
Christmas at The Montpellier
DRINK UP - DINE DOWN - CELEBRATE

CHRISTMAS 2026



Make Christmas Yours.

From Champagne upstairs to festive dining
downstairs, Christmas at The Montpellier Wine Bar
and Cellar Restaurant is made for celebrating.

Choose one of our carefully created dining and
drinks packages, or talk to us about creating
something just for you. 

Champagne on arrival, wines to share, chilled bottled
beers — however you choose to celebrate, make it
yours.

CHRISTMAS PARTIES | FESTIVE DINING & CHRISTMAS DAY



Bespoke Celebrations.
Our collections make planning easy, but they’re
only the beginning.

Planning something a little different? 

From Champagne on arrival and wines 
over dinner to chilled beers and drinks for 
the table, we’ll help you bring it all together, 
your celebration, your way.

Just tell us what you’re celebrating. 
We’ll take it from there.

NOT EVERYTHING COMES IN A PACKAGE



Christmas Parties.
Gather your favourite people and celebrate in 
The Cellar Restaurant with our three-course festive menu.

CHRISTMAS PARTY MENU | £39.50 per person
Three festive courses | Christmas crackers
Add tea or coffee & mince pies £5pp

Planning the drinks?
Pre-order Champagne, wine, fizz and bottled beers for
the table - or simply tell us what you have in mind and
we’ll create something special for your party.

DINE DOWN THIS CHRISTMAS



PARTY MENU

AVAILABLE

£39.50

Celebrate a proper 
Christmas get-together.

STARTERS
All starters are served with bread & butter for the table

Cauliflower Soup, Chestnuts & Salsa Verde (VG)

Ham Hock, Mustard & Parsley Terrine, Cornichons & Piccalilli

Mushroom Parfait, Onion Marmalade, Rocket & Parmesan (V)

Smoked Salmon & Prawn Salad, Spiced Cocktail Sauce

MAINS
All mains are served with seasonal vegetables & roast potatoes for the table

Roast Turkey Crown, served with all the traditional trimmings

Fillet of Sea Bass, Fennel & Samphire Salad, Caper & Shallot Dressing (GF)

Root Vegetable, Apricot & Sage Nut Roast, Cranberry Sauce & Gravy (VG)

Slow-Cooked Pork Belly, Crackling, Bramley Apple & Red Wine Gravy (GF)

DESSERTS
A sweet finale to your festive feast, with indulgent Christmas favourites.

Christmas Pudding, Cherry Compote & Brandy Custard (V)

Sticky Toffee Pudding, Caramel Sauce & Vanilla Ice Cream (V)

Chocolate Brownie, Raspberry Sorbet & Chocolate Sauce (V)

British Cheese Plate, Chutney, Quince & Crackers (V)

25th Nov - 23rd Dec

V - Vegetarian, Vg - Vegan, VGO Vegan Option, GF - Gluten Free, GFO - Gluten Free Option
A discretionary 12.5% service charge will be added to your final bill.



Christmas Day.

This Christmas, settle in and let us take care of everything.
Arrive from 12 noon for Champagne and Cellar bites
before taking your seat at 1pm for our Christmas Day
Gala Lunch.

CHRISTMAS DAY GALA LUNCH | £115 per person
Champagne & Cellar bites on arrival · Appetiser · Starter
· Main · Dessert · Tea or coffee & mince pies

One sitting. One special afternoon. 
A proper Christmas Day occasion.

A COSY CHRISTMAS DONE RIGHT



CHRISTMAS DAY MENU 2026

ON ARRIVAL
Cellar Bites & Champagne

APPETISER
Slow-Roasted Tomato Soup, Salsa Verde
Parmesan Cheese Straw (V)

STARTERS
All starters are served with bread & butter for the table

Burrata, Beetroot Carpaccio, Chicory & Balsamic-Glazed Fig (V)

Cured Salmon, Mustard Crème Fraîche, Pickled Cucumber & Dill

Maple-Roasted Carrots, Hummus, Pomegranate & Miso Sesame Dressing (VG)

Pork, Black Pudding & Apple Terrine, Celeriac Remoulade & Cornichons

MAINS
All mains are served with seasonal vegetables & roast potatoes for the table

Crown of Turkey, Pigs in Blankets, Apricot Sausagemeat & Sage Stuffing
Turkey Gravy, Cranberry & Bread Sauce

Roast Dry-Aged Longhorn Beef, Mushroom, Bacon & Baby Onion Ragù
Red Wine & Thyme Jus (GF)

Pan-Fried Fillet of Sea Bass, Creamed Leeks, Fennel & Samphire 
Salad Caper & Shallot Dressing (GF)

Root Vegetable, Apricot & Sage Nut Roast Cranberry Sauce 
& Vegetarian Gravy (VG)

DESSERTS
A sweet finale to your festive feast, with indulgent Christmas favourites.

Christmas Pudding, Cherry Compote, Orange & Brandy Custard (V)

Chocolate Yule Log, Raspberry Sorbet & Dark Chocolate Sauce (V)

Ginger Cake, Mulled Wine-Poached Pear & Vanilla Ice Cream (VG)

British Cheese Plate, Chutney, Quince & Crackers (V)

TO FINISH
Tea or Coffee & Mince Pies

CHRISTMAS DAY 

AVAILABLE

£115

A beautifully crafted 
4 course festive feast.

25th Dec

V - Vegetarian, Vg - Vegan, VGO Vegan Option, GF - Gluten Free, GFO - Gluten Free Option
A discretionary 12.5% service charge will be added to your final bill.



Drinks Packages

Get the celebrations flowing from the moment you arrive.

Our Cellar drinks collections make it easy to have
Champagne, wine and beers chilled, poured and ready
for your party. 

Choose one of our collections on the next page, or talk 
to us about creating something a little more bespoke for 
your celebration.

POP. POUR. CELEBRATE.



THE CELLAR SELECTION 

The perfect starting point - Champagne to
celebrate, with our house wines for the table.

£95

1 bottle Montpellier Champagne
1 bottle Montpellier White
1 bottle Montpellier Red

THE CELLAR COLLECTIVE

Made for sharing - a relaxed mix of bottled
beers and our house wines for the table.

£75

6 bottled beers
2 bottles of Montpellier White, Red 
or Rosé

THE CELLAR RESERVE

A step up for the occasion, bringing together
Ayala Champagne and a hand-picked red 
and white.

£115

1 bottle Ayala Brut Majeur
1 bottle Kuki Sauvignon Blanc
1 bottle Valchetta Malbec

THE CELLAR GRAND CRU

For celebrations that call for something special 
a Magnum of Moët accompanied by premium
French wines.

£200

1 Magnum of Moët & Chandon
1 bottle Hunawihr Riesling
1 bottle Château Blaceret Beaujolais

TRULY YOURS - THIS FESTIVE SEASON
At Montpellier Wine Bar, we know everyone is different – and every Christmas

celebration should be too. That’s why we don’t believe in one-size-fits-all parties. 
From relaxed drinks and sharing plates to Champagne, cocktails and a full festive dining
experience, we can tailor your evening to suit your group, your style and your budget.

Talk to our team and we’ll create a bespoke drinks and dining package to make your
Christmas celebration truly your own.



Champagne Society

Every Friday evening from 5pm, throughout the 
festive season.

Join us upstairs in Montpellier Wine Bar as we put
Champagne centre stage, with a different house or
feature each week and specially selected Champagnes
available by the glass and bottle.

After work. Before dinner. 
Or simply because it’s Friday and it’s Christmas.

SIP. SAVOUR. CELEBRATE.



CHRISTMAS 2026

Dinner for two. Drinks with friends. The office Christmas party.
Champagne before dinner. Or the full Christmas Day
experience.

We’re ready are you? | Christmas enquiries now open.

The Montpellier Wine Bar, Bayshill Lodge, 
6 Montpellier St, Cheltenham GL50 1SY
T: 01242 501752 E:hello@themontpellierwinebar.co.uk 
W: themontpellierwinebar.co.uk

Christmas Party Terms
£10 per person non refundable deposit required. 
Final numbers, menu choices and the remaining balance 
due no later than 14 days before your reservation.

Christmas Day Terms
Full payment is required at the time of booking. 
Reservations are confirmed once payment has been received.

Allergy Information
Please inform us of any allergies, intolerances, or dietary
requirements before placing your order. The allergen key
indicates which allergens are present in our dishes. 
Not all ingredients are listed on the menu, and we cannot
guarantee the total absence of nuts or other allergens.

YOUR CHRISTMAS. YOUR WAY.
Contact Us
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