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CHRISTMAS

D A V E N T R Y  C O U R T  

CELEBRATE THE  festive season AT MERCURE DAVENTRY COURT HOTEL discover more



WELCOME

CELEBRATE THE FESTIVE SEASON WITH US
AT MERCURE DAVENTRY COURT HOTEL.

Discover inspiring ways to make your Christmas 
truly special, from indulgent festive dining to 
glittering evenings filled with laughter and 

celebration. 

However you choose to enjoy the season, let us 
make it unforgettable.

DON’T MISS OUR 
AMAZING PARTY NIGHTS!

BACK TO HOME Ts & Cs
Call 01327 307000 to book

or click here to email the hotel

pssst...

Christmas
A VERY MERRY

click here

previous next

mailto:Laura.goodland@accor.com;Ian.mills@accor.com


EXPLORE

CLICK ON BOXES FOR MORE INFO

FESTIVE LUNCHES

ACCOMMODATION GROUP BOOKINGS DRINKS PACKAGES MENUS

BOTTOMLESS BRUNCH FESTIVE PARTY NIGHTS WHITNEY HOUSTON PARTY NIGHT CHRISTMAS BAVARIAN BEATS

DRAG CHRISTMAS SPECTACULAR BEER & WINGS TURKEY FREE ZONE PARTY NIGHT

Festive Events

OUR EVENTSBACK TO HOME Ts & Cs
Call 01327 307000 to book

or click here to email the hotel
previous next

mailto:Laura.goodland@accor.com;Ian.mills@accor.com


12:30pm Take your seat, pick your 
drink and then we’ll keep them 
coming for 90 minutes

3:30pm Carriages 

Strictly Over 18’s Only

SATURDAY 5TH DECEMBER 2026
£45 PER PERSON

‘Tis the season to brunch, and we’re doing it in style! Gather your friends 
and step into the ultimate festive daytime celebration, where great 

food, flowing drinks and entertainment from Ffion, our live singer, come 
together for one unforgettable Christmas celebration.

On arrival, take your seat, pick your drink and we’ll keep them coming. 
Enjoy bottomless favourites including Aperol Spritz, Cosmopolitan, 
Margarita, Mimosa, Prosecco by the glass & Draft Beers (soft drinks 

available). Then we’ve got your brunch cravings covered.

Relax, unwind and soak up the seasonal vibes with festive music setting 
the perfect atmosphere for a fun and sociable Christmas get-together. 

Christmas just got bottomless! 

VIEW MENU

BOOK NOW

MISTLETOE & MARGARITAS

Bottomless Brunch
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BOTTOMLESS BRUNCHBACK TO HOME Ts & Cs
Call 01327 307000 to book

or click here to email the hotel
previous next

mailto:Laura.goodland@accor.com;Ian.mills@accor.com
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FRIDAY 4TH /  11TH DECEMBER 2026 
£50 PER PERSON 

The perfect festive party night for you and your friends or colleagues.

The build-up to Christmas is just as magical as the main event. Arrive 
in style with a Flute of Kir Royale, Bottle of Beer or Glass of Orange 

Juice, then sit back, relax and enjoy a mouth-watering 3-course 
festive meal, with half a bottle of Pinot Grigio or Merlot per person, 

after which you can party the night away with hits through the 
decades from our resident DJ.

It will be a memory that lasts for more than just the festive period.

FESTIVE

Party Nights

7:00pm Drinks Reception

7:30pm Dinner served

12:30am Bar closed

1:00am Carriage

VIEW MENU

BOOK NOW
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FESTIVE PARTY NIGHTSBACK TO HOME Ts & Cs
Call 01327 307000 to book

or click here to email the hotel
previous next

mailto:Laura.goodland@accor.com;Ian.mills@accor.com
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SATURDAY 5TH DECEMBER 2026 
£56 PER PERSON

Join us for an incredible Whitney Houston Tribute Night, packed with 
powerhouse vocals, iconic hits and feel-good energy.

Your evening begins with a Flute of Kir Royale, Bottle of Beer or Glass 
of Orange Juice on arrival, followed by a delicious three-course festive 

meal paired with half a bottle of Pinot Grigio or Merlot per person.

Then it’s time to hit the dance floor as our sensational tribute 
performer brings Whitney’s greatest songs to life, before our DJ keeps 

the party going  until 1:00am with all your favourite dance floor hits.

WHITNEY HOUSTON

Party Night

7:00pm Drinks Reception

7:30pm Dinner served

12:30am Bar Closed

1:00am Carriages

Strictly Over 18’s Only

Dress to impress

VIEW MENU

BOOK NOW
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WHITNEY HOUSTON PARTY NIGHTBACK TO HOME Ts & Cs
Call 01327 307000 to book

or click here to email the hotel
previous next

mailto:Laura.goodland@accor.com;Ian.mills@accor.com
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SATURDAY 12TH DECEMBER 2026 
£56 PER PERSON

Get ready for a high-spirited, modern twist on a traditional 
Bavarian Christmas. Kick off your evening with a German beer, 

warm Gluhwein, white wine or orange juice on arrival, then tuck 
into a delicious three-course festive meal with half a bottle of 

Riesling or a two bottles of German beer per person.

Once dinner is done, the party heats up with our modern and 
upbeat Bavarian oompah band, putting a lively spin on classic 

tunes and festive favourites. When the band takes a breather, our 
resident DJ keeps the energy flowing until 1:00am so you can 

dance, laugh and celebrate the season in style.

CHRISTMASFEST

Bavarian Beats

7:00pm Drinks Reception

7:30pm Dinner served

12:30am Bar Closed

1:00am Carriages

Strictly Over 18’s Only

Dress to Impress

VIEW MENU

BOOK NOW
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CHRISTMASFEST BAVARIAN BEATSBACK TO HOME Ts & Cs
Call 01327 307000 to book

or click here to email the hotel
previous next

mailto:Laura.goodland@accor.com;Ian.mills@accor.com
mailto:Laura.goodland@accor.com;Ian.mills@accor.com


FRIDAY 18TH DECEMBER 2026 
£35 PER PERSON

Because Christmas doesn’t have to come with turkey! Skip the roast 
and keep the fun! Our Turkey Free Zone Party Night is perfect for 

anyone who loves the festive vibe without the traditional Christmas 
dinner. Kick off the evening with a Kir Royale, Bottle of Beer or Orange 
Juice on arrival, then enjoy a delicious hot and cold fork buffet packed 

with crowd pleasing favourites – no turkey in sight.

When the plates are cleared, the dancefloor is waiting for you with our 
DJ spinning party anthems until 1:00am. This is the perfect choice for 

anyone who wants a more relaxed celebration with maximum fun!

VIEW MENU

BOOK NOW

TURKEY FREE ZONE

Party Night

T
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TURKEY FREE ZONE PARTY NIGHTBACK TO HOME Ts & Cs previous next

7:00pm Drinks Reception

7:30pm Dinner served

12:30am Bar Closed

1:00am Carriages

Strictly Over 18’s Only

Dress to Impress

Call 01327 307000 to book
or click here to email the hotel

mailto:Laura.goodland@accor.com;Ian.mills@accor.com
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SATURDAY 19TH DECEMBER 2026 
£56.00 PER PERSON

Turn your Christmas festivities into a dazzling celebration with our 
Sleigh The Night Drag Evening. Enjoy a night of sparkle with Betty 
Bangs Drag, filled with laughter and festive entertainment as our 

fabulous drag performer brings the party to life. Delight in a Flute of Kir 
Royale, Bottle of Beer or Glass of Orange Juice on arrival, followed by a 
3-course Festive meal served with half a bottle of Pinot Grigio or Merlot

per person, all while soaking up the Christmas atmosphere. 

Perfect for groups of friends, colleagues or anyone wanting a night out 
with sparkle and sass this Christmas.

DRAG CHRISTMAS SPECTACULAR

Sleigh the Night

DRAG CHRISTMAS SPECTACULARBACK TO HOME Ts & Cs
Call 01327 307000 to book

or click here to email the hotel
previous next

VIEW MENU

BOOK NOW
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7:00pm Drinks Reception

7:30pm Dinner served

12:30am Bar Closed

1:00am Carriages

Strictly Over 18’s Only

Dress to Impress

Please note
Not recommended for sensitive audiences.

mailto:Laura.goodland@accor.com;Ian.mills@accor.com
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AVAILABLE ALL DECEMBER
£25.00 PER PERSON

Swap the office for the buzz of FUEL Bar this festive season and 
kick-off Christmas celebrations the easy way. Perfect for 

colleagues looking to unwind after work, our Beer & Wings 
package brings together great food, cold beer and relaxed 

festive vibes. No formal dining required.

Enjoy 12 crispy Smokey BBQ or Franks Red Hot chicken wings, 
loaded fries and a litre pitcher of beer or 500ml carafe of House 
Wine per person, served in the lively surroundings of FUEL Bar.

Ideal for team socials, casual catch-ups or pre-party meet-ups 
before heading out.

AFTER WORK SPECIAL

Beer & Wings

BEER & WINGSBACK TO HOME Ts & Cs previous next Call 01327 307000 to book
or click here to email the hotel

BOOK NOW

T
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12 Wings per person

Loaded Fries for the table to share

1 litre pitcher of beer or a
500ml carafe of House Wine per person

Casual reserved table
in FUEL Bar

Available throughout December

Pre-booking essential

mailto:Laura.goodland@accor.com;Ian.mills@accor.com
mailto:Laura.goodland@accor.com;Ian.mills@accor.com


AVAILABLE ALL DECEMBER
£35 PER PERSON

Gather colleagues, friends or clients and celebrate the season with a 
relaxed and delicious Festive Lunch in our FUEL Restaurant. Begin your 
celebration with a Flute of Kir Royale, Bottle of Beer or Glass of Orange 

Juice per person on arrival before enjoying a delicious two-course 
festive lunch served with a glass of Pinot Grigio or Merlot. With 
Christmas table novelties included, it’s the perfect way to enjoy 

seasonal festivities.

FESTIVE

Christmas Lunches

CHRISTMAS LUNCHESBACK TO HOME Ts & Cs previous next

VIEW MENU

BOOK NOW

T
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2-course Festive Lunch with glass of
Pinot Grigio or Merlot per person

Flute of Kir Royale, Bottle of Beer or
Glass of Orange Juice per person on arrival

Available Monday - Friday
throughout December

Pre-booking essential

Call 01327 307000 to book
or click here to email the hotel

mailto:Laura.goodland@accor.com;Ian.mills@accor.com
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Take the hassle out of queuing at the bar and have 
your table sorted with a selection of drinks.   

PACKAGE 1

£135
£170

PACKAGE 2
2 x Bottles of De Luca Prosecco

1 x Mixed Beer Bucket (8 bottles)
1 x Soft Drink Bucket (6 bottles)

2 x Bottles of De Luca Prosecco 
1 x Mixed Beer Bucket (8 bottles)
1 x Mixed Cider Bucket (8 bottles)
1 x Soft Drink Bucket (6 bottles)

The Drinks
PACKAGES

Drink Responsibly

BOOK NOW

PRE-BOOKABLE DRINKS PACKAGESBACK TO HOME Ts & Cs previous next Call 01327 307000 to book
or click here to email the hotel

mailto:Laura.goodland@accor.com;Ian.mills@accor.com
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Arrive in the afternoon and enjoy full access to our leisure club. 
Take your time to get ready and party the night away. Then 
have a restful night’s sleep in one of our elegant bedrooms 
followed by a Full English Breakfast before the drive home.  

BOOK NOW
£77 / £87 PER NIGHT
BREAKFAST INCLUDED
single occupancy / 2 people sharing

Accommodation
STAY WITH US

ACCOMMODATIONBACK TO HOME Ts & Cs previous next Call 01327 307000 to book
or click here to email the hotel

mailto:Laura.goodland@accor.com;Ian.mills@accor.com
mailto:Laura.goodland@accor.com;Ian.mills@accor.com


MENUSBACK TO HOME Ts & Cs previous next

BOOK NOW

MISTLETOE & MARGARITAS
Bottomless Brunch

ULTIMATE FESTIVE BURGER
Beef Patty, Streaky Bacon, Brie & Red 
Onion Chutney, crowned with a Pig In 

Blanket served with Fries 

BUTTERMILK FRIED CHICKEN BURGER
Cheese & Mayo served with Fries 

SPICY BEAN BURGER (ve)
Vegan Cheese, Salsa &  Vegan Mayo 

served with Fries

BOOK NOW

TO START

Chicken & Herb Terrine, Rocket, Fruit 
Chutney, Toasted Sourdough 

Roasted Sweet Potato, Chilli & Coconut 
Cream Chilli Soup, Coriander  (ve, df, gf)

MAIN COURSE

Turkey Roulade wrapped in Bacon filled 
with Sausage Meat and Sage & Onion 

Stuffing, Roasted Root Vegetables, 
Sprouts, Sea Salt & Rosemary Roast 

Potatoes & Rich Pan Gravy

Slow Roasted Beef, Roasted Root 
Vegetables, Sprouts, Sea Salt & 

Rosemary Roast Potatoes, Red Wine Jus

Plant Based Meat Loaf, Roasted Root 
Vegetables, Sprouts, Sea Salt & 

Rosemary Roast Potatoes, Roasted 
Onion Gravy (ve, df, gf)

DESSERT

Chocolate Brownie Torte, Rich Chocolate 
Sauce, Sugared Raspberries 

Rhubarb & Ginger Cheesecake, Poached 
Rhubarb, Coconut Ice Cream & Ginger 

Crumb (ve, df, gf)

TO FINISH

Freshly Brewed Coffee or Tea with 
Chocolate Mints 

FESTIVE PARTY NIGHTS
WHITNEY PARTY NIGHT

DRAG SPECTACULAR PARTY NIGHT

Menu applies to:

Party Nights

Call 01327 307000 to book
or click here to email the hotel

mailto:Laura.goodland@accor.com;Ian.mills@accor.com
mailto:Laura.goodland@accor.com;Ian.mills@accor.com
mailto:Laura.goodland@accor.com;Ian.mills@accor.com


MENUSBACK TO HOME Ts & Cs previous next

BOOK NOW

FESTIVE
Christmas Lunches

MAIN COURSE

Turkey Roulade wrapped in Bacon filled with 
Sausage Meat and Sage & Onion Stuffing, 

Roasted Root Vegetables, Sprouts, Sea Salt & 
Rosemary Roast Potatoes & Rich Pan Gravy

Slow Roasted Beef, Roasted Root Vegetables, 
Sprouts, Sea Salt & Rosemary Roast Potatoes,

Red Wine Sauce

Plant Based Meat Loaf, Roasted Root 
Vegetables, Sprouts, Sea Salt & Rosemary 

Roast Potatoes, Roasted Onion Gravy (ve, df, gf)

DESSERT

Traditional Christmas Pudding, Brandy Cream 
Sauce

Rhubarb & Ginger Cheesecake, Poached 
Rhubarb, Coconut Ice Cream & Ginger Crumb 

(ve, df, gf)

TO FINISH

Freshly Brewed Coffee or Tea with
Chocolate Mints

BOOK NOW

BAVARIAN BEATS
Christmasfest

TO START

Kartoffelsuppe (ve, df, gf)
Creamy German Potato Soup

MAIN COURSE

Turkey Roulade wrapped in Bacon filled with 
Sausage Meat and Sage & Onion Stuffing, 

Roasted Root Vegetables, Sprouts, Sea Salt & 
Rosemary Roast Potatoes & Rich Pan Gravy

Slow Roasted Beef, Roasted Root Vegetables, 
Sprouts, Sea Salt & Rosemary Roast Potatoes, 

Red Wine Jus

Plant Based Meat Loaf, Roasted Root 
Vegetables, Sprouts, Sea Salt & Rosemary 

Roast Potatoes, Roasted Onion Gravy (ve, df, gf)

DESSERT

Rhubarb & Ginger Cheesecake, Poached 
Rhubarb, Coconut Ice Cream & Ginger Crumb 

(ve, df, gf)

Apfelstrudel
German Apple Strudel, warm Vanilla Custard 

BOOK NOW

TURKEY FREE ZONE
Party Night

MAIN COURSE

Chefs Homemade Beef Lasagne

Luxury Fish Pie topped with Creamed Potato, 
glazed with Cheddar 

Leek & Mushroom Vegan Pie (ve, df, gf)

Rosemary & Sea Salt New Potatoes (ve, df, gf)

Sautéed Greens (ve, df, gf)

Roasted Root Vegetables (ve, df, gf)

DESSERT

Chocolate Brownie Torte, Rich Chocolate 
Sauce, Sugared Raspberries 

Rhubarb & Ginger Cheesecake, Poached 
Rhubarb, Coconut Ice Cream & Ginger Crumb 

(ve, df, gf)

Call 01327 307000 to book
or click here to email the hotel

mailto:Laura.goodland@accor.com;Ian.mills@accor.com
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25 - 49 GUESTS 50 - 99 GUESTS 100+ GUESTS

Booking a festive party can be stressful – rallying up the numbers, 
checking availability, collecting deposits.

As the unsung hero, we would like to offer you one of the following 
treats on receipt of your final payment, for booking with us.

3-course dinner for two
with a glass of wine served 
in FUEL Restaurant in 2027

Complimentary overnight stay in our Hotel Bed 
& Breakfast for you and a guest with Prosecco 

and Chocolates in your room on arrival

Complimentary overnight stay in our Hotel 
Dinner, Bed & Breakfast for you and a guest  

with Prosecco and Chocolates in your room on 
arrival in January, February or March 2027

To You
OUR THANKS

GROUP BOOKINGSBACK TO HOME Ts & Cs previous next Call 01327 307000 to book
or click here to email the hotel

mailto:Laura.goodland@accor.com;Ian.mills@accor.com


• £15.00 deposit per person is payable within 7 days of making a booking. Should this not be received the booking will be cancelled.

• Final balance is due by 31st October 2026. If the balance is not received by this date, the booking will automatically be cancelled.

• All deposits and payments are non-refundable or transferrable.

• Accommodation for party nights cannot be booked until the deposit payment has been received. Accommodation bookings are subject to our Hotel
booking terms and conditions.

• We regret that should your party size decrease in numbers, payments (including deposits) cannot be offset against food, drinks or accommodation.

• In the event of cancellation by the Hotel, an alternative date will be offered, or a full refund will be given without liability.

• Outside beverages brought into the Hotel will be confiscated and held by our security team and returned at the end of the event. No corkage will be
available.

• Please notify the Hotel of any food allergies no later than 14 days in advance of your party date.

• We reserve the right to cancel your booking should changes in local or Government guidelines result in us being unable to accommodate your
booking for any reason.

• These conditions shall be governed by English law and the Courts of England will have exclusive jurisdiction of the English Courts.

• We recommend you take out event insurance to cover your payments in the event of you cancelling your booking.T
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D A V E N T R Y  C O U R T

TERMS & CONDITIONSBACK TO HOME Ts & Cs previous Call 01327 307000 to book
or click here to email the hotel

mailto:Laura.goodland@accor.com;Ian.mills@accor.com

