 

 
At The View Hotel, we love Christmas, 

and we want you to know you’re welcome. 

SEAS AND GREETINGS



SANTAS LITTLE HELPERS 
ARE WELCOME...

Say goodbye to the hassle of planning separate 
accommodation for your furry friend this Christmas! 
This year, you can enjoy the holidays with your entire 
family, including your beloved dog, by booking a stay 

at our dog-friendly hotel. 

Visit www.theviewhoteleastbourne.com/sleep/dog-friendly 
to learn more about our pet-friendly policies and all the 

amenities we offer to ensure your dog has a comfortable and 
enjoyable stay. With our welcoming atmosphere and stunning 

coastal location, you and your furry companion are sure to 
have a memorable and relaxing Christmas.

GIFT VOUCHERS 

LOOKING FOR THE PERFECT 
CHRISTMAS PRESENT? 

Consider our gift vouchers, which can be 
redeemed for anything at The View Hotel 
Eastbourne. Our gift vouchers give your 

loved ones the freedom to choose exactly 
what they want, such as:

AFTERNOON TEA
SUNDAY CARVERY
OVERNIGHT STAY

So are you ready to start planning the perfect 
gift? Look no further than our website! Simply 
visit www.theviewhoteleastbourne.com to get 
started. From there, you can easily purchase 

one of our gift vouchers and start treating your 
friends and family to an unforgettable experience 

at The View Hotel Eastbourne.



*children aged 5 and under eat for free with every paying adult  

2 COURSE 
CARVERY

Adults £29.95
Children £14.95

(Aged 6 – 12*) 

COMETS CARVERY LUNCH
Come and celebrate the season with your friends and family in a relaxing atmosphere filled with festive cheer.  

Join us for a delightful two-course carvery lunch served from 12:30pm to 2pm on Sunday 1st, 8th, 15th and 22nd December. 
It's the perfect way to spend quality time with family and friends during the holiday season. Pre-booking is essential.

FROM THE CARVERY
Garlic and Black Pepper rubbed Breast of Turkey  

Honey Glazed Gammon  

Roasted Vegetable Tart   

Thyme Roasted Potatoes    

Chipolata wrapped in Bacon  

Apple and Cranberry Stuffing  

Cauliflower and Broccoli Cheese  

Red Wine and Apple Braised Red Cabbage    

Roasted Brussel Sprouts with Chestnuts   

Carrot and Swede Mash   

Honey Roast Parsnips   

Red Wine Gravy   

DESSERTS
Help yourself to our Dessert selection 
OR

Traditional Christmas Pudding   
(  option available) brandy sauce, winter berry compote

         Call our team on 01323 433903 to book your table



We are happy to offer ‘Free from’ Festive tea upon request, with a minimum of 24 hours’ notice.

ASSORTMENT OF FESTIVE SAVOURIES;

Turkey and Cranberry Finger Sandwich
Pork, Herb and Apple Sausage Roll
Poached Salmon Mousse, Salted Cucumber on Sourdough Toasts 
Pigs in Blankets 

Homemade Orange & Cinnamon Scone   
Strawberry Preserve & Clotted Cream

CHRISTMAS PASTRIES

Mini Christmas Pudding Tart  
Winter Berry Crème Brûlée 
Spiced Carrot Cake  
Warm Mince Pie

Choice of freshly brewed Coffee or Tea

Take a break and unwind with a variety of festive Afternoon Tea 
delicacies while enjoying the stunning seaside scenery at our 
Vista Bar Café. It’s the perfect opportunity to sit back and savour 
the holiday season with delicious treats and breathtaking views.

Available between 1st - 23rd December, from 2pm - 5pm. 
Pre-booking is required.

FESTIVE 
AFTERNOON TEA

£25.00
PER PERSON



Full English
Cumberland sausage, grilled back bacon, pan roasted mushrooms, 
grilled tomato, baked beans, hash brown, eggs your way, 
sourdough toast

Veggie Breakfast (  option available) 

Meatless farm sausages, pan roasted mushroom, grilled tomato, baked 
beans, hash brown, eggs your way, sourdough toast

Avocado Toast ( ) 

Toasted sourdough, smashed avocado, sesame tofu, 
grilled tomato, lemon oil and chilli 

Turkey Roll
Toasted brioche roll, sliced roast turkey, stuffing, shredded 
sprouts and bacon, roast potatoes and gravy dip

Bacon Baguette
Grilled bacon, brie and cranberry in sourdough baguette, 
skinny fries and house salad

Festive French Toast
Egg dipped brioche with a touch of spice, honey yoghurt, 
mulled berry compote

FESTIVE BOTTOMLESS BRUNCH
7TH DECEMBER
From 12:30pm in the Artisan Restaurant

Savour the flavours of the season at our festive bottomless brunch! 
Indulge in our mouthwatering festive menu while raising a toast to 
the holiday spirit with unlimited Prosecco for two delightful hours. 
Join us for a merry feast and let the festivities flow at The View 
Hotel. Cheers to joyous moments!

         Call our team on 01323 433903 to book your table

NEW
 FOR 2024

£35.00
PER PERSON



CHRISTMAS DAY CARVERY LUNCH
Make some festive memories this Christmas Day and celebrate together 
with a Christmas Carvery Lunch. Welcome drink and carvery lunch served 
in the Artisan Restaurant, choose from our 12:30pm or 3:30pm sitting, 
for an unforgettable celebration filled with warmth and joy.

STARTERS
Butternut Squash and Sweet Potato Soup   (  option available) 
spiced rosemary oil and ciabatta croutons
OR
Salmon, Lime and Herb Fishcake
smoked salmon tartar, siracha dressed roquette, lemon oil

FROM THE CARVERY
Smoked Bacon wrapped Breast of Turkey  

Black Pepper and Horseradish Crusted Sirloin of Beef  

Marmalade Glazed Gammon  

Salmon en Croute

Winter Roots, Beetroot, Spinach and Nut en Croute  

Thyme Roasted Potatoes   

Creamed Potatoes  

Chipolata Wrapped in Bacon

Apple and Cranberry Pork Stuffing

Cauliflower and Broccoli Gratin  

Carrot and Swede Mash  

Red Wine Braised Red Cabbage   

Shredded Brussel Sprouts with Smoked Bacon & Burnt Butter  

Red Wine Gravy   

DESSERTS
Selection of Mini Desserts

Fresh Fruit Salad    
OR
Traditional Christmas Pudding  (  option available) 
brandy sauce, winter berry compote              Call our team on 01323 433903 to book your table

Adults £80
Children £40

(Aged 6 – 12*) 

*children aged under 5 eat for free with every paying adult  



STARTERS
Cream of Wild Mushroom Soup  
Roasted garlic and oil toasted pine nut 

OR

Breaded Brie
Prosciutto, caramelised peach and walnut salad 

FROM THE CARVERY
Garlic Studded Leg of Lamb 

Honey and Orange Glazed Gammon

Black Pepper Crusted Topside of Beef 

Sweet Potato, Spinach and Butter Bean Wellington  

Roasted Potatoes   

Sage and Onion Stuffing 

Cauliflower and Broccoli Gratin   

Creamed Leeks 

Buttered Green Beans and Mange Tout     

Honey Roasted Parsnips    

Red Wine Braised Red Cabbage   

Red Wine Gravy   

DESSERTS

Selection of Mini Desserts  
OR

Warm Apple Tart  (  available)
Vanilla ice cream, fruit compote  

BOXING DAY CARVERY LUNCH
Join us in our Artisan Restaurant for a delicious Boxing Day carvery lunch. 
Choose from our 12:30pm or 3:30pm sitting. Indulge in a feast and savour 
every moment of this festive season with us at The View Hotel.

Adults £49
Children £25

(Aged 6 – 12*) 



CARVERY & CHRISTMAS CHEER: FESTIVE FEASTING & DANCING
Join us for an unforgettable evening of joy and merriment as we kick off the festivities with 
a welcome drink at 7pm. At 7:30pm, indulge in a mouthwatering 2-course carvery dinner 
in our Artisan Restaurant. Then, let the dancing begin as we move the party to our event 
room, where a fabulous disco awaits to keep you grooving until midnight. 

Come together with friends and colleagues for a night to remember at The View Hotel.

Thursday 12th December  £36.95 per person	

Friday 29th & Saturday 30th November  £39.95 per person

Fridays & Saturdays in December  £41.95 per person
6th/7th, 13th/14th, 20th,21st December

FROM THE CARVERY
Garlic and Black Pepper rubbed Breast of Turkey  

Honey Glazed Gammon  

Roasted Vegetable Tart   

Thyme Roasted Potatoes    

Chipolata wrapped in Bacon  

Apple and Cranberry Stuffing  

Cauliflower and Broccoli Cheese  

Red Wine and Apple Braised Red Cabbage    

Roasted Brussel Sprouts with Chestnuts   

Carrot and Swede Mash   

Honey Roast Parsnips   

Red Wine Gravy   

DESSERTS
Help yourself to our Dessert selection 
OR

Traditional Christmas Pudding   
(  option available) brandy sauce, winter berry compote



COASTAL CHRISTMAS PARTIES

MAINS

Herb Roasted Breast of Turkey (   available)
Pork, honey and apple stuffing, roasted potato, brussel sprouts 
with chestnut, braised red cabbage, honey roast parsnips, bacon 
wrapped chipolata and red wine gravy

Salmon en Croute 
Fillet of salmon wrapped in baby spinach and puff pastry, 
roasted potato, braised red cabbage, roasted roots and 
white wine cream

Roasted Vegetable Tart  
Beetroot purée, herb roasted baby potatoes, wilted greens, 
roasted carrots  

DESSERTS
Christmas Pudding 
Brandy cream, berry compote

Chocolate Truffle Brownie Torte   
Brandy soaked cherries 

Rich Lemon Tart
Lime cream, strawberry compote 

Step into the enchantment of the season at our Coastal 
Christmas Party! Celebrate with friends and colleagues as 
we kick off the festivities with a welcome drink at 7pm in our 
stunning event room. 

After indulging in a delightful 2-course meal, the night comes 
alive with a fabulous disco, where all are invited to dance 
the night away until midnight. These unforgettable evenings 
promise joy and celebration!

Fridays & Saturdays in November  £41.95 per person
29th/30th November 

Fridays & Saturdays in December  £44.95 per person
6th/7th, 13th/14th, 20th,21st December

DITCH THE TAXI...
Why bother with a taxi after your Christmas 

party when you can stay in our fantastic hotel? 

Enquire with our team about our incredible accommodation 
deals when you book your Christmas party, and you can save 

yourself the hassle of booking a taxi home. 

Starting at just £89* per room

Terms and conditions apply, please see page for full details. 

*Price is based on two adults sharing an economy double room with breakfast 
the following morning. Subject to availability and upgrade charges.



Can’t find the time to celebrate the holidays in December? 
Don’t worry, we’ve got you covered! Join us for our January Party Nights 
- a chance for busy companies and groups to step into the enchantment 
of the season without the December rush. 

Embrace the festive spirit as we welcome you with a drink at 7pm in our stunning 
event room. Indulge in a delightful 2-course meal before the night comes alive with 
a fabulous disco, inviting all to dance until midnight. These unforgettable evenings 
promise joy, celebration, and a perfect opportunity to make merry with friends and 
colleagues, even after the busy holiday season!

JANUARY FESTIVITIES

£41.95
per person

MAINS

Herb Roasted Breast of Turkey (   available)
Pork, honey and apple stuffing, roasted potato, brussel sprouts 
with chestnut, braised red cabbage, honey roast parsnips, bacon 
wrapped chipolata and red wine gravy

Salmon en Croute 
Fillet of salmon wrapped in baby spinach and puff pastry, 
roasted potato, braised red cabbage, roasted roots and 
white wine cream

Roasted Vegetable Tart  
Beetroot purée, herb roasted baby potatoes, wilted greens, 
roasted carrots  

DESSERTS
Christmas Pudding 
Brandy cream, berry compote

Chocolate Truffle Brownie Torte   
Brandy soaked cherries 

Rich Lemon Tart
Lime cream, strawberry compote 



Join the New Year’s Eve Carvery and Disco for a celebration that the whole family can enjoy!

Start the celebrations with a glass of Bucks Fizz followed by a 3 course carvery
in the Artisan Restaurant with music from our resident DJ in our event room.
Drinks from 6.30pm in the Artisan Restaurant.  

Dinner from 7pm - 9pm in the Artisan Restaurant. 
Disco in the event room at 9pm - 1am.

STARTERS

Roasted Butternut Soup   

Artisan Breads and Rolls 
with butter, olive oil, balsamic and sea salt  

The View Salad Bar 

Cured and Roasted Meat Platter 

Seafood Platter 

FROM THE CARVERY

Marmalade Glazed Roast Gammon 

Garlic and Lemon Breast of Turkey 

Horseradish crusted Topside of Beef 

Root Vegetable and Spinach Wellington   

Served with Seasonal Vegetables and Potatoes

DESSERTS

Selection of Mini Desserts 

OR
Cheese Platter

NEW YEAR’S EVE 

    Call our team on 01323 433903 to book your table now!

Terms and conditions apply, please see page for full details. 

Adults £45
Children £25

(Aged 6 – 12*) 



CHRISTMAS ACCOMMODATION

NEW YEAR ACCOMMODATION

PARTY NIGHT ACCOMMODATION

Whether you are visiting friends and family and needing a place to stay, 
or you’re looking for a relaxed festive break, we are the ideal venue for you!

Our bed and breakfast rates over the festive period (24th - 26th December 
inclusive) start from £125* per room per night. 

Make the most of your New Year’s Eve celebrations with overnight rates 
including breakfast starting from £125* per room per night.

DITCH THE TAXI...

Why bother with a taxi after your Christmas party when you 
can stay in our fantastic hotel? Enquire with our team about 
our incredible accommodation deals when you book your 
Christmas party, and you can save yourself the hassle of 
booking a taxi home. Starting at just £89* per room.

ACCOMMODATION

*Price is based on two adults sharing an 
economy double room with breakfast the 
following morning. Subject to availability 

and upgrade charges are applicable.



TERMS & CONDITIONS 

COMETS CARVERY & FESTIVE AFTERNOON TEA

Pre-booking for these is essential and subject to availability. No pre-payment is required.

CHRISTMAS DAY LUNCH & BOXING DAY LUNCH

Pre-booking for these is essential and subject to availability. 
Full non-refundable and non-transferable payment is required at the time of booking.

FESTIVE LUNCHEONS & PARTY NIGHTS

Pre-booking for these is essential and subject to availability. A £10 per person non-refundable and non-transferable deposit 
is required to confirm your booking. Tables accommodate a maximum of 10, therefore individual parties or smaller parties will 
be joined together to accommodate the table size. Final balance is due in full four weeks prior to the event date. For further 
information please contact the events team. 

FOOD ALLERGIES & INTOLERANCES 

Some of our foods contain allergens. Please speak to a member of staff for more information and please advise us of any food 
allergies or intolerances. A full list of allergens is available upon request. Before you order your food and drinks, please speak to 
our team if you would like to know about our ingredients; we cannot guarantee that any food or beverage items sold are free from 
traces of allergens.

If you do not provide us with your allergen/dietary requirements at least 7 days before the event, we may be unable to  
accommodate them. Please be aware that certain dishes, ingredients, or beverages may be subject to change due to supply issues.

CHRISTMAS & NEW YEAR ACCOMMODATION 

To book please visit www.theviewhoteleastbourne.com or contact our reservations 
team on 01323 433904 or email reservations@theviewhoteleastbourne.com

 Dairy Free     Vegan    Gluten Free   Vegetarian



...YOU’RE WELCOME



Grand Parade, Eastbourne, East Sussex BN21 4DN
01323 433 903   

events@theviewhoteleastbourne.com
www.theviewhoteleastbourne.com  

Follow us on our social media for all of our latest information;

  @theviewhoteleastbourne

SCAN HERE TO BOOK

Alternatively, you can call 
us on  01323 433903 or email 
events@theviewhoteleastbourne.com


