
Festive

CARRIAGES
BAR & BRASSERIE

P A RT I E S  &  B R E A K S



To make a booking call 01392 259268 or visit devonhotel.co.uk

Festive lunches & parties
From an intimate family party to a large 
corporate event, you can be sure of first 
class food, friendly service and professional 
execution amid a richly festive ambiance.

Included
• Our Christmas Carvery Menu

• Crisp white linen and napkins

•  Discounted room rates

•  Free ample parking

Festive breaks
Let us dissolve your pre-Christmas stresses 
with a truly relaxing festive break full of festive 
cheer and enjoyment 
or join us to welcome in 2025 in style 
with a magnificent New Year Break.

Included
•  Festive entertainment programme

• First class food

• Friendly service

• Luxury accommodation

• Free ample parking

We’d love you to come and celebrate with 
us this Christmas, where we guarantee 
you a warm welcome and friendly festive 
atmosphere. 

With an outstanding reputation for fabulous 
cuisine and great accommodation, the hotel 
is centred around the elegant Georgian 
building, while our flagship Carriages 
Brasserie is at the heart of our celebrations. 

Whether you’re looking for a venue for your 
corporate function, family gathering or a 
night out with friends; our Christmas party 
nights, festive lunches and private parties  
are unrivalled! 

With our convenient location; on the edge 
of the beautiful Roman city of Exeter, not 
far from the Jurassic Coast and close to 
Dartmoor National Park, there is so much to 
explore and discover for those guests staying 
with us over the festive season.

We have all the ingredients for a wonderfully 
relaxing and entertaining Christmas break, 
come and join us...

A  WA R M  F E S T I V E

Welcome 

Eat, drink & be merry!
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A non-refundable deposit of £10 per person is required upon booking. 
Full payment and food pre-order is due 4 weeks prior to the event. All prices are per person. 
Please inform us if you have a food allergy that we should be aware of. Adults need around 2000 kcal a day.

C H R I ST M A S  C A R V E R Y M E N U

Starter
Cream of carrot and coriander Soup

Butter-fried croutons and a warm bread roll

Smoked salmon and king prawns GF

 With crème fraiche and chives

Fanned cantaloupe melon GF, VE

 With blackberry and orange compote

Chicken and apricot terrine
 With a spicy red onion marmalade and soda bread

Main
Roast beef

Roast turkey crown

Pan-fried seabass
Served with white wine and dill sauce

Red lentil, pumpkin seed and bean bake GF, VE 
With a rich tomato sauce

All served with chef’s special selection of vegetables,  
potatoes, stuffing, chipolata sausage,  

Yorkshire pudding and gravy

Desserts
Christmas pudding GF?

Served with brandy sauce

Fresh fruit salad GF,VE

 Served in a Brandy snap basket with clotted cream

Trio of cheese GF?, V

Devon Blue, mature Cheddar, and Devonshire  
Red cheese with celery, quince jelly and a  

selection of crackers

White chocolate and gingerbread cheesecake
 Served with clotted cream and garnished with a 

gingerbread Christmas tree 
......

Coffee and Mints

from 

£34 
per person 

C A R V E R Y LU N C H E S   £29

Whether you have a small or large 
work group, or just want to celebrate 
with friends and family, our traditional 
Christmas lunch is the popular choice.  
With our festive decor and menu, we 
can make it extra special this Christmas. 
Everyone is welcome. 

•  Enjoy our Christmas Carvery Menu 

• Silver service option available (£32pp) 

Available throughout December  
Monday to Saturday

P R I VAT E  PA R T I E S 

Lunch & Dinner from £34
If you don’t want to share with other 
parties, we can offer you the perfect 
private venue.

• Enjoy our Christmas Carvery Menu 
• Private bar 
• Our resident DJ will be available for hire
• Minimum numbers will apply 

Available throughout December 
Monday to Thursday

O P E N  PA R T Y N I G H T S  £44

Our open party nights bring work 
colleagues and groups of friends, both 
large and small, together to soak up 
the festive atmosphere. There are no 
minimum numbers so everyone can join 
in. These few dates are always the most 
popular, so make sure you book well  
in advance.

• Enjoy our Christmas Carvery Menu 
•  Dance to music from our resident DJ 

until 12.30am 

PARTY NIGHTS
Friday 6 December  

Saturday 7 December  

Friday 13 December  

Saturday 14 December  

Friday 20 December  

Saturday 21 December  

M A K E  A N I G H T O F  I T ! 

Stay over for as little as £40pp
Our attractive party night accommodation 
rates mean that, for little more than your 
taxi fare home, you can stay the night.  
See pages 10-11 for full details.

P R I VAT E  
PA R T Y N I G H T S  £40

Have a lavish private party with your work 
colleagues.

• A glass of prosecco on your arrival
• Private bar
• Enjoy our Christmas Carvery Menu 

(this will be served, not carvery style)
• Private dance floor and our resident  

DJ playing until 12.30am

Available Friday and Saturday nights  
for a minimum of 60 guests. 

T O  P A R T Y !
it's time

CHRISTMAS 
 PARTIES
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N E W  Y E A R ’ S  E V E  £110

Amuse Bouche
Chinese spring vegetable noodle soup

Starter
Game terrine with smoked bacon and rosemary 

Served with a real ale chutney

Melon rose GF, VE 
Served with prosecco, raspberry jelly and  

fresh raspberries

Intermediate
Champagne sorbet GF,VE

Seafood Table GF

A selection of poached decorated salmon,  
smoked salmon, king prawns, lobster tails, 

mussels, cockles, smoked mackerel, crab meat  
and cold water prawns

From the Carvery
Roast sirloin of beef

Roast loin of pork
With a Parma ham, artichoke, and thyme seasoning

Braised confit of duck leg
Served with Cointreau and kumquat

Cranberry Quorn roast GF,VE

With a redcurrant and port jus

All served with chef’s special selection of vegetables, 
potatoes along with thyme and chestnut stuffing, 

pigs in blankets, Yorkshire pudding and gravy

Desserts
Vanilla crème brulée GF

Served with rhubarb and ginger compote

Chocolate Eton mess 
With chocolate brownie chunks and chocolate sauce 

served with Belgian chocolate ice cream

Tropical fresh fruit salad GF, V

Served in half a pineapple with clotted cream

Trio of Cheese GF?, V

 Devon Blue, Mature Cheddar, and Devonshire  
Red cheese with celery, quince jelly and a 

selection of crackers

 ......
Coffee & Mints

C H R I ST M A S  DAY LU N C H   £145

Amuse Bouche 
 Wild mushroom and tarragon soup GF, VE

Starter
Ham hock and asparagus terrine 
With a beetroot and fennel chutney

Seafood melange gf

Smoked salmon, whole king prawns, 
and crayfish on a gem lettuce with  

vodka bloody Mary sauce

Pearls of melon GF,VE

Pearls of water, gala crown, and cantaloupe melon 
With fresh raspberries and coulis

Intermediate
Sicilian lemon sorbet GF, VE

From the Carvery
Roast sirloin of beef

Roast turkey 

Pan-fried red mullet
With spring onions in Miso butter

Vegetarian cassoulet 
Crowned with a herb scone

Cranberry and Quorn roast GF,VE

With a redcurrant jus

All served with chef’s special selection of vegetables, 
potatoes along with thyme and chestnut stuffing, 

pigs in blankets, Yorkshire pudding and gravy

Desserts
Christmas pudding 

With brandy sauce and clotted cream

Tropical fresh fruit salad GF,VE

With clotted cream

Lemon meringue sundae 

White and dark chocolate torte 
With Baileys white chocolate cream

Trio of Cheese GF?, V

Devon Blue, Mature Cheddar, and Devonshire  
Red cheese with celery, quince jelly and a  

selection of crackers
......

Coffee & Mince Pies 

B OX I N G  DAY LU N C H   £55

Starter
Cream of roasted Piquant red pepper  

and tomato soup V
Butter-fried croutons and a warm roll

Platter of seafood
Smoked mackerel, smoked salmon, cockles, and 

peeled prawns with sour cream and dill

Fanned duo of melon GF,VE

Galia and cantaloupe melon with 
 passion fruit coulis

Main Course
 Roast local sirloin of beef 

 Served with a Yorkshire pudding

Roast turkey crown 
With sage, thyme, and cranberry stuffing and  

pigs in blankets

Roast leg of lamb 
Studded with garlic and rosemary

Roast gammon ham 
Glazed with honey and maple syrup

Beer-battered cod 
 Served with homemade tartare sauce

Red lentil, pumpkin seed and bean bake GF,VE

All served with chef’s special selection of vegetables, 
potatoes along with thyme and chestnut stuffing, 

pigs in blankets, Yorkshire pudding and gravy

Desserts
Christmas pudding

 Served with brandy sauce and clotted cream

Chocolate and black cherry roulade 
With chantilly cream

Dutch apple pie 
With crème anglaise

Trio of cheese and biscuits GF?, V

 Devon Blue, Mature Cheddar, and Devonshire  
Red cheese with celery, quince jelly and a 

selection of crackers

......
Coffee & Mints

Christmas Day 
Adult £145 | Child 0-2yrs £30 3-7yrs £45 8-12yrs £75

Let us take the stress out of Christmas Day for 
you with our magnificent 5 course Christmas 
Day carvery lunch, served in the elegant 
surroundings of our Carriages Brasserie. So, 
forget the crowded food shop, hours of prep 
and the mountains of washing up!

• Served from 12.00pm 

• Last sitting at 1.15pm

Boxing Day 
Adult £55 | Child 0-2yrs £12.50 3-7yrs £20 8-12yrs £25

Keep the Christmas spirit flowing and meet 
family and friends in our Carriages Brasserie for  
a fantastic 3 course lunch.
• Served from 12.00pm 

•  Book early as its very popular

  New Year’s Eve 
£110

Welcome 2025 in with our black tie extravaganza 
dinner and dance. This delicious treat is the 
perfect way for you & your friends to welcome  
in the New Year.
• From 7.30pm - late 
•   Enjoy a glass of champagne on arrival 
•   A sumptuous 7 course dinner, including  

a seafood extravaganza buffet
• From10:30pm dance the night away with our 

resident DJ

All prices are per personPlease inform us if you have a food allergy that we should be aware of. Adults need around 2000 kcal a day.  

G Gluten Free | GF? Can be made Gluten Free (Please ask when ordering)  | V Vegetarian | VE Vegan | VE? Can be made Vegan (Please ask when ordering)

C E L E B R A T E  I N 

Style!

0706



09

The rates shown are per person (based on 
2 people sharing) and include dinner, bed & 
breakfast (including New Year’s Eve Dinner). 

NEW YEAR BREAKS 

1 night 2 nights

159 219

N E W  Y E A R  B R E A K

• If staying for more than one night, why 
not explore the beautiful city of Exeter 
or discover the South Devon coastline

•  On New Year’s Eve enjoy a sumptuous  
7 course dinner, including a seafood 
extravaganza buffet 

The rates shown are per person (based on 2 people 
sharing) and include dinner, bed & breakfast (including 
Christmas Day Lunch). 

See pages 06-07 for our Christmas & Boxing Day Menus

Christmas Eve
•   Start the festivities with a cream tea  

in the lounge from 3.30pm

• Freshen up for the Managers’ drinks 
reception from 6.30pm

• Enjoy a 3 course dinner in Carriages 
Brasserie followed by coffee & mince 
pies in the lounge

• The Tor Bell Ringers chime in Christmas 
from 9pm

Christmas Day
• Enjoy a relaxed breakfast, or if you’re 

feeling adventurous head to Exmouth 
(20 minute drive) for the annual 
Christmas Day Swim! 

•  A sumptuous 5 course Christmas lunch 
will be served in Carriages Brasserie 

• After lunch, relax in the lounge with 
Christmas cake and the King's speech

• Our Christmas Day Gala Buffet will be 
from 7pm, followed by a Christmas quiz

Boxing Day
Why not explore the city of Exeter or find 
a bargain in the Boxing Day Sales?

• Traditional Devonshire afternoon tea will 
be served from 3.30pm in the lounge

• A special evening is planned starting  
with a 3 course Boxing Day dinner 
served in Carriages Brasserie from 7pm 

• Games night in the Victoria Suite lounge

27 December
•  Enjoy a day to relax or to explore the 

beauty of Devon

• In the evening, a sumptuous 3 course 
dinner awaits you

C H R I ST M A S  E N T E R TA I N M E N T P R O G R A M M E

CONFIRMATION & DEPOSIT: A £100 per person deposit is due upon initial booking. All deposits paid are non-refundable.  
Full payment of the outstanding balance will be due 4 weeks prior to arrival, a proforma invoice will be sent by our reception team. 
CANCELLATION POLICY: To cancel your break for any reason we require notification in writing. Cancellation charges will
then be forwarded to you by invoice. We regret we are unable to make any exceptions. 
Cancellation on festive packages is 42 days before arrival at 3 pm.

from 

£425 
per person 

FESTIVE 
BREAKS

B R E A K S
Festive

08

CHRISTMAS BREAKS 

2 nights 3 nights 4 nights 5 nights

425 510 599 679



• With modern stylish decor throughout, The Devon Hotel has 60  
fabulous hotel rooms. The rooms are all located in a contemporary designed building 
set away from the Georgian public areas of the hotel.

All our rooms offer the following facilities as standard:
• Ample free parking and charging stations for electric vehicles

• Free WiFi

•  Sky television in every room including Sky Sports channels

•  Individual air conditioning

•  Complimentary use of our Fitness Suite

•  Telephones, luxury indulgent toiletries range from Gilchrist  

& Soames, tea & coffee making facilities and hair dryers

Relax in comfort

1110

A C C O M M O D A T I O N
modern & stylish

Festive hamper for 
guests staying over 

Christmas

FREE



Matford, Exeter, Devon EX2 8XU 
T 01392 259268 E events@devonhotel.co.uk W devonhotel.co.uk


