
CHRISTMAS

If you have any questions regarding Christmas hire, please email us at
contact@theradnorrooms.co.uk.

THE VENUE

at THE RADNOR ROOMS

The Radnor Rooms is a spacious private hire venue nestled amongst the rooftops
of Bristol’s historic Old City. Our central location, fully-stocked bar and delicious

in-house food make us the ideal spot for any celebration. During December, the
venue is festively adorned with a real Christmas tree, a flurry of fairy lights,

candles and a log fire on the terrace - it’s the perfect Christmas party backdrop!

Located on the first floor, our venue consists of a reception room, main function room
and large private roof terrace with working fire. Our comfy Chesterfield sofas, antique

furniture, vintage lamps, fairy lights and candles provide the perfect backdrop for a
night to remember - no decorating needed!

MUSIC & ENTERTAINMENT

DJs and bands are welcome to perform inside the venue. You can add one of our
recommended DJs to your booking for just £550 for a four hour set (including

equipment and PA). We also have a small AV system that allows a playlist to be
emailed to us and played through our speakers which are inside and out.

FOOD & DRINKS

Please browse our Festive Food menus below. We’re incredibly proud of our dishes, all
freshly prepared to be enjoyed at their very best. To allow guests time to arrive, enjoy a
drink, and settle in, we kindly ask that you allow a minimum of 90 minutes from your

scheduled arrival time before dinner is served. As our cooking process can’t be paused once
underway, we’d appreciate your help in encouraging guests to arrive on time so everything

runs smoothly and your meal can be enjoyed exactly as intended.

Don’t forget: pre-ordered drinks are included in your party’s minimum bar spend, and we
offer a wide variety of deals on cocktails, wine, beer and NA options available exclusively

when ordering in advance. View pre-order drinks packages here.

mailto:contact@theradnorrooms.co.uk
https://docs.google.com/document/d/1l50tYTHV4seQJT8E1ejBjMAZZpxSO7up/edit?rtpof=true&sd=true&tab=t.0
https://theradnorrooms.co.uk/private-hire/food/


CHRISTMAS PRICING 2026

FRIDAY & SATURDAY 
minimum 60 guests

£750 with a minimum bar spend of £1500

Christmas parties at The Radnor Rooms typically run from 5:30pm to
midnight, with guests departing by 12:30am.

Want to keep the celebration going? Extend your night until 1am for £100
(depart by 1:30am).

Planning a daytime or longer event? We’d love to help - email
contact@theradnorrooms.co.uk for a tailored quote.

SUNDAY - THURSDAY
minimum 50 guests

£700 with a minimum bar spend of £1000

Please Note:
~ Booking requires a 50% deposit with full payment due 2 weeks before the event.

Deposits are non-refundable.

~ All Christmas parties require our dedicated door host to welcome your guests on
arrival and ensure a smooth experience throughout the evening (£125).

~ All prices are inclusive of VAT.



CHRISTMAS CANAPÉ MENU
Choose up to 9 different types of canapé from our menu and we will

make enough for 4 per person - 2026 guide price £10 pp

COLD CANAPÉS
~ Goats Cheese & Caramelised Red Onion

~ Green Pesto, Sun-dried Tomato & Mozzarella
~ Smoked Salmon, Lemon Zest & Peppered Cream Cheese

~ Wild Mushroom & Watercress
~ Chorizo, Feta & Olive

~ Ricotta & Black Olive Tart

HOT CANAPÉS
~ Pork or Vegetable Gyoza

~ Chicken Skewer
~ Glazed Chipolata

~ Marinated Meatball
~ Garlic & Chilli prawn
~ Stuffed New Potatoes

~ Mini Quiches

VEGAN CANAPÉS
~ Sweet Potato & Avocado With Tomato Salsa

~ Vegetable Gyoza
~ Cucumber With Beetroot Hummus

~ Mushroom Pate On Crostini
~ Vegan Crab Bites

~ Chickpea Kofta with Hummus
~ Roasted Tomato And Balsamic Tartlet

DESSERT CANAPÉS

Dark Chocolate Dipped Fresh Strawberries (vg)
Mini Fresh Fruit & Vanilla Custard Tart

Mini Chocolate Salted Caramel Tart
Mini Lemon Meringue Pie

Mini Sticky Toffee Tart
Profiteroles

Dark Chocolate Brownie (vg)



HAND CARVED FESTIVE ROAST

Our hand carved festive roast is a traditional roast featuring locally sourced
meats and seasonal vegetables from Bristol & Somerset, served carvery-style to

your guests and followed by a selection of festive dessert canapés.

2 meats, 1 vegetarian option & dessert for £42 pp (+ add canapés for £51 pp)
3 meats, 1 vegetarian option & dessert for £46 pp (+ add canapés for £55 pp)

Prices are a guide for 2026, inclusive of VAT, and may be subject to change.

Mulled Wine Roast Turkey (gf)
Roast turkey marinated in mulled wine & festive herbs and spices

 
Maple Glazed Ham (gf)

Slow baked ham in a sticky maple glaze
 

Beef and Stout Pie
Tender chunks of delicious beef, button mushrooms, carrots, shallots simmered in

Bristol’s finest local stout topped with a golden puff pastry lid.
 

Topside of Beef (gf)
Roasted with rosemary and garlic

 
Creamy Leek, Potato & Mustard Filo Pie (vg)

Creamy leeks, tender potatoes and wholegrain mustard encased in flaky filo pastry.
 

Butternut Squash Wellington (ve) (gf)
Perfectly cooked butternut squash encased in mushroom stuffing wrapped in flaky puff

pastry
 

Harissa Roasted Cauliflower (ve) (gf)
Served warm and spiced with festive pomegranate

All served with rosemary roast potatoes, honey-roasted carrots and parsnips,
sweet festive red cabbage, brussel sprouts, apricot thyme stuffing, Yorkshire

pudding, pigs in blankets, and homemade meat or vegan gravy.

FESTIVE DESSERT CANAPÉS

Mini mince pies (v)
Mini dark chocolate salted caramel tarte (v)

Mini apple crumbles (v)
Dark chocolate and cherry brownies (v, vg)

Christmas pudding brownies (v, vg)
Mini sticky toffee tart (v) 



FESTIVE BBQ

Our BBQ is a delicious selection of locally sourced meats and vegetables from Bristol &
Somerset. The festive BBQ will be followed by a selection of festive dessert canapés.

4 mains & dessert for £39 pp (+ add canapés for £48 pp)
5 mains & dessert for £42 pp (+ add canapés for £50 pp)

Pricing is a guide for 2026, inclusive of VAT, and may be subject to change.

Our festive BBQ is served with three freshly prepared seasonal salads, rosemary
& garlic potatoes, sage & onion stuffing, pigs in blankets and garlic bread.

 BBQ Beef Burger (gf)
Made with locally sourced beef. Served with smoked cheddar, tomato relish, lettuce, gherkins

 
Mulled Wine Roast Turkey (gf)

Roast turkey marinated in mulled wine & festive spices
 

Maple Glazed Ham (gf)
Baked ham in a sticky maple glaze

 
Butternut Squash wellington (ve) (gf)

Perfectly cooked butternut squash encased in mushroom stuffing with flaky puff pastry
 

Harissa Roasted cauliflower (ve)
Served warm and spiced with festive pomegranate

 
Ultimate Plant-based Burger (vg, gf)

Beyond Meat, mouthwatering, yummy plant based texture

SEASONAL SALAD:

Warm Roast Vegetable Salad
Middle Eastern Slaw

Green Bean & Sugar Snap Pea Salad with Lemon & Mint Dressing

FESTIVE DESSERT CANAPÉS

Mini mince pies (v)
Mini dark chocolate salted caramel tarte (v)

Mini apple crumbles (v)
Dark chocolate and cherry brownies (v, vg)

Christmas pudding brownies (v, vg)
Mini sticky toffee tart (v) 



SHARING BOARDS

Perfect for sharing, our grazing boards are served with fresh breads,
crackers, chutneys, fruit and seasonal accompaniments. Choose from:

Each board serves approximately 6–10 guests. Gluten-free options are available.

~ Traditional meat and cheese charcuterie board • £95

~ Seafood board • £105

~ Artisan cheese board • £90

~ Vegan sharing board • £95

PIZZA
Our sourdough pizzas are made in-house, served hot and sliced for sharing. Vegetarian

pizzas can be made vegan on request. If you’re also enjoying our BBQ menu, we
recommend allowing approximately one third of a pizza per guest. We recommend

selecting up to 4 pizza varieties for smaller orders, with a wider selection available for
larger orders.

Guide Price Per Pizza: £16.50

Smoked Bacon And Mushroom
Tomato sauce, mozzarella, smoked bacon & garlic mushrooms

Sausage & Rosemary
Tomato sauce, mozzarella, homemade sausage, chorizo, rosemary & roasted red onion

Chicken & Jalapeño
Tomato sauce, mozzarella, cajun-spiced chicken, roasted peppers, jalapeños and chillies

Ham & Pineapple
Tomato sauce, mozzarella, ham & pineapple

Anchovies, Olives & Capers
Tomato sauce, mozzarella, salted anchovies, olives, capers & red onion

Margherita (v)
Cherry tomatoes, mozzarella & basil

Garlic Mushroom (v)
Tomato sauce, mozzarella, roasted portobello & chestnut mushrooms with roasted garlic

Roasted Vegetable (v)
Tomato sauce, mozzarella, roasted aubergine, courgette, peppers & garlic oil
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