Christmas
Enjoy

with AFC

Bournemouth

Introduction
Whether you would like to hold a private company
function or join in the party atmosphere with
other guests and businesses, our events team
will ensure it’s a night to remember.
Join us at Vitality Stadium to enjoy great food,
great company and party in style!

T: 0344 576 1910
E: events@afcb.co.uk
AFC Bournemouth
Vitality Stadium
Dean Court
Bournemouth
BH7 7AF
www.afcb.co.uk/hospitality-events

Christmas Lunches
Mixed Christmas
Party Nights

Whether you are looking for a small intimate lunch with
family and friends or a larger corporate event, we can
cater from 10 – 220 guests.

£24.99 per person

Our Mixed Christmas parties include a Three
Course Christmas Menu, DJ and crackers.
All pre-ordered wines receive a 10% discount
providing we receive at least two weeks notice.
A non-refundable deposit of £10.00 per head
will be required to secure your booking.

£27.50 per person
Available Friday & Saturday

Private Christmas Parties
All our Christmas packages are tailor made to each
individuals requirements & can include either a buffet
or three course meal, Christmas novelties & decorated
function rooms. A dedicated Event Co-ordinator will be
available to assist with all aspects of planning for your
exclusive party.

Starters

Jerusalem artichoke soup & parsley oil

Three Course
Dinner

Smoked chicken terrine, spiced rhubarb chutney,
endive & almond salad
Crayfish & heritage tomato salad, saffron mayonnaise

Main Courses

Roast turkey, pigs in blankets,
apricot & cranberry stuffing, red wine jus,
with traditional accompaniments
Scottish salmon, caramelised celeriac purée,
Savoy cabbage & Parisienne potatoes

tea, coffee & mince pies

Cèpe & chestnut pithivier with seasonal vegetables,
potatoes & wild mushroom jus

£27.50 per person

Dessert

Christmas pudding, cranberry purée,
fig & brandy Chantilly cream
Vanilla & clementine bavarois, ginger snap biscuit
Dark chocolate & cherry brownie, hazelnut praline

Menu

BBQ pulled turkey sliders, sprout slaw

Christmas
Buffet
with tea, coffee & mince pies

Honey glazed chipolatas
Platter of home cured salmon,
pickled vegetables & dill mayonnaise
Cherry tomato, mozzarella & basil skewers
Baby leaf salad, honey & mustard dressing
Best of British cheese, chutney & savoury biscuits
Hand cut chips

Selection of
Finger Sandwiches
Crab, lime & chilli mayonnaise
Cheddar cheese & onion chutney
Char-grilled Asian chicken & mayonnaise

£16.00 per person

Dessert

Mini chocolate & salted caramel tarts

Sulphur dioxide free

Soya free

Sesame free

Peanut free

Nut free

Mustard free

Mollusc free

Milk free

Lupin free

Fish free

Egg free

Crustacean free

Cereal free

Celery free

These recipes are;

Suitable for vegans

Christmas Dinner

Suitable for vegetarians

Allergen
Information
Starters
Jerusalem artichoke soup & parsley oil
Smoked chicken terrine, spiced rhubarb chutney, endive & almond salad
Crayfish & heritage tomato salad, saffron mayonnaise
Main Course
Roast turkey, pigs in blankets, apricot & cranberry stuffing, red wine jus
Scottish salmon, caramelised celeriac purée, Savoy cabbage & Parisienne potatoes
Cèpe & chestnut pithivier with seasonal vegetables, potatoes & wild mushroom jus
Dessert
Christmas pudding, cranberry purée, fig & brandy Chantilly cream
Vanilla & clementine bavarois, ginger snap biscuit
Dark Chocolate & cherry brownie, hazelnut praline

Christmas Buffet
These recipes are;
BBQ pulled turkey sliders, sprout slaw
Honey glazed chipolatas
Platter of home cured salmon, pickled vegetables & dill mayonnaise
Cherry tomato, mozzarella & basil skewers
Baby leaf salad, honey & mustard dressing
Best of British cheese, chutney & savoury biscuits
Hand cut chips
Selection of Finger Sandwiches
Crab, lime & chilli mayonnaise
Cheddar cheese & onion chutney
Char-grilled Asian chicken & mayonnaise
Dessert
Mini chocolate & salted caramel tarts
Mini mince pies

Please note whilst we try our best to ensure your food is suitable for you, our dishes are prepared in areas in which allergenic ingredients are present. These charts show which dishes
do not contain certain allergenic ingredients as intentional ingredients, however we cannot guarantee that dishes are 100% free from these ingredients due to the preparation process.

