
Nollick Ghennal as
Blein Vie Noa! 

FESTIVE
season

You're invited to celebrate the 

at the Comis Hotel & Golf Resort



Scan the QR Code to enquire



Join us this festive season!

Whether you’re joining us for a festive afternoon
tea, dancing the night away at one of our party
nights, or celebrating Christmas Day itself, we’re
thrilled to welcome you.

From twinkling lights and festive playlists to
menus packed with seasonal favourites and
creative twists, every detail has been carefully
curated to create memorable moments.

Please don’t hesitate to contact us to discuss
your festive requirements.

email: christmas@comishotel.com

Celebrate at Comis Hotel
& Golf  Resort 



FESTIVE AFTERNOON
TEA

Enjoy a seasonal twist on our traditional
afternoon tea, available from 24th November to
4th January. Featuring imaginative takes on
festive classics – including turkey-inspired
savouries and mince pie delights – it's the
perfect way to celebrate the season.

Add some extra Christmas spirit and indulge in
a glass of fizz by upgrading to our Sparkling
Afternoon Tea this season.

Afternoon Tea
Sparkling Afternoon Tea 

Kindly advise of any dietary requirements at the
time of booking. By it’s very nature, our
afternoon tea contains gluten, dairy & nuts.

£24.50 per person
£29.50 per person



SPECIAL OFFERS
10% Discount for senior citizens 2 course - £25, 3 course - £29

50% Discount for children (aged 6 to 12)
Children under 6 eat free

STARTERS
Warm Brie, cranberry & roasted fig tartlet with balsamic dressing 1, 12, 15

Spiced winter veg soup with crusty bread roll 1, 2, 3 avl, 4, 17
Chicken liver & brandy parfait, sloe gin chutney & toasted brioche 12, 15

Smoked Haddock, Salmon, spinach and Manx cheddar fishcakes, tartare sauce &
crispy capers 7, 11, 12, 15

MAINS
Roast Turkey Crown with all the trimmings 3 avl, 15, 17

Crispy panko goat’s cheese, pickled beetroot, rocket and apple ketchup 1, 12, 15, 17
Roast Hake Fillet, Welsh Rabbit, smoked paprika mash, 

braised cabbage & bacon 7, 12, 15, 17
Winter Veg & Cranberry Nut roast, maple glaze carrots, 

rosemary and thyme gravy 1, 2, 3, 4, 10,13

DESSERTS
Mixed fruit Christmas pudding 1, 10, 12, 13, 15

Salted Caramel Profiterole 1, 10, 12
Sticky Toffee Pudding 1, 12, 15

Chocolate & Orange Tart 1, 10, 12, 15
Buche de Noel 1, 9, 10, 12, 15

Group bookings of 20 plus available on request

FESTIVE LUNCHES
Our popular festive lunches will take place every Thursday in December
from 12pm to 2pm, including a complimentary glass of mulled wine or
soft drink on arrival & tea /coffee and a mince pie.

2 Courses
3 Courses

£29.00 per person
£35.00 per person

Please speak to a member of staff prior to ordering if you have any allergies or intolerances.
 1 = Vegetarian, 2 = Vegan, 3 = Gluten-free, 4 = Dairy-free, 5 = Shellfish, 6 = Mollusc, 7 = Fish, 9 = Soya, 

10 = Nuts, 11 = Mustard, 12 = Egg, 13 = Peanut, 14 = Sesame, 15 = Sulphites, 16 = Lupin, 17 = Celery, avl = Available



BUFFET STARTERS
Continental & local cured meats & pate 9, 11, 12, 13, 15

Local seafood & shellfish, dressed salmon 5, 6, 7, 15
Spiced winter veg soup & crusty homemade bread 1, 2, 3 avl, 17

CARVERY MAINS
Roast crown of turkey, Honey & mustard glazed ham, 

Roast topside of beef 11, 12, 15, 17
All served with Yorkshire puddings, gravy, seasonal veg, stuffing & pigs in blankets

Salmon fillet, crushed new potatoes with olives & salsa verde 1, 7
Winter veg & cranberry nut roast, maple glaze carrots, 

rosemary and thyme gravy 1, 2, 3, 4, 15, 17

BUFFET DESSERTS
Mixed fruit Christmas pudding 1, 10, 12, 13, 15

Salted Caramel Profiterole 1, 10, 12
Sticky Toffee Pudding 1, 12, 15

Chocolate & Orange Tart 1, 10, 12, 15
Buche de Noel 1, 9, 10, 12, 15

COMIS JOINER BIG BAND
CHRISTMAS PARTY NIGHTS

Perfect for smaller gathering of 6 - 40 guests

Join us to celebrate the festive season on Friday 19th December or  
Saturday 20th December with a fizz on arrival, 3-course carvery,  
seasonal décor and the Not Quite Big Band from Manchester.

£60 pp | Arrival - 7pm | Dinner - 7:30pm | Carriages at 11:45pm

Reservations and pre-orders are essential. 
Drinks can be pre-ordered upon request - payment in advance is required.

The Not Quite Big Band is a powerhouse 15-piece big band that brings the timeless
charm of the Rat Pack into the 21st century

Please speak to a member of staff prior to ordering if you have any allergies or intolerances.
 1 = Vegetarian, 2 = Vegan, 3 = Gluten-free, 4 = Dairy-free, 5 = Shellfish, 6 = Mollusc, 7 = Fish, 9 = Soya, 

10 = Nuts, 11 = Mustard, 12 = Egg, 13 = Peanut, 14 = Sesame, 15 = Sulphites, 16 = Lupin, 17 = Celery, avl = Available



COMIS JOINER CHRISTMAS
PARTY NIGHTS

Perfect for smaller gathering of 6 - 40 guests

Join us to celebrate the festive season on Thursday 4  or Friday 5  or
Saturday 6  of December with a fizz on arrival, 3-course carvery,
seasonal décor and Comis Resident DJ!

th th

th

£55.50 pp | Arrival - 7pm | Dinner - 7:30pm | Carriages at 11:45pm

Group bookings of 20 plus available on request. Reservations and pre-orders are essential. Drinks
can be pre-ordered upon request - payment in advance is required.

Make a night of  it
Stay with us from £85 single occupancy or £89 double occupancy, including

breakfast. Bookable exclusively through our Events Coordinator.

BUFFET STARTERS
Continental & local cured meats & pate 9, 11, 12, 13, 15

Local seafood & shellfish, dressed salmon 5, 6, 7, 15
Spiced winter veg soup & crusty homemade bread 1, 2, 17

CARVERY MAINS
Roast crown of turkey, Honey & mustard glazed ham, 

Roast topside of beef 11, 12, 15, 17
All served with Yorkshire puddings, gravy, seasonal veg, stuffing & pigs in blankets

Salmon fillet, crushed new potatoes with olives & salsa verde 1, 7
Winter veg & cranberry nut roast, maple glaze carrots, 

rosemary and thyme gravy 1, 2, 3, 4, 15, 17

BUFFET DESSERTS
Mixed fruit Christmas pudding 1, 10, 12, 13, 15

Salted Caramel Profiterole 1, 10, 12
Sticky Toffee Pudding 1, 12, 15

Chocolate & Orange Tart 1, 10, 12, 15
Buche de Noel 1, 9, 10, 12, 15

Please speak to a member of staff prior to ordering if you have any allergies or intolerances.
 1 = Vegetarian, 2 = Vegan, 3 = Gluten-free, 4 = Dairy-free, 5 = Shellfish, 6 = Mollusc, 7 = Fish, 9 = Soya, 

10 = Nuts, 11 = Mustard, 12 = Egg, 13 = Peanut, 14 = Sesame, 15 = Sulphites, 16 = Lupin, 17 = Celery, avl = Available



MAGICAL CHRISTMAS
Join us for the most wonderful time of the year and start a luxurious new

tradition at the Comis!

CHRISTMAS DAY
Wake up on Christmas morning
to a delicious breakfast before
opening gifts or heading off to
see family.

Then indulge in our Christmas
Day Lunch - full of festive
flavours and good company. 

Spend the evening relaxing with
loved ones or wrap up warm for
a peaceful stroll around our
stunning grounds. Later, enjoy a
relaxed Evening Buffet featuring
cold cuts, pickles, cheese
boards, mulled wine and port.

On Boxing Day, enjoy a final
breakfast before checking out
and heading home, rested and
full of festive cheer.

Visiting loved ones? Bed & Breakfast rates are also available on request - the
perfect option for a festive family visit.

£499.00 - 2 adults | 2 night stay

£599.00 - 2 adults & 1 or 2 children (under 12) | 2 night stay

PACKAGE PRICES

CHRISTMAS EVE
Check in, settle down, and relax -
Christmas is all taken care of.

Sip a festive cocktail or glass of
wine by the fire before enjoying
our cosy Christmas Eve buffet,
surrounded by seasonal charm.

Fun for all the family includes:

Christmas Movie Showings

Indoor Mini Golf

Giant Games

And for the best-behaved

little ones… a special visit

from Father Christmas!



CHRISTMAS DAY LUNCH MENU

£120.00 per adult £45.00 per child (under 12)

STARTERS
Chicken & tarragon terrine, celeriac remoulade, warm brioche 11, 12, 15
 Mushroom & roasted chestnut soup with truffle dressing 1, 2, 3, 4, 17

Beetroot carpaccio, whipped goats cheese, roasted figs 1, 15
Sweet potato, spinach & chorizo risotto 15

CARVERY MAINS
Turkey crown & honey roast gammon, pigs in blankets & stuffing 11, 12, 15, 17

Roast fillet of cod with a parmesan & herb crust, confit tomato with olive oil mash 7
Fillet of beef Wellington 11, 12, 15, 17

Roasted celeriac steak, parsnip puree, wild mushrooms & shallots with pesto
dressing 1, 2, 3, 4, 17

BUFFET DESSERTS
Christmas pudding & brandy sauce 1, 10, 12, 13, 15

Chocolate tart, kirsch & cherry compote with vanilla ice cream 9, 10, 12, 13, 15
Local cheese & biscuits, celery & chutney 1, 15, 17

Christmas crumble, spiced apple & cranberry with custard 10, 12, 13

CHRISTMAS EVE BUFFET

Hot & Cold Buffet | 18:30 - 20:00 | £35.00 per adult | £17.50 per child

Please speak to a member of staff prior to ordering if you have any allergies or intolerances.
 1 = Vegetarian, 2 = Vegan, 3 = Gluten-free, 4 = Dairy-free, 5 = Shellfish, 6 = Mollusc, 7 = Fish, 9 = Soya, 

10 = Nuts, 11 = Mustard, 12 = Egg, 13 = Peanut, 14 = Sesame, 15 = Sulphites, 16 = Lupin, 17 = Celery, avl = Available



NEW YEAR’S EVE PARTY
Celebrate the arrival of 2026 in style at the Comis! 

Join us for an unforgettable evening, featuring a Gala Buffet Dinner (with
a dedicated children’s buffet), and entertainment from Sunset Jets and
DJ Chris Hedley, as we see in the New Year!

£75.00 per adult | £37.50 per child | Arrival from 7pm | Dinner at 7:30pm |
Carriages at 01:00am

Make a night of it with a stay in one of our comfortable rooms.
Interconnecting family rooms available - perfect for celebrating
together.*

STAY THE NIGHT

£149.00 - 2 adults | Bed & Breakfast

£279.00 - 2 adults & 1 or 2 children (under 12) | Bed & Breakfast

Additional Children (under 12) - £40.00 per child

*Rooms subject to availability.

ACCOMODATION RATES

NEW YEAR’S DAY CARVERY
3 Course Carvery | 12:00 - 15:00 | £35.00 per adult | £17.50 per child



RESORT OFFERINGS

For all bookings and queries this festive season:

call our Festive Hotline: +44 (0)1624 646220 
or Hotel Switchboard: +44 (0)1624 661111 

or email christmas@comishotel.com

Comis Hotel & Golf Resort, Mount Murray Back Road, Douglas, Isle of Man, IM4 2HT

Terms & Conditions
All offers in this brochure are subject to availability. The Hotel reserves the right to alter any dates, planned
entertainment and menus without prior notice. All prices include VAT at the current rate. All pre-payments are non-
refundable and non-transferable. Certain bookings will require a deposit or full payment in advance and only
deposited bookings constitute a confirmed booking. Reservations are essential throughout Christmas & pre-orders
and dietaries are required for all festive offerings. Prices, details and information correct at the time of design. For
full terms and conditions please visit www.comishotel.com

Celebrate the season with a touch of indulgence. Relax and unwind with
our exclusive Twilight Festive Spa Sessions, perfect for a luxurious
evening escape in the lead-up to Christmas. Availability:

Friday 21 & Friday 28  November 2025st  th

Friday 5 , 12  & 19 December 2025th th th 

Your experience includes:
 • Champagne cocktail on arrival
 • Festive grazing platter
 • Full access to our Thermal Journey Spa & Pool
£85.00 per adult. Limited spaces available. Pre-booking required.

FESTIVE TWILIGHT SPA SESSIONS

Not sure what to give that special someone this year?

Give the gift of choice with our resort vouchers – starting from just £25.

Whether they’d love a relaxing spa treatment, a delicious afternoon tea,
a round of golf, dinner with a view or even an overnight stay, our
vouchers can be used across every part of the resort.

FESTIVE GIFT IDEAS



Scan the QR Code to enquire


