
Christmas with



Looking to book a 
Christmas party? 

Well look no further. We have a number of options for you to 

choose from, so read on and see which one suits you best. 

Restaurant dining
In our restaurant we will be serving our 

fantastic value Christmas set menu 

for 1 to 80 guests .

two courses £16.50 
or 

three courses £19.50 . 

Private Party dining
In our private hospitality suites we can cater for private 

banquets from just £25 per person 
for up to one 100 or buffet menuõs for up to 150 guests .

We can arrange all inclusive drinks packages 

and drinks receptions in your own private bar 
to suit your budget. 

How do I book?
To book or make enquiries for your party please call

0121-644-5016
For restaurant bookings of 9 or more we would require a pre -order and deposit of £10 

per person. For parties of 40 or more we would run a fixed menu.
e.g. One choice of starter, main and dessert for all guests. 



Banqueting Party Menu
Dine in the privacy of your own function suite 

with stunning night time views of Centenary Square and the city .  

Starter Course
Duck confit terrine, blood orange salad

Main Course
Roast turkey breast filled with chestnuts and cranberries, 

served with roast potatoes, mulled red cabbage and broccoli 

Dessert Course
Traditional Christmas pudding and brandy sauce ð(V)

or
Marbled chocolate tart and Grand Marnier sauce ð(V)

Coffee Course
Coffee & Christmas petit fours

Vegetarian Menu
Starter

Butternut squash soup

Main course

Potato gnocchi served with thyme 

roasted vegetables and toasted chestnuts



Banqueting packages
Party option = £25 Inc vat

To include

4 course meal
Table novelties

Fish bowl centrepiece with baubles
White tablecloths and napkins

Room decor
*Entertainment extra

Deluxe Party option = £35 Inc vat

To Include

4 course meal
Glass of Bucks Fizz on arrival

½ bottle of house wine per person
Upgraded table novelties
Upgraded centrepieces

White tablecloths and napkins with a coloured slip of your choice
Room decor

ÅEntertainment extra

Buffet option = £20  Inc vat

To Inlcude

Buffet style menu

Table novelties
Fishbowl centrepieces with baubles

White table cloths 
Room decor

* Entertainment extra

Book your Christmas party 

by the end of October 

and the party organiser 

will receive:
*Complimentary tickets for four to see 

A Christmas Carol

with a pre -show 2 course dinner 

at the WineREPublic

*Offer only valid for bookings of 60 or more guests. Bookings must 

be confirmed by ICC together with full payment by no later than 30 

October 2009. Tickets will be subject to availability. 



WineREPublic Restaurant Christmas Menu
2 courses £16.50   3 courses £19.50

Starters
Duck confit terrine, blood orange salad

Smoked salmon, lemon and capers

Balsamic beetroot, Roquefort cheese and toasted sesame seeds

Soup of the day

Main Course
Roast turkey fillet, cranberries and chestnuts, roast potatoes, mulled red cabbage and broccoli

Rump of lamb, celeriac puree, baby carrots and leeks

Pan fried seabass , roasted fennel, watercress sauce

Potato gnocchi, thyme roasted vegetables and toasted chestnuts

Desserts
Christmas pudding, brandy sauce

Marbled chocolate tart, Grand Marnier sauce

Vanilla crème brulee , shortbread biscuit

Apple and thyme tart tatin , apple syrup

Additional cheese board 
may be added for a £4 supplement

Available from

25th of Nov ð23rd Dec

A choice menu 
for parties of 2 to 40

A fixed menu 
for parties of 40 plus

Parties of 9 or more require a pre -order 
and a deposit of £10 per person.

For parties of 40 or more would choose 
one starter on main course and one 

dessert to be served to all guests



Sparkling Wine & Champagne
òJeioó Prosecco , Bisol ðItaly      £19.50                                                                           

Wildflowers and almonds are balanced on the palate by notes of pear and a refreshingly crisp acidity. 

Graham Beck, Brut Rose ðSouth Africa   £25.00

The palate explodes with raspberry fruit from the Pinot Noir while the 
Chardonnay gives sherbet, apple and biscuit notes on the finish.

Bouche Pere Et Fils, Cuvee Reserve Brut NV £27.00

Well balanced, good maturity with biscuity flavours.

Lanson, Black Label    £35.00

Clear lively with a fine string of bubbles, toast and honey on the nose.
Ripe and citrus fruits on the palate

Tattinger Prestige Rose Brut   £45.00

Brilliant pink in colour fine bubbles and a persistent mousse. 
Aromas of red fruit with a velvety palate.

Veuve Cliquot Yellow Label  £40.00

Golden yellow in colour, tiny bubbles with white fruit 
& raisins on the nose, fresh & forceful on the palate.

Bollinger Special Cuvee  £55.00

Fine beads and a pale hue appearance, caramel 
and honey on the nose, fresh gentle sparkle on the palate.



Wine List

White Selection
San Rafael, Sauvignon Blanc ðChile £14.70

Pineapple and passion fruit cut by citrus lime and gooseberry.

Monte Calvijo, Rioja Blanco ðSpain £16.20

Crisply pressed palate with citrus and peach notes and a subtle hint of fresh white flowers.

Libertad, Chenin Blanc/Chardonnay ðArgentina £16.00
Delicious fruit salad of a wine, bursting with ripe apricot and peach. A vibrant and refreshing finish.

Deakin Estate, Chardonnay ðAustralia £18.90
Very elegant showing ripe stone fruit and citrus flavours in a touch of malt oak.

Villa Luciano Bianco, Castellani ðItaly £17.00
A light and fresh with blend of Trebbiano and Chardonnay  with real character and zip. Long aftertaste of lemon and crisp apple.

Knappstein , Handpicked, Riesling ðAustralia £21.90
A mouth watering Ozzy Riesling, with bags of generous citrus flavours and a hint of kerosene.

Domaine la Croix, Blanc ðFrance        £13.50
A blend of Southern French indigenous grapes with intense white flowers, juicy peaches and vanilla pods.

Red Selection
Domaine la Croix, Rouge ðFrance £13.70
A classic Languedoc blend of Carignan , Grenache and Merlot. This is a soft fruity wine with cherry and plum notes.

Laroche, òPunto Ninoó Carmenere ðChile £21.50
A juicy full -bodied palate with notes of dark chocolate, plums and blackberries.

Libertad, Malbec /Shiraz ðArgentina £16.70
Raspberry, violets and blackberries dominate the nose with a touch of vanilla enhancing the berries on the palate.

Casa de Piedra , Cabernet Sauvignon ðChile £15.00
Full-bodied with deliciously ripe red and black fruits and a hint of dark chocolate.

Castillo de Clavijo , Rioja Crianza ðSpain £21.00
An elegant, well -balanced Rioja produced from the Tempranillo grape with deep mulberry, cinnamon and plum fruit.

dõArenburg, The Stump Jump, GSM - Australia £21.50
A blend of Grenache, Shiraz and Mouvedre , this wine shows sweet mulberry, spicy plums, dark cherry with vanilla tones.

El Muro, Garnacha Tinto ðSpain £15.90
The sort of wine Spain excels at! Fruity, with bags of strawberry and raspberry and just a twist of pepper on the finish.

Rose Selection
Petit Papillon, Grenache Rose ðFrance £16.00
Fresh and aromatic nose of raspberries and spice, lively and rich on the palate.




