
Eat, drink &
be merry

A VOCOTM ST. DAVID’S CHRISTMAS



Party in style this Christmas at voco™ St. David’s Cardiff with delicious 

festive dining and private parties to Christmas Day lunch made with locally 

sourced ingredients. We’ve got Christmas all wrapped up.

This famous landmark is the place to be seen this year and whatever your 

party size, each and every one of you will be given a St. David’s welcome 

that is second to none. Whether it’s festive afternoon tea or a fabulous 

family Christmas Day feast or the ultimate New Year’s Eve party, 

voco™ St. David’s Cardiff is bursting with events.

‘Tis the season

Treat someone special with gift vouchers from voco™ St. David’s Cardiff this 

Christmas. Our exclusive vouchers offer something for everyone, including spa 

packages and Champagne lunches to afternoon tea and dinner in The Admiral, as 

well as overnight staycations.

Alternatively, let them choose their own gift with our monetary vouchers. 

Visit our website to purchase gift vouchers online or pop into the hotel to buy direct. 

All vouchers are beautifully presented in a gift wallet. 

(Please note: vouchers are valid for 12 months from the date of issue).

GIFT VOUCHERS

+44 (0) 2920 454045

stdavidsevents@ihg.com | stdavids.vocohotels.com

GET IN TOUCH



Festive
party nights

Why not bring your party to our party? 

vocoTM St. David’s Cardiff  is perfect for 

a night that friends and colleagues will 

remember. Join one of our party nights and 

enjoy a three-course meal before taking in 

the sounds of our live tribute acts and bands.

Be an early bird

Order your party night 

drinks in advance to 

save 10%.



Stay the night from 
£160 per room with a 
Welsh breakfast the 
following morning

AT A GLANCE

Festive cocktail on arrival, 

festive three-course meal, 

entertaiment and/or disco until 1am, 

midnight snacks.        

Arrival drinks from 7pm 

Dinner served at 8pm 

Carriages 1am

Menu

Starters

Chorizo, vegetable and goat’s cheese bruschetta, 
basil pesto and herb salad  

or 

Tomato and spinach soup                                                              
focaccia croutons, rosemary olive oil (ve)

Mains

Bacon-wrapped turkey escalope, apricot stuffi  ng, pigs in 
blankets, roast potatoes, honey-roasted root vegetables, 

Brussels sprouts, thyme and red wine gravy 

or

Roasted spinach, chestnut and mushroom bake, roast 
potatoes, honey-roasted root vegetables, Brussels sprouts, 

creamed tomato sauce (v)  

Dessert

  Gingerbread cheesecake, festive ice cream       

Tea and coff ee, frangipane mince pies     

Midnight snacks

Sausage roll, tomato and chilli sauce 

or 

Vegan sausage roll, tomato and chilli sauce (ve)

Prices are per person.  To book, please phone 02920 454045 or email stdavidsevents@ihg.com

S O N G S  F R O M  M A M M I A  M I A

22 November £32 per person

D A N C E  T H R O U G H  T H E  D E C A D E S

23 November £32 per person 

21 December £38 per person

8 0 S  &  9 0 S  T R I B U T E  N I G H T

29 November £32 per person

M I C H A E L  B U B L É

30 November £35 per person

W E L S H  S I N G E R S

6 December £49 per person

L A S  V E G A S  PA R T Y

7 December £49 per person
20 December £38 per person

F E S T I V E  PA R T Y  N I G H T  D I S C O

12 December £35 per person
13 & 14 December £49 per person 
15 & 19 December £32 per person 

Be an early bird

Order your party night 

drinks in advance to 

save 10%.

Based on two people sharing, subject to availability.



Menu

Starters

Spiced vegetable soup, steamed bao bun (v)

Chicken satay, peanut sauce, grilled lime

Duck and port parfait, onion chutney, 
toasted focaccia, herb salad  

Vegetable spring rolls, Bulgogi dip (v)

Mains

Ross-on-Wye free-range turkey roulade, 
prune stuffi  ng, pigs in blankets, roast potatoes, 

honey-roasted root vegetables, Brussels sprouts, rosemary jus

Chicken laksa, egg noodles, fried Asian shallots, fried egg 

Pan-fried hake, pak choi, black bean and butter bean stew  

Thai vegetable curry, spiced rice, 
fl atbread, Loa tomato salsa (v) 

Dessert

Dark chocolate fondant, vanilla gelato 

Clotted cream crème brûlée, macerated blackberry and apple

Welsh cream whiskey and dark chocolate delice, 
honeycomb, Christmas pudding gelato

Lemon tart, raspberry sorbet

AT A GLANCE

Lunch

Two courses £22.95  |  Three courses £26.95

Dinner

Two courses £24.95  |  Three courses £29.95

Dates

Throughout December, excluding 

Christmas Day and New Year’s Eve. 

Parties of 10 or more to pre-order.

Festive dining
at The Admiral

Ring in the festive season with unrivaled views 

over Cardiff  Bay and experience a delicious 

Christmas lunch or dinner with family, friends 

or colleagues.

Prices are per person.  To book, please phone 02920 454045 or email stdavidsevents@ihg.com



Menu

Ross-on-Wye turkey breast and cranberry sandwich

Free-range egg mayonnaise and baby watercress sandwich (v)

Smoked salmon and horseradish crème fraiche sandwich

Cucumber and sea salt sandwich (v)

Cranberry and plains scones, preserves and clotted cream

Festive afternoon cakes

Mini frangipane mince pie

Pot of loose leaf tea

Add a glass of mulled wine for £5.90

Add a glass of Champagne for £9.95

Christmas 
afternoon tea

A real sweet Christmas treat. A 

scrumptious assortment of cakes, scones 

and festive yumminess.

AT A GLANCE

Monday to Friday

£22.95 per person

Saturday & Sunday

£26.95 per person

Times

From 2.30pm til 4.30pm daily

Prices are per person.  To book, please phone 02920 454045 or email stdavidsevents@ihg.com



Santa 
Sunday lunch

Experience the magic of a festive 

lunch for all the family. Children’s 

games, and an early visit from Santa 

Claus himself, with a special treat for 

the little ones!

Menu

Starters

Chorizo, vegetable and goat’s cheese
bruschetta, basil pesto and herb salad

or

Tomato and spinach soup
focaccia croutons, rosemary olive oil (ve)

Mains

Bacon-wrapped turkey escalope,
apricot stuffi  ng, pigs in blankets, roast

potatoes, honey-roasted root vegetables,
Brussels sprouts, thyme and red wine gravy

or

Spinach, chestnut and mushroom bake,
roast potatoes, honey-roasted root vegetables, 

Brussels sprouts, creamed tomato sauce (v)

Dessert

Gingerbread cheesecake, festive ice cream

Tea and coff ee, frangipane mince pies

AT A GLANCE

Date

22 December, 12 noon

Price

Adults: £35

Children 3-12 years: £17.50

Children 2 and under: free

With an early visit 
from Santa Claus 

himself, with a special 
treat for the little ones!

Prices are per person.  To book, please phone 02920 454045 or email stdavidsevents@ihg.com



Christmas Day 
buffet

Discover a spectacular Christmas 

buffet lunch surrounded by great 

company, followed by a visit from Santa 

with gifts for all the children.

Menu

Starters

Cured sliced meats, pâté, pickles

Welsh smoked salmon, horseradish crème fraîche

King prawn ice tower

Chargrilled vegetables, flatbreads, hummus (v)

Potato and spinach salad (v)

Couscous (v)

Winter slaw (v)

Carvery

Free-range turkey crowns

Welsh Black beef sirloin, Yorkshire puddings

Honey-glazed gammon, glazed apples

Roasted vegetable and wild mushroom bake, sage cream (v)

Pan-fried salmon fillet, saffron and cider sauce

Roast potatoes (v)

Cauliflower and broccoli cheese bake (v)

Honey-glazed parsnips and carrots (v)

Brussels sprouts (v)

Desserts

An array of fabulous festive desserts

AT A GLANCE

Date

25 December

Arrival 12 noon, seated 1pm

Price

Adults: £92

Children 6-12 years: £38

Children 3-5 years: £17.50

Children 2 and under: free

Parties of less than 8 people will be placed on shared tables.  Prices are per person.  To book, please phone 02920 454045 or email stdavidsevents@ihg.com



Christmas Day
at The Admiral

Christmas Day is the time for

celebration and here at vocoTM St David’s 

Cardiff  we will arrange everything you 

need for a very special festive lunch. 

Father Christmas will also stop by with 

gifts for all the Children! So just sit back, 

relax and let us take care of you.

Menu

Starters

Welsh smoked salmon, marinated king 
prawns, crab cake, mango salsa

Cream of tomato and spinach soup, 
focaccia croutons, rosemary olive oil (v) 

Duck and port parfait, onion chutney, 
toasted focaccia, herb salad

Vegetable spring rolls, Bulgogi dip (v)

Chicken satay, peanut sauce, grilled lime

Gin and tonic sorbet, lemon crisp

Mains

Ross-on-Wye free-range turkey roulade, 
prune stuffi  ng, pigs in blankets, roast 

potatoes, honey-roasted root vegetables, 
Brussels sprouts, rosemary jus

6oz Welsh Black Beef fi llet, horseradish 
rarebit, spinach crushed potatoes, confi t 

shallots, wild mushroom jus

Pan-fried hake, pak choi, black bean 
and butter bean stew

Thai vegetable curry, spiced 
rice, fl atbread, Loa tomato salsa (v)

Organic vegetable and wild mushroom 
bake, cranberry fondant potato, cream

Dessert

Gingerbread Yule log, 
lemon sorbet

Welsh cheese board, 
quince jelly, chutneys

Chocolate and orange tart, 
vanilla ice cream

Sherry trifl e

Stout and coff ee pudding, 
Merlyn whiskey ice cream

Tea and coff ee,
 frangipane mince pies

AT A GLANCE

Date

25 December

Reservations from 12.30-3pm

Price

Adults: £135

Children 6-12 years: £65

Children 3-5 years: £30

Children 2 and under: free

Fresh, locally sourced 
food that will make 
your Christmas that 
extra bit delicious. 

Prices are per person.  To book, please phone 02920 454045 or email stdavidsevents@ihg.com



New Year’s Eve 
famous black & 

white ball

Dust off  the tux, put on the glad rags, 

you’re going to the ball. See in 2020 with a 

bang. It’s a fabulous party with the best in 

entertainment, Big Band sounds, pipers at 

midnight and delectable dining.

Menu

Champagne and canapés on arrival

Caramelised Welsh brie and onion chutney (v)

River Wye smoked salmon roulade and roe caviar

Haggis bonbon

Starters

Seafood trio
King prawns, smoked salmon, crab cake,

celeriac slaw, coriander, sweetcorn gel

or

Charred broccoli stems, Pant-Ysgawn goat’s cheese, 
quince jelly, hazelnuts, cider dressing (v)

Mains

Welsh Black fi llet steak, chive rarebit, potato bake, 
red onion compote, tenderstem broccoli, 

wild mushroom jus

or

Wild mushroom and spinach bake, tomato fondant 
potato, braised leeks, sage cream (v)

Desserts

Welsh Merlyn cream whiskey and dark chocolate pavé, 
milk chocolate soil, honeycomb ice cream (v)

Tea and coff ee, petits fours

AT A GLANCE

Date

31 December

Arrival drinks from 7pm, 

Dinner 8pm, Carriages 2am

Price

£99 per person



Menu

Starters

Spiced vegetable soup, steamed bao bun (v)

Chicken satay, peanut sauce, grilled lime

Duck and port parfait, onion chutney, 
toasted focaccia, herb salad  

Vegetable spring rolls, Bulgogi dip (v)

Mains

Ross-on-Wye free-range turkey roulade, 
prune stuffi  ng, pigs in blankets, roast potatoes, 

honey-roasted root vegetables, Brussels sprouts, rosemary jus

Chicken laksa, egg noodles, fried Asian shallots, fried egg 

Pan-fried hake, pak choi, black bean and butter bean stew  

Thai sweet potato curry, spiced vegetable rice, 
fl atbread, Loa tomato salsa (v) 

Dessert

Dark chocolate fondant, vanilla gelato 

Clotted cream crème brûlée, macerated blackberry and apple

Welsh cream whiskey and dark chocolate delice, 
honeycomb, Christmas pudding gelato

Lemon tart, raspberry sorbet

AT A GLANCE

Date

31 December

Reservations from 8pm

Price

£40 per person

New Year’s Eve
at The Admiral

vocoTM St. David’s Cardiff  is perfect for

a night that friends and colleagues

will remember. Join one of our party

nights and enjoy a three-course meal

before taking in the sounds of our live

tribute acts and bands.

REST YOUR HEAD

Stay with us overnight from £199 per 

room with a Welsh breakfast the following 

morning. Based on two people sharing, 

subject to availability.

Be an early bird

Order your party night 

drinks in advance to 

save 10%.

Prices are per person.  To book, please phone 02920 454045 or email stdavidsevents@ihg.com
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D I R E C T I O N S  F R O M  T H E  M 4 

Exit the M4 motorway at Junction 33 and follow 

signs for A4232. Stay on this dual carriageway for 

approximately 9 miles / 14.5 km towards Cardiff  

Bay, exit A4232 (Techniquest exit) directly after 

crossing the bay and just before the tunnel 

underpass. At the roundabout, take the fi rst left, 

then immediate right before Techniquest into 

Havannah Street.

Finding us

H O T E L  I N F O R M AT I O N

Havannah Street, Cardiff  CF10 5SD

+44 (0) 2920 454 045

stdavids.vocohotels.com

#vocohotels #vocohotelsvocohotels

Celebrate the most 
wonderful time of the 

year, from unforgettable 
dining, to a full calendar 
of live music at vocoTM 

St David’s Cardiff.

1. A non-refundable and non-transferable deposit of £20 per person is required within 

7 days of making the booking or the booking will automatically be released. This 

includes:- Festive Lunch, Dinner, Santa Sunday Lunch, Party Nights, Christmas Day 

and New Year’s Eve. Full payment for all festive events is required 1 month prior to the 

event date.

2. Payment can be made by cash, cheque, Visa, Mastercard or bank transfer. Cheques 

may be sent by post. No card payments permitted over the phone.

3. One cheque only per group is required for party bookings. The cheque should have 

the following information written on the back: name and address of organiser, date of 

function and name of party. Cheques should be made payable to voco™ St. David’s 

Cardiff .

4. The monies paid in advance are strictly NON-REFUNDABLE and cannot be used to 

pay for any other goods or services.

5. Functions and accommodation are subject to availability and are not confi rmed until 

deposits have been paid and accepted by the Hotel.

6. Any bookings made 1 month before the event date require full pre-payment.

7. You will be liable for any damage caused to any part of the hotel premises or 

equipment by any person invited by you or on your behalf.

8. The Hotel Management will not accept liability in respect of any loss or damage to 

articles brought into the hotel.

9. Prices quoted are inclusive of VAT at 20% at the time of booking and are subject to 

alteration should the VAT rate change.

10. The Hotel reserves the right to refuse admission.

11. The Management reserve the right to rearrange any or all bookings for a festive 

event. The Hotel will make every eff ort to advise of any cancellations as soon as 

possible.

12. The Management reserve the right to rearrange events due to lack of numbers and 

off er alternative dates.

13. Guests are not allowed to bring their own wines or spirits into the hotel or grounds 

for consumption on the premises.

14. Tribute nights may be a solo artist and a band or supporting music in the theme of 

the tribute act.

15. If your party is less or more than 11 guests you may be seated on a table with other 

parties.

16. Dress code is smart party wear, no trainers unless stated.

17. Please advise of any dietry requirements or special needs at time of booking.

BOOKING TERMS & CONDITIONS


