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A warm welcome to The Mercure George Washingtons
NOW THAT’S CHRISTMAS Spectacular Christmas Parties 2024!

This year we have something for everyone. From our brilliantly fun 80s’, 90s’, 00s’ 
Festive Flashback event starting Christmas with a spectacular bang through to our 

Top of the Pops Tinsel & Tunes night and Merry Motown Party. We even play host to 
several fantastic family friendly events, including Breakfast with the Grinch and Cindy 

Lou, Christmas party with the elves, Santa Sunday Lunch, Christmas Day, Boxing 
Day Lunch and our ever-popular NYE Family Party! 

Our festive programme details all the events throughout the season! All you 
need to do, is fill in your details on the booking form, return this to us with your 

deposit and we will take care of the rest. 

We look forward to celebrating this Christmas Season with you. 

Best Wishes. 
Mercure George Washington Team

Date Event Price per person

Friday 29th November 80s, 90s, 00s Festive Flashback £40.00
Friday 29th November Merry Motown Party Night £35.00
Saturday 30th November Top of the Pops Tinsel and Tunes (All Inclusive) £70.00
Saturday 30th November 80s, 90s, 00s Festive Flashback £40.00
Friday 6th December 80s, 90s, 00s Festive Flashback £45.00
Friday 6th December Top of the Pops Tinsel and Tunes £40.00
Saturday 7th December 80s, 90s, 00s Festive Flashback £45.00
Saturday 7th December Top of the Pops Tinsel and Tunes £40.00
Friday 13th December 80s, 90s, 00s Festive Flashback £45.00
Friday 13th December Top of the Pops Tinsel and Tunes £40.00
Saturday 14th December 80s, 90s, 00s Festive Flashback £45.00
Saturday 14th December Top of the Pops Tinsel and Tunes £40.00

Sunday 15th December Sunday Lunch with Santa Claus and Mrs Claus £25.00 per adult

£18.00 per child

Tuesday 17th December Elvis Party Lunch £28.00
Friday 20th December 80s, 90s, 00s Festive Flashback £45.00
Friday 20th December Merry Motown Party Night £40.00
Saturday 21st December 80s, 90s, 00s Festive Flashback £45.00
Saturday 21st December Top of the Pops Tinsel and Tunes (All Inclusive) £70.00
Sunday 22nd December Christmas Party with the Elves £15.00

Monday 23rd December Breakfast with the Elves £22.00 per adult

£18.00 per child

Tuesday 24th December Breakfast with the Grinch £22.00 per adult

£18.00 per child

Wednesday 25th December Christmas Day Lunch £87.50 per adult
£45.00 per child

Wednesday 25th December Christmas Day Buffet £60.00 per adult

£30.00 per child

Thursday 26th December Boxing Day Carvery £30.00 per adult

£17.00 per child

Tuesday 31st December NYE Big Family Bash £55.00 per adult

£35.00 per child

Tuesday 31st December NYE Gala Ball £95.00 per adult

Wednesday 1st January New Year’s Day Lunch £14.00 per adult

£11.00 per child
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Arrive 7pm, meal served 7:45pm, carriages 1am 

Step back in time and join us for an epic Christmas Party Extravaganza. George 
Washington proudly presents our 80s, 90s, 00s Festive Flashback extravaganza!  

Arrive to a glass of bubbly and travel down nostalgia lane as you are greeted by our very 
own Party Master, decked out in outrageous 80s gear, as well as our stunning retro stilt 

walkers, setting the stage for an unforgettable throwback event.

Indulge in a delectable 2-course meal served at 7:45pm and brace yourself for a retro 
party experience with our fun photo pod! After the meal, our DJ and dancers will take 
you on a journey through the iconic hits of the 80s, 90s, and 00s, together you’ll be 

transported through the golden eras of pop music.

TRADITIONAL ROAST TURKEY BREAST
Served with sage and onion stuffing, pigs in blankets, thyme roasted carrot, 

sprouts and herb roast potatoes
-

MUSHROOM BRIE AND CRANBERRY WELLINGTON (V)
Sauteed mushrooms with creamy brie and cranberry confit, baked in crisp puff pastry and served 

on tomato and herb passata
-

CHOCOLATE AND CLEMENTINE TRUFFLE TORTE (V)(GF)(VG)
Decadent chocolate truffle torte scented with clementine and served with Chantilly cream

Arrive 6:30pm, meal served 7pm, carriages 1am
Indulge in a traditional Christmas 2-course meal and prepare for a night of fun! As the 
night unfolds, let the infectious beats of our traditional interactive Christmas party DJ 
get you in the party mood. Dance along with our fantastic dancers to a mix of party 

classics and all-time favourites, you won’t be able to resist hitting the dance floor and 
showing off your best moves.

2  C O U R S E  P A R T Y

TRADITIONAL ROAST TURKEY BREAST
Served with sage and onion stuffing, pigs in blankets, 

thyme roasted carrot, 
sprouts and herb roast potatoes

-
MUSHROOM BRIE AND CRANBERRY WELLINGTON (V)

Sauteed mushrooms with creamy brie and cranberry confit, baked in crisp puff 
pastry and served on tomato and herb passata

-
CHOCOLATE AND CLEMENTINE TRUFFLE TORTE (V)(GF)(VG)

Decadent chocolate truffle torte scented with clementine and served with Chantilly cream

2  C O U R S E  P A R T Y

Arrive 6:30pm, meal served 7pm, carriages 1am

Get ready to boogie down at our Motown themed Christmas party! Join us for a night 
of soulful music, delicious food, and festive fun as we celebrate the holiday season 
in true Motown style. Enjoy a sumptuous two-course meal, before putting on your 

dancing shoes and hitting the dance floor as our DJ spins the ultimate pop classics to 
keep the party going.

Tickets include an arrival glass of bubbly.

On Saturday 30th November and Saturday 21st December, our Top of
the Pops party nights will be going “DRINKS INCLUSIVE” Tickets on

these two dates include, unlimited house wine, selected draughts
beers and cider, selected spirits, soft drinks and a selection of

premium no and low alcohol drinks until 11pm. 

DR INKS

I N

C L U S I V
E

DR INKS

I N

C L U S I V
E

All other dates will include a glass of bubbly on arrival 
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Sunday 15th December 
£25 per adult £18 per child

Arrival 2pm  - Meal served £2.30pm 
This holiday season, treat your family to a festive 2 course lunch and a magical visit to 

Santa in his grotto. 
Children will receive a selection box as a gift from Santa. 

Please advise of any dietary requirements prior to arrival to avoid disappointment.

CREAM OF WINTER VEGETABLE SOUP (V) 
Served with petit pain

CHILLED MELON AND FRUITS (VG) 
Drizzled with fruit coulis

CORONATION CHICKEN SALAD
Flaked chicken breast bound in a creamy curry mayonnaise with fresh pineapple served on crisp leaves 

OEUF A LA RUSSE 
Oeuf mollet drizzled with Marie Rose dressing, finished with a tartare of smoked salmon

*
POT ROAST SILVERSIDE OF BRITISH BEEF

ROAST SEASONAL TURKEY BREAST

ROAST LOIN OF PORK

HONEY ROAST GAMMON

STEAK MUSHROOM AND ALE PIE

SALMON NANTUA 

(V) MUSHROOM, BRIE AND CRANBERRY WELLINGTON

main courses served with buttered mash and roast potatoes with an array of seasonal vegetables served 
to your table 

*
DESSERTS WILL BE AVAILABLE TO ADD ON, ON THE DAY FOR AN ADDITIONAL £7

FOLLOWED BY COFFEE AND SWEET MINCE PIE

Tuesday 17th December
£28.00 per person

Arrival 1pm - Meal served at 1.30pm
Spending a festive afternoon with Elvis, one of the greatest musicians of all time, is an experience 

that cannot be replicated. So, sit back, relax, and let timeless music transport you to a world of 
celebration and joy, whilst you enjoy a delicious 3 course traditional dinner with all the trimmings, 

followed by coffee and mince pies.

WINTER WARMING VEGETABLE SOUP
Served with petit pan

-
TRADITIONAL ROAST TURKEY BREAST

served with sage and onion stuffing, pigs in blankets, thyme roasted carrot, 
sprouts and herb roast potatoes

MUSHROOM BRIE AND CRANBERRY WELLINGTON (V)
Sauteed mushrooms with creamy brie and cranberry confit, baked in crisp puff pastry and 

served on tomato and herb passata
-

CHOCOLATE AND CLEMENTINE TRUFFLE TORTE (V)(GF)(VG)
Decadent chocolate truffle torte scented with clementine and served with Chantilly cream
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Monday 23rd December  
£22 per adult / £18 per child

Arrival 10:00am, entertainment starts 10:30am 

Tuesday 24th December   
£22 per adult / £18 per child

First arrival 9:30am, Second arrival 10:00am, entertainment starts 10:30am

Choose between two enchanting Christmas events packed with joy and excitement.  
First up, our Christmas Breakfast with the Elves – where you and your loved ones will 
be greeted by Santa’s bubbly little helpers! Indulge in a delectable full buffet breakfast, 

savouring every bite while the merry elves entertain you with their delightful performances.

NOT YOUR CUP OF EGGNOG? 
How about a mischievous encounter with the Grinch and his dear friend Cindy Lou? This 

event promises a touch of mischief and loads of laughter! Watch in awe as the Grinch and 
Cindy Lou entertain you with their dazzling antics, leaving your heart brimming with joy.

Both events include a meet and greet session with the beloved characters, as well as Santa 
himself - allowing you to capture these magical moments forever!

Children will receive a selection box as a gift from Santa. 

Please advise of any dietary requirements prior to arrival to avoid disappointment.

Sunday 22nd December 
£15.00 Per Person

2pm-5pm
Join us for a magical Christmas party with the elves at Mercure George Washington and make 
unforgettable memories with your family! Come and meet Santa’s playful elves, who will be 

spreading holiday cheer and joy throughout the event. Enjoy exciting party games and get into the 
Christmas spirit.

After the games, it’s time to hit the dance floor – get ready to groove to the latest kids’ disco hits 
and show off your best moves. Of course, no Christmas party is complete without a visit from 

Santa Claus himself, so make sure to share your wish list and capture the moment in our beautifully 
decorated grotto!

Food will be available to purchase on the day.

Children will receive a selection box as a gift from Santa. 

Please advise of any dietary requirements prior to arrival to avoid disappointment.
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Bookings available from 12.30pm

Come along and join us at the Mercure George Washington this Christmas for 

a delicious and festive full Christmas day lunch. Complete your five course 

Christmas meal with a refreshing Champagne sorbet, freshly brewed tea or coffee, 

mince pies and Christmas crackers to add to the festive spirit. Be sure to make 

this Christmas day lunch memorable with your loved ones!
  

£87.50 per adult

£45.00 per child

CROWN OF MELON AND PASSION FRUIT MAI TAI
Pearls of melon with a syrup of white rum, orange liqueur and lime topped with 

passion fruit sorbet 

SMOKEHOUSE SALAD
Home smoked duck breast, chicken and ham with mesculine leaves, champagne 

vinaigrette, cranberries, stem ginger and hazelnuts

SEAFOOD AND AVOCADO TOSTADA
Selection of seafood, bound in a Mexican seafood dressing on crushed avocado,

 lime and cilantro, served in a tortilla cup  

CREAM OF ROASTED BUTTERNUT SQUASH SOUP
With vegetable crisps 

*
CHAMPAGNE SORBET

*
TRADITIONAL ROAST TURKEY BREAST

Our renowned chestnut stuffing, venison chipolata, cranberry sauce 
and rich roast gravy

ROAST SIRLOIN OF BRITISH BEEF
Freshly carved served with Yorkshires pudding, a rich claret gravy and 

creamed horseradish

CROUSTILLIADE OF PORK WITH PEARS 
Seared pork loin topped with mustard and apple compote topped with a fennel crust, 

served on cider jus with poached baby pears

CHESTNUT AND CRANBERRY ROAST (V)
Baked nut roast topped with cranberry compote served on vegetarian gravy

All main courses served with seasonal vegetables, buttered mash and 
goose fat roast potatoes

*

TRADITIONAL CHRISTMAS PUDDING
With Cognac orange sauce  

CHOCOLATE, GRIOTTINES AND AMARETTI
Dark chocolate truffle with macerated French cherries textured with Amoretti crumble, 

Chantilly cream and chocolate cigarillo
 

SELECTION OF BRITISH CHEESES
with biscuits chutney and Christmas cake

*
MINCE PIE ALONGSIDE YOUR CHOICE OF TEA OR COFFEE
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Arrival at 1:30pm buffet served at 2pm

Join us at the Mercure George Washington for a more informal Christmas buffet 
lunch on Christmas Day. This relaxed and sociable dining experience is perfect for 

families and friends looking for a fuss-free way to celebrate the festive season.

Indulge in a sumptuous three course buffet, relax and soak in the festive ambiance 
as you savour your meal. 

Don’t miss out on this fantastic opportunity to spend quality time with your loved 
ones while enjoying a delightful Christmas buffet. Book your table now at Mercure 

George Washington and make this Christmas Day unforgettable. 
 

£60 per adult and £30 per child

TO HELP YOURSELF

AN ARRAY OF HORS D’OEUVRES INCLUDING, SALADS, HUMMUS, PATE, BREADS, 
SEAFOOD, FRUITS, MEATS, PICKLES, DRESSINGS AND DIPS

*

FROM THE CARVERY

BRONZED ROAST TURKEY BREAST
Served with all the traditional trimmings and rich pan gravy

POT ROAST SILVERSIDE OF BEEF
Slow braised silverside of beef served with Yorkshire pudding and rich roast gravy

FENNEL CRUSTED PORK LOIN
Roast pork loin served with apple compote and rich pan jus

SALMON NANTUA
Gently steamed salmon fillet finished in a creamy seafood veloute with snipped herbs, 

garnished with freshwater prawns

VEGETABLE WELLINGTON (V) (VG)
Puff pastry wellington slice filled with butternut squash, chickpea, sweet potato, carrot and 

walnuts with a smokey red pepper & redcurrant chutney

All main courses are served with a selection of seasonal vegetables and potato

*

DESSERT TABLE

A SELECTION OF DESSERTS 
CHOOSE FROM CHEESECAKES, ROULADES, GATEAU, PIES AND FESTIVE CHRISTMAS 

PUDDING WITH BRANDY ORANGE SAUCE

CHEESE CHUTNEY AND CHRISTMAS CAKE
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Come and join us at Mercure George Washington for a delicious three-course 

Boxing Day carvery. Treat yourself to a fantastic feast with all the trimmings 

in our beautiful restaurant. With excellent service and a warm, welcoming 

atmosphere, Mercure George Washington is the perfect place to spend 

Boxing Day with your loved ones. Book now to avoid disappointment!

 
Bookings available from 12.30pm

£30 per adult, £17 per child

CREAM OF ROASTED BUTTERNUT SQUASH SOUP (V)

Served with petit pain

CHILLED MELON AND BERRIES (VG)

Drizzled with fruit coulis 

CHICKEN LIVER PATE

With crisp toasts and onion chutney

CRAYFISH, CRAB AND SMOKED SALMON COCKTAIL

Drizzled with Bloody Mary Dressing

*

SLOW ROAST SILVERSIDE OF BRITISH BEEF

ROAST BREAST OF TURKEY

PORCHETTA PORK LOIN, ROLLED WITH HERBS

ROAST GAMMON

STEAK AND ALE PIE

POACHED SALMON SEAFOOD CREAM SAUCE

COUS COUS STUFFED BELL PEPPER (VG)

main courses served with buttered mash, roast potatoes, and vegetables

*

CHRISTMAS PUDDING WITH COGNAC AND ORANGE CUSTARD

CHOCOLATE CLEMENTINE TORTE (VG) (GF)

RASPBERRY AND WHITE CHOCOLATE CHEESECAKE

WARM CHRISTMAS MINCEMEAT AND ALMOND TART WITH CRÈME FRAICHE

CHOCOLATE FUDGE CAKE

LEMON DRIZZLE CAKE
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Arrival at 7pm, food served 7:30pm, carriages 1am

Join us for our fabulous Gala Ball, this New Year’s Eve!
Upon arrival, you will be greeted with a glass of bubbly to begin your 
evening in style as you get ready to dance the night away with our live 

entertainment and disco! 

Indulge in a delicious four-course meal, carefully prepared by our talented 
chefs as we promise to provide an unforgettable night. Enjoy a second 

glass of bubbly to welcome in the New Year.

£95.00 per adult 

FRESHLY BAKED BREAD BASKET AND FLAVOURED BUTTERS
Served to your table on arrival

*

CREAM OF ROASTED BUTTERNUT SQUASH AND WINTER SPICE SOUP (V)
Topped with crème fraiche and vegetable crisp

CHILLED MELON WITH CRANBERRY MIMOSA (V)
Crown of melon with berries, Champagne sorbet, cranberry nectar 

SMOKED DUCK BREAST AND HONEY ROAST BEETROOT SALAD
On baby leaf salad with an aged balsamic dressing

*

 ROAST SIRLOIN OF BRITISH BEEF
Yorkshire Pudding, creamed horseradish, Claret Gravy

SALMON AND CRAYFISH PRINCESS
Poached salmon fillet in a creamy Champagne and Tarragon velouté with 

crayfish tails and crisp fleuron

COURONNE TANGIER (VG)
A filo pastry crown filled with roasted vegetable tagine on a bed of spiced cous cous, 

with North African spices and dried fruits, served on fresh tomato sauce 

Main courses served with fondant potato, honey and thyme roasted carrot 
and green bean bundle

*

DECADENT CHOCOLATE TRUFFLE TORTE WITH GROITTINES (V)

*

 A CHEESE PLATTER WITH BISCUITS AND HOMEMADE CHUTNEY 
Will be served to each table following dessert for grazing

 throughout the rest of the event
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Arrival at 6:30pm, food served 7:00pm, carriages 1am

Celebrate New Year’s Eve with the whole family at Mercure George 
Washington Hotel’s family friendly party! Enjoy a night of fun and dancing as 

we welcome in the New Year!

Offering something for everyone, our talented DJ will be on hand to provide 
the ultimate tracks, suitable for every age, ensuring the dance floor is filled 

from start to finish! Be sure to tuck in to our delicious family buffet too!

£55.00 per adult, £35 per child

2 COURSE HOT FORK BUFFET

TURKEY DOPIAZA, PORK STROGANOFF, BEEF LASAGNE,

PASTA TOSCANA (V), WINTER VEGETABLE MEDLEY, STEAMED RICE

BABY NEW POTATOES, GARLIC BREAD SLICES, CHICKEN GOUJONS

FISH GOUJONS, SKINNY CHIPS, BAKED BEANS

CHOCOLATE FUDGE CAKE, CARAMEL APPLE PIE

Sittings from 12:30

Looking for a relaxing way to start the New Year? 
We know it’s not Sunday but this New Year’s Day Carter and Fitch 

will be serving their ever-popular Sunday Lunch 

Start the new year the right way and head over to the Carter & Fitch 
website to book in for our New Year’s Day Lunch!

ADULT MAIN COURSE £14, CHILD MAIN COURSE £11
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PARTY NAME:

DATE OF FUNCTION:

NUMBER IN PARTY:

WHITE WINE Price Quantity Total

House Wine Italy £22.95

RED WINE Price Quantity Total

House Red Italy £22.95

BLUSH WINE Price Quantity Total

House Blush £22.95

£25.95 if purchased on the night

PITCHERS Price Quantity Total

Cocktail Pitcher £22.00

BOTTLED BEER & ALCOPOPS Price Quantity Total

Bucket of 6 mixed bottled beers £30.00

Bucket of 6 mixed bottled alcopops £30.00

£36.00 if purchased on the night

Total

THESE ARE PRE-ORDER PRICES ONLY & ARE NOT AVAILABLE ON THE NIGHT.

PLEASE COMPLETE THE FOLLOWING IN BLOCK CAPITALS AND RETURN 1 WEEK 
PRIOR TO YOUR PARTY

WINTER WARMING VEGETABLE SOUP
Served with petit pan

-
TRADITIONAL ROAST TURKEY BREAST

served with sage and onion stuffing, pigs in blankets, thyme roasted carrot, 
sprouts and herb roast potatoes

MUSHROOM BRIE AND CRANBERRY WELLINGTON (V)
Sauteed mushrooms with creamy brie and cranberry confit, baked in crisp puff pastry and 

served on tomato and herb passata
-

CHOCOLATE AND CLEMENTINE TRUFFLE TORTE (V)(GF)(VG)
Decadent chocolate truffle torte scented with clementine and served with Chantilly cream

BUFFET MENU
£22 per person
TURKEY DOPIAZA

PORK STROGANOFF

BEEF LASAGNE

PASTA TOSCANA (V)

WINTER VEGETABLE MEDLEY

STEAMED RICE

BABY NEW POTATOES

Looking to book a private event over the Christmas period to celebrate with 
colleagues or friends? Our private party packages are available all throughout 
December. Choose from our two or three course party menu or opt for a more 

informal Christmas buffet!

2 courses - £25 per person / 3 courses - £30 per person 
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Organisers Name

Party Name

Email Address 

Contact Tel

Address

       Post Code

A non refundable deposit of £15 per person will be required at the time of booking. 
Final payments are due 4 weeks prior to your event.

Date & Title of Party

Number in Party

Time of Booking – Restaurant only 

Please advise us of any guests requiring vegetarian, vegan or allergen dishes here as these must be 
ordered in advance

I have read and understood the booking conditions for the above party and any 
accommodation and enclose the deposit for the amount required.

These terms and conditions apply between the person, firm, company or other entity 
specified on your booking form (“you” or “your”) and [Mercure George Washington 
Hotel], registered in [England] with company registration number (04649091) Stone Cellar 
Road High, Newcastle upon Tyne, Washington NE37 1PH] (“Venue”) in respect of the 
Christmas celebration event as specified on your booking form (“Event”). Please read them 
carefully as they contain important information. By booking your Event (“your booking”) 
you agree to be bound by these terms.

Some key points

1. If your Event cannot proceed due to a Government imposed “lock down” of the 
 area in which the Hotel is located you may choose to reschedule the Event to a 
 mutually convenient alternative date or obtain a full refund in respect of your 
 booking.
2.  The Venue will liaise with the party organiser named in your booking form, or such 
 other individuals as approved in writing by that organiser, in relation to your 
 booking.
3.  For your comfort, all parties are requested to meet in our pre-function bar area at 
 least 30 minutes prior to your Event.
4.  The Venue will endeavour to accommodate any special requests which you  may 
 have, however these cannot be guaranteed.
5.  Your booking must be made direct with the Venue and a non-refundable deposit of 
 £15 per person (£10.00 for Breakfasts deposits) is required to secure your booking. 
 Confirmation of attendee numbers, menu choices/pre-orders and the final balance 
 payable in respect of your Event are due 4 weeks prior, or such other date as may be 
 agreed in writing, failing which the Venue may cancel your booking resulting in the 
 loss of your deposit.
6.  If you proceed with your booking on the basis of preliminary/anticipated attendee 
 numbers, unless otherwise agreed in writing, the Venue does not guarantee that it 
 will be able to accommodate your final numbers.
7.  You may cancel your booking by notifying the venue in writing by no later than 16:00 
 hours on 31 October of the year of your booking, at the loss of no more than the 
 deposit paid (or if unpaid, due). After that time, other than as set out at point 1 above 
 (Government ordered lock down), your booking cannot be cancelled and you must 
 make payment the final balance payable in respect of your Event in accordance with 
 this agreement.
8.  The dress-code for the Event is, unless otherwise agreed in writing, “smart/casual”, 
 which includes smart jeans, but not sportswear. The Venue reserves the right to 
 refuse admission to any member of your party who is not appropriately dressed.
9.  The Venue may (at its sole discretion) refuse admission to, or eject from the Event, 
 any person in its absolute discretion, including (without limitation) any person who in 
 the opinion of the Venue represents a security risk, nuisance or annoyance. Due to 
 licensing laws, we have a right of refusal to serve drunken guests at all events.’
10.  Unless otherwise agreed in writing, people under the age of 18 years are not  
 of prospective attendees who are under the age of 18 as at the date of the Event shall 
 be non-refundable.
11.  Unless otherwise agreed in writing, you and your party are not permitted to consume food 
 or beverages purchased other than from the Venue at the Event.
12.  At the end of your Event, provided the Venue is still open, you and your party are 
 welcome to remain and continue enjoying your evening, however please note that any 
 previously private areas may also then be used by others.

Further terms

13.  Payment of deposits and final balance may be made by cash, bank transfer, or debit 
 card. The Venue kindly asks that you co-ordinate your parties’  payments and submit 
 the total sum due to the Venue by way of a single payment in respect of the deposit 
 and a single payment in respect of the final balance. Piecemeal payments will be liable 
 to an administration charge of £5 per individual payment, payable in advance.
14. If you fail to make payment of any sum due to the Venue under this agreement by the 
 due date, interest shall accrue on that sum at the rate of 4% a year above the Bank of 
 England’s base rate from time to time and you will be liable to pay the Venue’s costs of 
 enforcing payment on a full indemnity basis.
15.  Prices for events at the Venue, where applicable, are correct at the time of  publication. 
 The Venue reserves the right to change the prices at any time but  changes will not affect 
 booking which have already been confirmed by the Venue.
16.  The sums paid in respect of absentees from your party are not deductible from the 
 final balance due to the Venue, and nor are such sums refundable or transferable to 
 goods or services in lieu under any circumstances.

17.  The timings of your Event are subject always to any requirements of the  
 Venue’s local Licensing Authority imposed subsequent to your booking.
18.  Save as for the circumstances set out at point 1 above (Government ordered  
 lock down):
 a.  the Venue reserves the right to re-schedule your Event, including to after  
  Christmas if, in its opinion, the Event cannot proceed on the date set  out in your 
  booking form owing to circumstances beyond the Venue’s control, including but 
  not limited to: supplier or contractor failure, venue damage or cancellation, 
  health scares, industrial dispute, governmental regulations or action, military 
  action, fire, flood, disaster,   civil riot, acts of terrorism or war (i.e. “a Force 
  Majeure Event”); and
 b.  If, by reason of any Force Majeure Event, the Venue is delayed in or prevented 
  from performing any of its obligations under this agreement, then such delay or  
  non-performance shall not be deemed to be a breachnof this agreement and 
  no  loss or damage shall be claimed by you by reason thereof. The Venue’s 
  obligations shall be suspended during the period of the delay or non-performance 
  and the Venue and  you shall each use reasonable endeavours to mitigate the effect 
  of the Force Majeure Event, as may be necessary.
19.  Where applicable, the Venue may change the format, theme, décor, layout, speakers, 
 participants, content, venue location and programme or any other aspect of the Event 
 at any time and for any reason, in each case without liability.
20.  To the fullest extent permitted by law, the Venue shall not be liable to you for any 
 loss, delay, damage or other liability incurred, resulting from or arising in connection 
 with the postponement of the Event howsoever arising, or any venue change.
21.  All goods/services provided by the Venue at the Event are to be paid for at the point 
 of purchase or where deferred with the Venue’s agreement, not later  than prior to 
 your departure from the Event.
22.  The Venue may (at its sole discretion) refuse admission to, or eject from the Event, 
 any person in its absolute discretion, including (without limitation) any person who 
 fails to comply with these terms and conditions or who in the opinion of the Venue 
 represents a safety or security risk, nuisance or  annoyance. You agree to comply 
 with all reasonable instructions issued by the Venue at the Event.
23.  To the fullest extent permitted by law, the Venue excludes: (a) all liability for loss, 
 injury or damage to persons or property at the Event; and (b) any actual or alleged 
 indirect loss or consequential loss howsoever arising, suffered by you or any of your 
 party, or any loss of profits, anticipated profits, savings, loss of business revenue, 
 loss of business, loss of opportunity, loss of goodwill, or any other type of economic 
 loss (whether direct or indirect). Beyond that, if the Venue is liable to you for any 
 reason, its total liability to you in relation to the Event (whether under this agreement 
 or otherwise) is limited to the price paid for your booking as set out on your booking 
 form.
24.  The Venue reserves the right to amend these terms and conditions from time to time.
25.  No person other than you and the Venue shall have the right (whether under the 
 Contracts (Rights of Third Parties) Act 1999 or otherwise to enforce the terms of this 
 agreement.
26. This agreement is governed by English law and you submit to the exclusive jurisdiction of 
 the English courts in respect of any disputes arising from or in connection with it.

All inclusive events are subject to the following restrictions and fair usage policy –
27. The following beverages are included in the ticket price - medium servings of house 
 wine, selected draughts (Amstel, Inches Cider and John Smiths), house spirits, post 
 mix soft drinks & J2O bottles, bottles of 0% lager and Gordons 0% gin. Other 
 premium drinks are available for a small supplementary price.
28. Your party will be issued wrist bands on the evening of the event. Only those wearing 
 the correct wrist band will be served. Anyone found without a wristband will be 
 ejected from the event.
29. Guests may order for themselves and up to 1 other person per round (2 drinks total), 
 including any premium upgrades. Shots may be purchased in addition to these. No 
 drinks purchased in any other bar may be brought in to the room.
30. Guests may only possess 1 glass/bottle each at any given time. An empty glass must 
 be returned to the bar in exchange for each drink served. Anyone found to disregard 
 this rule will have drinks confiscated in the first instance, and will be ejected without 
 refund in the second instance.
31. Inclusive events remain subject to clause 9 of these terms and conditions. No 
 refunds will be given to anyone refused service.
32. Inclusive bar runs from event start time until 11:00pm. Any guests attending the bar 
 (or joining the queue) after this time will be charged full price for all drinks. 

Take advantage of our discounted accommodation rates on our event nights 
ENJOY 15% OFF OUR SELLING RATE AT THE TIME OF BOOKING!



Stone Cellar Road, High Usworth, Washington,
Newcastle Upon Tyne, NE37 1PH

Email:
events@georgewashington.co.uk

Telephone:
0191 402 99 88


