
E X P E R I E N C E

A  T R U L Y  U N I Q U E

JOIN US
THIS FESTIVE
SEASON



Whether it’s your office Christmas party, a family and 
friend’s get-together or an intimate dinner, we have the 
answer to ensure your 2024 festive gathering is a 
memorable one.

This brochure covers our festive celebrations for 2024 but 
don’t forget, we also host private celebrations and 
corporate events. Whichever way you choose to 
celebrate, you can be confident of the first-class service, 
great value and a night that will be remembered by all.

TO BOOK EMAIL: WHITAKER.EVENTS@ELIOR.CO.UK

OR CALL : 01706 394111

Celebrate
Christmas
in style



Join us for an unforgettable evening filled with festive cheer, 
delightful cuisine, and joyous entertainment as we celebrate the 
holiday season together at Whitaker Museum & Art Gallery.

• Arrival Drink
• Resident DJ & Live music
• Delicious two course festive menu
• Festive décor
• Party till the early hours
• Car Parking

Saturday 14th & Saturday 21st
December 2024

• 19:00 Doors Open
• 19:30 Guests to be seated
• 21:15 Entertainment to start
• 23:30 Last Orders
• 23:45 Bar to close 
• 00:20 Carriages

Festive Live
Music Joiner
Party Night

£49.95
Inc. VAT

Per Person



Festive Live Music Joiner Party Night Menu
MAIN EVENT

Breast of turkey roulade, sage and onion farce, wrapped in crispy 
bacon pig in blanket, crisp roasties, maple glazed parsnip and carrots, 

buttered brussels, pan gravy 
or

Butternut squash, kale and apricot roast stuffing ball, crisp roasties, 
roasted carrot and parsnips, brussel sprouts, gravy

TO FINISH

Festive raspberry ripple cheesecake, vanilla bean cream, clementine 
anglaise, cranberry granola crumble

or
Chocolate and passion fruit tart, vanilla bean cream, 

Festive cranberry powder

Tea & freshly brewed coffee station

Ve

Ve

(We can accommodate most dietary requirements, please speak to a member 
of our events team if you have any questions)

Ve Vegan





Whether you're a dance floor diva or just looking to enjoy a night 
out with friends, our DJ and Dance Joiner Party Night is the place to 
be. Bring your best moves, your party spirit, and get ready for an 
unforgettable night!

• Arrival Drink
• Resident DJ & Live music
• Delicious two course festive menu
• Festive décor
• Party till the early hours
• Car Parking

Saturday 7th December 2024

• 19:00 Doors Open
• 19:30 Guests to be seated
• 21:15 Entertainment to start
• 23:30 Last Orders
• 23:45 Bar to close 
• 00:20 Carriages

DJ & Dance
Joiner Party
Night

£44.95
Inc. VAT

Per Person



DJ & Dance Joiner Party Night Menu
MAIN EVENT

Breast of turkey roulade, sage and onion farce, wrapped in crispy 
bacon pig in blanket, crisp roasties, maple glazed parsnip and carrots, 

buttered brussels, pan gravy 
or

Butternut squash, kale and apricot roast stuffing ball, crisp roasties, 
roasted carrot and parsnips, brussel sprouts, gravy

TO FINISH

Festive raspberry ripple cheesecake, vanilla bean cream, clementine 
anglaise, cranberry granola crumble

or
Chocolate and passion fruit tart, vanilla bean cream, 

Festive cranberry powder

Tea & freshly brewed coffee station

Ve

Ve

(We can accommodate most dietary requirements, please speak to a member 
of our events team if you have any questions)

Ve Vegan





Indulge in a carefully curated two-course meal featuring the best 
of seasonal flavors. Enjoy the company of friends, colleagues and 
family within our exquisite dining spaces.

• Delicious two course Festive Christmas Menu
• Within our Old Stables and restaurant spaces
• Festive décor

Friday 6th December,
Saturday 7th December,
Friday 13th December
Saturday 14th December,
Friday 20th December 2024

• 12:30pm onwards

Festive
Lunches

£34.95
Inc. VAT

Per Person

£16.50
Inc. VAT

Children (under 12)



Ve Vegan

Festive Live Music Joiner Party Night Menu
MAIN EVENT

Breast of turkey roulade, sage and onion farce, wrapped in crispy 
bacon pig in blanket, crisp roasties, maple glazed parsnip and carrots, 

buttered brussels, pan gravy 
or

Butternut squash, kale and apricot roast stuffing ball, crisp roasties, 
roasted carrot and parsnips, brussel sprouts, gravy

TO FINISH

Festive raspberry ripple cheesecake, vanilla bean cream, clementine 
anglaise, cranberry granola crumble

or
Chocolate and passion fruit tart, vanilla bean cream, 

Festive cranberry powder

Tea & freshly brewed coffee station

Ve

Ve

(We can accommodate most dietary requirements, please speak to a member 
of our events team if you have any questions)





If you prefer to have a party all to yourselves, we can cater for 
all your needs. 

Our sales team will work with you throughout the planning 
stages and can give you advice on everything from theming 
and entertainment to food and drink. We will work within your 
budget to ensure a night to remember that is enjoyed by all.

Choose from:
• Set plated menus
• Christmas themed finger buffets
• Festive fork buffets
• Christmas canapes and drinks receptions
• Carvery's

We can also accommodate meetings, please speak to a 
member of the team if you want to discuss combining both 
meetings with your festive plans. 

Private
Christmas
Parties

TO BOOK EMAIL: WHITAKER.EVENTS@ELIOR.CO.UK

OR CALL : 01706 394111



1. Elior UK reserves the right to alter any aspect of the advertised program, 
including cancelling an event for which there are insufficient bookings. 
In the case, an alternative date or a full refund will be given. Elior UK 
does not accept liability for cancellation of an event due to 
circumstances out of our control - The lead contact of the booking will 
be contacted directly to advise of any changes.

2. Full payment required.
3. Payments can be made by BACS or via credit or debit card over the 

telephone (we do not accept cheques or cash payments). 
4. Any cancellations or change in numbers must be communicated in 

writing by the party organiser and cannot be accepted via telephone
5. Monies paid for non-arrivals are forfeited and cannot be transferred to 

cover food, drinks, or entertainment for other members of the party
6. Table plans will not be issued prior to the event. Parties of less than 10 

guests may be seated at shared tables.
7. Elior UK will endeavour to accommodate guests’ dietary requirements – 

Please let the events team know at least 28 days prior to the party night
8. Elior UK or The Whitaker Museum & Art Gallery reserve the right to 

refuse admission and to remove any person whose condition is likely to 
interfere with the event

9. Elior UK reserve the right to ask guests who are deemed to be too 
intoxicated to leave the venue

10. Elior UK and The Whitaker Museum & Art Gallery will not accept any 
liability whatsoever of guests’ personal items

11. A challenge 25 policy exists at The Whitaker Museum & Art Gallery, if 
you happen to look under 25 please be prepared to show valid ID

12. Please make your party aware that the stadium is a cashless venue
13. Dress code is smart / casual (no jeans or trainers).

Terms & Conditions

TO BOOK EMAIL: WHITAKER.EVENTS@ELIOR.CO.UK

OR CALL : 01706 394111



The Whitaker 
Museum and Art Gallery
Haslingden Rd
Rawtenstall 
Rossendale, BB4 6RE���������������������

TO BOOK EMAIL: WHITAKER.EVENTS@ELIOR.CO.UK

OR CALL : 01706 394111


