CHRISTMAS & NEW YEAR
CELEBRATIONS
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SPARKLE WITH
US THIS CHRISTMAS!
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The Bedford Swan offers the perfect setting for a memorable
Christmas and New Year. Whether you are looking to celebrate
in style with colleagues or relax and unwind with your family,
we have something for everyone. The team are here to look
after every detail this festive period so all you need to do is
come along!

BOOK NOW FOR

Christmas Party Nights
Festive Lunch or Dinner
Christmas Day Lunch
Boxing Day Lunch
New Year’s Eve
E: events@bedfordswanhotel.co.uk
T: 01234 346 565

CHRISTMAS PARTY
NIGHTS
Get together with colleagues, friends or family and enjoy an outstanding
Christmas celebration in our Coach Room. Enjoy a delicious three course
meal and then dance the night away to your chosen amazing live act.

STARTERS

MAIN COURSE

DESSERTS

Sweet potato and
butternut squash soup,
toasted pumpkin seeds

Oven roast turkey
breast, pigs in blankets,
sage and onion stuffing,
thyme gravy (DF)

Christmas pudding
with brandy sauce

(GF, DF, VG)

(GF Option Available)

Smoked chicken and
herb terrine, toasted
focaccia, onion
marmalade (DF)

Baked fillet of salmon
with dill, mustard and
crème fraiche crust

Smoked haddock, leek
and cheddar fishcake,
mustard aioli

Wild mushroom,
gruyere and chestnut
tart, parsley dressing (DF)

(GF Option Available)

Chocolate and
clementine torte, vanilla
ice cream (GF)
(VG Option Available)

Limoncello torte,
raspberry cream,
meringue

(DF, GF Option Available)

(VG & GF Option Available)

Tea and coffee
available after dinner

all served with roast
potatoes, glazed
carrots and parsnips,
brussel sprouts

GF = Gluten Free

DF = Dairy Free

VG = Vegan

Please refer to planner on next page for available dates, acts and pricing.
£10 deposit per person required.
Please note this menu is a sample and some dishes will be subject to change in September

CHRISTMAS PARTY NIGHTS
Bar opens from 6.30pm and closes at Midnight Wednesday
and Thursday and at 1am Friday and Saturday
10% off for all pre-ordered wines and fizz.
Beer bucket deals available, please ask for details.
Day

Date

Entertainment

Price

Friday

26th Nov Elly Jarmain is Madonna & Cher

£50

Saturday

27th Nov

Sam Lewis Band

£50

Thursday

2nd Dec

Disco

£40

Friday

3rd Dec

Rob Glenn is Bruno Mars & Olly Murs £50

Saturday

4th Dec

Sam Lewis Band

£50

Thursday

9th Dec

Disco

£40

Friday

10th Dec

Elly Jarmain is Madonna & Cher

£50

Saturday

11th Dec

Sam Lewis Band

£50

Thursday

16th Dec

Disco

£40

Friday

17th Dec

Rob Glenn is Bruno Mars & Olly Murs £50

Saturday

18th Dec

Sam Lewis Band

£50

Wednesday 22nd Dec Disco

£40

Thursday

23rd Dec

Disco

£40

New Year’s

31st Dec

Michael Clews with Disco

£90
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Wednesday & Thursday £80.00 double and £65.00 single
Friday & Saturday £85.00 double and £70.00 single
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INCLUDING BREAKFAST
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STAY WITH US

Elly Jarmain

Why have one when you can have two? That is true
for many things and particularly for this wonderfully
engaging and energy-filled Diva show from Elly.
With an incredible voice that can replicate the vocal
gymnastics of both Cher and Madonna you can bet
you’re going to hear a string of top hits, perfectly
delivered by a hugely talented performer. Bursting
onto the stage as the Queen of pop, Elly pays an
affectionate and lively tribute to one of today’s
iconic performers, you’ll be entranced by this artist’s
reproduction of the legend that is Madonna. However,
if that alone isn’t enough you’d better prepare for
round two with the leather clad, fishnet and booted
icon that is Cher.

Rob Glenn

Rob Glen has all the moves, the voice and the style.
As a performer he made it through to Boot Camp
twice on the X Factor in two different boy bands.
Rob can guarantee you the best Bruno Mars tribute
show in the UK, delivering an explosive and authentic
performance. He’ll follow this up with his brilliant Olly
Murs Tribute.

Sam Lewis Band

A professional party band offering excellent live
music to cater for a whole host of occasions. Having
performed alongside some of the music industry’s
greats including Rob Stewart and Muse, they
make their debut at the Bedford Swan Hotel for
Christmas 2021.

PRIVATE PARTIES AVAILABLE FOR
UP TO 60 PEOPLE WITH BUFFET
AND DJ UNTIL MIDNIGHT
AVAILABLE THROUGHOUT THE FESTIVE SEASON
Buffet from £35.00 per person
Evening includes:
Buffet menu
Resident DJ until midnight

BUFFET MENU
Hand carved turkey breast with pigs
in blankets and stuffing
Honey and clove roasted ham
Sesame and thyme glazed carrots
and parsnips
Rosemary and garlic baby
potatoes

Winter greens
Poached salmon with lemon and
chive hollandaise
Mushroom, chestnut and spinach tart
Celeriac, apple, sage and walnut salad
Mince pies and coffee

Please note this menu is a sample and some dishes will be subject to change in September

BOOK NOW
E: events@bedfordswanhotel.co.uk
T: 01234 346 565

CHRISTMAS DAY
£85.00 per person • Under 12’s £42.50
Lunch served between 12.30pm and 3.00pm
STARTERS

MAIN COURSE

DESSERTS

Wild mushroom, truffle
and gorgonzola soup,
sourdough croutons,
chestnut crumb

Roast turkey breast, sage
and onion stuffing, pigs in
blankets, duck fat roast
potatoes, honey glazed
carrots and parsnips,
buttered brussel sprouts,
garlic and thyme gravy

Traditional Christmas
pudding, brandy sauce
and vanilla ice cream

(GF Option Available)

Smoked salmon, rye
bread, horseradish cream,
beetroot
(GF Available)

Honey glazed pork belly,
celeriac, burnt apple
(GF)

(GF Available)

Roast sirloin of beef,
duck fat potatoes, honey
glazed carrots and
parsnips, buttered brussel
sprouts & Yorkshire
pudding
(GF available)

Pan fried halibut supreme,
smoked haddock
croquette, cavalo nero,
parsley dressing

Blackberry and sloe gin
bakewell tart, raspberry
sorbet
Mulled wine poached
pear, ginger mascarpone,
hazelnut brittle
(GF)
(DF available)

Crème brulee
cheesecake, orange
puree, chantilly cream
(GF)

(GF Available)

Butternut squash, kale
and walnut pithivier, herb
roasted new potatoes,
braised red cabbage
(VG Available)

GF = Gluten Free

DF = Dairy Free

VG = Vegan

£20 deposit per person (non-refundable) required to secure booking.
Full payment will be required 4 weeks in advance of event.

Please note this menu is a sample and some dishes will be subject to change in September

FESTIVE
LUNCHES
AND DINNERS
Available in Pen and Cob
or one of our Private Rooms

BOXING DAY
3 COURSE CARVERY

After the Boar’s Head Ceremony outside the hotel at
11.30am, come inside from Midday and enjoy our carvery
to include Roast Turkey, Beef and Gammon
(Vegetarian option available)
£30 per person, under 12’s £15.00

INDUSTRY NIGHT
COULDN’T HAVE YOUR PARTY IN DECEMBER?
Friday 7th January £20 for a 2 course buffet dinner and disco.
10% off for all pre-ordered wines and fizz and
beer bucket deals available. Please to ask for details.

JOIN US ON NEW
YEAR’S EVE AS WE
DINE AND PARTY OUT
of 2021 and into 2022!
Michael Clews returns to the Bedford Swan this
New Year’s Eve after putting on a fantastic show
in the past. Michael has many styles, to make
your New Year’s Eve a memorable one with a
polished, energetic and exciting performance.
Arrival canapes and Prosecco
3 course dinner
£90 per person, dinner, dance, live singer and DJ
£260 per couple including bed and breakfast.

Bar opens 6.30pm and dinner will be served at 7.30pm

STARTERS

MAIN COURSE

DESSERTS

Roast vine tomato and
haricot bean soup, crispy
bocconcini, basil cress,
onion bread

British beef fillet
Wellington, wild
mushroom duxelle,
dauphinoise potatoes,
braised red cabbage,
spinach, red wine and
port jus

Crème brulee
cheesecake, blackberry
compote, chantilly cream

(GF & Vegan Available)

Potted crab and brown
shrimp, saffron butter,
samphire, rye bread crisp
(GF Available)

Ham hock terrine, pickled
cauliflower, mustard
dressing, cucumber,
shallot petals
(GF)

(GF)

Pan fried halibut, crayfish
and chive risotto, lobster
sauce, parmesan crisp
(GF)

Butternut squash, kale
and walnut pithivier, herb
roasted baby potatoes,
blue cheese cream
(VG Available)

GF = Gluten Free

DF = Dairy Free

Warm orange and
marmalade pudding, dark
chocolate sauce, vanilla
ice cream
Colston basset stilton,
crackers, chutney, grapes
Dark chocolate and
whiskey tart, orange
mascarpone
(Gluten Free dessert available)

VG = Vegan

£20 deposit per person (non-refundable) required to secure booking.
Full payment will be required 4 weeks in advance of event.

Please note this menu is a sample and some dishes will be subject to change in September

Festive Afternoon Tea

Sandwiches
Turkey breast and cranberry
Smoked salmon and cucumber
Goats cheese and beetroot
Egg mayonnaise and watercress
Plain and mixed fruit scone,
mixed spice dusting

£20 Adult
£8 Children
(under 12)
Served every day from
Booking
essential.
Friday
26th November,
excluding Christmas Day
and Boxing Day

Dark chocolate tart, orange crème fraiche
Booking
Lemon and poppy seed drizzle cake
White chocolate and cranberry cheesecake,
pistachio crumb
£23 with a
Macaroon
Glass of Mulled Wine
Mince pie
(Gluten Free Afternoon Tea Available)

essential

£25 with a
Glass of Prosecco

Full pre-payment required at the time of booking.
Unfortunately Afternoon Tea gift vouchers are unable to be redeemed in December
Please note this menu is a sample and some dishes will be subject to change in September

TERMS AND CONDITIONS
Deposit
All bookings must be confirmed with a £10
per person deposit for our Pen & Cob Menu
and Party nights. A £20 per person deposit is
required for Christmas Day Lunch.
For Festive Afternoon Tea full pre-payment is
required at the time of booking. All deposits
paid are non-refundable & non-transferable
with the exception being if the Government
guidelines mean the events cannot take place
or the Hotel is closed.
Final payment
The balance for Party nights and Christmas
Day is due 4 weeks prior to arrival.
Bookings for the Pen & Cob Menu can be
settled on the day (with the exception of
Private Bookings).
Final numbers must be confirmed 14 days prior
to arrival, any special dietary requirements and
menu orders must be received by this date. We
will send you a pre-order form for completion
upon deposit payment. If numbers decrease
the deposit for that person will be lost and
cannot be offset against the final payment
Any wine or drinks orders must also be
confirmed in full no later than 14 days prior to
the event to receive the special discounted
pricing. After this date any drinks will have to
be ordered and paid for on the night and will
be charged at our standard tariff.
Cancellation
Should you wish to cancel your booking or
reduce your numbers no refunds will be given
on any payments made.
The hotel reserves the right to change
any agreement at any time. The hotel will
endeavour to give the client as much notice as
is practical or possible.

Non-arrivals on the night will not be refunded
nor can the payments be offset against
any other charges including beverages and
accommodation.
Cancellations can only be made by the party
organiser and must be made in writing, by
email.
Table Size
In the Banqueting Suite each of the tables can
seat up to 10 people. The table plan for the
night will be decided by the venue, dependant
on final numbers for each group. Special
requests will be considered but cannot be
guaranteed.
Liability
The client shall pay for the cost of repairing
any damage to the Swan Hotel where such
damage was caused by the client or its guests
during the event, along with any loss of
earnings incurred by the Swan Hotel as a result
of said damage or disruption to the hotel.
The Swan Hotel will not be liable for any loss,
damage or injury to the client’s property, or
the property of the client’s guests or other
persons for whom the client is responsible,
unless such loss, damage or injury is due to
negligence of the venue.
The Swan Hotel will not be liable for any
delay or failure to perform its obligations
under this Private Hire Agreement, or any loss
suffered by the client if such delay, failure
or loss is due to circumstances beyond its
reasonable control.
Other
Only drinks purchased from our own bars are
allowed to be consumed in the Restaurant and
Function Rooms.
Menus are subject to change at short notice,
and we will try our utmost to provide a close
alternative if supply chains aren’t able to
supply.

Don’t miss out on the
best Christmas parties in
Bedford.
E: events@bedfordswanhotel.co.uk
T: 01234 346 565
W: www.bedfordswanhotel.co.uk

