
56 - 66 Eastover, Bridgwater TA6 5AR
01278 239679  |  h9861-sb@accor.com

Accommodation bookings: all.accor.com/9861
Restaurant bookings: www.mpwsteakhousebridgwater.co.uk

TERMS & CONDITIONS
These conditions apply to all guests attending our festive programme. 
Please retain a copy of the Terms and Conditions for your reference.

1. FESTIVE LUNCHES & DINNERS 
1.1  Bookings must be confirmed within 7 days of booking date 
and a non-refundable deposit of £10 per person is then due.
1.2  Final payment is due on the night along with any drinks 
ordered. Bookings over 15 require full pre-payment of all  
food orders two weeks prior

2. CHRISTMAS DAY
2.1  Bookings must be confirmed within 7 days of booking
date and a non-refundable deposit of £50 per person is
due for Christmas Day.
2.2  Final payment is due on the day along with any
drinks ordered.

3. BUBLÉ & BUBBLES
3.1  Reservations must be confirmed within 7 days of the 
booking date, with full payment of £45 per person required at 
the time of confirmation. Payments are non-refundable.
3.2  Bookings close no later than 30th November  2026.
3.3  Any allergies must be advised to the hotel no later than 
30th November 2026
3.4  Duration: Bottomless prosecco is available from 1pm until 
3pm when the performance will finish. Pre and post drinks will 
be charged as taken.
3.5  Guests will be served one drink per person at a time; 
drinks cannot be shared.
3.6  Management reserves the right to refuse alcohol service 
to anyone who appears intoxicated, in accordance with 
licensing laws. There will be non-alcoholic options available 
for those not wishing to partake in the bottomless prosecco.
3.7  Should any guests arrive late the bottomless period will 
still end at the advertised time of 3pm.

4. GENERAL TERMS AND CONDITIONS, 
APPLICABLE TO ALL EVENTS 
4.1.  All monies paid in advance are strictly non-refundable and 
non-transferable and cannot be used towards other goods or 
services. Party organisers are requested to  
inform all members of their party of this policy. 
4.2.  Payment for party bookings must be made by cash, credit 
card or bank transfer.  
4.3. All prices quoted include VAT at the prevailing rate  
and are subject to change should the VAT rate change. 
4.4.  Alterations to all bookings must be confirmed in writing. 
4.5.  We may amend the Price on written notice to you to reflect 
any change in cost beyond our reasonable control (including but 
not limited to increases in the price of, or the cost of obtaining 
goods, materials, services or staff, changes in VAT and import/
export duties, and any costs, or increase in costs, incurred arising 
as a consequence of, out of or in connection with the UK or 
worldwide supply chain crisis).
4.6.  The Hotel reserves the right to refuse admission and to 
escort a guest off the premises whose behaviour is inappropriate. 
4.7.  The Hotel reserves the right to cancel any function or 
accommodation reservation. 
4.8.  If you are concerned about food allergies, such as nuts, you 
are invited to ask one of our team members for assistance when 
selecting menu items. 
4.9.  All details are subject to availability at the time of booking. 

5. FORCE MAJEURE
5.1.  We will not be liable for any delay or failure of our 
obligations or any cancellation or postponement of the Event 
by us as a result of causes beyond our control.  This will include 
but will not be limited to fire, flood, acts of God, acts and 
regulations of any governmental  or supranational authority, 
war, riots, acts of terrorism, epidemic, pandemic, strikes, 
lockouts, failure of energy sources or transport network, 
breakdown of plant or machinery, nuclear, failures by third 
party utility providers (including internet or third party server 
failure), industrial disputes, default of suppliers or third party 
contractors, currency fluctuations, increased prices of stock, 
goods and services,  shortages or unavailability of staff, goods, 
materials or services and supply chain failure.
5.2.  For the avoidance of doubt, nothing in this term shall 
relieve you of your payment obligations under the Agreement.

6. SUPPLY CHAIN DISRUPTION  
6.1.  The parties acknowledge the ongoing  supply chain 
disruption in the UK and worldwide. The parties agree to 
communicate as soon as reasonably practicable any issues they 
may have in performing their obligations under this Agreement. 
6.2.  You accept and acknowledge that the  supply chain  
disruption may require us to take one or more of the following 
measures (non-exclusive):
6.2.1.  Impose maximum attendee numbers at the Event;
6.2.2.  Limit food or drink availability;
6.2.3.  Imposing restrictions on specific venue or function rooms 
available for the Event;
6.2.4.  Restrict the number of overnight stays if applicable;
6.2.5.  Limit any planned entertainment for the Event; and/or
6.2.6.  Designate alternative entrance and exit routes.
6.2.7.  Change the service arrangements for the event 
6.3.  If we are obliged due to specific restrictions imposed by any 
governmental authority to, or if as a result of severe shortages 
of goods, materials, services or staff we (acting reasonably) 
close our venue and/or postpone the Event, we may offer you 
an alternative date or dates as we may reasonably determine 
on which to hold the Event within the next 12 months and the 
following terms shall apply:
6.3.1.  If You choose not to accept the offer of our proposed 
alternative date(s) or you fail to respond to the offer within 30 
days, the Agreement will be deemed to have been cancelled by 
you and the cancellation term will apply based on the earliest 
alternative date we offered; or
6.3.2.  If You choose to accept the offer of an alternative date, the 
Agreement will remain in force subject to term 5.4. 
5.4.  Where term 5.3.2 applies:
6.4.1.  We Will retain any sums paid to us towards payment of 
the price and treat them as deposits towards the rescheduled 
Event; and
6.4.2.  You Must pay any further sums becoming due in 
accordance with the Agreement by reference to the date 
rescheduled Event.
6.5.  If you are unable to meet the Minimum Number due to 
infections or travel restrictions, we may offer you either a 
proportionate reduced Price for the Event or issue a partial 
refund at our sole discretion.
5.6.  We reserve the right to further revise the Price or make any 
refunds of sums paid at our sole discretion.

GIFT VOUCHERS

Book now for Christmas 2026
www.mpwsteakhousebridgwater.co.uk

S E A R C H I N G  FO R  T H E  P E R F EC T  C H R I ST M A S  G I F T ?

Treat that special someone to a delicious afternoon tea, a sumptuous 
Sunday lunch or simply opt for a monetary value of your choice.

Purchase online for immediate download from 
www.ibookedonline.com/mercure-bridgwater-hotel

YOUR KIND OF 

BUBLÉ & BUBBLES 
AFTERNOON TEA
Sunday, 6th December, 1:00pm – 3:00pm

Celebrate the festive season with friends and 
family while enjoying great music, delicious 
afternoon tea and unlimited Prosecco in a 
relaxed and elegant setting.

Featuring:
JORDAN HILL AS 
MICHAEL BUBLÉ
Featuring Bublé’s greatest hits 
including “Home”,  “Feeling good”, 
“Haven’t met you yet”, and more!

Book via www.mpwsteakhousebridgwater.co.uk
For larger groups email h9861-sb@accor.com

£45 
PER PERSON

BOTTOMLESS PROSECCO



Book online at www.mpwsteakhousebridgwater.co.uk Book online at www.mpwsteakhousebridgwater.co.uk

FEST IVE  M EN U
28th November 2026 - 5th Januar y 2027 
Two Course 34.95  |  Three Course 38.95

FO U R T H  C O U R S E

Roast Breast of Turkey
Served with all the trimmings, 

bread sauce, cranberry, 
roasting juices

Marco’s Traditional 
Beef Wellington

Koffmann’s roast potatoes, maxim’s 
mushrooms, puff pastry, buttered 

leaf spinach, watercress, Madeira sauce

Escalope of Salmon 
Forestière

Buttered leaf spinach, grilled woodland 
mushrooms, vintage balsamic, extra 

virgin olive oil, soft herbs

F I F T H  C O U R S E

Traditional Christmas Pudding (V)
Warm brandy sauce, candied walnuts

70% Dark Chocolate Mousse (V)
Crème Chantilly, hazelnut nougatine

‘1630’ Cambridge Burnt Cream (V)
The original crème brûlée, shortbread

S EC O N D  C O U R S E

Poached Pear 
& Walnut Salad (VE)
Candied walnuts, Merlot 

vinegar, endive

Endive Tarte Tatin (V)
Crumbled goat’s cheese,

soft herbs
(Vegan option available)

The Box Tree 
Chicken Liver Parfait
Raisin sec, Madeira gelée,

Melba toast, watercress salad

Mr White’s 
Smoked Salmon

Finest quality, properly 
garnished, lemon, brown 

bread & butter

T H I R D  C O U R S E

Sicilian Lemon Sorbet

Pumpkin, Sage & Ricotta Ravioli (V)
Roasted butternut squash, white wine, 

cream, crispy sage (Vegan option available)

BBC Maestro’s Stuffed Savoy Cabbage 
À L’ Ancienne (VE)

Koffmann’s olive oil mash, leaf spinach, watercress, 
pomodoro sauce, extra virgin olive oil

Union Jack Cheese Plate by Clawson (V)
Rutland Red, White Stilton, Blue Stilton, 

fig chutney, Peter’s Yard Biscuits

Poached Seasonal Fruits  
in Sparkling Wine (VE)

STA R T E R S

The Box Tree Chicken Liver Parfait
Raisin sec, Madeira gelée, Melba toast, 

watercress salad

Mr White’s Smoked Salmon
Finest quality, properly garnished, lemon, 

brown bread & butter

M A I N S

Roast Breast of Turkey
Served with all the trimmings, bread sauce, 

cranberry, roasting juices

Escalope of Salmon Forestiere
Buttered leaf spinach, grilled woodland mushrooms,

vintage balsamic, extra virgin olive oil, soft herbs

P U D D I N G S

Traditional Christmas Pudding (V)
Warm brandy sauce, candied walnuts

Seasonal Fruits Poached  
in Sparkling Wine (VE)

I N D U L G E

Luxury Warm Mince Pie
+3.00

Warm Baked Sourdough (V)
Salted English butter

4.95

Martini Olives (VE)
Fresh lemon, extra virgin olive oil

5.50

The Governor’s French 
Onion Soup

Sourdough croûtes, Hawkstone IPA,
Gruyère cheese

Beetroot & Goat’s Cheese Salad (V)
Merlot dressing, candied walnuts

(Vegan option available)

Roasted Vine Tomato Soup (VE)
Basil oil, sourdough croûtes, 

fresh herbs

Pierre Koffmann’s 
Daube of Boeuf

Baked mash potato, mushrooms,
smoked bacon, soft herbs

Pumpkin, Sage & Ricotta Ravioli (V)
Roasted butternut squash, white wine, 

cream, crispy sage 
(Vegan option available)

Sirloin Steak
Roasted Piccolo tomatoes, 

Koffmann chips, young watercress
+6.00 supplement

‘1630’ Cambridge Burnt Cream (V)
The original crème brûlée, shortbread

Mr Coulson’s Sticky Toffee 
Pudding (V)

Vanilla ice cream, toffee sauce

Dark Chocolate Fondant (V)
Caramel sauce, vanilla ice cream

A discretionary service charge of 10% will be added. Guests with food allergies and intolerances, please make a member 
of the team aware before placing an order for food or drink. Please note all of our dishes are prepared in a kitchen where cross 

contamination may occur, and we cannot guarantee an allergen free environment. Our menu descriptions do not list all 
ingredients. All weights are uncooked. All prices include VAT at the current rate. Adults need around 2000 kcal a day. 

(V) does not contain meat. (VE) does not contain any animal products.

Five Courses  115.00   |   Under 14’s 60.00

C H R I STMAS  DAY

F I R ST  C O U R S E

Roast Vine Tomato Soup (VE)
Basil oil, sourdough croutons, fresh herbs

Marco’s Beef Tea
English dumplings, soft herbs

Menus available at www.mpwsteakhousebridgwater.co.uk

AFTERNOON TEA 
Available 12pm - 4pm daily throughout December 

£19.95 PER PERSON
ADD A GLASS OF PROSECCO £24.95 

Selection of traditional sandwiches, sweet treats and scones 
accompanied by freshly brewed tea or coffee

SUNDAY ROAST
Available every Sunday 

TWO COURSES £27.50  |  THREE COURSES £32.50

BOXING DAY
Serving Afternoon Tea 2pm - 5pm and Festive Menu 5-9pm

NEW YEAR ’S EVE 
31st December 2026, A La Carte Menu available 5pm - 9pm. 

NEW YEAR ’S DAY 
Serving Afternoon Tea and Festive Menu 12-4pm

Our A La Carte menu will be available from 5pm - 9pm.
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Accommodation bookings: all.accor.com/9861
Restaurant bookings: www.mpwsteakhousebridgwater.co.uk

TERMS & CONDITIONS
These conditions apply to all guests attending our festive programme. 
Please retain a copy of the Terms and Conditions for your reference.

1. FESTIVE LUNCHES & DINNERS 
1.1  Bookings must be confirmed within 7 days of booking date 
and a non-refundable deposit of £10 per person is then due.
1.2  Final payment is due on the night along with any drinks 
ordered. Bookings over 15 require full pre-payment of all  
food orders two weeks prior

2. CHRISTMAS DAY
2.1  Bookings must be confirmed within 7 days of booking
date and a non-refundable deposit of £50 per person is
due for Christmas Day.
2.2  Final payment is due on the day along with any
drinks ordered.

3. BUBLÉ & BUBBLES
3.1  Reservations must be confirmed within 7 days of the 
booking date, with full payment of £45 per person required at 
the time of confirmation. Payments are non-refundable.
3.2  Bookings close no later than 30th November  2026.
3.3  Any allergies must be advised to the hotel no later than 
30th November 2026
3.4  Duration: Bottomless prosecco is available from 1pm until 
3pm when the performance will finish. Pre and post drinks will 
be charged as taken.
3.5  Guests will be served one drink per person at a time; 
drinks cannot be shared.
3.6  Management reserves the right to refuse alcohol service 
to anyone who appears intoxicated, in accordance with 
licensing laws. There will be non-alcoholic options available 
for those not wishing to partake in the bottomless prosecco.
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non-transferable and cannot be used towards other goods or 
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4.3. All prices quoted include VAT at the prevailing rate  
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as a consequence of, out of or in connection with the UK or 
worldwide supply chain crisis).
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are invited to ask one of our team members for assistance when 
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5.1.  We will not be liable for any delay or failure of our 
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by us as a result of causes beyond our control.  This will include 
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relieve you of your payment obligations under the Agreement.
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6.1.  The parties acknowledge the ongoing  supply chain 
disruption in the UK and worldwide. The parties agree to 
communicate as soon as reasonably practicable any issues they 
may have in performing their obligations under this Agreement. 
6.2.  You accept and acknowledge that the  supply chain  
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measures (non-exclusive):
6.2.1.  Impose maximum attendee numbers at the Event;
6.2.2.  Limit food or drink availability;
6.2.3.  Imposing restrictions on specific venue or function rooms 
available for the Event;
6.2.4.  Restrict the number of overnight stays if applicable;
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6.2.6.  Designate alternative entrance and exit routes.
6.2.7.  Change the service arrangements for the event 
6.3.  If we are obliged due to specific restrictions imposed by any 
governmental authority to, or if as a result of severe shortages 
of goods, materials, services or staff we (acting reasonably) 
close our venue and/or postpone the Event, we may offer you 
an alternative date or dates as we may reasonably determine 
on which to hold the Event within the next 12 months and the 
following terms shall apply:
6.3.1.  If You choose not to accept the offer of our proposed 
alternative date(s) or you fail to respond to the offer within 30 
days, the Agreement will be deemed to have been cancelled by 
you and the cancellation term will apply based on the earliest 
alternative date we offered; or
6.3.2.  If You choose to accept the offer of an alternative date, the 
Agreement will remain in force subject to term 5.4. 
5.4.  Where term 5.3.2 applies:
6.4.1.  We Will retain any sums paid to us towards payment of 
the price and treat them as deposits towards the rescheduled 
Event; and
6.4.2.  You Must pay any further sums becoming due in 
accordance with the Agreement by reference to the date 
rescheduled Event.
6.5.  If you are unable to meet the Minimum Number due to 
infections or travel restrictions, we may offer you either a 
proportionate reduced Price for the Event or issue a partial 
refund at our sole discretion.
5.6.  We reserve the right to further revise the Price or make any 
refunds of sums paid at our sole discretion.

GIFT VOUCHERS

Book now for Christmas 2026
www.mpwsteakhousebridgwater.co.uk

S E A R C H I N G  FO R  T H E  P E R F EC T  C H R I ST M A S  G I F T ?

Treat that special someone to a delicious afternoon tea, a sumptuous 
Sunday lunch or simply opt for a monetary value of your choice.

Purchase online for immediate download from 
www.ibookedonline.com/mercure-bridgwater-hotel

YOUR KIND OF 

BUBLÉ & BUBBLES 
AFTERNOON TEA
Sunday, 6th December, 1:00pm – 3:00pm

Celebrate the festive season with friends and 
family while enjoying great music, delicious 
afternoon tea and unlimited Prosecco in a 
relaxed and elegant setting.

Featuring:
JORDAN HILL AS 
MICHAEL BUBLÉ
Featuring Bublé’s greatest hits 
including “Home”,  “Feeling good”, 
“Haven’t met you yet”, and more!

Book via www.mpwsteakhousebridgwater.co.uk
For larger groups email h9861-sb@accor.com

£45 
PER PERSON

BOTTOMLESS PROSECCO



56 - 66 Eastover, Bridgwater TA6 5AR
01278 239679  |  h9861-sb@accor.com
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6.2.3.  Imposing restrictions on specific venue or function rooms 
available for the Event;
6.2.4.  Restrict the number of overnight stays if applicable;
6.2.5.  Limit any planned entertainment for the Event; and/or
6.2.6.  Designate alternative entrance and exit routes.
6.2.7.  Change the service arrangements for the event 
6.3.  If we are obliged due to specific restrictions imposed by any 
governmental authority to, or if as a result of severe shortages 
of goods, materials, services or staff we (acting reasonably) 
close our venue and/or postpone the Event, we may offer you 
an alternative date or dates as we may reasonably determine 
on which to hold the Event within the next 12 months and the 
following terms shall apply:
6.3.1.  If You choose not to accept the offer of our proposed 
alternative date(s) or you fail to respond to the offer within 30 
days, the Agreement will be deemed to have been cancelled by 
you and the cancellation term will apply based on the earliest 
alternative date we offered; or
6.3.2.  If You choose to accept the offer of an alternative date, the 
Agreement will remain in force subject to term 5.4. 
5.4.  Where term 5.3.2 applies:
6.4.1.  We Will retain any sums paid to us towards payment of 
the price and treat them as deposits towards the rescheduled 
Event; and
6.4.2.  You Must pay any further sums becoming due in 
accordance with the Agreement by reference to the date 
rescheduled Event.
6.5.  If you are unable to meet the Minimum Number due to 
infections or travel restrictions, we may offer you either a 
proportionate reduced Price for the Event or issue a partial 
refund at our sole discretion.
5.6.  We reserve the right to further revise the Price or make any 
refunds of sums paid at our sole discretion.
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