Milton Street, Chester, CH1 3NF
Tel: +44 (0)1244 350035
Email: reservaƟons@millhotel.com
www.millhotel.com

Make it a Christmas
in a MILLion
Time to leave the hard work to someone else this
year with one of our fabulously festive hotel and dining packages.
Let us take care of everything whilst you enjoy delicious dining
or overnight stays with family and friends.
It’s the most wonder-MILL time of the year.

Festive
Lunch and Dinner
Cruises
See Chester from a unique perspective. Our broad-beam Restaurant
Cruiser moored alongside the MILL sails for a four course & coffee
lunch and dinner 7 days a week.
All food served aboard the Festive Lunch and Dinner Cruises is
freshly prepared in the Hotel’s kitchen. The starters are served as you
sail away along the Shropshire Union Canal towards the Northgate
Lock. The main course is then served as you continue your cruise to
Hoole Lane Lock and beyond, before returning to the hotel where
your voyage ends.
Seating up to 50 people, the cruiser has a licensed bar and is
available for exclusive use and private hire subject to availability.
FESTIVE LUNCH CRUISE
Monday—Sunday - £27.00
FESTIVE DINNER CRUISE
Friday & Saturday - £38.50
Sunday -Thursday - £29.50

To secure your booking we will require a £10 per person nonrefundable deposit and full prepayment no later than 1 month
prior to arrival.

Festive Dining
Open daily for lunch and dinner, our canal side restaurant offers a
delicious three-course festive menu, with dishes to suit all tastes and
ﬁnished with a serving of coffee.
FESTIVE LUNCH
Monday—Sunday - £22.00
(excluding 6th, 13th & 20th December)
FESTIVE DINNER
Sunday -Thursday - £25.00
(excluding 19th December)

Festive Menu
TO START
MILL soup of the day served with crusty bread
Duet of melon topped with a mulled wine fruit compote
Prawn and smoked salmon on a bed of baby gem ﬁnished with a dill
dressing.
Ham hock terrine presented with a caramelised onion marmalade

MAIN COURSE

Festive Parties

Roast turkey served with a bacon rolled chipolata sausage, sage and
onion stuffing and golden gravy
Roast topside of beef served with a diane sauce

A delicious three-course festive menu, with dishes to suit all tastes
and ﬁnished with a serving of coffee, followed by dancing.

Lightly baked cod ﬁnished with a wine and watercress sauce
Vegetable wellington ﬁlled with chestnut mushrooms, brie and
cranberries served with a vegetarian jus

FESTIVE PARTY LUNCH
6th, 13th & 20th December - £26.00

Vegetable Taka Dahl with a savoury rice

FESTIVE PARTY DINNER
Friday & Saturday - £39.50
Thursday 19th December - £31.50

DESSERT
Choice of sweet from the dessert menu

COFFEE & MINTS

To secure your booking we will require a £10 per person nonrefundable deposit and full prepayment no later than 1 month
prior to arrival.

Drinks Packages
Enhance your evening with one of our specially selected drinks
packages.
OPTION ONE
4 Bottles of House Wine
1 Bucket of Beer (10 bottles)
£110

OPTION TWO
2 Bottles of Prosecco
6 Bottles of House Wine
2 Buckets of Beer (10 bottles)
£220

Request your Drinks Order Form at time of booking.

Stay the night
Make the most of the evening and recharge at your leisure.
Stay over in one of our comfortable bedrooms and enjoy a leisurely
full English breakfast and use of the leisure facilities with MILLpool,
sauna, steam room, spa bath and the treadMILL gym.

Christmas Day Menu
TO START
Roasted onion and rosemary soup topped with crispy onions

Christmas Day
Let us do all the hard work on Christmas Day, whilst
you relax and enjoy a delicious three-course festive menu in the
Canaletto restaurant, with dishes to suit all tastes and ﬁnished with
a serving of coffee.

CHRISTMAS DAY LUNCH
Adult - £79.00
Child - £39.00
Under 3s - £15.00

Half a baby pineapple ﬁlled with Cointreau poached pineapple topped
with pomegranate and crème fraiche
Prawn and smoked salmon parcel on a bed of baby leaf ﬁnished with a
lemon and caper dressing.
Pumpkin ravioli tossed in a sage butter sauce topped with pea-shoots

MAIN COURSE
Roast turkey served with a bacon rolled chipolata sausage, sage and
onion stuffing and golden gravy
Fillet of halibut on a chorizo risotto ﬁnished with a simple butter sauce
Sticky glazed gammon shank ﬁnished with a honey and mustard sauce.

To secure your booking we will require a £10 per person nonrefundable deposit and full prepayment no later than 1 month
prior to arrival.

Wild mushroom MILLe feuille layered with a fricassee of wild mushrooms

DESSERT
Choice of sweet from the dessert menu

COFFEE & MINCE PIES

Christmas Day Menu
Stay for Christmas
Experience Christmas in Chester and let us take care of the
festivities, whilst you enjoy a three or four night full board break with
traditional breakfasts, leisurely lunches and delicious dinners with
evening entertainment.
Commencing Monday 23rd or Tuesday 24th December 2019.

TO START
Roasted onion and rosemary soup topped with crispy onions
Half a baby pineapple ﬁlled with Cointreau poached pineapple topped
with pomegranate and crème fraiche
Prawn and smoked salmon parcel on a bed of baby leaf ﬁnished with a
lemon and caper dressing.
Pumpkin ravioli tossed in a sage butter sauce topped with pea-shoots

3 NIGHT BREAK
Classic Bedroom - £405
Business Class Bedroom - £415
Club Class Bedroom - £425
Canalside Deluxe Bedroom - £440
Balcony Deluxe Bedroom - £460

4 NIGHT BREAK
Classic Bedroom - £495
Business Class Bedroom - £505
Club Class Bedroom - £515
Canalside Deluxe Bedroom - £530
Balcony Deluxe Bedroom - £550

Per person based on two people sharing a room.

MAIN COURSE
Roast turkey served with a bacon rolled chipolata sausage, sage and
onion stuffing and golden gravy
Fillet of halibut on a chorizo risotto ﬁnished with a simple butter sauce
Sticky glazed gammon shank ﬁnished with a honey and mustard sauce

Bring the family...
Children (Under 13 Years) stay for less than half price.
3 Nights - £195.00
4 nights - £225.00

Wild mushroom MILLe feuille layered with a fricassee of wild mushrooms

DESSERT
Choice of sweet from the dessert menu

COFFEE & MINTS

New Year’s Gala Dinner
TO START
Roast parsnip and apple soup topped with crispy parsnip shavings

New Year in Chester
Celebrate New Year’s Eve in style with a stay at the MILL. Enjoy a
half board break with traditional breakfasts and delicious dinners
with evening entertainment.
Commencing Monday 30th or Tuesday 31st December 2019.

Conﬁt of duck and spring onion with a plum sauce served in a ﬁlo
basket
Warm baked camembert served with rosemary focaccia served on a
dressed rocket and watercress salad

MAIN COURSE
Chicken breast stuffed with wild mushroom, spinach and pine nuts
wrapped in pancetta served with alfredo sauce
Stilton crusted ﬁllet steak with a port wine sauce

2 NIGHT BREAK
Classic Bedroom - £285
Business Class Bedroom - £295
Club Class Bedroom - £305
Canalside Deluxe Bedroom - £320
Balcony Deluxe Bedroom - £340

3 NIGHT BREAK
Classic Bedroom - £360
Business Class Bedroom - £370
Club Class Bedroom - £380
Canalside Deluxe Bedroom - £395
Balcony Deluxe Bedroom - £415

Per person based on two people sharing a room.

Grilled sea-bass ﬁllet with a crab and prawn sauce
Baked aubergine stuffed with feta and pomegranate
ﬁnished with a mint yoghurt dressing

DESSERT
Choice of sweet from the dessert menu

COFFEE & MINTS

Spa at the MILL
Seasonal Special Spa Day
Retreat to the MILL spa and enjoy a sumptuous 30 minute spa
treatment, use of the MILLpool, steam room, sauna and spa bath and
a delicious grazing board with a glass of prosecco.
£39.00 per person (min 2 people)

Winter Warmer Spa Day
It's time to relax, unwind and enjoy a luxurious 60 minute spa
treatment, use of the MILLpool, steam room, sauna and spa bath and
a festive afternoon tea with a glass of mulled wine
£69.00 per person

Gift Vouchers
Struggling for gift ideas this Christmas? MILL gift vouchers make a
wonderful gift and are available to buy online in a range of monetary
and experience vouchers. Treat your loved to a day at the Mill from
afternoon teas to overnight stays there is something for everyone.

DINING & PARTIES

Whilst the Hotel will do its best to accommodate increased guest numbers it can
only do so within the constraints of its facilities and it must at all times comply
with limits imposed for Fire Regulations. Any increases in the guest numbers shall
be charged at the Hotel’s Standard rates.
The Hotel may cancel the Booking:
• if the Client is more than 7 days in arrears with any payment to the Hotel :or
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All bookings will remain provisional until conﬁrmed with a £10.00 per person nonrefundable deposit.
We are unable to hold any extra places due to the nature of the season additional
places are subject to availability.
The full and ﬁnal balance for Christmas functions and any accommodation must be
paid one month in advance of your function date. If payment is not received by the
due date, the hotel reserves the right to cancel all bookings and retain any money
received.
The client is advised to take out insurance against any cancellation of the booking
as any monies paid are strictly non-refundable.
All cheques received as deposits must be addressed to Bespoke Hotels The Mill Ltd
and have the person’s address and cheque guarantee number on the back.
Please advise the Hotel in advance of any special dietary requirements & access
difficulties including wheelchairs.
Please keep the hotel notiﬁed of any changes to your booking, this is important as
we are constantly taking bookings and space is limited. Please inform the Hotel
immediately if the party organiser changes, as this is our point of contact and only
the organiser has authority to make any alterations to a booking
Car Parking can unfortunately not be guaranteed due to the volume of guests we
have attending festive functions.
Unfortunately due to strict licensing laws, we cannot allow anyone access to the
Restaurant who has not dined at the Christmas Party. Any person who arrives at the
Hotel to collect any guest will not be allowed access to the party night.
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STAY FOR CHRISTMAS OR NEW YEAR
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Upon receipt of a provisional booking for accommodation and other facilities
requested – the hotel shall send a Booking Form to the Client for signature. The
return of the Booking Form shall bind the Client to these term and conditions, which
shall take precedence over any terms, and conditions proposed by the Client.
The booking shall remain provisional until the return by the Client of the signed
Booking Form and the clearance of the requested deposit of 1/3 of the Charge. If the
signed Booking Form and the deposit are not returned to the Hotel within twenty
one days of their issue by the Hotel the Booking shall lapse and the Hotel shall be
entitled to re-let the facilities. Special Dietary Requirements must be notiﬁed to the
Hotel at least one month prior to the commencement of the Event.
Payment of the remainder of the Charge must be made to the Hotel no later than
25th November 2019. Payment of any further amounts owing to the Hotel after the
Event has ﬁnished shall be made by the Client on departure. Should any payment
become overdue the Hotel reserves the right to charge interest on the overdue sum
at the rate of 3% above the base rate of the Bank of England from the date the
payment was due until the date of payment in cleared funds is received by the
Hotel. All payments shall be made in pound sterling (£). Cheques are to be made
payable to Bespoke Hotels The Mill Ltd

if the Hotel becomes aware of any material adverse change in the Client’s
ﬁnancial situation: or if the Client becomes bankrupt or goes into Liquidation,
administration or receivership or enters into any arrangement with it’s
creditors: or
• If the Client breaches any provision of this contract and fails to remedy within
7 days.
The client is advised to take out insurance against any cancellation of the
Booking.
Given the special nature of the date on which the Event is held the Hotel must
impose a strict cancellation policy. In the unfortunate Event that, the Client needs
to cancel the Booking, the deposit will be forfeited and the Client shall be required
to pay the balance of the Charge immediately. The Hotel; will endeavour to re-let
the facilities booked and will credit the revenues up to the amount of the Charge
against the cancellation charges subject to an administration charge of £100.00.
When cancelling a booking the Client must email/write to the hotel to conﬁrm and
note the cancellation reference provided by the Hotel to quote it in any further
correspondence with the Hotel.
Bedroom accommodation is available from 2pm on the date the Event
commences and must be vacated by 11am on the date the Event ends, unless the
Hotel has agreed to alternative arrangements.
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Should any of the Clients guests attending The Event be unwilling or unable,
when asked by the Hotel, to cease any behaviour or activities unacceptable to the
Hotel, the Hotel reserves the right to require them to leave the Hotel without
refund or waiver of any monies already paid or payable. The client shall be
responsible for any loss or damage sustained by the hotel as a result of the acts,
omissions or negligence of the client or its guest at the Event and shall be
responsible for the cost of replacement or repair as appropriate as well as
compensation for loss of business suffered by the Hotel.
No Food or beverages may be brought into the Hotel without the Hotel’s
permission. The Hotel reserves the right to charge corkage on any wines or
champagne brought into the Hotel by the client.
The Hotel shall not be liable for failure to provide or delay in providing function
rooms, accommodation, equipment entertainment, food or beverages or other
facilities as a result of events out of its control.
The liability of the Hotel for the security of and damage to Client’s belongings is
set out in the Innkeepers Act 1878 as modiﬁed by the Hotel Proprietors Act 1956.
No amendment or variation to this Contract shall take effect unless authorised by
a Director of the Mill Hotel (management).
Failure by the Hotel on any occasion to enforce any obligations of the Client
contained in the Contract shall not constitute a waiver of its rights to do so.
The laws of England and Wales shall govern the contract and any dispute shall be
subject to the exclusive jurisdiction of the English Courts.

