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CEI_EBRATE CHRISTMAS 20]8 IN THE HEART & Whetherltsbeforeoraﬂeryousp‘ertymght

3 drihks, or simply to impress!
BF THE CITY WITH ALOFT LIVERPOOL HOTEL = T e
 AND NYL RESTAURANT & COCKTAILBAR - .- LoiRmomoecstioe ek

classes for greups up to 20.

. Set in the stunnmé'surroundmgs of the Grade I Her1tage Listed e e truly rﬁagical spac'e will enhaneé anil party
- former Royal Insurance Building, with our skilled chefs, déliciously Ll night experience with the option of Bar Booths
tantalizing menus and lots of festive fancies, we'll make thisyour « . - for groups up to 6 for £250 minimum-spend . -
o best Christmas yet! : i P i o s :
» p ° O A e : . 5 » x ®
4 : . . z . » . « & =) . * . Y o
: : e " TESTIMONIALS . . i e : QPR
¢ %" . 2 * ik L : e o : S ' : F:
RiEe T o . v Ve : ‘Been coming here smce it opened years
» Mezzanine & Booth.Hn_re L “C(;m oauit T ork .+ ago.Thave brought both friends. and xd
= x 5 = ily. Recently visited with m frlends in
: - " friends for our family JEES Vi
. Winter Wonderlanq e pea Bpp a sparty,,. Decempber. I really cannot say a bad word .
e & 2018' | x e T Turkey roast was about t‘hl.S place! The stafﬁ:.are lo\(el.)/ and .
: ; ; . beautiful & tasted so welcoming, they know their cocktails and
A Lunche.s . 3 fresh, T U o0 R - happy to recommend depending on what .
; ! o e o first class, and the you like! And the cocktails Iwould say are | #
° : % ” o
* ¥ Christmas Party Nights 6 ot ARt At the best I've hdd! The food too is just as good.
e g " wasenjoyable. ~ The atmosphere in the bar and restaurant
« Christmas Day * : 4 e try." is very comfy and the live bands are really
g . e ‘11 enjoyable to watch/listen to. If visiting
« New Years Eve AL -~ TripAdvisor Member leerpool I would definitely advise a visit~
. {9 ' % December 2017 ° to this place’ : -
. D.rlnks packages S o~ . . 2 : . . - «-TripAdvisog Member Deeember 2017 *
- = e | Gm® . x . - : 2

- . Af10 per person non-refundable deposit is required upon booking and fuil-pre -payment two weeks prior along with a food
R ~ Y “pre order. Please spéak to a member Pf our tegm before ordering if you have any food allergies or intolerances. Please note
* ] ¥ x -t d *® * parties oVer 6in NYL are not guaranteed to be sitting at the same table.y »




Step inside Aloft's Winter
Wonderland experience 2018.

A wifitér wonderland themed
‘party bmngmg together Eill the
fun elements of Christmas.”

Youocan enjoy the James Doyle

" Suite excluSive'ly if your party
is for 50 people and over.

per person
x
3 counse d1nn-er
Photo booth
Winter theme
-+ DJ until 1e1m
Minimum of'50 guests

b 3

STARTERS

5 Parsnip and apple soup (vv)
balsamic pearls, focaccia

Chicken liver and brandy pate
spiced chutney, rocket, sourdough .

. Cointreau & orange ciired salmon
heritage carrots, watercress pesto
(]

Pear and blue cheese tart+

candiedwalnuts, pea shoots, sherry vinaigrette
* e

. MAINS ~ -

Roast turkey ; »
roastpotatoes, sagé and onion stuffing,
) Yorkshire pudding, gravy

Roast beef o
roast potatoes, sage and onion stuffing, *
. Yorkshire pudding, gravy

*  Goats cheese nut roast (v)

‘puree, Yorkshire pudding, gravy

Celeriac fondant (vv),
roast potatoes, caramelized apples, parsnip
; . puree, parsnip crisps $
* Allmain courses tdbe accompamed with:
honey roast parsnips, sprouts, baby carrots
braised red cabbage .

DESSERTS -
Christmas pudding
brandy & vanilla mascarpone

Clementine cheesecake
mulled couli.s, chocolate crumb

Chocolatetre.mieux
honey comb, ginger shortbread

~ Cheeseboard . .
o pickles, grafes, crackers
. *

&

rqast potatoes, sage and onion stuffing, parsnip e

.

A £10 per person non-refundable deposit is required upon booking and full pre-payment two weeks prior along with a food
pre order. Please%peak toa meml;er of our;eam before ordering if you have any food allergies or intolerances. Please note :

. A £10 per person non-refundable deposit is required upon booking and full pre-payment two weeks prior along with a food
4

pre order. Please speak to a member gf our teag before ordering if you have any food allergies or intolerances. Please note

*

parties over 6 in NYL are not guaranteed to be sitting at the same table.

»

*®

parties over 6 in NYL are nof guaranteed to be sitting at the same table. -

To enquire, email events@aloftliverpool.com or call 0151294 4056.
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, FESTIVE LlfNCHES ok -

NYL RESTAURANI & CUCKTAIL BAR

OUR’TEMPTING CHRISTMAS LUNCH MENU, CRAMMED FULL 1]
* YOUR FESTIVE FAVOURITES WILL BE AVAILABLE THROUGH-

* OUT NOVEMBER-& DECEMBER. CALL OUR CHRISTMAS ELVES . s

s B L TU[:I-IECKAVAILABILITY

1 e
* L]
" Friday — Saturday ¥

Swpong0

_+ » Sunday —Thursday

ST

o »
L]

CHRISTMAS PARTY NIGHTS T

s AMBIANGE CELEBRATE IN STYLE WITH EVERYTHING YOU WANT

‘per pe'rsog per person
 Delicious 3 course meal Delicious 3 cotirse meal b
: 1 i
o i
* Available 12pm until 4pm final bookings to ret.urn tableshy 6pm *
[ ] - * .
* C x s z ° 0

*
L]

. A £10 per person non-refundable deposit is required upon booking and full pre-payment two ‘weeks prior along with a food
pre order. Please speak to a member gf our teag before ordering if you have any food allergies or intolerances. Please note
® Y parties over 6 in NYL are not guaranteed to be sitting at the same table.

To enquire, email events@aloftliverpool.com or call 0151294 4056.

SERVLGE WITH SOUL, FUIJD WITH PERSONALITY AND ELECTRIG

" FROM THE FESHVE SEASON IN 00R NYL RESTAURANT AND BAR.
CALL OUR GHRISTMAS ELVES T0 CHECK AVAILABILITY

* [ ]
Friday — Saturday ~ < e x

—£35.00 —

Sunday - Thursday 3

—£29.00—

" .perperson per person
. Delicious 3 course meal . o’ =
i : Delicious 3 course rgeal
Sax & DJ until 1am * d .
- s . ° E
° e e r
.- x hd p s f °

; .

*
[ ]

A £10 per person non-refundable deposit is required upon booking and full pre-payment two weeks prior along with a food
pre order. Please'speak toa memQ_er of our;eam before ordering if you have any food allergies or intolerances. Please note
*® parties over 6 in NYL are not guaranteed to bessitting at the same table. »

To enquire, email events@aloftliverpool.com or call 0151294 4056.
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Christmas Day 5 course feast withr
° adrink on arrlval festive musm
frorn 12pm and gifts for the httle
*  elvesand angels.
. x

per adults

— £35.00 —

. per child (12 and under) g

A £10 per person non-refundable deposit is required upon booking and full pre-payment two weeks prior along with a food
pre order. Please $peak to a membgr of our tgam before ordering if you have any food allergies or ‘intolerances. Please note
x® ' parties'over 6 in NYL are not.guaranteed to be sitting at the same table.

»°

5 3 2 . .. A ' X
SvalL C e ‘ARRIVALDRINK . - - g
_@lass of Prosecco, cocktail, bottled beer or soft drink L w ;

- . PRE-STARTER s roeiE

5 homémade breads, oils & butters

Sl 5 Butternut squash & chili seup (v)

balsamic pearls, garhc croutons © L b

FOREAOE . Chicken liver, port & thyme pate .
& clementine marmalade pea shoots, ciabatta

»

ptihge® P Beetroot cured salmon g

2 horseradlsh mascarpone, rye toast, watercress :

Pear & goats cheese tart'(v) : .
. maple gla‘ied chestnuts, rocket, walnut Pesto™

e S MAINS i s

G Aged beef wellington i °
* roast, potatoes, baby earrots mAirrow bone jus y 2

% - o Freerange roast goose
roast potatoesyspiced red cabbage port reductlon

. °  Portobello, squash & chestnut wellmgton (v) ° .
roast potatoés, wild mushroom gravy

2 z Celeriac fondant (vv) = :
° roast Botatoes ,caramelized dpples, parsnip puree, * |
* parsmp crisps; vegan gravy * ¥

° 5 : % All main courses tobe accompamed by:
. e Roast parsnip, sprouts, carrot & swede, kale & .
* pancetta sage and dhion stuffing, pigs in blankets,
.yYorkshire puddlng

- DESSERTS oy %

< o Stemmed ginger cheesecake 5
*  chocolate mousse, lemon tuille .
s g ! Rum and raisin tiffin
salted caramel, cinnamon ice cream e
* Poached pear . 2 .
° : . candied walnuts, vanilla crean?

s CTARTER S ks Bl

*

o ° » # . e *

A £10 per person non-refundable deposit is required upon booking and fuil-pre -payment two weeks prior along with a food
“pre order. Please spéak to a member Pf our tegm before ordering if you have any food allergies or intolerances. Please note

® * parties over 6 in NYL are not guaranteed to be sitting at the same table.y »

To enquire, email events@aloftliverpool.com or call 0151294 4056.
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dhssotpmoseeca orbouiaeer |+ AMUSE-BOUCHE COWHTEWNE . BOTLEOFSPRITS
g p ) € g e - Bottle of Pinot Grigio . £2000 Two Complimentary Jugs of Post Mix/ -
on arrival, delicious 4'‘course meal, p P ; e ice with éach bottl
: BRECLIIE N ERA LA e R . Bottleof Sauv1gn0n Blanc : £25.00 Juicawiticachibord s
live entertalnment and a glass of || = i . *, . o® : o 2 *.
& . . : > *Bottle of Smirnoff Vodka (7ooml) . £70.00
prosecCo at mldmght STA RTE RS : 5 RED WI NE S Rt : X
. x . : ; . * Bottle ofsTanqueray Gin (700ml) £90.00
# 2 X Beef & Mussels S Bottle of Meflot e  £2200 ‘UsualPricef118.00 ° . L SRR
- braised cheék, mussels, chilli, beef . Bottle'of Cabernet Sauvignon £23.50 Bottle of Kraken Black Rum (700ml) £90.00
. broth coriander Fi e : :
—_—— { e e . Usual Price £118.00° ;
. 3 Treacle Salmon ¥ ° »* ’ Cah, ; »
P * per adult o2l =5, * cured salmon, kombu, apple; kel «RDSE WI N E * B we 2 Bottle of'Belv,edere Vodka (7?0m1) . £130.00
: . o A wasabi,lemongrass, - . Bottleof White Zinfandel T LIS LR ST s
: : 3 ; e e S Rogsted Roots (vv) ! Z : « -Bottle of Liverpool Gin (700ml) e £140.00
> $ e k turnlp..bEEt:ucrzer;Z 11:}ka. parsmg = SP ARKLING WI NE : . Usual Price £154.00 s
o X ‘e g . ] ‘ .Prosecco ®£2800 Bottleof Scuthern Comfort (7o0ml). £90.00
FiE . i Spiced Lamb Terrine W g P : . Usual Price £106. oo i 2
o1 s 1 b hogget, aubergine, apricots, ras el hanout, * « . Rosé Prosecco 1 £28.50 .
% lambsleaf © e o pa e ’ i Bottle of Jack Damels (7ooml) e £100.00 :
S ; : L ercieg Brut R 5@.00. Usual Brice £118.00 : Ly
e : M AI N'S * . . Mercier Rose Brut, NV ° £55.00  pottleof Jéigerhleister (7ooml) £80.00
. 3 g . ¢ Veuve Cliquot Yellow Label ®.£70.00 Usual Price £106.00 £3.50 - ; =
2 A Beef Wellington . o ¢ . D e = .
5 aged fillet, cep duxelle, dauphinpise, baby * + Laurent Perrietr Ro‘s:e, NV - £100.00 Bottle of BacardiBlanca (7oornl) . £90.00 =«
vegetables, beefjus . . - ] e : il
) ¢ Grain&Gatherfs) . . .BOTTLED BEER & CIDER MlXERS 5 SO
: 2 : p:gfé:igr‘izg;ggg%ﬁ;n;]‘if:;‘;:;& g .~ " PeroniNastioAzzurg ® | o%- £4.50 Cdca Cola, Diet Coke, Sprite, Fanta (Jooml) £1.30
R PRl Fektors e tor 38 s * 20,00 OF 5 for £5.00-Usual Pric&£2.50 each éach
. Dacke Bripdihe. : PiR dwelser S X £4.20 Fever Tree Tohic or nght Tonic (200ml) £1.50
goosnargh duck breast, pak choi, pickled % -~ . ° or 5 for £5.00 - Usual Price £2.50 each each  °
o rhubarb, ¢eleriac fondant, rioja jus« 3 P or5 for ; 1 oy EZO'O.? Cans of Red Bull (250ml) . - * £2.00° *
Feis" Surf & Turf Birra Moretti £4.20 orsfor£9700- Usual Price £3.60 each each
halibut, squash, fennel, pork cheek fritters, - .
q B . sguce i s or 5 for g £20.00 Additional Jug o.f Coca Cola, Diet Coke, £4.00
Old Mout Cider Flavours - £5.800 OF Lemonade (1litre) < each
R o o
D ESS E RTS 5 it ; » * L£25.00 Additional Jug qf Orapgg, Apple £4.00 .
- e i ) 5 ; or Cranberry Juice (1litre) , ° -each
. Assiette of Chocola : ; % . . 4 3
Strawberry & Almor?:l .M I N E RA.L WATE R 4 For our full Bar Menuyisit ? '
- Dark chocolate and rosemary mousse N . Large Still Water (7E:oml) : . £3.50 www.nyllver‘pool.comlce . ; o
strawberry with basiljelly | Large Spark{ling Water (750ml) i x £3.50 , BarBooths(Capacity 6 Guests) Minimum Pre-@rder £250
2 3 . ! % ~ »*
o ° - A . . 4 2 L4 3 . .
A £10 per person non-refundable deposit is required upon booking and full pre-payment two weeks prior along with a food . Af£10 per person non-refundable deposit is required upon booking and fuilpre -payment two weeks prior along with a food
pre order. Please Speak to a membgr of our tgam before ordering if you have any food allergies or ‘intolerances. Please note 1 * pre order. Please spak to a member Pf our tegm before ordering if you have any food allergies or intolerances. Please note
*® . parties'over 6in NYL are not.guaranteed to be sitting at the same table. » f * > parties oVer 6in NYL arenot guaranteed to be sitting at the same table.y -

To enquire, email events@aloftliverpool.com or call 0151294 4056. To enquire, email events@aloftliverpool.com or call 0151294 4056.
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Aloft Liverpool i—Iotel ,Royal Insurance Building,
No.1 North John Stree& leerpool 1250W

E évents@alofthverpool com [ T 0151 294 4056«

.

» . T
Please speak to a member of our teanr before ordering
if you have a food allergy or intolerance,
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