GIFT VOUCHERS
SEARCHING FOR THE
PERFECT CHRISTMAS GIFT?
Treat that special someone to a delicious
afternoon tea, a luxurious Prosecco
afternoon tea or simply opt for a value
of your choice.
Purchase online for immediate download from
www.ibookedonline.com/mercure-bridgwater-hotel

TERMS & CONDITIONS

These conditions apply to all guests attending festive programme events.
FESTIVE LUNCHES & DINNERS, INC BOXING DAY & NEW YEAR’S DAY

1. Bookings must be confirmed within 7 days of booking
date and a non-refundable deposit of £10 per person
will then be due.
2. Final payment is due on the night along with
any drinks ordered. Bookings over 15 require full
pre- payment of all food orders by 19th November

CHRISTMAS DAY

1. Bookings must be confirmed within 7 days of booking
date and a non-refundable deposit of £40 per person
is due for Christmas Day.
2. Final payment is due on the day along with any
drinks ordered.

GENERAL TERMS APPLICABLE TO ALL EVENTS
1. Bookings not confirmed after 7 days risk being
released from the diary.

OVERNIGHT STAYS
If you are attending one of our festive events, have friends and
family visiting you over the festive season or just want to treat
yourself and the family to a relaxing Christmas then why not
stay the night and enjoy a leisurely breakfast before you depart.
Prices from £69 per room
Book online at all.accor.com/9861

2. We regret that all payments are non-transferrable
or non-refundable in the event of cancellations or
reduction in numbers.
3. Payment for bookings must be made by cash, cheque,
credit card or bank transfer. Payment by cheque will
only be accepted no more than 14 days prior to the
booking date.
4. All prices quoted are inclusive of VAT (12.5% for
food and 20% for alcoholic beverages) and are subject
to change should the rate of VAT change.
5. Alterations to bookings must be confirmed in writing.
6. A 10% discretionary Service Charge will be added
to your bill.
7. Pre-orders and any special dietary requirements
must be advised to the hotel no later than two weeks
prior to your booking date.
8. Please be aware that certain dishes on the menu
may contain or be prepared within the vicinity of 1
or more of the 14 listed allergens or accordance with
the Food Information Regulations 1169/2011.
9. In the unlikely event that the hotel is obliged to
cancel the booking, all monies will be refunded or an
alternative date will be offered, without any further
liability to the hotel.
10. The Hotel reserves the right to refuse admission
and to escort guest of the premises whose behaviour
is inappropriate.
11. The hotel will endeavour to ensure that all the
information and prices are accurate in its brochures.
However, occasionally errors occur the hotel reserves
the right to correct prices or other information in

such circumstances. If a booking has already been
made, the hotel is entitled to cancel the booking
without liability.
12. All data and information relating to guest is
subject to the Privacy Policy set out by the Hotel
and MPW Restaurant.
COVID-19 CRISIS
1. The parties acknowledge the ongoing COVID-19
crisis in the UK and worldwide and agree to comply
with any official guidance from the UK Government. The
parties agree to communicate as soon as reasonably
practicable any issues they may have in performing
their obligations under this Agreement.
2. You accept and acknowledge that COVID-19 may
require us to take one or more of the following
measures at any time for the safety of our staff and
attendees at the Event to which this booking relates:
· Impose maximum attendee numbers at the Event;
· Limit food or drink availability;
· Impose specific requirements regarding personal
protective equipment including but not limited to
the wearing of face masks;
· Imposing restrictions on specific venue or
function rooms available for the Event;
· Restrict the number of overnight stays, if
applicable;
· Limit any planned entertainment for the Event
3. If we are obliged due to specific restrictions
imposed by any governmental authority, to close our
venue, we may offer you an alternative date or dates
as we may reasonably determine on which to hold the
Event within the next [24] months and the following
terms shall apply:
· If you choose not to accept the offer of our
proposed alternative date(s) or you fail to respond
to the offer within [30] days, the Agreement will
be deemed to have been cancelled by you and the
standard cancellation terms will apply based on
the earliest alternative date we offered; or if
you choose to accept the offer of an alternative
date, the Agreement will remain in force and we
will retain any sums paid to us under and treat
as deposits towards the rescheduled Event; and
you must pay any further sums becoming due under
standard terms to the date rescheduled.
· If you are unable to meet the Minimum Number
due to infections or travel restrictions, we may
offer you either a proportionate reduced Price for
the Event or issue a partial refund at our sole
discretion.

MAKE IT A DECEMBER

TO REMEMBER

CHRISTMAS 2021

4. We reserve the right to further revise the Price or
make any refunds of sums paid at our sole discretion.

56 - 66 Eastover, Bridgwater TA6 5AR
01278 239679 | h9861-sb@accor.com
Accommodation bookings: all.accor.com/9861
Restaurant bookings: www.mpwsteakhousebridgwater.co.uk

B R I D G W AT E R

CHRISTMAS DAY

FESTIVE LUNCHES & DINNERS

BOXING DAY & NEW YEAR’S

ADULT £80 CHILD U’14 £40

2 COURSES £30.95 | 3 COURSES £35.95

2 COURSES £30.95 | 3 COURSES £35.95

Served 12pm - 3.30pm

Served 12pm - 3pm and 5pm - 8.30pm daily,
23rd November - 24th December 2021

Served 12pm - 2.30pm and 6pm - 9pm 24th December, 1st and 2nd January

Freshly Baked Sourdough V 3.95

SOUP
Cream of Celery Soup V

salted English butter

croutons, Gruyère cheese

S TA R T E R S
Classic Prawn Cocktail
à la Russe

sauce Marie Rose, brown bread
& butter, fresh lemon

Salt Roast Beetroot Salad Ve
candied walnuts, Merlot vinegar,
seasonal leaves

Finest Quality Smoked Salmon

Properly garnished, brown bread & butter

Roast Free-Range Turkey

Grilled Rump Steak

Gnocchi Pomodoro Ve

served with all the trimmings,
bread sauce, cranberry, roasting juices

fresh piccolo tomatoes, extra virgin
olive oil, fresh basil

Roast Sirloin of Beef

Creamy Polenta Aged Italian Cheese V
Grilled woodland mushrooms,
buttered leaf spinach

Pan Roast Venison Fillet

Box Tree braised red cabbage, English
steamed dumplings, roasting juices

Pan Fried Fillet of Trout
à la Forestière

Gnocchi Pomodoro Ve

buttered English leaf spinach, grilled
woodland mushrooms, extra virgin olive oil,
vintage balsamic

Box Tree braised red cabbage, English
steamed dumplings, roasting juices

fresh piccolo tomatoes, extra virgin
olive oil, fresh basil

Marie Rose sauce, brown bread and butter

Eggs Benedict

The Governor’s French Onion Soup

crispy pancetta, toasted English muffin,
sauce Hollandaise

Mont Blanc Mess

70% Dark Chocolate Mousse

Chef’s Selection of Ice Creams & Sorbets

served with brandy sauce

Speak to your server for today’s flavours

FINISH
Coffee & Mini Mince Pies

Book online at www.mpwsteakhousebridgwater.co.uk

croutons, Gruyère cheese

MAIN COURSES

Campbell Brothers’ finest quality aged meats

Roast Loin of Pork

caramelised apple sauce

Roast Chicken Breast

Roast Sirloin of Beef

Served with all the trimmings

horseradish

roast potatoes, pigs in blankets, Yorkshire pudding, box-tree braised red cabbage,
cauliflower cheese, buttered leaf spinach, sage & onion stuffing, Madeira roasting juices

Wheeler’s Fishcake

sauce tartare, soft boiled
egg, buttered leaf spinach

The Governor’s Steak
& Ale Pie
buttered garden peas

Gnocchi, Fresh Tomato Sauce Ve
(Starter/Main)
cherry tomatoes, fresh basil

Buttered Leaf Spinach V 3.75 / Chunky Chips Ve 3.50 / Fries, Sea Salt Ve 3.50

Buttered Leaf Spinach V 3.75 / Chunky Chips Ve 3.50 / Fries, Sea Salt Ve 3.50

Buttered Garden Peas V 3.50 / Macaroni Cheese 4.50

Traditional Plum Pudding

Cocktail of Atlantic Prawns

candied walnuts, Merlot vinegar

SIDES

Green Salad, Truffle Dressing Ve 3.75 / Crispy Onion Rings Ve 3.50

DESSERTS

crème Chantilly, hazelnut nougatine

Beetroot & Goat’s Cheese Salad V

SIDES

Pan Roast Pheasant

buttered English leaf spinach, grilled
woodland mushrooms, extra virgin olive oil,
vintage balsamic

aged Italian cheese, grilled woodland
mushrooms, buttered leaf spinach

with roasted piccolo tomatoes,
Béarnaise sauce, chunky chips

Finest Quality Smoked Salmon

properly garnished, brown bread and butter

TRADITIONAL SUNDAY ROAST

Creamy Polenta V

served with all the trimmings, bread sauce,
cranberry, roasting juices

MAIN COURSES

Pan Fried Fillet of Trout
à la Forestière

sauce Marie rose, brown bread & butter,
fresh lemon

Cerignola

S TA R T E R S

sauce tartare, fresh lemon

MAIN COURSES

Raspberry Sorbet

served with all the trimmings, bread sauce,
horseradish, roasting juices

Classic Prawn Cocktail à la Russe

sourdough croutons, Gruyère cheese

I N T E R M E D I AT E

Roast Free-Range Turkey

candied walnuts, Merlot vinegar,
seasonal leaves

The Governor’s French Onion Soup

Martini Green Olives Ve 3.95

Wheeler’s Crispy Calamari

Salt Roast Beetroot Salad Ve

Colonel Mustard’s sauce

Marco’s Game Scotch Egg
Colonel Mustard’s sauce

Marco’s Game Scotch Egg

salted English butter

Cerignola

S TA R T E R S

The Governor’s French Onion Soup

soft boiled egg, fresh chervil

Martini Green Olives Ve 3.95

Freshly Baked Sourdough V 3.95

Green Salad, Truffle Dressing Ve 3.75 / Crispy Onion Rings Ve 3.50
Buttered Garden Peas V 3.50 / Macaroni Cheese 4.50

DESSERTS
Traditional Plum Pudding

Apple & Almond Crumble

served with brandy sauce

70% Dark Chocolate Mousse

crème Chantilly, hazelnut nougatine

DESSERTS
vanilla ice cream

Chef’s Selection of Ice Creams & Sorbets
Speak to your server for today’s flavours

Selection of Farmhouse Cheeses

hazelnut caramel crunch, sweetened
vanilla cream

Traditional Apple Crumble

Hell’s Kitchen Blueberry Cheesecake V

almond crumble topping, vanilla ice cream
A discretionary 10% service charge will be added to your bill. All weights are uncooked.
All our food is prepared in a kitchen where cross contamination may occur and our menu
descriptions do not include all ingredients. Full allergen information is available upon request. If
you have a question, food allergy or intolerance, please let us know before placing your order.

V Vegetarian

Ve Vegan

*Some of our dishes contain alcohol - please ask a team member for further details.

Bitter Chocolate Mousse V

Blue Monday, Coastal Cheddar, Somerset Brie,
grapes, quince jelly, artisan crisp breads

Mr Coulson’s Sticky Toffee Pudding V
butterscotch sauce, caramel ice cream

vanilla cheesecake mousse,
fresh blueberry compote

Chef’s Selection of Ice Creams & Sorbets
speak to your server for today’s flavours

Book online at www.mpwsteakhousebridgwater.co.uk

