
AT MERCURE OXFORD HAWKWELL HOUSE



Mercure Oxford Hawkwell House
Where festive sparkle meets timeless Oxford charm

Celebrate  the season at
           step into a season of warmth, wonder and

joy at Mercure Oxford Hawkwell House. Whether you're raising a glass 

with colleagues, reuniting with loved ones, or savouring a festive treat, 

we’ll make it your most magical memory yet.

This Chris tmas,



From
£59.00

per person

Private Christmas
Party Nights

Available Dates
21st, 22nd & 28th November 2025

Your celebration, your way.

Gather with your friends, family or workmates in
your own private festive setting. Let the prosecco 
flow, enjoy a delicious three-course feast and 
dance the night away.

Includes:
•  Sparkling Prosecco on arrival.
•  3-course festive menu.
•  Tea, coffee & mini mince pies.
•  Festive table décor & crackers.
•  DJ & dancing until midnight.

Maximum capacity is 150 guests.



From
£56.00

per person

Maximum capacity is 150 guests.

Includes:
•  Prosecco welcome.
•  Three-course festive menu.
•  Tea, coffee & mini mince pies.
•  Festive table décor & crackers.
•  DJ & dancing until midnight.
•  Photo booth for merry memories.

Joiner Party Dates & Pricing:
•  4th December – £56.00 per person.
•  5th December – £59.00 per person.
•  6th December – £59.00 per person.
•  11th December – £56.00 per person.
•  12th December – £59.00 per person.
•  13th December – £59.00 per person.

Celebrate together, with others!
Gather your favourite people for an evening of festive cheer, 

fabulous flavours, and unforgettable fun. Enjoy the energy of a 

shared celebration while dining at your own table, with plenty of

sparkle and dancing to go around.

Joiner Christmas
Party Nights



Festive Menu

A discretionary 10% service charge will be added to all bills.

For any / all information regarding allergens & intolerances please speak to a member of the team 
Suitable for vegetarians Suitable for vegans can be made vegan gluten free can be made gluten free

Starter

Mains
Traditional Roast Turkey

Sage & Onion Stuffing, Pig in Blanket, Garlic & Thyme Roast Potatoes,
Roast Carrot & Parsnip, Glazed Brussels Sprouts, Red Wine Jus

Baked Salmon Fillet
Pearl Barley Risotto, Winter Greens, Salsa Verde

Woodland Mushroom Brie & Cranberry Wellington
Roast Potatoes, Roast Carrot & Parsnip, Glazed Brussels Sprouts & Vegan Jus

Braised Blade of Oxfordshire Beef
Creamed Potato, Roasted Carrot & Parsnip, Glazed Brussels Sprouts, Red Wine Jus

Desserts
Traditional Christmas Pudding
Rum & Raisin Syrup, Brandy Sauce

Salted Caramel Chocolate Brownie
Vanilla Cream, Caramelised Biscuit, Chocolate Sauce

Tiramisu
Coffee Sponge, Mascarpone Cream, Biscotti

Lemon & Lime Cheese Cake
Ginger Biscuit, Lemon Curd, Berry Compote

Leek, Potato & Watercress Soup
Garlic & Herb Croutons

Breaded Brie
Cranberry & Orange Compote, Baby Leaves

Salmon Gravadlax
Lemon & Dill Dressing, Dressed Leaves, Capers, Rye Bread

Chicken Liver Parfait
Toasted Bread, Winter Fruit Chutney



Christmas day menu
From £95.00 per person

“Amuse Bouche”

A discretionary 10% service charge will be added to all bills.

For any / all information regarding allergens & intolerances please speak to a member of the team 
Suitable for vegetarians Suitable for vegans can be made vegan gluten free can be made gluten free

Traditional Christmas Pudding
Whipped Rum Butter, Brandy Sauce

Vanilla Pannacotta
Orange Sorbet, Ginger Crumb, Cranberry Jelly

Dark Chocolate & Caramel Tart
Caramelised White Chocolate, Crème Fraiche,

British Cheeses
Fruit Chutney, Oatcakes, Fruit Bread, Grapes

Desserts

Ballotine of Turkey
Roast White & Dark Meat, Streaky Bacon, Sage & Onion Stuffing, Pig in Blanket,

Garlic & Herb Roast Potatoes, Maple Roasted Carrot & Parsnip, Glazed Brussels Sprouts,
Christmas Red Cabbage, Red Wine Jus

Roasted Vegetable, Goats Cheese & Onion Marmalade Filo Parcel
Garlic & Herb Roast Potatoes, Maple Roasted Carrot & Parsnip, Glazed Brussels Sprouts,

Christmas Red Cabbage, Red Wine Jus

Pan Roasted Herb Crusted Fillet of Cod
Sautéed King Prawns, Chive Mashed Potatoes, Buttered Greens,

Crispy Capers, Beurre Blanc, Herb Oil

Roast Sirloin of Beef
Slow Braised Brisket, Celeriac Puree, Yorkshire Pudding, Garlic & Herb Roast Potatoes,

Maple Roasted Carrot & Parsnip, Glazed Brussels Sprouts, Christmas Red Cabbage, Red Wine Jus

Mains

Roasted Winter Squash Soup
Toasted Ceeds, Crumbled Feta, Treacle Bread

Brown Sugar Glazed Ham Hock
Piccalilli, Black Garlic, Brioche, Mustard Butter, Tarragon Oil

Twice Baked Cheese Soufflé
Apple, Pear & Walnut Salad, Cheddar Cheese, Cream, Salsa Verde

Smoked Salmon & King Prawn Terrine
Poached Salmon Mousse, Pickled Cucumber, Rye Bread

Starter



From
£32.00

per person

Savour the season in every bite.

Settle in for a celebration of flavour, comfort and togetherness. Whether 
it’s a long-overdue lunch with friends, a cosy evening meal with family, or a 
team toast to the year – our festive dining is crafted to delight.

Your festive choices:
•  2-Course Festive Menu – £32.00 per person.
•  3-Course Festive Menu – £40.00 per person.
Christmas Day Lunch Menu – £95.00 per person.

All options include f reshly brewed tea or coffee to finish,
served with seasonal warmth.

Festive Lunchand Dinner



Festive Afternoon Tea 
A sparkling twist on a British classic.

Sink into the spirit of the season with a handpicked 
selection of festive cakes, classic scones, and seasonal 
sandwiches, all served with a touch of fizz. Perfect for a
cosy catch-up or pre-Christmas treat.

Available throughout December 2025

£30.00
per person



Afternoon Tea Menu
Indulge in a luxurious afternoon tea experience,

filled with festive delights to bring warmth to the holiday season.
Join us for an elegant selection of treats, designed to offer

a taste of the season.

SANDWICH SELECTION
An assortment of deliciously festive sandwiches

CAKE SELECTION
A variety of seasonal cakes and delicious scones

Available throughout December by pre-booking only.
£30.00 per person including a glass of fizz

(50% discount for children aged 3-12)

“Served with your choice of tea or coffee”



Event drink packages
Best of Both

£52.50
Bottle of House White Wine,

Bottle of House Red Wine & Four Bottles of Budweiser

Mix it Up
£110.00

Two Bottles of San Antini, Two Bottles of Pinot Grigio & Bottle of Rose

Bubbly Bucket
£68.00

Two Bottles of Prosecco

Add Jug of Orange Juice for £5.00

Premium Bubbly Package
£85.00

Two bottles of Cremant de Bourgogne Brut NV

Add Jug of Orange Juice for £5.00

Shot O’clock
Tray of 12 Shots

£45.00
Shots Available: Tequila Rose, Baby Guinness, Tequila, Sours

Beer Bucket
£38.00

Ten Beer Bottles
(Budweiser & Peroni)

Soft Drink Bucket
£28.00

Eight Coca Cola Bottles (200ml),
Eight Coca Cola Zero Bottles (200ml),

Four Fruit Juice Bottles (250ml)

Hero 4 Zero
£32.00

Six Zero Becks, Two Coca Cola Bottles, Two Coca Cola Zero Bottles

Festive Cocktail Jugs 
3 for £68.00 or £25.00 per jug

Choose from Rum & Ginger punch, Merry Berry Mojito, Christmapolitan, Spiced Apple Spritz

The local Chadlington
£50.00

Four Lager Boat Race, Four Ale, Four Light Ale

Local Drinks
Sky Wave Gin £8.90
Tonic Bottle £2.60

Ginger Ale Bottle £2.60
Boat Race Lager Bottle £4.70



For more information on our festive events and offers,
please contact us on:

01865 74 99 88 | events@hawkwellhouse.co.uk

Mercure Oxford Hawkwell House,
Church Way, Iffley Village

Oxford, OX4 4DZ


