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LET US
MAKE YOUR PARTY

ORGANISER PERKS

PRIVATE PARTIES

DON'T TAKE A CHANCE, TAKE A ROOM!

ONLY GUESTS ATTENDING WITH BOOKED PARTY NIGHTS ARE ALLOWED IN THE CHRISTMAS PARTY
ROOMS UNLESS THE HOTEL IS NOTIFIED PRIOR TO THE EVENING. PARTY NIGHTS IN OUR FUNCTION
ROOMS ARE SEATED ON ROUND TABLES OF UP TO 12 PEOPLE AND IN OUR RESTAURANT ON LONG
TABLES OF UP TO 10 PEOPLE.

COSMOPOLITAN

HOTEL, RESTAURANT & BAR



CHRISTMAS

Served in our Main Restaurant throughout December
Excluding Christmas Day, Boxing Day and New Years Eve

LUNCHTIME 12PM TILL 4PM EVENING 5PM TILL 9.45PM

Crispy Duck Salad Traditional Roast Turkey Mulled Wine Cheesecake

Cider, White Onion & Thyme Soup (V) Dark Chocolate & Vanilla Bean Tart
Pan Fried Cod Loin

Wild Boar & Foie Gras Terrine Honey Panna Cotta

60z Sirloin Steak
Selection of Cheese & Biscuits

Oven Baked Whole Brie (V)

Spinach, Feta & Potato Filo Pie (V)




FESTIVE
AFTERNOON TEA COSMOPOLITAN

EVERY SATURDAY IN DECEMBER 12.00PM TILL 5.00PM
Please contact the hotel for availability. *

COME AND EXPERIENCE A FESTIVE AFTERNOON TEA WITH A
GLASS OF PROSECCO OR MULLED WINE WHILST WATCHING
LEEDS GO BY FROM THE HEART OF THE CITY CENTRE

FESTIVE AFTERNOON TEA MENU

A SELECTION OF FESTIVE FINGER SANDWICHES

HOME MADE SCONES WITH WHIPPED CREAM AND STRAWBERRY JAM
CHRISTMAS CAKE

MINCE PIES

YULE LOG

*

CHOICE OF TRADITIONAL ENGLISH TEAS OR FRESHLY BREWED ILLY COFFEE

£10.00 PER PERSON (Advanced Purchase Only) *

FOR MORE INFORMATION
Contact the Sales & Reservations Team | 0113 243 6454 | events@cosmopolitan-hotel-leeds.com



Turkey & Tiusel

LUNCHES

Butternut Squash & Sweet Potato Soup (V)
With a Chive Cream

MAINS

Traditional Roast Turkey
Accompanied by Pigs in Blankets, Stuffing & Gravy

Spinach & Goat’s Cheese Filo Parcel (V)
With a Sparkling White Wine Sauce

DESSERTS

Traditional Christmas Pudding (V)
Served with Rum Sauce

£14.50 PER PERSON

EVERY WEEKDAY IN DECEMBER 12.00PM TILL 4.00PM
Served in one of our function rooms, depending on availability




Privale Tuuction

Enjoy the comfort of a Private Lunch served in our Regent Suite, Sovereign or Pullman Room

Sunday to Thursday - £16.50 per person Friday & Saturday - £18.00 per person

STARTERS MAINS DESSERTS

Butternut Squash & Roast Sirloin of Beef Traditional Christmas Pudding (V)
Sweet Potato Soup (V)

Traditional Roast Turkey Mulled Wine Cheesecake
Chicken Liver Paté

Spinach & Goat’s Cheese Filo Parcel (V) Selection of Cheese & Biscuits
Creamy Garlic Mushrooms (V)

Salmon & Brie En Croute




60's vs 90's
STEP BACK TO YOUR YOUTH WITH
THIS NEW MIDWEEK PARTY NIGHT!

Butternut Squash & Sweet Potato Soup (V)

Traditional Roast Turkey

Spinach & Goat’s Cheese Filo Parcel (V)

Traditional Christmas Pudding (V)

£15.00 PER PERSON



Throwback

THURSDAYS

Travel through the decades to the
Sounds of the 70's, 80's, 90's & 0O0's

£18.50 PER PERSON

STARTERS MAINS DESSERTS

Accompanied by Pigs in Blankets,
With a Chive Cream Stuffing & Gravy

Served with Rum Sauce (v)

With a Cinnamon & Plum Compote

With Apple Chutney With a Sparkling White Wine Sauce

& Sourdough Loaf

Served with a Hollandaise Sauce

Arrival 7:30pm for Dinner served at 8:00pm (approx) Bar & Disco till 12.00pm




Clhristmas

PARTY NIGHTS

Friday 24th & Saturday 25th November - £19.95 per person
Friday 1st & Saturday 2nd December - £27.95 per person
Friday 8th & Saturday 9th December - £30.95 per person

Friday 15th & Saturday 16th December - £33.95 per person

Friday 22nd & Saturday 23rd December - £21.50 per person

SERVICE TIMES WILL DEPEND ON THE ROOM YOU ARE BOOKED IN.

SERVED IN OUR REGENT SUITE, SOVEREIGN ROOM AND THE COSMOPOLITAN RESTAURANT.

Arrival 7:30pm Bar & Disco till .00am

STARTERS MAINS DESSERTS

Butternut Squash & Rgast S_irloin of Beef Traditional Chr‘istmas Pudding (V)
Sweet Potato Soup (V) Served with a Pink Peppercorn Sauce Served with Rum Sauce
Witha Chive Cream Traditional Roast Turkey Mulled Wine Cheesecake (V)
Chicken Liver Paté Accompanied- by Pigs in Blankets, With a Cinnamon & Plum Compote
With Fig Chutney Stuffing & Gravy
. ; s ; Selection of Cheese & Biscuits (V)
Creamy Garlic Mushrooms (V) Splna_ch & Goat’s Cheese Filo Parcel (V) Wit Apple. Grapes & Chuthey
With Apple Chutney & With Fig Chutney & Dressed Rocket

Sourdough Loaf Salmon & Brie En Croute

Served with a Hollandaise Sauce



£16.95 PER PERSON

Butternut Squash & Sweet Potato Soup (V)

Creamy Garlic Mushrooms (V)

Traditional Roast Turkey

Spinach & Goat’s Cheese Filo Parcel (V)

DESSERTS

Traditional Christmas Pudding (V)
Mulled Wine Cheesecake (V) *



heigtinas Vay Juvcly

£60.00 PER ADULT

£25.00 PER CHILD 4 - 11 YEARS ‘/ﬁ‘

CHILDREN UNDER 3 EAT FREE

Stavters

Minted Pea Soup (V)
Duck Spring Roll

Pressed Ham Hock Terrine

Goat’s Cheese and Leek Tart (V)

MANGO SORBET

WUaivs

Roast Sirloin of Beef
Traditional Roast Turkey
Half Roast Duck
Grilled Halibut Supreme

Chestnut Spinach & Red
Pepper en Croute (V)

Vesserls

Traditional Christmas Pudding (V)
Selection of Yorkshire Cheeses (V)

Baked Vanilla Cheesecake (V)

Tarte Tatin (V)

COFFEE & PETIT FOURS




LIVE ENTERTAINMENT FROM HEAVENLY EYES A MOTOWN AND ABBA TRIBUTE

WITH A DISCO UNTIL THE EARLY HOURS TO SEE IN 2018
ADVANCE PURCHASE ONLY - DRESS CODE SMART, NO TRAINERS OR JEANS

Arrival Glass of Kir Royale

NEW YEAR’S EVE PACKAGES

DINNER ONLY £70.00 PER PERSON,
DINNER, BED & BRUNCH £255.00 PER COUPLE (Double-Bedded)
DINNER, BED & BRUNCH £265.00 PER COUPLE (King-Bedded)

Tables for New Year's Eve are round and seat a Maximum of 12 per table, smaller groups will be mixed parties
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garly Bivd Viscowit

£235.00 per couple in a Double-Bedded Room
£245.00 per couple in a King-Bedded Room
When booked and paid in full by Friday 25th August 2017

StayA Jittte Jouger

£35.00 Bed & Breakfast per room per night
Saturday 30th December 2017 &
Monday 1st January 2018
When booked in conjunction with the New Year's Eve Package

New Years Day Brunch is served from 10.00am till 12.30pm,
Check-out on New Year's Day is 1.00pm

STARTERS

Halibut, Salmon & Mackerel with
King Prawn & Baby Gem Salad

With Spiced Beetroot Chutney & Pea Shoots

MAINS

Brushed with Coarse Grain Mustard, topped with
Chicken Liver Terrine with a Port & Thyme Sauce
Served Medium

With Charred Asparagus, a Citrus Hollandaise
and topped with Amaranth

Filled with Sautéed Vegetables and
Topped with Yorkshire Blue

DESSERTS

Creme Bralée, Lemon Curd Tart and
Rosewater & Berry Eton Mess




DRINKS PACKAGES
Silver ’Papkage £47.95 Buckels if Beer

P £94.50
Gty Pitchers of Cooklails

Patinn ’Pmkaée £140.00 Brosecco Prcke g



TERMS & CONDITIONS

PROVISIONAL BOOKINGS & DEPOSITS ADDITIONAL

FINAL PAYMENTS & FINAL DETAILS

PRIVATE PARTIES



COSMOPOLITAN

HOTEL, RESTAURANT & BAR

HOTEL + RESTAURANT - BAR *- CONFERENCE CENTRE

2018 EVENTS

Cosmopolitan Hotel, 2 Lower Briggate, Leeds, LS1 4AE
Telephone: 0113 243 6454 1 Fax: 0113 2434241 1 Twitter: @cosmoleeds 1 Facebook: /cosmopolitanhotelleeds



