M CHRISTMAS -
PARTIES

EXPERTLY
CURATED




FESTIVE EVENTS

Celebrate Christmas 2022 with
National Museums Liverpool.

This year, you can enjoy a festive party

at World Museum, with a mouth-watering
two-course carvery, all-inclusive drinks
menu, and a DJ and disco providing

the perfect night out. The all-inclusive
parties will take place inside a large,
historic events space, where you can
dance the night away.

Private dining only is available at Maritime
Museum, with exclusive hire of its fourth
floor space, which overlooks Royal Albert
Dock and the waterfront. Along with a three
course dinner and selected drinks, guests
will be treated to a live band and DJ.

Subject to availability, you can also hire
other spaces and venues at National
Museums Liverpool, from the modern
Museum of Liverpool at the waterfront,
to the stunning Walker Art Gallery.

Find out more about how you can
celebrate Christmas 2022 at

National Museums Liverpool via
liverpoolmuseums.org.uk/christmasparty




WORLD MUSEUM

Drinks reception on arrival from 7.30pm
Two-course carvery meal from 8pm
All-inclusive drinks from 8pm

DJ and disco from 9.30pm

The bar closes at midnight, with carriages
at12.30am.

£75.95pp (alcoholic drinks)
£70.95pp (non-alcoholic drinks)
Includes £20pp deposit

Friday 25 November
Saturday 26 November
Friday 2 December
Saturday 3 December
Friday 9 December
Saturday 10 December
Friday 16 December
Saturday 17 December

Please call 0151478 4780 or email
parties@liverpoolmuseums.org.uk to
book. Tables of eight or more are available
to book.

A non-refundable or transferable deposit of £20pp is
required within 14 days of booking, with the full balance
due six weeks prior to your event. For bookings made after
1 October 2022 full payment must be made at the time of
booking. Full terms and conditions are provided at the time
of booking, and it is the responsibility of the lead booker to
ensure that all party members are aware of this.




ALL-INCLUSIVE
CARVERY MENU

MAINS
& SIDES

DESSERT

BININIS

Roast turkey breast

Spiced glazed
gammon

Roast pork loin

Wild mushroom
and chestnut pie (v)
(vg available upon
request)

Rich dark chocolate
truffle and salted
caramel torte

Whether you enjoy
the evening relaxing
at your table or spend
the night throwing
shapes on the
dancefloor, drinks are
included as part of
your package.

Pigs-in-blankets, sage
and onion stuffing,
yorkshire pudding, roast
potatoes with thyme,
brussels sprouts and
chestnut butter, honey
mustard roast parsnips,
braised spiced carrots,
traditional gravy

and condiments.

Freshly-brewed tea
and coffee to finish.

The all-inclusive
drinks package
includes unlimited
selected beers,
ciders, spirits, house
wines and soft drinks.




MARITIME MUSEUM

Exclusive venue hire
Drinks reception on arrival
Three-course dinner

Half a bottle of house wine or two bottles
of beer with dinner

Live band and DJ

The bar closes at midnight, with carriages
at12.30am.

£100pp (alcoholic drinks)
£95pp (non-alcoholic drinks)

If you would like to book all-inclusive drinks
for guests, we can add a supplement of
£18pp to your booking.

Saturday 26 November

Saturday 3 December

Saturday 10 December

Saturday 17 December

Additional dates available on request

Please call 0151478 4780 or email
parties@liverpoolmuseums.org.uk
to book.

Standard contract terms and conditions apply. 20% deposit
is required after the contract has been signed, with 75% of
the total balance due six weeks prior to your event. The final
balance will be required post-event.




PRIVATE DINING
DINNER MENU

STARTERS

MAINS

DESSERT

BININIS

Pork and black
pudding terrine, pear
and saffron chutney,
toasted brioche

Beef striploin, potato
and thyme terrine,
braised red cabbage,
artichoke puree,

beef jus

Pistachio parfait,
Kirsch cherries,
chocolate ganache,
chocolate tuile

Selected drinks are
included as part of
your package. As well
as a drinks reception
on arrival, you will get
half a bottle of house
wine or two bottles of
beer with dinner.

Golden beetroot salad,
candied walnut, goats
cheese mousse, chard,
honey dressing (v)

With freshly-baked
bread and butter

Salt baked celeriac,
potato and thyme
terrine, beer braised
leek, artichoke puree,
chive oil (v)

Freshly-brewed

tea and coffee, and
homemade chocolate
truffles to finish.
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