ADELPHI HOTEL



Pre-booking is required with a 10% deposit,

balance payment 4 weeks prior to the event date.

Menu choices are due 14 days prior to the event.

All monies are non-refundable and
non-transferable.

We reserve the right to cancel any event and
an alternative event or refund will be offered.

Table layouts, sizes and room plans are at the
discretion of the hotel, as this is impacted by
numbers attending. Every effort will be made
to accommodate specific requests.

All prices include VAT at the current rate.
The hotel reserves the right to increase the level
of VAT subject to legislative increases.
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Dietary requirements - If you have any special
dietary needs, please let us know in advance of
your booking. Some of our dishes may contain
nuts, therefore, please highlight any allergies to
the hotel prior to the event. When looking at our
menus throughout the brochure, if you see this
symbol (V) the meal is suitable for vegetarians.

Timings - Dinner service will begin promptly, so
please arrive in good time to not inconvenience
other guests.

All prices are correct at time of going to print.
Images are for illustrative purposes only.

The management have the right to refuse to
serve alcohol. No alcohol will be served to

persons under 18 years of age, photographic
proof of age will be required to purchase alcohol.

OUR FESTIVE PROGRAMME

A Christmas program brimming with joy and entertainment awaits.

So why not join us for a range of seasonal activities?

From our renowned festive Knees Up to our dazzling Party Nights,
Adelphi offers everything to make your Christmas truly enchanting.

Let's create unforgettable memories at the Adelphi Hotel this December!
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Come and join us in our luxurious event spaces to celebrate the holiday season
with a delightful three-course Christmas lunch. Start off with a festive drink,
groove to the top Christmas tunes, and enjoy the entertainment
that will surely put you in the festive spirit!

Friday 12th December 2025

12:00pm - Welcome drink | 12:30pm - Sit down to your three-course meal

General Admission: £25.00 per person

Please call our Christmas team on 0151 709 7200 ext. 2/3 to book
directly with us or email events7oo@theelitevenueselection.co.uk
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TO START

WINTER SOUP
served with a bread roll and butter

TO FOLLOW
TRADITIONAL VEGETABLE
ROAST TURKEY WELLINGTON
served with all of
your favourite trimmings
TO FINISH

N

TRADITIONAL CHRISTMAS PUDDING
with brandy cream

Menu choices must be received 21 days prior to event.
Suitable for vegetarians Suitable for vegans Gluten free

For those with special dietary requirements or allergies,
please let a member of the team know at the time of booking.
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Immerse yourself in the holiday cheer with a festive Afternoon Tea served in our
iconic Grand Lounge. Indulge in a variety of sandwiches, mince pies and luxurious desserts.

Throughout December 2025

12:00pm - 4:00pm

£19.95 per person

HOW ABOUT ENHANCING YOUR EXPERIENCE WITH OUR

GIN-GLE AFTERNOON TEA
AND BOTTOMLESS SERVINGS

FOR ONLY

£24.95

Please call our Christmas team on 0151 709 7200 ext. 2/3 to book
directly with us or email events7oo@theelitevenueselection.co.uk
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SANDWICHES
TURKEY WITH SMOKED SALMON
CRANBERRY & CREAM CHEESE
EGG MAYONNAISE BEEF & HORSERADISH
AND CRESS
CAKES
CHEF’S SELECTION PROFITEROLES MINI
OF CAKES MINCE PIE
SCONE
SCONES

served with fruit preserve and clotted cream

Menu choices must be received 21 days prior to event.

For those with special dietary requirements or allergies, please let a member
of the team know at the time of booking.
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Get into the holiday spirit with a variety of Christmas Party Nights!

Whether you're a small team planning a work event, a large corporate group, or simply

searching for the ideal venue for your private family celebration, your search ends here.

Selected dates throughout December 2025
Call for availability

Ranging from £37.50 - £45.00 per person

your party with %2 bottle of wine per person and

a delicious three-course meal designed by our Executive Chef.

PARTY DRINKS OFFERS

Ask one of our team about the drinks packages
we can offer on all party nights
(only available via pre-order)

Please call our Christmas team on 0151 709 7200 ext. 2/3 to book
directly with us or email events7oo@theelitevenueselection.co.uk

TO START

ARRIVAL DRINK
Glass of fizz or a bottle of beer

TO FOLLOW

TRADITIONAL TURKEY
with all the trimmings
and a cranberry jus

All served with chef’s selection of veg and potatoes

TO FINISH

WARM CHOCOLATE BROWNIE

Suitable for vegetarians Suitable for vegans Gluten free

For those with special dietary requirements or allergies, please let a member
of the team know at the time of booking.
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Celebrate the festive season in style with friends and colleagues
at one of our Christmas Party Nights.

Christmas Party Nights include: Arrival drink, festive event room and a three-course
festive meal followed by a disco with our resident DJ.

Gather in our bar area if you wish to purchase drinks from 7:00pm.

Friday 5th, Friday 12th & Friday 19th December

£36.00 per person on all dates

Arrival at 7:00pm, before sitting down
at 7:30pm for your three-course meal followed by our resident DJ until 1:00am

PARTY DRINKS OFFERS

Ask one of our team about the drinks packages
we can offer on all party nights
(only available via pre-order)

Please call our Christmas team on 0151 709 7200 ext. 2/3 to book
directly with us or email events7oo@theelitevenueselection.co.uk
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TO START
ROASTED TOMATO & WARM BRIE AND CHEF’S PARFAIT
RED PEPPER SOUP CRANBERRY TART with bread and chutney
served with a bread roll
and butter
TO FOLLOW

TRADITIONAL TURKEY VEGETABLE SALMON

with all the trimmings WELLINGTON with a caper cream

and a cranberry jus

All served with chef’s selection of veg and potatoes

TO FINISH
ETON MESS TRADITIONAL STICKY TOFFEE MINCE PIE
CHRISTMAS PUDDING PUDDING

Menu choices must be received 21 days prior to event.

Suitable for vegetarians Suitable for vegans Gluten free

For those with special dietary requirements or allergies, please let a member
of the team know at the time of booking.
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It’s the most wonderful time of the year... or is it?

You're invited to the annual Work’s Christmas Party — where the Prosecco flows,
the turkey is carved, and the festive tunes keep spirits high. It’s a night to let your hair down,
pop on your paper crown, and sing along to all your Christmas favourites.
But wait...

Just as the party hits its peak, the celebrations take a chilling twist,
the music cuts out, the Secret Santa gifts are scattered.
And someone... won’t be making it to New Year.

Saturday 13th December 2025

£35.00 per person
Includes an arrival drink and a plated three course meal

Arrival at 7:00pm, before sitting down at 7:30pm for your meal,
followed by our resident DJ until 1:00am

Please note that this event has limited places and tables will be shared.

Please call our Christmas team on 0151 709 7200 ext. 2/3 to book
directly with us or email events7oo@theelitevenueselection.co.uk
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TO START

‘WARM GOATS CHEESE TART
served with rocket salad,
pickle grapes and walnuts

TO FOLLOW
TURKEY PORK BELLY SALMON
ROULADE AND APPLE SAUCE with hollandaise sauce

All served with chef’s choice panache of vegetables and potatoes

TO FINISH

HOMEMADE STICKY TOFFEE PUDDING

with custard

Menu choices must be received 14 days prior to event.
Suitable for vegetarians Suitable for vegans Gluten free

For those with special dietary requirements or allergies, please let a member
of the team know at the time of booking.
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Why not sprinkle some extra magic into the kid’s Christmas excitement?
Surprise them with a delightful day with Santa, enjoy a merry
brunch and revel in the happiness of a special visit from the man himself!

Sunday 14th December 2025

11:00am - Arrival and drinks | 11:15am - Breakfast buffet opens

11:45am - The fun begins with entertainment, a visit from Santa and a gift for each child

Complimentary (0-1 years)
£9.95 per child (1-5 years)
£12.95 per child (6-12 years)
£18.95 per adult

Please call our Christmas team on 0151 709 7200 ext. 2/3 to book
directly with us or email events7oo@theelitevenueselection.co.uk
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GRAZE ON UNLIMITED TEA, COFFEE, YOGHURT POTS,
ASSORTED PASTRIES, MUFFINS AND FRESH FRUIT

BUFFET SELECTION BELOW
FULL ENGLISH PANCAKE STACK
BREAKFAST
SMASHED AVOCADO
ROYAL BENEDICT AND POACHED EGGS
VEGETARIAN FULL MUSHROOMS
ENGLISH BREAKFAST ON TOAST

Menu choices and special dietary requirements must be received 14 days prior to event.
Suitable for vegetarians Suitable for vegans Gluten free

For those with special dietary requirements or allergies, please let a member
of the team know at the time of booking.
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Charles Dickens was one of the most renowned guests to ever stay with us at the Adelphi.
Join us for a three-course Dickensian Christmas Lunch as we celebrate his legendary work,
A Christmas Carol’ with a reading from the man himself.

Monday 15th December 2025

12:00pm - Welcome glass of sherry | 12:30pm - Sit down to your three-course meal

£25.00 per adult

Please call our Christmas team on 0151 709 7200 ext. 2/3 to book
directly with us or email events7oo@theelitevenueselection.co.uk
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TO START

WINTER SOUP

served with a bread roll and butter

TO FOLLOW

TRADITIONAL BRAISED BEEF VEGETABLE
ROAST TURKEY WELLINGTON
served with all your favourite
trimmings and cranberry Jus

All served with chef’s choice panache of vegetables and potatoes

TO FINISH

TRADITIONAL CHRISTMAS PUDDING

with brandy cream

Menu choices must be received 21 days prior to event.
Suitable for vegetarians Suitable for vegans Gluten free

For those with special dietary requirements or allergies, please let a member
of the team know at the time of booking.
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Join in the jolly spirit with our spectacular Christmas feast!

Say goodbye to the hassle of cooking a grand Christmas
lunch and join us instead for a stress-free celebration.

Picture yourself indulging in a delightful three-course Christmas meal,
complete with all of the festive trimmings and none of the post-feast clean-up

Sit back and relax in pure luxury with a glass of bubbly and let us spoil you

with a delectable starter and main course, followed by our chef’s
special dessert station where you can pick your own sweet finale!

Thursday 25th December 2025

Served at 1:00pm

£50.00 per adult
£25.00 per child (12 years and under)

£15.00 small child (5 years and under)

Please call our Christmas team on 0151 709 7200 ext. 2/3 to book
directly with us or email events7oo@theelitevenueselection.co.uk
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TO START
HOMEMADE PRAWN COCKTAIL CHEF’S PARFAIT FESTIVE
CHEF’S SOUP served with rose served with toasted =~ SALAD BAR
served with a bread roll Marie sauce bread and chutney
and butter
TO FOLLOW
ROAST BREAST BRAISED BEEF SALMON VEGETABLE
OF TURKEY served with served with a WELLINGTON
with sage and onion stuffing,  Yorkshire puddings ~ hollandaise sauce
pigs in blankets, and Jus.

cranberry sauce

All served with a selection of seasonal sides and roast gravy

TO FINISH

CHRISTMAS PUDDING CHOCOLATE
with brandy sauce SPONGE PUDDING

Served with a selection of cold desserts, custard and cream

Menu choices must be received 21 days prior to event.
Suitable for vegetarians Suitable for vegans Gluten free

For those with special dietary requirements or allergies, please let a member
of the team know at the time of booking.
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A glittering gathering awaits, partake in the renowned Adelphi new year’s celebration with loved ones.
Dance under the disco lights, swaying to melodies spun by our resident DJ.
Join in harmonious chorus for Auld Lang Syne, as the chimes of 2026 herald new beginnings!

Wednesday 31st December 2025

6:30pm - Arrival drink

7:00pm - Dine with a glass of wine with your meal

£55.00 per adult

£25.00 per child (3-12 years)

Please call our Christmas team on 0151 709 7200 ext. 2/3 to book
directly with us or email events7oo@theelitevenueselection.co.uk
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TO START

HOMEMADE PRAWN COCKTAIL CHEF’S PARFAIT FESTIVE
CHEF’S SOUP served with rose served with toasted =~ SALAD BAR
served with a bread roll Marie sauce bread and chutney
and butter

TO FOLLOW

BRAISED BEEF CHICKEN POACHED VEGETABLE
served with served with Leek SALMON WELLINGTON
Yorkshire puddings  and mushroom sauce with a caper
and Jus. and cream sauce

All served with a selection of seasonal sides and roast gravy

TO FINISH

CARAMEL CHEESE BOARD
PROFITEROLES & CRACKERS

Served with a selection of cold desserts, custard and cream

Menu choices must be received 21 days prior to event.
Suitable for vegetarians Suitable for vegans Gluten free

For those with special dietary requirements or allergies, please let a member
of the team know at the time of booking.
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Grandeur Wedding Package: Red/White Carpet Welcome | Arrival canapés (40 guests) | Arrival drinks (40 guests)
Three-course wedding breakfast (40 guest) | Toast drink (40 guests) | Glass of wine with meal (40 guests)
Candelabra centrepieces | Linen/Chair cover and bow | All day hire of chosen function space (supplement for Banqueting Hall)
Informal Master of Ceremonies | Hot/cold buffet (80 guests) | House DJ | Bridal Suite (inc. breakfast)

Based on 40 Day and 80 Evening guests - but can be personalised
Day add on price - £36.00 per person | Evening add on price - £24.00 per person

Accommodation for Guests: With luxurious accommodation available, your guests

can stay on-site and enjoy all the comforts and amenities of our hotel.

Experienced Staff: Our dedicated wedding specialists are here to guide you through the
planning process, offering personalised service to ensure your day is as special as you've imagined.

Our stunning suites provide the perfect setting for your Civil Ceremony,
Wedding Breakfast & Evening Reception.

Work with our experienced Wedding Specialist to create a wonderful event from start to finish and utilise Gllifcl\lla%%R 202 5 2 026 202 7

the talents of our head chefin creating a truly tantalising, bespoke menu for your guests to salivate over.

Nov-Apr FROM £4799 FROM £5250 FROM £5799
May—OCt FROM £4999 FROM £5500 FROM £599090
The Adelphi Hotel congratulates you on your forthcoming wedding. We welcome the opportunity
to look after all your wedding breakfast arrangements on one of the most important days of your life.
In our hands you can rest assured that we will take care of all your needs and guide you IOin us for our next Wedding Fayre on Sunday 8th of March 2026

through the planning of ial day. g , g g
Tough The pranming of your special Cay. Complimentary Entry | Doors open 1pm - 3pm | Canapés & Fizz on arrival

To toast the happy couple both our function suites have private bar facilities and are yours for the day.

Now let us make your day a special and memorable one... let us be part of your story. If you would like to book a viewing of the hotel as a potential wedding venue
V! W K V1EW! Wi A4

call and speak to our experienced Wedding Specialist.
Or you can email

Celebrate your special day with our tailored wedding package.
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Scan the QR code on your smartphone or tablet to visit our social media.
The Adelphi Hotel, Ranelagh Place, Liverpool, L3 5UL
+44(0)151 709 7200 ext. 3 events700@theelitevenueselection.co.uk



