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Christmas Parties
If you are looking for a venue with a difference, there is no better place for your Christmas

celebrations. 

Whether you are looking for a Christmas lunch, private celebration or a shared party night,
our highly experienced events team will assist you in planning the perfect celebrations

from start to finish, leaving you to enjoy the festivities.



Feeling under pressure to make this Christmas a memorable affair? You’re thinking ‘I want it all...yet
another one bites the dust’ as your guest list doesn’t quite meet our requirements for a private event. 

Look no further! Gather your Fat Bottomed Girls & Flash Gordons and join us for a shared Christmas
Party that promises all the festive flair you desire. After all friends will be friends.

Please see the next page for package details.

Shared Party Night
Freddie Mercury Tribute Party Night
December 13th & 14th



Freddie Mercury Tribute Party Night
Package

 7pm – 1am
Arrival drink

Three-course menu 
with coffee & mince pies 
Glass of wine with dinner
Freddie Mercury Tribute

Itinerary
7pm: Arrival*

8pm: Dinner served 
12.30am: Last orders 

1am: Carriages 

*Arrival time dependent 
on Bristol City & Bristol

Bears home fixtures

From £65 per person 
inc. VAT

Add half a bottle of
wine for only £11 per

person

Price

Turkey Menu Plant Based Menu
Selection of warm bread rolls

Middle White’s pork, smoked garlic &
parsley croquettes, torched apple

sauce, herb salad  

Sage roast turkey, goose fat roast
potatoes, confit carrots, confit onion,

sautéed sprouts,
 pigs in blanket, sage & onion stuffing,

lemon thyme jus

Christmas pudding & chocolate
mousse, chocolate pot, edible holly,

Biscoff crumb  

Tea, coffee & mince pies 

Smoked Baba Ganoush 

Roasted aubergine & poppy seed tahini,
set in plant-based cream, chilli jam,

watercress (PB,GF) 

Spanish Pepper
Aubergine, smoked garlic, courgettes ,

black truffle & chive mash, tomato
fondue
 (PB,GF)

Vegan chocolate mousse, biscoff crumb
(PB)

Tea, coffee & mince pies 



Our concourse features over 3,500 square meters
of versatile space, perfect for hosting unique
large-scale Christmas parties for 800+ guests. As
a blank canvas, the South, and Lansdown
concourses provide exceptional flexibility for your
festive celebrations, allowing you to unleash
your creativity in theming and personalizing the
space to commemorate the end of 2024.

The South and Lansdown concourses are highly
sought-after venues both in the Southwest and
internationally. They offer ground floor access
with multiple load-in points, impressive ceiling
heights exceeding 4 meters, power sockets, built-
in LED screens, private hire concessions, three-
phase power, and restroom facilities.

Grand Party @ the Gate



VIP Party @ the Gate
Our VIP Party at the Gate is ideal for those looking for a more formal party atmosphere for larger groups
over 150. This versatile package can be placed in different suites depending  on your brief and requirements.
Chat to a member of our team to talk through your Christmas party and find the perfect space.

Please contact our sales team for dates and availability. Minimum numbers of 150 apply for this package, please note
minimum numbers will increase for larger spaces required.

Package
7pm – 1am
Arrival drink
Three-course menu 
with coffee & mince pies 
Glass of wine with dinner
DJ & Disco

Itinerary
7pm: Arrival*
8pm: Dinner served 
12.30am: Last orders 
1am: Carriages 

*Arrival time dependent 
on Bristol City & Bristol Bears 
home fixtures

Cost
From £65 per person 
inc. VAT

Add half a bottle of
wine for only £11 per
person

Menu
Please see the next
page for our different
menu options. 



Party @ the Gate
For a relaxed private party feel, why not book one of our unique
event spaces for your very own private Christmas party. In our
South Stand lounges you can entertain your party overlooking
the pitch or benefit from the largest indoor pub screen in the UK
in our Independence Sports Bar.

South Stand Lounge - Minimum numbers of 50 apply
Independence Sports Bar - Minimum numbers of 100 apply

Package
DJ & Disco 
Arrival drink 
Two-course buffet,
Coffee &  mince pies 

Itinerary
7pm: Arrival*
8pm: Two-course buffet
12.30am: Last orders 
1.00am: Carriages 

*Arrival time dependent 
on Bristol City & Bristol Bears 
home fixtures

Cost
From £55 per person
inc. VAT 



Festive Lunches
Treat your guests to an afternoon of great food in a unique  
venue. Stroll pitch side after lunch and go behind the scenes with
a unique tour of the stadium.**

Available throughout December 12 noon-3pm*

Menu
Selection of warm bread rolls, 

Netherend farm butter

Yorkshire pudding, pulled turkey, 
onion & sage stuffing, mini pigs in blankets

Old spot pork & caramelised onion & parsley roll, 
black onion seeds

Baby back ribs, sriracha, coriander & chilli

Cured salmon, cucumber & cream cheese

Stuffed butternut squash, curried lentils, 
sundried tomato dressing VE/VG

Southern fried potato wedges, parsley, 
vegan cheese VE/VG

Warm Christmas pudding, brandy custard
Salted caramel pannacotta VE/VG/GF

White chocolate, matcha & passion fruit mousse
 

Freshly brewed tea/coffee & mince pies

Package
12 noon-3pm
Arrival drink 
Two-course buffet lunch 
Stadium tour**
*Minimum numbers apply 
** Stadium tour dependent on Bristol
City & Bristol Bears home fixtures

Cost
From £40 per person
inc. VAT 

Add half-a-bottle 
of wine for only 
£11 per person



Party Menus
“I don’t like Turkey”
When it comes to Christmas, there's a timeless tradition that reigns supreme: the classic turkey feast! While
turkey takes the centre stage, we have beef as an optional supplement. Because why not add a little extra
flavour to the festivities, right? And for those craving something different, we've got you covered with a
delicious plant-based menu. After all, 'tis the season to indulge in all kinds of culinary delights! Pick one
menu for your party.

Turkey Menu Beef Menu Plant Based Menu
Selection of warm bread rolls

Middle White’s pork, smoked garlic & parsley
croquettes, torched apple sauce, herb salad  

Sage roast turkey, goose fat roast potatoes,
confit carrots, confit onion, sautéed sprouts,
 pigs in blanket, sage & onion stuffing, lemon

thyme jus

Christmas pudding & chocolate mousse,
chocolate pot, edible holly, Biscoff crumb  

Tea, coffee & mince pies 

Smoked Baba Ganoush 

Roasted aubergine & poppy seed tahini, set in
plant-based cream, chilli jam, watercress

(PB,GF) 

Spanish Pepper
Aubergine, smoked garlic, courgettes , black

truffle & chive mash, tomato fondue
 (PB,GF)

Vegan chocolate mousse, biscoff crumb (PB)

Tea, coffee & mince pies 

Selection of warm bread rolls, Netherend farm
butter, balsamic & olive dip 

Leek & potato soup with smoked garlic & ham
dumpling, truffle, chives 

Hereford Beef
Smoked garlic marinated striploin, gratinated

cottage pie, cavalo nero, confit onion, truffle jus 

Christmas pudding mousse, chocolate pot,
edible holly, Biscoff crumb 

 
Tea, coffee & mince pies 

Please note there will be a £10pp supplement for the whole party for the beef menu.



Christmas Drinks List
Product 125ml 175ml 250ml Bottle

Prosecco Spumante Vispo Allegro  £6.10  £35.00

Joseph Perrier 'Curvee Royale' Champagne Brut NV    £85

Amoranza Verdejo £4 £6 £8 £24

Caracara Reserve Sauvignon Blanc    £30

La Riva Catarratto Pinot Grigio £4.75 £7.00 £9.50 £28.50

Beeskamp by Waterkloof Chenin Blanc    £32

Berton Vineyard, Mr Goose Chardonnay    £30

Picpoul de Pinet 'Le Beau Flamant'    £35

Allan Scott Estate Sauvignon Blanc    £39

Gavi di Gavi, La Minaia, Nicola Bergaglio    £45

Chablis Domaine Seguinot-Bordet    £60

Sancerre Clement & Florian Berthier    £65

Grillo Sibiliana    £35

L'Artisan Chardonnay    £35



Christmas Drinks List
Product 125ml 175ml 250ml Bottle

Amoranza Garnacha Rose £4 £6.25 £8 £25

La Riva Pinot Grigio Rose £4 £6.25 £8 £27

Bufalo Ridge Zinfandel Rose    £27

Chateau Routas Rose, Coteau Varois en
Provence    £32

Whispering Angel Rose    £80

L Artisan Rose    £34

Rose di Nerello Mascalese Sibiliana    £30

Amoranza Tempranillo £4 £6 £8 £25

Caracara Reserve Merlot £4.50 £6.75 £9 £27

Rioja Vega Tinto Joven (Sin Crianza CW)    £28

Coaba Malbec    £35

Beeskamp Cabernet Sauvignon by Waterfloof    £40

Holmes Point Pinot Noir    £40

Chateau Tayet Curvee Prestige Bordeaux
Superieur    £46

Bodegas Ugalde Rioja Gran Reserva    £65

Vallet Freres Bourgogne Pinot Noir    £70

Alasia Barolo    £72

L Artisan Pinot Noir    £42

Product Price

  

10 x 330ml Beers ( Heineken /Sol / Brewdog) £40

8 x Thatcher’s( Gold Haze or Rose ) 500ml £40

10 x Non alcoholic Range ( Thatcher Zero/ Guinness 0/
Heineken 00) £35

10 x soft drinks ( J20/ Appetizer/ Pepsi/ Diet Pepsi) £25



To Book Please Contact
0117 9630 680 events@ashtongate.co.uk


