
CHRISTMAS  
CELEBRATIONS 

  

Lunches & Dinners for 2022

ROYALMARITIMECLUB.CO.UK

Rooms available from:
£75.00 per room including breakfast

Queen Street, Portsmouth, Hampshire, POI 3HS 
T: (023) 9282 4231 

E: events@royalmaritimeclub.co.uk 
Advance Bookings: (023) 9283 7681

Get social 
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 	@rmc1856 
	@TheRoyalMaritimeClub 
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WHY NOT STAY THE NIGHT
Don’t worry about finding a taxi at the end 
of the night, take advantage of our fantastic 

party night accommodation.

BRING YOUR PARTY TO 
OUR PARTY

For the smaller group looking for a party, enjoy 
a three course carvery dinner at Horatio’s restaurant 

and then party the night away dancing to our DJ, 
until midnight in Below Decks!

£32.00 per person
Available on selected dates please enquire for availability.

JANUARY PARTY NIGHTS
Cannot make a date in December? Celebrate in 

January with a three course dinner and disco 
until midnight. 

£29.95 per person
Available on selected dates in January 2023.



PACKAGES 
Trafalgar Ballroom 

£46.95 per person, £43.95 per person (Sun- Wed) 
Per person package price includes: 

3 Course meal, Half Bottle Wine, Room Hire, Christmas Crackers, 
Dancing to our DJ until Midnight 

Nelson Lounge 
£39.95 per person, £36.95 per person (Sun- Wed) 

Per person package price includes: 
3 Course meal, Half Bottle Wine, Room Hire, Christmas Crackers, 

Optional DJ £360.00

FESTIVAL LUNCHES & DINNERS
All Main Courses are served with Brussel Sprouts, Honey Roasted Parsnips, 

Glazed Baton Carrots and Roast Potatoes

Homemade Leek & Potato Soup (VG) 
Served with Crispy Leeks

Chicken Liver & Brandy Pâté 
Served with a Spiced Cranberry Compote & Croute

Classic Prawn Cocktail 
Served with a Marie Rose Sauce & Brown Bread & Butter  

 
Roasted Stuffed Turkey 

Served with Pigs in Blankets, Sage & Onion Stuffing, 
Yorkshire Pudding & Rich Red Wine Gravy 

Maple & Mustard Glazed Gammon 
Served with Pigs in Blankets, Sage & Onion Stuffing 

& Yorkshire Pudding 

Baked Haddock 
Served with Spinach & Smoked Applewood Cheese Sauce 

Sweet Potato & Onion Marmalade Tartlet (V & VG) 
Served with a Red Pepper Sauce

Traditional Christmas Pudding
Served with Pusser’s Rum Sauce (VG & GF available on request) 

Chocolate Cheesecake (V)
Served with a Boozy Cherry Compote 

Lemon Meringue Pie (V)
Served with a Raspberry Coulis

Coffee & Mini Mince Pies 

Lunches & Dinner 
£25.00 three courses 
£23.00 two courses 

Room Hire may apply for private hire of function rooms

TRAFALGAR BALLROOM & 
NELSON LOUNGE DELUXE 

DINNER MENU

Homemade Winter Vegetable Soup (V & VG)

Chicken & Smoked Ham Hock Brushetta
Served with Piccalilli & Toasted Croute

Smoked Salmon
Served with Orange Marinated Beetroot 

& Dill Lime Crème Fraîche 

 
Turkey Breast Steak with a Sage, 

Onion & Bacon Crumb
Served with Pigs in Blankets, Yorkshire Pudding & 

a Cranberry Cream Jus
 

Roast Topside of Beef 
Served with Pigs in Blankets, Sage & Onion Stuffing, 

Yorkshire Pudding & Rich Red Wine Gravy
 

Poached Salmon Supreme 
Served with Spinach & Watercress Butter Sauce

Mixed Seed & Lentil Steak (V & VG)
Toasted Croute, Winter Slaw & Chunky Tomato Salsa 

Traditional Christmas Pudding
Served with Pusser’s Rum Sauce (VG & GF available on request) 

Chocolate Cheesecake (V)
Served with a Boozy Cherry Compote 

Lemon Meringue Pie (V)
Served with a Raspberry Coulis

Coffee & Mints 

TERMS & CONDITIONS 
Bookings 

To make a booking and check availability please call the 
Hotel on 023 9282 4231.  A deposit will be required to 

secure your booking - the deposit amount will be determined 
according to your party size and requirements.  Only once 

the deposit has been paid, is your booking confirmed. 

Payment 
Your booking is guaranteed by paying a non-refundable 

deposit of £5 per person. Full payment is required 
14 days prior to your event date booked. Food and 

wine pre-orders will be required 14 days prior to your 
event date booked. Due to the high volume of payments 

we can only accept payment from the main organiser. 
 All additional charges must be settled on departure.

Amendments and Cancellation 
If you need to cancel your booking you must notify the 

hotel immediately.  All monies paid are non-refundable in 
the case of a cancellation.  We regret that if your party size 
decreases in numbers, no refunds of deposits will be paid 

and your final balance due will be on your revised numbers, 
or on the minimum event rooms number, whichever is the 

greater. No amendments can be made to your booking 
from 7 days prior to the event date.

Other 
Please notify us at the time of booking if any of your party 

have food allergies or special dietary requirements.

Minimum numbers apply to the Function Rooms: 
Trafalgar Ballroom 80          Nelson Lounge 30 

(V) Vegetarian     (VG) Vegan     (GF) Gluten Free 


