
Celebrate the Season  
2025
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With festive parties, private dining, exclusive bedroom rates, 
private buffet our fabulous team can’t wait to welcome you 
and all of the magic that the festive season brings.

All we 
want for 
Christmas 
is you
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Private Festive  
Buffet Package

Make this December unforgettable by reserving one of our conference rooms for 
exclusive use during December, for parties of 10 -80 guests.

£35.99
Two Course

£40.99
Three Course

Party Package includes 

Arrival Beverage: Choose from a glass of Prosecco, a bottle of beer, or a refreshing soft drink

Festive Buffet to delight your guests

Tea & Coffee served alongside delicious Mince Pies

Porter Room: Beautiful festive decorations

Festive Crackers on each table for added fun

Please note, this package doesn’t include any entertainment, however, if required, we can book this on your behalf or 
provide recommendations of local musicians, DJs and Bands.
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Arrival drink of a glass of Prosecco, bottle of beer or soft drink

STARTER
Roasted Red Pepper and Tomato Soup with Mini Loaf (V/VG/GF No Bread)

Ham Hock, Pickled Carrot and Mustard Terrine with Tomato Chutney and Garlic Ciabatta

King Prawn and Avocado Cocktail

MAIN
Roast Turkey or Beef with Potato Gratin, Tenderstem Broccoli, Chantennay Carrots, 

Yorkshire Pudding & Thyme Red Wine Gravy

Pan Fried Salmon Fillet with Potato Gratin, Tenderstem Broccoli, White Wine Dill Sauce 
& Courgette Ribbons

Moroccan Spiced Chickpea and Vegetable Tagine (V/VG/GF)

DESSERT
Xmas Pudding with Brandy Sauce

Chocolate Orange Tart with Candied Cherries and Chantilly Cream (V/GF/LF/VG No Cream)

Baked New York Cheesecake with Summer Berry Compote (V/GF)

Upon booking completion of any 2 course options we will require a choice between Starter/Main or Main/Dessert
V = Vegetarian, V/G = Vegan, D/F =Dairy Free, G/F = Gluten Free,  L/F = Lactose Free. This menu is subject to change.
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Private Festive  
Plated Package

Arrival drink of a glass of Prosecco, bottle of beer or soft drink

STARTER
Roasted Red Pepper and Tomato Soup with Mini Loaf (V/VG/GF No Bread)

Ham Hock, Pickled Carrot and Mustard Terrine with Tomato Chutney and Garlic Ciabatta

King Prawn and Avocado Cocktail

MAIN
Roast Turkey or Beef with Potato Gratin, Tenderstem Broccoli, Chantennay Carrots,  

Yorkshire Pudding & Thyme Red Wine Gravy

Pan Fried Salmon Fillet with Potato Gratin, Tenderstem Broccoli, White Wine Dill Sauce & Courgette Ribbons

Moroccan Spiced Chickpea and Vegetable Tagine (V/VG/GF)

DESSERT
Xmas Pudding with Brandy Sauce

Chocolate Orange Tart with Candied Cherries and Chantilly Cream (V/GF/LF/VG No Cream)

Baked New York Cheesecake with Summer Berry Compote (V/GF)

Pre-order required in advance, along with any dietary requirements for parties of 10-55 guests
V = Vegetarian, V/G = Vegan, D/F =Dairy Free, G/F = Gluten Free,  L/F = Lactose Free. This menu is subject to change.

£39.99
Two Course

£49.99
Three Course
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Shark Club Dining
At Shark Club, we blend the high-energy atmosphere of a premier sports bar with 
the comfort of your favourite gathering place. Whether you’re raising a glass with 
colleagues or celebrating with friends, we deliver an unforgettable experience with 

great food, elevated cocktails, and unbeatable vibes.

Planning something bigger this festive season? Speak to our team to reserve an 
exclusive section of the bar and make it a Christmas celebration to remember.

Please use the QR 
Code below to book 

your space:
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Drinks Packages
Let’s drink and be merry! Pre-order beverages for your event, to be ready for you on arrival.

Santa’s secret Stash  £300

3 bottles of house red wine

3 bottles of house white wine

3 bottles of prosecco

20 bottles of Beer

The Naughty List  £200

2 bottles of house red wine

2 bottles of house white wine

2 bottles of prosecco

10 bottles of mixed beer 

Christmas Spirit  £180

2 bottle of house Spirit and a selection of mixers

Please Select from: Smirnoff, Gordons, Gordons 
Pink Gin, Bacardi, Morgans Spiced, Morgans Dark, 

Famous Grouse, Southern Comfort

Santa’s Hamper  £95

1 bottle of house white wine

1 bottle of house red wine

10 bottles of mixed beer

Fizz the season  £85

3 bottles of prosecco

Merry “Hop”mas  £40

10 bottles of mixed beers

Packages must be pre-ordered and are not available 
to order during the event. Should you wish to order 

bottles on the day, this is subject to availability.  
Please note, beverage prices are subject to change.
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Looking for the perfect spot to host your Christmas party this year? 

Shark Club offers an exclusive industry discount to make your celebration unforgettable! Enjoy a festive 
atmosphere, delicious food and drinks, and exceptional service at a fraction of the cost. Whether you’re 
planning a small gathering or a larger event for your team, we will ensure your Christmas party is one to 

remember. Book now and take advantage of this limited-time discount for January. 

Contact eventsales_newcastle@sandmanhotels.co.uk to secure your spot or if you have any questions.

Industry Discounts 
available for January 

Christmas Party
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Celebrate & Stay
Enjoy 20% off our Room Only and Bed & Breakfast rates when you use our discount code ‘XMAS25’

Check-in is from 3pm on the day with check-out at 11am.

This offer is valid on stays between 20th November 2025 - 31st January 2026. To secure your booking  
you’ll be asked to provide a valid credit/debit card. All cancellations and amendments should be made no 
 later than 4pm on the day to avoid incurring any charges. Reservations for eight or more rooms will be  

subject to group booking terms and conditions.

Please book online at www.sandmansignature.co.uk/newcastle
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All prices include Vat at 20%

To confirm your booking, a non-
transferrable and non-refundable 
£20 deposit per person is required 
along with a signed contract to secure 
booking at time of booking.

Lost deposits will not be put towards 
final balance and/or any alcohol 
purchased anytime during or after 
the event.

No Bookings during any Match days.

Final balance for any food and 
beverage must be settled 4 weeks 
before the date of the event, along 
with any dietary requirements and 
drinks package requests.

All party night bookings will be held 
provisionally for up to five working 
days; thereafter the hotel has the right 
to cancel the booking if a deposit is 
not received.

Beverage packages must be ordered 
in advance and are not available on 
the day

Bank transfers should be made 
payable to Sandman Hotel Group 
UK and must be received as cleared 
funds 48 working hours before the 
party date. The Hotel Bank details are 
available on request.

The Hotel reserves the right to cancel 
any event should the booking fail to 
reach minimum numbers. In such 
cases the party organiser will be given 
at least ten working days’ notice and 
a full refund made or alternative date 
offered, subject to availability.

Table plans will be decided by the 
venue once final numbers for the 
night are confirmed. Round tables 
seat a maximum of 10 per table and 
larger groups may need to be split 
across separate tables. We try to 
accommodate all seating preferences 
where possible, but can’t guarantee 
that these will be met.

All accommodation booked at the 
special party night rate is subject to 
availability and must be guaranteed by 
a valid credit card.

FOOD ALLERGIES AND 
DIETARY REQUIREMENTS

Please inform us of any food allergies 
or intolerances at time of booking. 
Dishes may contain traces of nuts, 
wheat, shellfish and garlic and other 
allergens. We can’t guarantee that 
dishes are 100% gluten free.

Any guests requiring a vegetarian 
menu or special dietary requirements 
must advise the hotel ten working 
days prior to the function.

V = Vegetarian, V/G = Vegan,  
D/F =Dairy Free, G/F = Gluten Free,   
L/F = Lactose Free.  
Menus are subject to change.

Terms and Conditions
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For room reservations or to enquire about our seasonal festive packages, contact our team at  
eventsales_newcastle@sandmanhotels.co.uk or call us on 0191 229 2600.

Sandman Signature Newcastle Hotel  |  Gallowgate  |  Newcastle upon Tyne  |  NE1 4SD 
sandmansignature.co.uk/newcastle


