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Awards dinners 

Make your awards dinner 
a night to remember at 
Mercure Bradford 
Bankfield Hotel!

Explore our all-inclusive 
package options and 
contact us to start 
planning your event.

L E T ’ S  P L A N 
Y O U R  E V E N T !
01274 211012

events@mercurebradford.co.uk

mercurebradford.co.uk



Celebrate the 

good times

Need a room 
for the night?
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Enjoy the VIP treatment at your very own 

awards dinner, for just £30 per person 

for a minimum of 60 guests.

*Terms and conditions. Subject to availability. This package is based on a minimum of 60 guests; for smaller bookings under 60, 
please contact us for a bespoke quote. 

Whether you need somewhere to prepare for 

the night or unwind after your celebrations, 

we have a selection of comfy rooms your guests 

can choose from. Contact us to find out more.

O U R  P A C K A G E  I N C L U D E S :

• Room hire for the evening

• Tailored arrival drink

• Your own Event Host 

• An elegant three-course set menu meal

• Complimentary on-site car parking

• Exclusive entrance to hotel



Your menu options
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Enjoy a delicious three-course meal
which includes the following options.

(V) vegetarian. FOOD ALLERGIES & INTOLERANCES: before you order your food and drinks please speak to our staff if you would like 
to know about our ingredients; we cannot guarantee that any food or beverage item sold is f ree from traces of allergens.

S T A R T E R S

T A I L O R E D  A R R I V A L  D R I N K

D E S S E R T

Slow-roast tomato soup (V)

Basil pesto, cream

Mushrooms in garlic and 
white wine cream sauce (V)

Toasted bloomer bread

Crispy breaded Brie (V)

Pear and walnut salad, 

cranberry relish

M A I N S Roast chicken supreme
Red onion and thyme stuffing, 

roast chicken gravy 

Honey-roast loin of pork
Sea salt crackling, sage and 

onion stuffing, apple sauce

Asparagus and 
creamed leek tartlet (V)

Herb sauce

Glazed lemon tart
Raspberry and mint compote

Baked vanilla 
New York cheesecake
Apple and blackberry compote 

Chocolate orange 
profiteroles 
Orange cream filling, 

dark chocolate sauce 



C E L E B R A T E  T H E  G O O D  T I M E S  -  A W A R D S  D I N N E R S

C O N T A C T  U S 

Mercure Bradford 
Bankfield Hotel
Bradford Rd, 
Bingley 
BD16 1TU

01274 211012

events@mercurebradford.co.uk

mercurebradford.co.uk 

Let's plan 
your event!


