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Celebrate the festive season at 
DoubleTree by Hilton Bristol North. 
Our wide range of sparkling events 

have been designed with you in mind. 
From our traditional home cooked 

festive lunches to the colourful cabaret 
ambience of Moulin Rouge, there 

is something for family, friends and 
colleagues to enjoy.

Let us show you how much  
we love Christmas!

PROGRAM 
OF EVENTS

Contact the Events Team on: 01454 893437 
Or email events@oubletreebristolnorth.com for more information

3  All Inclusive Party Night  

4  Tribute Party Night                                  

5  Mad Hatters Ball                       

6  Bollywood Party Night    

7  Moulin Rouge Party Night             

8  Hogwarts Ball

9  Glitz & Glamour Party Night

10  Santa Sunday Lunch 

11  Christmas Day Lunch 

12  New Years Eve Gala Dinner

13  Promotional Drinks &    

 Accommodation Packages

14  Terms & Conditions



Redcliffe bar opens at 7:00pm.

Dinner is served at  
approximately 8:00pm.

Disco and bar close at 12:30am  
with carriages at 1:00am.

Back by popular demand, our All-Inclusive Party Nights are the simplest way to party.  
All-inclusive bar opens from 7.00pm in the Redcliffe Suite, followed by a delicious set  

three-course meal served at 8pm and our resident DJ to keep the party moving!  
Bar closes at 12.30am with carriages at 1am.

ALL INCLUSIVE
PARTY NIGHTS

Minted Pea Soup, Smoked Ham Cubes & Parmesan Cream

g b g

Norfolk Supreme Turkey Breast & Glazed Gammon
 Sage and onion stuffing, chipolata wrapped in bacon, thyme roasted potatoes, 

seasonal greens, buttered carrots, Brussels sprouts, red wine jus

or

Spinach and Goats Cheese Tart (v)
Basil mash, glazed carrots, seasonal vegetables, red pesto cream

g b g

Belgian Dark Chocolate & Clotted Cream Torte
Seasonal berries, mulled wine sauce

DATES AND PRICES
Friday 24th November 2017

Thursday 30th November 2017
Friday 1st December 2017

Sunday 3rd December 2017
£55 per person

Thursday 7th December 2017
Sunday 10th December 2017

Thursday 14th December 2017
Sunday 17th December 2017

Thursday 21st December 2017
Friday 22nd December 2017

£59 per person

Package includes a set three-course meal,  
inclusive bar, festive novelties and disco.

TERMS
Please note that the bar will close during meal 
service. However, wine and beer will be served 

on the tables.

DoubleTree by Hilton Bristol North supports 
and promotes the responsible drinking 

campaign and we ask all our guests to drink 
responsibly - drinkaware.com

Dress Code: Smart casual.



80's tribute
Party Night

“Life moves pretty fast. You don’t stop and look around 
once in a while, you could miss it”

Ferris Bueller’s Day Off (1986)

Celebrate the 80’s and bring back all that we loved about this era.  
Be footloose and fancy free for the night and set your inner Cindy Lauper free! 

Join us in the Redcliffe Suite - Bar opens from 7pm, dinner served at 8pm, carriages at 1am.

Minted Pea Soup, Smoked Ham Cubes & Parmesan Cream
or

Oak Smoked Salmon Leaves 
Rested on bed of roasted beetroot and cous-cous salad

g b g

Norfolk Supreme Turkey Breast & Glazed Gammon
 Sage and onion stuffing, chipolata wrapped in bacon, thyme roasted potatoes, 

seasonal greens, buttered carrots, Brussels sprouts, red wine jus
or

Line Caught Sea Bass
Basil mash, confit fennel, mussel and saffron bouillon

or
Spinach and Goats Cheese Tart (v)

Basil mash, glazed carrots, seasonal vegetables, red pesto cream

g b g

Belgian Dark Chocolate & Clotted Cream Torte
Seasonal berries, mulled wine sauce

or
Steamed Festive Christmas Pudding  

served with brandy ice cream and seasonal berries
(Custard optional instead of ice - cream)

Saturday 25th November 2017  |  £42 per person  |  Dress Code: Smart casual.

Package includes 

a themed arrival 

cocktail, three-course 

meal (pre-orders 

required), festive 

novelties and disco.



Mad Hatters Ball
Have I gone Mad?

I’M AFRAID SO, YOU’RE ENTIRELY BONKERS! 
BUT I’LL TELL YOU A SECRET; ALL THE BEST PEOPLE ARE!

Be ‘MUCH MORE MUCHIER’ and join us for a totally bonkers party night with delicious food, 
great company and dancing until the early hours.

JOIN US IN THE REDCLIFFE SUITE - BAR OPENS FROM 7PM, BUFFET SERVED AT 8PM, 
CARRIAGES AT 1AM.

Minted Pea Soup, Smoked Ham Cubes & Parmesan Cream
or

Oak Smoked Salmon Leaves 
Rested on bed of roasted beetroot and cous-cous salad

g b g

Norfolk Supreme Turkey Breast & Glazed Gammon
 Sage and onion stuffing, chipolata wrapped in bacon, thyme roasted potatoes, 

seasonal greens, buttered carrots, Brussels sprouts, red wine jus

or
Line Caught Sea Bass

Basil mash, confit fennel, mussel and saffron bouillon
 
or

Spinach and Goats Cheese Tart (v)
Basil mash, glazed carrots, seasonal vegetables, red pesto cream

g b g

Belgian Dark Chocolate & Clotted Cream Torte
Seasonal berries, mulled wine sauce

or
Steamed Festive Christmas Pudding  

served with brandy ice cream and seasonal berries
(Custard optional instead of ice - cream)

Package includes 
a themed arrival 

cocktail, three-course 
meal (pre-orders 

required), festive 
novelties and disco.

SATURDAY 2ND DECEMBER 
£42 PER PERSON

DRESS CODE: SMART CASUAL AND/OR THEMED 
FANCY DRESS.



“NAMASTE INDIA”

If you’re looking for something a bit different this year, then look no further 
than our Bollywood Themed Party Night.

Authentic Indian cuisine served in a decadently dressed room with  
a taste of the far east. 

JOIN US IN THE REDCLIFFE SUITE - BAR OPENS FROM 7PM, 
BUFFET SERVED AT 8PM, CARRIAGES AT 1AM.

Bollywood Party Night

Tandoori Chicken Kebab 
Vegetable Samosa & Onion Bhajis (V)

Spiced Mint Yogurt, Chutneys and Dips
Chick Pea Chat, Baby Radish Salad

Crispy Fried Poppadum’s

g b g

Lamb Balti  
Diced Lamb with black peppercorn, ginger, onions & tomatoes

      Chicken Makhani  
Thick buttery tomato sauce with onions garlic & cream

Fish Curry with Green Peas  
Mild spiced curry sauce cooked with yogurt & fenugreek leaves

Mixed Vegetable & Paneer Masala  
Indian Cottage cheese Cooked with turmeric, tomatoes & chilies                                                                 

Chicken Biryani
 Rice cooked with chicken, tomatoes in butter, coriander, turmeric & cumin spice 

Onion Seed Flavoured Buttered Naan Bread

g b g
Indian Style Saffron Rice Pudding

Assorted Mini Tarts and Cakes
Exotic Fruit Salad

Package  includes a themed arrival cocktail,  three-course 
buffet, festive novelties  and disco.

FRIDAY 8TH DECEMBER 2017 
£45 PER PERSON

DRESS CODE: SMART CASUAL, AUTHENTIC DRESS WELCOME!



Moulin Rouge
THE GREATEST THING YOU’LL EVER LEARN 

IS JUST TO LOVE AND BE LOVED IN RETURN.
- MOULIN ROUGE -

Minted Pea Soup, Smoked Ham Cubes & Parmesan Cream
or

Oak Smoked Salmon Leaves 
Rested on bed of roasted beetroot and cous-cous salad

g b g

Norfolk Supreme Turkey Breast & Glazed Gammon
 Sage and onion stuffing, chipolata wrapped in bacon, thyme roasted potatoes, 

seasonal greens, buttered carrots, Brussels sprouts, red wine jus
or

Line Caught Sea Bass
Basil mash, confit fennel, mussel and saffron bouillon

or
Spinach and Goats Cheese Tart (v)

Basil mash, glazed carrots, seasonal vegetables, red pesto cream

g b g

Belgian Dark Chocolate & Clotted Cream Torte
Seasonal berries, mulled wine sauce

or
Steamed Festive Christmas Pudding  

served with brandy ice cream and seasonal berries
(Custard optional instead of ice - cream)

Soak up the Parisian atmosphere in our cabaret styled party night. 

JOIN US IN THE REDCLIFFE SUITE - BAR OPENS FROM 7PM, 
DINNER SERVED AT 8PM, CARRIAGES AT 1AM.

 SATURDAY 9TH DECEMBER 2017 
£45 PER PERSON

DRESS CODE: SMART CASUAL

Package includes 

a themed arrival 

cocktail, th
ree-course 

meal (pre-orders 

required), fe
stive 

novelties and disco.



Hogwarts Ball
IT IS IMPORTANT TO REMEMBER 

THAT ALL OF US HAVE MAGIC INSIDE US

Join us for an enchanted evening with a taste of the magical world of 
Hogwarts. Enjoy a 3 course Festive menu, themed cocktails and then work 

your magic on the dancefloor. 

JOIN US IN THE REDCLIFFE SUITE - BAR OPENS FROM 7PM, 
DINNER SERVED AT 8PM, CARRIAGES AT 1AM.

 FRIDAY 15TH & SATURDAY 16TH DECEMBER 2017 
£45 PER PERSON

DRESS CODE: SMART CASUAL

Package includes 

a themed arrival 

cocktail, th
ree-course 

meal (pre-orders 

required), fe
stive 

novelties and disco.

Minted Pea Soup, Smoked Ham Cubes & Parmesan Cream
or

Oak Smoked Salmon Leaves 
Rested on bed of roasted beetroot and cous-cous salad

g b g

Norfolk Supreme Turkey Breast & Glazed Gammon
 Sage and onion stuffing, chipolata wrapped in bacon, thyme roasted potatoes, 

seasonal greens, buttered carrots, Brussels sprouts, red wine jus
or

Line Caught Sea Bass
Basil mash, confit fennel, mussel and saffron bouillon

or
Spinach and Goats Cheese Tart (v)

Basil mash, glazed carrots, seasonal vegetables, red pesto cream

g b g

Belgian Dark Chocolate & Clotted Cream Torte
Seasonal berries, mulled wine sauce

or
Steamed Festive Christmas Pudding  

served with brandy ice cream and seasonal berries
(Custard optional instead of ice - cream)



ALL THAT GLITTERS IS NOT GOLD. THIS MAY BE TRUE, BUT I’M NOT 
SOLD. A PARTY NIGHT FULL OF SPARKLE AND BLING IS SURE TO 

ENTICE EVEN THOSE MOST DISCERNING. 

Add a bit (or a lot) of sparkle to your Christmas. This is the perfect excuse  
to dress up and feel like a Royal for the night. 

JOIN US IN THE REDCLIFFE SUITE - BAR OPENS FROM 7PM,  
DINNER SERVED AT 8PM, CARRIAGES AT 1AM.

Minted Pea Soup, Smoked Ham Cubes & Parmesan Cream
or

Oak Smoked Salmon Leaves 
Rested on bed of roasted beetroot and cous-cous salad

g b g

Norfolk Supreme Turkey Breast & Glazed Gammon
 Sage and onion stuffing, chipolata wrapped in bacon, thyme roasted potatoes, 

seasonal greens, buttered carrots, Brussels sprouts, red wine jus
or

Line Caught Sea Bass
Basil mash, confit fennel, mussel and saffron bouillon

or
Spinach and Goats Cheese Tart (v)

Basil mash, glazed carrots, seasonal vegetables, red pesto cream

g b g

Belgian Dark Chocolate & Clotted Cream Torte
Seasonal berries, mulled wine sauce

or
Steamed Festive Christmas Pudding  

served with brandy ice cream and seasonal berries
(Custard optional instead of ice - cream)

GLITZ & GLAMOUR 
PARTY NIGHT

SATURDAY 23RD DECEMBER 2017
£40 PER PERSON

DRESS CODE: SMART CASUAL. HOWEVER,  
BALL GOWNS AND DINNER SUITS WOULD LOOK AMAZING!

Package includes 

a themed arrival 

cocktail, th
ree-course 

meal (pre-orders 

required), fe
stive 

novelties and disco.



SUNDAY 3RD DECEMBER  |  SUNDAY 10TH DECEMBER  
SUNDAY 17TH DECEMBER

£28 PER ADULT  |  £14 PER CHILD (AGE 5-12)  
UNDER 5’S EAT FREE

SUNDAY LUNCH
WITH SANTA
Spend the afternoon enjoying a sumptuous 
lunch with family. Then top it off with a visit 
from ‘You Know Who’ and a children’s disco 
to keep the little ones entertained while you 
sit back and relax.

Join us in the Redcliffe Suite - Arrival from 
12.30pm, food served at 1pm, children’s 
disco until 4.30pm.

English Potage with Rosemary & Pancetta

or

Poached Salmon Terrine
Pickled cucumber, cress salad, toasted brioche

g b g

Norfolk Supreme Turkey Breast & Glazed Gammon
Sage and onion stuffing, chipolata wrapped in bacon, thyme roasted potatoes, 
seasonal greens, buttered carrots, Brussels sprouts, red wine jus

or

Line Caught Sea Bass
Basil mash, confit fennel, mussel and saffron bouillon

or

Spinach and Goats Cheese Tart (v)
Basil mash, glazed carrots, seasonal vegetables, red pesto cream

g b g

Belgian Dark Chocolate and Clotted Cream Torte
Seasonal berries, mulled wine sauce

or

Steamed Festive Christmas Pudding
Brandy ice-cream, compote of winter berries

Package includes  three-course menu  (pre-orders required, 
children’s menu available),  

gift from Santa for all 
children (up to age 12),  
one family photo per 

booking and children’s disco until 4.30pm.



“IT’S THE MOST WONDERFUL TIME OF THE YEAR”
Spend quality time with the family this year and let us look after you. 

CHRISTMAS  
DAY LUNCH

Ham Hock and Pea Terrine
toasted focaccia, raspberry vinaigrette & winter fruit chutney

Tiger Prawn & Crab Cocktail
Baby gem lettuce, cocktail sauce, quail egg

Goat Cheese, Cranberry and Walnut Salad (v)
Balsamic glaze

g b g

Wild Mushroom Soup, Truffle Oil (v)

g b g

Roast Turkey Paupiette
Turkey breast wrapped  with streaky bacon and stuffed with cranberry 
& sausage meat, served with chateaux potatoes, winter vegetables, 

dressed with a rich red wine jus.

Caster-bridge Roast Rib of Beef,
Roasted Chateaux potato, seasonal vegetables, Yorkshire pudding, 

port wine jus, accompanied with creamed horseradish.

Line caught sea bass
Basil mash, confit fennel, mussel and saffron bouillon

Butternut squash, Cranberry & tBrie Parcel, (v)
Tomato Coulis, winter vegetable

g b g

Dark & White Chocolate Cheesecake
Chantilly cream, seasonal berries

Steamed Festive Christmas Pudding,
Served with brandy ice-cream & compote of mixed winter berries 

g b g

Cheese and Biscuits
Creamy goat cheese, brie, stilton and extra mature cheddar, served 

with crunchy celery, spicy plum chutney and crackers

Tea Coffee served with Mince Pies

Package includes 
arrival glass of Bucks Fizz,  

five-course lunch, 
visit from Santa 
with a gift for children  (up to age 12)

MONDAY 25TH 
DECEMBER 2017

BRUNEL’S HAT 
CHRISTMAS DAY LUNCH

Enjoy a delicious carvery 
style lunch in the Brunel’s 

Hat restaurant
£69 per adult / £35 per 

child (aged 5-12)
Under 5’s eat free

Bookings available from 
12.30pm – 2.00pm

REDCLIFFE CHRISTMAS 
DAY LUNCH

Enjoy a delicious plated 
lunch in the Redcliffe Suite. 
Pre-orders are required 2 

weeks prior to arrival.
£75 per adult / £38 per 

child (aged 5-12)
Under 5’s eat free

Arrival from 12.30pm, 
lunch served at 1pm



It’s finally time to get dressed up, drink Champagne and say goodbye to 
the good and the bad that was 2017. Look back on new friends made, 

new experiences gained and a New Year’s Eve to remember.

NEW YEAR’S EVE  
GALA DINNER

Package includes arrival 
cocktail from 7pm, followed by a lavish five-course gala dinner and 

entertainment

Slow Cooked Duck and Champagne Terrine
Toasted focaccia bread, raspberry vinaigrette & braised puy lentils.

g b g

Native Lobster Bisque with Tarragon Chantilly
Assorted bread basket

g b g
 

Caster-Bridge Beef Fillet (served medium)
Wild mushroom fricassee, garlic fondant potato, tender stem broccoli & beef jus

or

Butternut Squash, Cranberry & Brie Parcel, (v)
Tomato Coulis, winter vegetables

g b g

DoubleTree Assiette of Mini Desserts
Mini Blueberry Cheesecake, Dark Chocolate Torte, Mandarin Pavlova 

Tea, Coffee & Petit Fours

SUNDAY 31ST DECEMBER 2017

RESIDENTIAL PACKAGE
£249.00 per couple based on double occupancy  

£165.00 single occupancy

Package includes overnight accommodation with check in from 3pm. 
Afternoon tea served in the Brunel’s Hat Restaurant between 3.30pm 

and 5pm, a bottle of wine in each room for you to enjoy whilst 
getting ready, arrival cocktail from 7pm, followed by a lavish  

five-course gala dinner and entertainment, New Year's Day brunch 
served between 9am and 1pm and a late check out of 2pm.

NON-RESIDENTIAL PACKAGE
£85.00 per person

Package includes arrival cocktail from 7pm, followed  

by a lavish five-course gala dinner and entertainment



“THE BEST TIMES ARE ALWAYS FOUND WHEN FAMILY  
AND FRIENDS GATHER ROUND”

New for 2017, celebrate with the whole family and enjoy our family friendly event  
centred around you and your little ones.

NEW YEAR’S EVE  
FAMILY FRIENDLY PARTY

Package includes arrival 
cocktail (non-

alcoholic option 
available), buffet 

style dinner, DJ & disco with children’s games.

Strami, Ham, Turkey & Salami
Prawn Cocktail, Marie Rose Sauce
Selection of House Salads
Assorted Mini Quiches 

g b g

Roast Old Spot Pork Loin, Caramelised Bramley Apples
Baked Wild Salmon, Wilted Spinach, Saffron Sauce
Beef Stroganoff, Gherkins, Beetroot, Sour Cream
Macaroni Cheese Bake, Petit Pois (v)
Homemade Chicken Nuggets
Cheesy Garlic Bread (v)

All main courses are served with a selection of seasonal  
vegetables & potatoes

g b g

Chocolate Fountain 
(Marshmallows, strawberries, brownies,  
pineapples, melon balls & mini doughnuts)
Bristol Cream Tiramisu, Coco Dust
Baked Dark Chocolate Cheesecake, Vanilla Cream
Exotic Fruit Salad, Strawberry Jelly
Selection of English Cheeses, Fig Bread & Chutney

g b g

Tea & Coffee with Mints

SUNDAY 31ST DECEMBER 2017
£55 PER ADULT  |  £25 PER CHILD  |  UNDER 5’S FREE
DRESS CODE: SMART CASUAL. CHILDREN’S FANCY 
DRESS IS OPTIONAL. 



CHRISTMAS DRINKS 
RECEPTIONS
If you are not looking for a party, 
holding an informal drinks reception with 
colleagues or friends can also be a great 
way to celebrate; perfect for after work 
with colleagues or prior to your party 
with friends and family. With several 
options to choose from - why not!

WINTER WARMER 
Glass of Mulled Wine per person
Mince Pie
£5.95 per person

SPARKLE
175 ml Glass of House Wine or bottle of 
House Lager 
Crisps / Nuts
£6.95 per person

OH BAUBLES!
Your Choice of Cocktail: Long Island Iced Tea 
/ Pina Colada / Mojito
3 Canapes per person
£9.95 per person

CHRISTMAS CRACKER
Choose from; Two bottles of Beer or Two 
Glasses of Sparkling Wine per person
3 Canapes per person, Crisps, Nuts and 
Mince Pies
£15.00 per person

DATES
Available throughout December
Minimum numbers of 10 apply
An area will be reserved for your guests in 
the bar or lounge area
*Please note that prior booking is required

DRINKS PACKAGES 

Gold Drinks Package £65
4 bottles of House Wine - Red,  
White or Rose

Frankincense Drinks Package £99
4 bottles of House Wine - Red,  
White or Rose
Buckets of 10 bottled Beers / Soft Drinks

Myrrh Drinks Package £130
4 bottles of House Wine - Red,  
White or Rose
Buckets of 10 bottled Beers / Soft Drinks
2 Bottles of Prosecco

Celebration Drinks Package £159
4 bottles of Sauvignon Blanc
2 bottles of Malbec
1 bottle of House Rose
Buckets of 10 bottled Beers. Soft Drinks
2 bottles of Prosecco

Terms
Please note that discounted prices offered 
are for pre-orders only



ACCOMMODATION
MAKE THE MOST OF YOUR EVENT AND STAY THE NIGHT.

Special accommodation rates available for all Friday, Saturday and Sunday bookings.

Single occupancy rooms from £69.00 bed & breakfast per room / per night
Double occupancy rooms from £75.00 bed & breakfast per room / per night

(Rooms are offered subject to availability)

Midweek nights or for bookings of ten rooms or more are available on request.

Add afternoon tea for two for just £20.00 when you stay with us.
Available on day of arrival or after check out.



TERMS AND CONDITIONS

1. These conditions apply to all guests attending Christmas programme events (Event). 

2. All Events are subject to availability. 

3. All provisional programme bookings must be confirmed within seven days of booking and a deposit 
of £10 per person for Christmas Parties, £5 per person for weekday lunches, £25 per person for New 
Year’s Eve non-residential package and £50 per person for the New Year’s Eve residential package is 
per person for New Year’s Eve and per person for all other Events is due upon confirmation. 

4. Bookings not confirmed after seven days will be released without further notification.

5. All balances must be paid in full 2 weeks prior to the date of your event.  All bookings made after 
these dates must be paid in full within seven days of booking or, if the booking is less than seven days 
from date of the Event, payment in full is required immediately. 

6. The rate for the Event and any accommodation shall be the rate detailed in the confirmation of 
booking supplied by the hotel, which may be sent by fax, post or e-mail. Children are charged as 
detailed in brochure. 

7. All prices shown are inclusive of VAT, but may be subject to any other relevant taxes/levies at the 
current prevailing rate in force on the date of the Event. Prices advertised are subject to change prior 
to booking. 

8. Except as set out below, we regret that all payments received, including deposits, are non-refundable 
and non-transferable. 

9. We regret that should your party size decrease in numbers, payments (including deposits) cannot be 
offset against food, drinks or accommodation.

10. If the final amount is not settled in advance (see terms in clause 5 above), the hotel reserves the right 
to cancel the booking. 

11. In the unlikely event that the hotel is obliged to cancel the Event, all monies will be refunded or an 
alternative date or location will be offered (at the hotel’s discretion), without any further liability to the hotel.

12. Special requests (e.g. dietary requirements) must be made known to the hotel at least 14 days before 
the Event. 

13. No additional food or drinks of any kind are permitted into the hotel by party organisers or guests. 

14. All data and information relating to guests is subject to the Privacy Policy set out in full on the Hilton  
Worldwide website. 

15. DoubleTree by Hilton Bristol North will endeavour to ensure that all the information and prices 
are accurate both on the hotels website and brochures. However, occasionally errors occur and 
DoubleTree by Hilton Bristol North reserves the right to correct prices or other information in such 
circumstances. If a booking has already been made, the hotels are entitled to cancel the booking 
without liability. 

16. These conditions shall be governed by English law and the courts of England will have exclusive 
jurisdiction of the English courts. 

17. Any accommodation booked shall be subject to our hotel booking terms and conditions.  
Please visit doubletreebristolnorth.com 



CHRISTMAS 2018
IF YOU LOVE CHRISTMAS AS MUCH AS WE DO, THEN WHY NOT BOOK FOR NEXT YEAR! 

BOOK BEFORE 31ST JANUARY AND RECEIVE UP TO £10 PER PERSON DISCOUNT!  
Terms and conditions apply. 

Not ready to think about Christmas next year? Then why not consider one of the below events;

Valentine’s Day Dinner 
£25 per person

Wednesday 14th February 2018

Mother’s Day Lunch 
£25 per adult
£13 per child

Under 5’s eat free
Sunday 11th March 2018

Easter Sunday Lunch 
£25 per adult
£13 per child

Under 5’s eat free
Sunday 1st April 2018

Father’s Day Gentleman’s Afternoon Tea
£15 per adult
£8 per child

Under 5’s eat free

Family Summer Fun Day
(BBQ, games and lots of fun!)

£10 per adult
£5 per child

Under 5’s free
Sunday 24th June 2018

Fancy Dress Halloween Ball
£25 per person
(Over 18’s only)

Saturday 27th October 2018

Children’s Halloween Party
£10 per child / £3 per adult
Sunday 28th October 2018

For more information, please contact the Events Team on 01454 893437  
or email events@doubletreebristolnorth.com 





t 01454 893437  |  f 01454 612022  |  e events@doubletreebristolnorth.com 

a Woodlands Lane, Bradley Stoke, Bristol, BS32 4JF


