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Nestled in the heart of Bradford, The Great Victoria hotel is a distinguished landmark 
built in 1867, originally as a railway hotel. Today it blends Victorian grandeur with 
contemporary elegance, offering a stylish backdrop for weddings, conferences, 
and private events. Conveniently located opposite Bradford Interchange station, 

the venue is just minutes away from major transport links, the city’s cultural 
attractions, and Bradford’s vibrant centre.

A FESTIVE SEASON TO REMEMBER
Every December, The Great Victoria transforms into a glittering Christmas destination. 

Elegant decorations and a warm festive atmosphere make it the perfect place to 
celebrate with family, friends, or colleagues.

From sparkling Christmas parties and seasonal afternoon teas to private dining and 
New Year’s Eve celebrations, our team creates unforgettable experiences filled with 

festive flavours, live entertainment, and a touch of Victorian charm.
Whether you’re planning an intimate dinner or a company celebration, The Great 
Victoria offers a range of packages and bespoke options to make your Christmas 

event truly special.

01274 728706
Christmas@victoriabradford.co.uk

www.victoriabradford.co.uk 



Celebrate the festive season this year in the warm and 
welcoming atmosphere of The Great Victoria hotel. Come 

along and see for yourself why The Great Victoria is one of the 
most prestigious hotels for Christmas party nights in Bradford.

1. Let’s party on Bridge Street
2. 80’s/90’s party night
3. Party night menu
4. Group bookings
5. NHS and emergency services party night
6. Tinsel town Christmas restaurant
7. Festive afternoon tea
8. Wreath making workshop
9. Breakfast with Santa
10. Great Victoria Christmas day lunch
11.  New Year's Eve dinner
12. Accommodation
13. Terms and conditions
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BRIDGE STREET PARTY NIGHT

Fridays: 4th, 11th, 18th December
Saturdays: 28th November, 5th, 12th, 19th December

£44 per person

2 Course Menu and DJ

01274 728706
Christmas@victoriabradford.co.uk

www.victoriabradford.co.uk 

Arrival drinks from 7pm
Dinner to be served for 8pm and carriages for 1am

Dress code: Dress to impress
Drinks packages available to pre-order upon request

Scan below to purchase



Mains
Roasted Turkey Breast 

With sage and onion stuffing, pigs in blankets, roast potatoes, seasonal vegetables and gravy
(Halal on request)

Pan-Fried Pork Loin Medallions 
Served with gratin potato, seasonal vegetables and a cider and grain mustard sauce (GF)

Herb Crusted Baked Haddock
Served on mediterranean vegetables, roasted new potatoes and a red pepper sauce

Roasted Vegetable Strudel
Served with gratin potato and seasonal vegetables with vegetarian gravy (V)

Desserts
Traditional Christmas Pudding 

Served with brandy sauce (V)
Baked Vanilla Cheesecake 

With mango coulis (V)
Chocolate Brownie

Raspberry coulis, vanilla mascarpone and blueberries (V)

PARTY NIGHT MENU

Event information:
Please note that parties under 10 may be sat on mixed tables and tables over 

10 may be split
Special dietaries will be catered for, please advise at the time of ordering

£10 non-refundable, non-transferable deposit per person is required to secure booking. Full pre-payment 
and pre-order will be required 6 weeks prior to the event



Step back in time and make it a December to remember.
Join us on the red carpet, where your evening begins with a sparkling glass of fizz, 

followed by a delicious three-course festive meal. Get ready to relive the magic of 
the 80s and 90s as our DJ sets the tone with iconic hits from both decades.

After dinner, the dancefloor comes alive as our resident DJ keeps the energy high with 
all your favourite floor-fillers—guaranteeing a night of non-stop dancing and nostalgia.

Celebrate the season in style.

Fridays – 27th November, 4th, 11th, 18th December
Saturdays – 28th November, 5th, 12th, 19th December

3 Course Menu
£47 per person

80’S/90’S PARTY NIGHT

Arrival drinks from 7pm, dinner to be served for 8pm and carriages for 1am
Dress code: Dress to impress

Drinks packages available to pre-order upon request

Scan below to purchase

01274 728706
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Starters
Cream Of Tomato Soup

With pesto cream (V, GF)
Brussels Pate

Served with toasted ciabatta and plum and apple chutney
Prawn And Feta Salad

With watermelon and olives in a honey and lemon dressing (GF)

Mains
Roasted Turkey Breast 

With sage and onion stuffing, pigs in blankets, roast potatoes, seasonal vegetables and gravy
(Halal on request)

Pan-Fried Pork Loin Medallions 
Served with gratin potato, seasonal vegetables and a cider and grain mustard sauce (GF)

Herb Crusted Baked Haddock
Served on mediterranean vegetables, roasted new potatoes and a red pepper sauce

Roasted Vegetable Strudel
Served with gratin potato and seasonal vegetables with vegetarian gravy (V)

Desserts
Traditional Christmas Pudding 

Served with brandy sauce (V)
Baked Vanilla Cheesecake 

With mango coulis (V)
Chocolate Brownie

Raspberry coulis, vanilla mascarpone and blueberries (V)

PARTY NIGHT MENU

Event information:
Please note that parties under 10 may be sat on mixed tables and tables over 

10 may be split
Special dietaries will be catered for, please advise at the time of ordering

£10 non-refundable, non-transferable deposit per person is required to secure booking. Full pre-payment 
and pre-order will be required 6 weeks prior to the event



 Starters
Cream Of Tomato Soup 

With pesto cream (GF, V)
Brussels Pate

Served with toasted ciabatta and plum and apple chutney

Main course
Pan-Fried Chicken Supreme 

Served with gratin potato, seasonal vegetables and a green 
peppercorn sauce (GF)

Roasted Vegetable Wellington
Served with gratin potato and seasonal vegetables with

vegetarian gravy (V)

Desserts
Baked Vanilla Cheesecake

Served with a mango coulis (V) 
Chocolate Brownie

With raspberry coulis, vanilla mascarpone and blueberries (V)

The Christmas tree is up, and the Christmas lights are glowing at The Great Victoria hotel. 
It is the perfect place to get together this year whether you’re looking for a small office 
gathering or a large company party, we have the ideal space and catering options for 
you. Contact us today and let our dedicated team assist you in organising the perfect 

event for your festive celebration.

As a special thank you to our NHS and emergency service teams working over the 
festive season, we’re hosting an exclusive pre-Christmas party just for you.

Enjoy a glass of fizz on arrival, followed by a delicious three-course dinner, then 
dance the night away as our resident DJ plays all your favourite hits.

NHS AND EMERGENCY SERVICES
PARTY NIGHT

GROUP BOOKINGS

Friday 27th November
£40 per person

Arrival drinks from 7pm, dinner to be served for 8pm and carriages for 1am
Dress code: Dress to impress

Drinks packages available to pre-order upon request

Event information:
Please note that parties under 10 may be sat on mixed tables and tables over 10 may be split

Special dietaries will be catered for, please advise at the time of ordering
£10 non-refundable, non-transferable deposit per person is required to secure booking. Full pre-payment and pre-order will be required 

6 weeks prior to the event



C H R I S TMAS

 

RESTAURANT

Christmas truly is the most wonderful time of the year.
For the perfect place to catch up with friends and family, join us in the heart of 

Bradford at The Great Victoria hotel’s Christmas restaurant.
Whether you're planning an intimate gathering or a larger celebration, we can 

cater for parties of all sizes (subject to availability).

TINSEL TOWN
CHRISTMAS RESTAURANT

£29.95 per person for Two Courses
£32.95 per person for Three Courses

Available from 1st December
Sunday to Thursday: 12pm – 9:30pm
Friday and Saturday: 12pm – 5pm

Drinks packages available to pre-order upon request

01274 728706
Christmas@victoriabradford.co.uk
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Starters
Cream Of Tomato Soup

With pesto cream (GF, V)
Brussels Pate 

Served with toasted ciabatta and plum and apple chutney
Prawn And Feta Salad 

With watermelon and olives in a honey and lemon dressing (GF)
Ham Hock Terrine

Served with piccalilli and toasted ciabatta

Mains
Roasted Turkey Breast

Served with sage and onion stuffing, pigs in blankets, roast potato and seasonal vegetables and a turkey gravy
(Halal on request)

Pan Fried Pork Loin 
Served with colcannon mashed potato cake, creamed cabbage and a cider and grain mustard sauce (GF)

Baked Haddock
Served with a herb crust, served on mediterranean vegetables, roasted new potatoes and a red pepper sauce 

Pan-Fried Chicken Supreme 
Served with gratin potato, seasonal vegetables and a green peppercorn sauce  (GF)

Wild Mushroom Risotto 
Topped with sage oil, parmesan shavings and rocket (GF, V)

Desserts
Traditional Christmas Pudding 

With brandy sauce (V)
Baked Vanilla Cheesecake

With mango coulis (V)
Warm Chocolate Brownie 

With vanilla bean ice cream (V)

MENU

Event information:
Private rooms available for parties over 10 people on request subject to 

availability. All T&C’s apply
Special dietaries will be catered for, please advise at the time of ordering

£10 non-refundable, non-transferable deposit per person is required to secure booking. Full pre-payment 
and pre-order will be required 6 weeks prior to the event



Spoil yourself this Christmas, come and have a delectable afternoon tea with us. 
Served in the festive relaxing environment of our avenue bar and restaurant. With 
seasonal takes on traditional delights, it is the perfect way to catch up with friends 

and family this Christmas.

FESTIVE AFTERNOON TEA

Served daily from 12:00 until 5:00pm - Pre booking only
Private rooms available for parties over 10 people on request

Special dietaries will be catered for, please advise at the time of ordering
Full payment required at the time of booking

Mains
Roast Turkey with Cranberry Sauce Sliders

Pigs in Blankets
Roast Potatoes

Homemade Sausage and Stuffing Roll 
Dipping Gravy

Selection of Miniature Festive Sweet Treats
Fruit Scones Served with Clotted Cream and Berry Preserve 

Selection of Speciality Teas 
Glass of Winterberry Prosecco*

*Add a glass of Prosecco for £5

£25.00 per person



What better way to begin the festive season than with our 
wreath-making masterclass?

Start your experience with a warm welcome of mulled wine and 
mince pies, before our expert florists guide you step-by-step through 

the art of creating your own beautiful wreath.
We provide all the winter foliage and decorative touches you need 

to craft the perfect piece—ideal for adorning your front door or 
gifting to a loved one this Christmas.
We look forward to welcoming you!

• What’s included:
• All materials and secateurs provided
• Mulled wine (non-alcoholic option available)
• Mince pies on arrival

WREATH MAKING WORKSHOP

£65 per person

6th December (2pm - 4pm)

Arrive at 2pm for a prompt start at 2:30pm
£10 non-refundable, non-transferable deposit per person is required to secure booking.

Full pre-payment and pre-order will be required 6 weeks prior to the event.



Event information:
Food service starts at 9:00am

Entertainment begins at 10:00am

Breakfast with Santa adult - £24.95 per person
Breakfast with Santa child under 10 - £21.95 per person

Breakfast with Santa kids under 2 - £5 per person

Available on 19th, 20th and 24th December

This magical event is packed with festive entertainment for all to enjoy, including 
a mini Christmas disco, a Christmas-themed comedy magic show, and fun-filled 

party games with action dances.
Children can write their letters to Santa before a very special guest makes his grand 
appearance—Santa himself! Each child will also receive a special gift from santa to 

make the experience even more memorable.

BREAKFAS T WI T H SAN TA

01274 728706
Christmas@victoriabradford.co.uk
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Hot Breakfast Buffet Selection

Sausages, Bacon, Scrambled Eggs, Hash Browns, Mushrooms and Baked Beans

Toast served with a selection of Jams and Preserves

Selection of Yoghurts, Cereals and Fresh Fruit

Selection of Croissants, Pain Au Chocolate, Pain Au Raisin,
Blueberry and Chocolate Muffins

Pancakes and Waffles served with Maple Syrup, Nutella and Sweet Fruit 
Compote

Traditional and Flavoured Teas and Freshly Brewed Coffee

MENU

Event information:
Pre-booking is required, and full non refundable payment is due at the time of booking.

Please note that parties of fewer than 10 may be seated at mixed tables, and parties of more than 10 may be split.

Special dietaries will be catered for, please advise at the time of ordering



 If you want to make Christmas day extra special, let us pamper you with a feast 
of festive food in the luxurious surroundings of Victorian grandeur. Your experience 

begins with a warm welcome and a glass of prosecco, followed by a lavish 
six-course meal with all the trimmings.

A glass of Prosecco and a selection of festive
canapes on arrival

Bookings times available from 12pm and 3pm

Christmas Day (adult) Corniche - £85 per person
Christmas Day (child under 12) Corniche - £40 per person
Christmas Day (infant under 3) Corniche - £15 per person

CHRIS T MAS DAY LUNCH
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Soup Course
Roasted Butternut Squash Soup

With a coriander cream (GF, V)

Starters
Posh Prawn Cocktail

Tiger prawns and shrimps, bound in a spiced 
mayonnaise with smoked salmon ribbons 

Confit Chicken Terrine 
Served with asparagus salad and toasted brioche

Asparagus and Caramelised Fig Salad
With rocket and a balsamic glaze (GF, V)

Main Course
Roast Turkey

With homemade sage and cranberry stuffing, goose fat roast 
potatoes, pigs in blankets, roasted baby parsnips and carrots 

with buttered sprouts and a Yorkshire pudding. 
(Halal on request)

Roasted Topside Of Beef 
With Yorkshire pudding, goose fat roasted potatoes, roasted 

baby carrots, parsnips and buttered sprouts with a wild mushroom 
sauce

Duo Of Turkey and Beef
With homemade sage and cranberry stuffing, goose fat roast 
potatoes, pigs in blankets, roasted baby parsnips and carrots 

with buttered sprouts and a Yorkshire pudding
Pan Fried Salmon 

Served on saffron mashed potato, with a tiger prawn provençale 
sauce (GF)

Three Cheese and Leek Tartlet 
Served with sauteed new potatoes, roasted baby carrots,

 parsnips, buttered sprouts and a tomato sauce (V)

 Desserts
 Traditional Christmas Pudding 

Served with brandy sauce (V)
Selection Of Cheese And Biscuits 

Served with a plum and apple chutney, crackers,
celery and grapes (V)

Cookies and Cream Cheesecake 
Served with raspberry coulis and a ginger

biscuit crumb (V)
Chocolate Fudge Cake Sundae 

Topped with roasted nuts with a salted caramel sauce

Followed with tea and coffee with mince
pies and petit fours (V)

MENU

Special dietaries will be catered for please advise at the time of ordering
£10 non-refundable, non-transferable deposit per person is required to secure booking. Full pre-payment and pre-order will be 

required 6 weeks prior to the event



Welcome in the New Year with us at The Great Victoria hotel. Enjoy a glass of fizz 
on arrival, a four-course meal, then party the night away until the early hours.

NEW YEAR’S BALL

Drinks packages available to pre-order upon request

Gala 4 Course Dinner Menu
£80.00 per person ticket only

£240 accommodation deal includes 2 tickets to the event,
overnight stay and breakfast for 2.

Please note that this is an adult-only event (18 years and over)

Soup Course
Carrot and Coconut Soup 

With chilli oil (GF, V)

Starters
Parma Ham Plate 

Topped with a feta and olive salad (GF)
Camembert Bites 

With rocket and cranberry jelly (V)

Mains
Pink Roasted Topside Of Beef

Served with a mini cottage pie, fondant potato, root vegetable 
puree and a thyme jus

Pan Fried Seabass
With sweet chilli fried tiger prawns, wilted pak-choi and greens 

(GF)
Roasted Chicken Breast 

With gratin potato, roasted vegetables, served with a 
peppercorn sauce (GF)

Brie Strudel
Brie and spinach wrapped in puff pastry served on roasted 

vegetables with a tomato sauce (V)

Desserts
Sticky Toffee Pudding

With a toffee infused custard (V)
Selection Of Cheese And Biscuits 

Served with a plum and apple chutney, crackers, celery and 
grapes (V)

Special dietaries will be catered for please advise at the time of ordering
£10 non-refundable, non-transferable deposit per person is required to secure booking. Full pre-payment and pre-order will be 

required 6 weeks prior to the event

Scan below to purchase



Check in from 3pm check out 11am
Breakfast is served from

7am to 10am (weekdays)
7:30am to 10:30am (weekends)

GIFT VOUCHERS
Give the gift of The Great Victoria this 

Christmas
This Christmas, give more than 

just a present, give unforgettable 
experiences at The Great Victoria. From 
indulgent afternoon teas and luxurious 

overnight stays to unforgettable 
dining experiences and monetary 

vouchers for complete flexibility, there’s 
something to delight everyone on your 
list. Whether you’re spoiling someone 
special or saying thank you in style, 

our vouchers are the perfect way to 
share the magic of the season. Visit our 

website to view the full range

Scan below to purchase

ACCOMMODATION
A preferential bedroom rate of £85.00 on 
a Bed and Breakfast basis for a double 

or twin room will be available throughout 
November and December for any party 

booked at The Great Victoria hotel.
This offer is available to book until the 

24th of December 2026 and is subject to 
availability.

01274 728706
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TERMS AND CONDITIONS
1. All prices shown are inclusive of VAT.
2. All bookings will be treated as provisional until correct deposit 
has been paid. 
3. A non-refundable, non-transferable deposit must be paid to 
confirm/ secure any booking and to guarantee numbers. Any 
bookings made after 6 weeks prior to events date requires full 
immediate payment.
4. Payment methods: credit/debit card or bacs. The hotel 
accepts the following cards- visa, mastercard, american express, 
switch, maestro and apple pay. We are a cashless venue. 
5. For all bookings during the festive period, payment in full is 
required 6 weeks prior to the date of the event or your booking 
may be cancelled. If the hotel is unable to operate an event due 
to unforseen circumstances, a full refund of monies will be given.
6. Any cancellations must be notified to the hotel in writing. For 
any cancellations less than 6 weeks prior to the event date, the 
full cost will be chargeable. All monies prepaid are strictly 
non-refundable and non-transferable and cannot be used to pay 
for any other goods or services.
7. The hotel will not be liable for failure to provide agreed facilities 
in the event of it being prevented from doing so by causes 
beyond its control, including but not limited to, fire, flood, storm, 
riot, industrial action or act of god or covid 19.
8. Groups of less than 10 may have to share a table with other 
parties. Groups of 10 and more will be catered for on more than 
one table. Function room layout is at the hotel’s discretion. 
Seating arrangements can be requested but are not guaranteed.
9. All prices, promotions and menus are correct as of january 2026 
and are subject to availability and change without notice.
10. The client and all persons attending the function must comply 
with the requirements of all competent statutory authorities 
including fire, health and safety and must ensure that the rights of 
the performing rights society are not infringed. The client will 
indemnify the hotel against any loss or damage arising from any 
failure to comply.
11. The hotel does not allow alcohol to be brought onto the 
premises and only drinks purchased on the premises of the 
vermont hotel may be consumed.
12. All additional costs for drinks and wine must be settled prior to 
leaving the hotel on the day of the party.

13. The hotel reserves the right to amalgamate or move any 
Christmas events to a smaller room to ensure optimum numbers 
and under unusual circumstances cancel or rearrange the event. 
In such a case alternative date will be offered.
14. The hotel reserves the right to amend or cancel the advertised 
entertainment without prior notice.
15. The management reserves the right to refuse entry to the hotel 
and escort a guest off the premises for inappropriate behaviour. 
In addition, the hotel reserves the right to charge the 
organiser/company/individual for any damages caused by the 
guest.
16. All evening parties are strictly for guests aged 18 and over. The 
hotel reserves the right to refuse entry to anyone under 18. 
Alcohol will only be served to guests aged 18+, and guests are 
asked to drink responsibly. The hotel reserves the right to refuse 
service at its discretion.
17. The hotel abides by the smoke free legislation under the 
health act 2006 and promoted a no smoking policy in the hotel 
including electronic vapour.
18. Please note food pre-orders for christmas events must be 
received 6 weeks prior to the event. In case of delay the hotel 
reserves the right to choose a set menu.
19. All special dietary requirements must be notified to the hotel 6 
weeks prior to your event date, any delay in notice may lead to 
the hotel not being able to accommodate the requirements. 
Please note menus detailed in the brochure are set and cannot 
be substituted.
20. Accommodation is subject to availability at the time of the 
booking. Group bookings for 10 or more rooms are subject to 
separate terms and conditions.
21. All accommodation is to be guaranteed with a credit or debit 
card or pre-paid in full, subject to booking type, at the time of 
booking.
22. The hotel reserves the right to refuse entry to anyone that 
doesn’t adhere to the dress code.
23. By paying a deposit you confirm that you have read and fully 
understand that the contract is subject to the terms and 
conditions set out and you agree to the rates quoted by the 
event sales team.



To book:
Tel: 01274 728706

Email: Christmas@victoriabradford.co.uk
www.victoriabradford.co.uk

Onsite parking available.
This is chargeable at £10.00 for 24 hours via Parking Eye.


