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Step into a Winter 
Wonderland...
From November 17th until NYE, immerse yourself in 
our enchanting winter wonderland. Indulge in festive 
cocktails crafted by our expert mixologists, savor a 
delightful three-course dinner or share a scrumptious 
smorgasbord with friends. 

Experience unforgettable Christmas events on 
the POST stage, including live performances 
by our talented Haus band and thrilling themed 
entertainment. 

Whether it’s a small gathering or a larger party, POST 
is the perfect venue to celebrate the festive season in 
style. 





STARTERS

DEEP FRIED BREADED BRIE 
BITES (V)
Creamy brie cheese coated in a crispy, golden 
breadcrumb crust served with Lingonberry jam.

PRAWN COCKTAIL
A delicious combination of juicy prawns, crisp 
lettuce,tomato wedges and tangy cocktail sauce.

FRENCH ONION SOUP (V)
Hearty soup with caramelised onion, rich beef broth, 
topped with a layer of melted cheese and served with 
toasted bread.

TOP FILLED MUSHROOM (V)
Mushrooms stuffed with goats cheese, garlic & herbs,

DUCK AND ORANGE PATE
A delicious combination of rich duckmeat and tangy 
orange flavour. Served with crusty warm bread and an 
onion marmalade.

DESSERTS

APPLE STRUDEL (V)                             6.5
Apple Strudel served with a choice of warm custard or 
vanilla ice cream.

CHRISTMAS PUDDING           7 
WITH  BRANDY  SAUCE (V)
Filled with dried fruits, spices and served with brandy 
sauce.

CHOCOLATE BROWNIE (V)              7
The perfect combination of gooey and chewy with a 
slightly crisp top, served with vanilla ice cream.

WHITE CHRISTMAS           6.5
STOLLEN DESSERT (V)
Fruit cake filled with raisins and mixed orange and lemon 
peel with a marzipan centre infused in almond flavoured 
sugar syrup, topped with a sweet dusting.

MAINS

All served with a delicious roasted vegetable medley with 
carrots, Brussel sprouts, parsnips & roast potatoes, pigs 
in blankets & stuffing.

ROAST TURKEY

ROAST BEEF

ROAST PORK KNUCKLE

GRILLED SALMON

VEGAN ROAST (VE)

SET MENU

2 COURSES £28  |  3 COURSES £35

ALLERGEN INFO:  (V) Vegetarian  (VE) Vegan  (GF) Gluten Free
 All prices exclude any dish supplements.  If you have allergies or 

intolerances, speak to our team before ordering. Menu descriptions 
do not mention every ingredient. We can’t  guarantee anything is 

100% free of allergens or gluten.



SHARING BOLT-ONS  | SERVES 6-8

CHEESE FONDUE BOLT ON  18
Gruyère, Emmenthal & white wine fondue with chopped Bratwurst sausage,

new potatoes, gherkins, pretzel croutons.

CHOCOLATE FONDUE BOLT ON (V) 18
A sweet treat that will satisfy your dessert cravings - served with

strawberries, marshmallows & cinnamon pretzel.

DESSERT BOLT ON  17.5
A trio of our favourite Christmas desserts - warm chocolate brownie, traditional

German apple strudel & Christmas pudding with brandy sauce.

SHARING

WARM PRETZELS WITH ALPINE BEER CHEESE SAUCE (V)
Baked pretzel, sweet mustard dip (VE), pickles served with our signature beer cheese sauce.

ROASTED RED PEPPER HOUMOUS & TOASTED FLATBREAD (V)

PRAWN COCKTAIL BITES
Juicy prawns in a tangy cocktail sauce served in a crisp lettuce cup.

ARANCINI (V)
Porcini Mushroom, Arancini served with a roasted tomato dip.

TURKEY SCHNITZEL GOUJONS
A festive twist on our best selling German classic. 

BREADED BRIE BITES (V)
Creamy brie cheese coated in golden breadcrumbs and served with Ligonberry jam.

BRATWURST SAUSAGES WITH HAUS MUSTARD
The classic German pork sausage with Haus Mustard

CURRYWURST SAUSAGES WITH CURRY SAUCE (GF)
A chilli beef frankfurter with Haus Curry Sauce.

THE SAVOURY MEDLEY
A delectable selection of cheeses & cured meats (cheese includes blue cheese, mature

cheddar & brie - meats include proscuitto  crudo di parma, pancetta & salami)

£22pp | 10-300 People



Private Hire & 
Corporate Parties
Enjoy the best the POST has to offer this Christmas 
with our private hire functions. Allow us to take the 
hassle out of your Christmas party and deliver a first-
class festive season in the ultimate alpine wonderland!

With a choice of live bands, DJs, festive smorgasbords 
options and event themes, your guest will have the time 
of their lives!

• Minimum Spend £36pp
• Minimum of 100 guests  
• Sharing Smorgasbords £22pp
• Haus drink vouchers £6.50pp
• Exclusive use of Post.
• Disco ‘til late including DJ. Option to 

add Haus Band, Saxophonist and/or 
Photographer

Excludes Saturdays. Available Sunday -Thursday all evening. and 
Friday 6pm -10pm. An additional hire charge is added for Fridays 
10pm-Late.

100-300
GUESTS



Festive Feasting
With Friends 
Treat your team to a taste of Posts’ authentic Alpine 
and Bavarian feasting options put together by our 
head chef. The ideal accompaniment to our irresistible 
festive cocktails and selection of Bavarian Biers, and 
perfect for sharing with friends.
Expect sharing Smorgasboards, full of Alpine delights 
such as Cheese Fondue with all the trimmings, Warm 
Pretzels with a selection of haus dips and Bratwurst 
and Cheese-Loaded Fries.

• Minimum Spend £22pp
• Minimum of 10 guests
• Available every day up to 9pm through the 

Christmas period.
• Additional drinks vouchers and packages are 

available. Please ask your party 
planner.

10-300
GUESTS



Christmas VIP
Drinks Tables 
Celebrating with a smaller party or with friends and 
family this festive season? Come to Pöst for first-
class treatment in one of our luxurious VIP booths or 
party tables. Enjoy the best seats in the house as the 
festivities unfold at your feet. Perfect for those who 
want to continue the night after dinner. 

• Minimum Spend £25pp
• Minimum of 8 guests
• Queue jump into Pöst
• Round of Xmas Schnapps
• Private VIP area or party table with your own 

personal server.
• Bespoke drinks package based on your party 

size and requirements. Please speak with 
your party planner.

• Available every day through the 
Christmas period.

8-50
GUESTS



Christmas Cocktail Masterclass
Celebrate the Christmas season with our exciting Cocktail 

Class! Watch our master mixologists in action, enjoy a welcome 
schnapps, and try your hand at creating your own cocktails. 

Perfect for friends, family, or team rewards. Each guest will get 
a welcome schnapps then roughly 2.5 cocktails each. Book your 

taste and creation masterclass today!

1.5 hours  £32pp

Bier Tasting Masterclass
Discover the world of German bier with our Beer School. Enjoy six 
carefully selected biers (190ml) paired with festive snacks. Led by 
our bier guide, learn about the history, brewing methods, and bier 
pairing. Ideal for gatherings and team bonding. Reserve your spot 

for a memorable bier tasting experience today!

1.5 hours  £32pp

6-20
GUESTS



BOOKINGS
To book private hire, VIP Tables or general 
Christmas party enquires, call or email our 

party planning team today.

07761 341 103
hello@postbournemouth.com
www.postbournemouth.com

The Old Post Office
Post Office Road

BH1 1BB

All festive bookings require a non-refundable deposit and full pre-payment. All 
prices are per-person unless stated otherwise. Please note all payments taken 

are non refundable. You are welcome to add to your booking at any time (subject 
to availability). Please note that deposits are non-transferable and cannot be 

transferred to cover drinks or accommodation.


