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Christmas at 
The Municipal Hotel Liverpool – MGallery

The iconic Municipal building has been 
transformed into a luxury hotel with three 
beautiful food & beverage offerings to 
choose from.

Join us in Seaforth restaurant where you can  
enjoy a traditional Christmas meal with your 
colleagues & family or book our festive  
afternoon tea in the beautiful botanic tearoom.

Alternatively, for something less formal, why 
not reserve one of our palm court booths or 
a section of palm court library along with one 
of our specially designed drinks packages 
with canape options.

Take advantage of our specially created 
spa packages, taking time for you during 
the festive season using products from the 
Grown Alchemist & Elemis ranges.

Celebrate the most wonderful time of the year in 
the opulent surroundings of The Municipal Hotel
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2 course festive menu  
(includes main course & dessert)
£32.00 per person

3 course festive menu
£42.00 per person 

Christmas private dining
Our beautiful Weightman suite, named after 
John Weightman who built the Municipal 
building back in the 1860’s, can hold up to 50 
guests for a sit-down dinner & is the perfect 
location for your private Christmas celebrations. 

Municipal champagne on arrival  
2 course festive menu 
(includes main & dessert)
£47 per person

Municipal champagne on arrival 
3 course festive menu
£57 per person

Available from the  
19th November – 31st December 
(excluding 25th December)

Seaforth festive menu

*A deposit may apply based on party numbers. *Minimum numbers & room hire charges apply for private dining.  
*A pre-order is required 2 weeks prior to the event.

Join us for a delicious 2 or 3 course festive 
menu in Seaforth restaurant, a beautiful British 
brasserie with a worldly exotic twist, inspired by 
Liverpool’s historical trade past. 
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Festive menu
Celeriac & truffle veloute (v)
Stone baked mini rolls, blue cheese beignets 

Confit chicken & duck terrine
Stewed granny smith pearls, toasted hazelnuts, 
tarragon oil

Smoked mackerel mousse
Apple, gherkins, shallots, dill, beetroot, compressed 
cucumber, oaties

Roast turkey roulade
Confit potato, honey glazed root vegetables, apricot 
& thyme stuffing, pigs in blankets, sprouts, turkey jus

Pan fried seabass
Butternut squash & chorizo risotto, aged parmesan

Roast cauliflower steak (v)
Cauliflower puree, crispy kavolo nero,  
toasted hazelnuts

Festive Christmas pudding (v)
Gingerbread custard & honey tuile

Treacle tart (v)
Cinnamon ice cream

Classic rice pudding
Poached prune & Armagnac compote

Dishes marked with (v) are suitable for vegetarians.  
Kindly inform our team of any allergen or dietary requirements.
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Finger sandwiches
Turkey & stuffing 
Brie & cranberry
Cucumber & mint
Smoked salmon & crème cheese
Festive sausage roll

Homemade fresh scones

Christmas pudding choux  
Dark choux pastry filled with dried fruits  
& Christmas spiced chiboust

Mini chocolate orange cheesecake

Mince pie frangipane  
With brandy butter frosting

Black Forest layer cake  
Dark sponge, cherry mousse,  
chocolate glaze, amarena cherry

Mini Lebkuchen biscuit

Loose leaf tea from jing or freshly brewed coffee

Available from the  
19th November – 31st December 
(excluding 25th December)

Botanic festive afternoon tea

*A deposit may apply based on party numbers. *Minimum numbers & room hire charges apply for private dining.  
*A pre-order is required 2 weeks prior to the event.

Enjoy festive afternoon tea with  
mulled wine or Municipal champagne  
in the beautiful botanic tea room. 

Served 12 noon – 5pm  |  £46 per person
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Canape menu
Festive sausage rolls
King prawns, crispy garlic & chilli
Pigs in blankets
Beef tartare, capers, shallots & watercress
Cauliflower, yoghurt,  
cumin & baba ghanoush (v)

Available for 20 - 80 people. 
Minimum numbers apply.

Palm court library
Situated within palm court, palm court library 
offers the perfect semi-private location for 
your Christmas canape & drinks reception.

In addition, hire of one of our booths in 
palm court is also available for small parties
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Christmas Day at seaforth
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Six course Christmas dinner with  
Municipal champagne on arrival 
~ Free gift for every child.

 y £160 per adult  
 y £80 per child (3-12 years old)

*50% deposit required at time of booking. Pre-order & full payment required 2 weeks prior to arrival.

1 sitting at 12:30pm
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Christmas Day lunch

Dishes marked with (v) are suitable for vegetarians. Kindly inform our team of any allergen or dietary requirements. 

Available on Monday 25th December 

Locally sourced game
Mulled spice poached 
pear pearls, brioche, burnt 
apple puree

Roast butternut  
squash veloute (v)
Coconut, roasted seeds, 
chilli oil

Pan fried halibut
Basil mash, compressed 
fennel, cress, langoustine 
bisque

Roast turkey roulade
Confit potato, honey glazed 
root vegetables, apricot 
& thyme stuffing, pigs in 
blankets, sprouts, turkey jus

Beef wellington (pink)
Chateau potatoes, braised 
carrot, charred onion & red 
wine jus

Butter roasted  
winter squash (v)
Sage crisps, chestnut 
textures, sprouts, sage 
beurre blanc

Mulled wine sorbet

Winter spiced sticky 
toffee pudding (v)
Honeycomb, vanilla  
ice cream

Gingerbread & mince  
pie crème brulee (v)
Warm cinnamon  
sugar churros

Artisan cheese
Aaran oaties, grapes,  
winter fruit chutney

Coffee & mince pies
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New Years Eve gala dinner

Dishes marked with (v) are suitable for vegetarians. Kindly inform our team of any allergen or dietary requirements. 

Join us to welcome 2024 in style  
with live music & six course gala dinner.

Available on Sunday 31st December  
18:00 – 22:00  |  £120 per person

White onion & cider veloute

Ginger & soy glazed 
smoked salmon 
Puffed black rice, wasabi 
mayo, avocado, charred 
cucumber, tapioca crisp
or
Poached pear (v)
Pickled walnuts, 
candied walnuts chicory, 
orange segments, blue 
cheese bignets

Scallop 
Curried cauliflower puree, 
salted almond, quinoa
or
Saffron poached baby turnip 
Curried cauliflower puree, 
salted almond, quinoa

Roe deer 
Loin & braised haunch 
croquette, potato pave, 
tender stem broccoli, kavolo 
crisp & red currant jus
or

Salt baked celeriac (v)
Spiced aubergine purée, 
crispy quails egg, pecorino 
shavings, hazelnuts & blue 
cheese & champagne sauce

Pink champagne sorbet

Salted caramel 
cheesecake (v)
Roasted banana, peanut 
brittle, chantilly cream

Coffee & Petit Fours

Also includes standing entry to the NYE Party night.
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Festive spa packages
Unwind with our specially designed spa 
packages in our luxury thermae spa complete 
with swimming pool, salt sauna, steam room 
& laconium. Our treatments use Grown 
Alchemist & Elemis products.

Christmas Eve morning  
at The Municipal Spa
£128 per person

Escape the ‘norm’ this Christmas. 
Arrive at 10am for full use of the spa & gym 
facilities followed by festive afternoon tea & a 
glass of mulled wine. 
 y Also includes a 25-minute treatment.

Depart at 1pm

Boxing Day  
at The Municipal Spa
£168 per person

Arrive at 10am for full use of the spa & gym 
facilities followed by festive afternoon tea in 
botanic tearoom & a glass of mulled wine. 
 
 y Also includes a 60-minute treatment.

Depart at 6pm

Branded tote bag & flip flops to take home.
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New Year Eve & New Years 
Day Spa Packages
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The Countdown Begins 

£168 per person

Arrive at 10am for full use 
of the spa & gym facilities 
followed by afternoon tea 
in the botanic tearoom & a 
glass prosecco.
 y  Includes a 60-minute 

treatment of your choice
Depart at 6pm

Bring in the New Year 
at the Municipal
£425 per person

Arrive at 10am for full use 
of the spa & gym facilities 
followed by afternoon tea 
in the botanic tearoom & a 
glass prosecco.
 y  Includes a 60-minute 

treatment of your choice.
Six course gala dinner in 
Seaforth restaurant
Breakfast on New Year's Day 
before departing for home.

New Year, Renew 

£168 per person

New Years Day, arrive at 
10am for full use of the spa 
& gym facilities followed by 
afternoon tea in the botanic 
tearoom & a glass prosecco.
 y  Includes a 60-minute 

treatment of your choice.
Depart at 6pm

Branded tote bag & flip flops to take home.
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Festive 
breaks
Room rates start from 
£105 (room only in a 
classic double room).

Festive break – 1 night package
After a day of Christmas shopping, enjoy a 
relaxing night stay at The Municipal Hotel with 
a complimentary upgrade to an executive 
classic room. Indulge in a delicious full English 
breakfast the next morning, guaranteed to get 
your day off to the best start. 

From £115 per room, subject to availability. 

Available from the 
19th November – 24th December 

Festive break – 2 night package 
Enjoy a festive two-night trip to Liverpool, 
visit the joyful sights, including, Liverpool’s 
Christmas markets which are just a short 
walk away from The Municipal Hotel. Return 
to the hotel from your day & let us warm 
you up with a glass of hot mulled wine in 
palm court. Fuel your day with a full English 
breakfast both mornings.  

From £246 per room, subject to availability. 
Based on two nights stay. 

Available from the 
19th November – 24th December 

Classic double room



Contact us:

The Municipal Hotel Liverpool – MGallery
Dale Street, L2 2DH

Tel: 0151 3323030
Email: hb9e8@accor.com

The Municipal Hotel Liverpool – MGallery
@themunicipalhotelliverpool       @dineatthemunicipal


