
A L L  T H E  I N G R E D I E N T S  F O R
T H E  PE R F E C T  C H R I S T M A S

Celebrate Christmas 
on Level Twenty Five



WE AR E  D EL I G HTED YO U AR E  CON S I D ER I N G MARCO P I ER R E  WH ITE ’ S 
STEAK H O U S E  BAR  & G R I L L  B I R M I N G HAM FO R YO U R FEST IVE  CEL EB R AT I ON ! 

WE  HAVE  PR EPAR ED TH E  B EST M EN U S ,  D R I N K S  PACK AG ES AN D 
ENTERTA I N M ENT THAT O FFER  G R EAT Q UAL IT Y  VALU E  WITH 

CH O I CES  THAT COVER  D I FFER I N G TASTES . 

B O O K I N G S

If you would like to make a booking please do so online or contact the Reservations Team, a
credit or debit card will be required to secure the booking.

For parties of 11 – 18 guests, please contact the Reservations Team. A £20.00 deposit per person 
will be required to secure the booking and this will be deducted from your final bill on the day. 

For parties larger than 18 guests, we can only accommodate this in one of our private dining rooms, 
please contact the Events Team to discuss.

R ES ERVATI ON S

0121 634 3433
xmas@mpwsteakhousebirmingham.com

EVENTS

0121 616 6815 
events@cubehotel.co.uk 

MAK E  IT  A  D ECEM B ER  TO R EM EM B ER

Book before the 30th September 2024 and
enjoy a complimentary sensational Baileys 
Caramel Treat or Berry Bucks Fizz on us! 

(T&Cs apply)

Enjoy a Festive Feast
A N D  U N R I VA L L E D  C I T Y  V I E WS



T H R E E - C O U R S E S
AVAI L AB LE :  2 5 TH  N OVEM B ER  –  24TH  D ECEM B ER

FESTIVE  LU N CH (12 PM -  4 : 30PM) 

S U N DAY –  W E D N ES DAY
£ 3 4 . 9 5  P P   |   £ 3 9 . 9 5  P P  W I T H  F I Z Z

TH U R S DAY -  SATU R DAY
£ 3 9 . 9 5  P P   |   £ 4 4 . 9 5  P P  W I T H  F I Z Z

FEST IVE  D I N N ER  (5 PM -  9PM)

S U N DAY –  W E D N ES DAY
£ 4 2 . 9 5  P P   |   £ 4 7. 9 5  P P  W I T H  F I Z Z

TH U R S DAY -  SATU R DAY
£ 5 2 . 9 5  P P   |   £ 5 7. 9 5  P P  W I T H  F I Z Z

Festive Menu Puddings
T R A D I T I O N A L 

P L U M  P U D D I N G  ( V )
Brandy sauce

WA R M  C H O C O L AT E 
B R OW N I E  ( V )

Chocolate ice cream, 
chocolate sauce

B A N A N A  &
C A R A M E L  M E S S  ( V )

Vanilla ice cream, 
whipped cream

I C E  C R E A M S  & 
S O R B E T S  ( V )  ( V E)
Speak to your server
for today’s flavours

Starters
P O T T E D  H A M 

E N  G E L É E  W I T H 
PA R S L E Y

Piccalilli, toasted 
sourdough 

R OA S T E D  V I N E 
T O M AT O  S O U P  ( V E)

Basil, croutons

F I N E S T  Q UA L I T Y 
S M O K E D  S A L M O N
Celeriac remoulade, 

lilliput capers, soft herbs

TA R T L E T T E  O F 
M U S H R O O M S 

M A I N T E N O N  ( V )
Soft boiled hen’s egg, 

hollandaise

Mains

B R I T I S H  R E A R E D
R OA S T  T U R K E Y

Served with all the trimmings, 
bread sauce, cranberry, 

roasting juices

W H E E L E R ’ S
C L A S S I C  F I S H C A K E

Buttered leaf spinach, soft boiled 
hen’s egg, tartare sauce

C H I M I C H U R R I  G L A Z E D
B A K E D  C AU L I F L OW E R  ( V E)

Roasted Piccolo tomatoes, 
Koffmann chips, extra 

virgin olive oil

B U T C H E R ’ S  S T E A K  W I T H  P E P P E R C O R N  S AU C E
Roasted Piccolo tomatoes, Koffmann chips.

Upgrade to a 28-day aged Campbell Brothers’ sirloin steak +£6.00

U N I O N  JAC K  C H E E S E  P L AT E   |   + £ 9 . 5 0
Rutland Red, White Stilton, Blue Stilton, vintage Cheddar, fig chutney, Peter’s Yard Biscuits

(Winners of supreme champions of the International Cheese Awards)

Cheese Plate



AVAI L AB LE  FROM 2 5 TH  N OVEM B ER  –  24TH  D ECEM B ER 
T WO - C O U R S E S  £ 1 5 . 0 0  |  T H R E E  C O U R S E S  £ 17. 5 0

( AVA I L A B L E  T O  G U E S T S  AG E D  1 2  A N D  U N D E R )

Children’s Festive Menu

Starters

C R I S P Y  C A L A M A R I
Lemon mayonnaise

C H E E S Y  G A R L I C
B R E A D  ( V )

R O S T E D  V I N E  T O M AT O  S O U P  ( V E)
Basil, croutons

Puddings
WA R M  C H O C O L AT E

B R OW N I E  ( V )
Chocolate ice cream, chocolate sauce

I C E  C R E A M S  &
S O R B E T S  ( V )  ( V E)

Speak to your server for today’s flavours

B A N A N A  &  C A R A M E L  M E S S  ( V )
Vanilla ice cream, whipped cream

Mains
B R I T I S H  R E A R E D  R OA S T  T U R K E Y
Served with all the trimmings, bread sauce, 

cranberry, roasting juices

M I N U T E  S T E A K
Roasted piccolo tomatoes, Koffmann fries,

buttered garden peas

F I S H  G O U J O N S
Koffmann fries, buttered garden peas

P O M O D O R O
L I N G U I N E  ( V E)

Tomato sauce, piccolo tomatoes, fresh basil



AVAI L AB LE  2 5 TH  D ECEM B ER 
B O O K I N G S  TA K E N  F R O M  1 2  N O O N  –  5 P M  

F I V E - C O U R S E  M E A L  &  L I V E  M U S I C

A  £ 3 0 . 0 0  D E P O S I T  I S  R E Q U I R E D  U P O N  B O O K I N G  T O  S E C U R E 
T H E  R E S E RVAT I O N ,  F U L L  P R E - PAY M E N T  I S  N E E D E D 

BY  T H E  1 S T  N OV E M B E R  2 0 2 4 
* Window seats are an additional £10.00 per person supplement. 

Last sitting 5pm, 3 hour dining period per booking

Christmas Day

AD U LT
£ 9 9 . 5 0  P E R  P E R S O N

CH I LD
£ 4 9 . 5 0  P E R  P E R S O N

U N I O N  JAC K  C H E E S E  P L AT E
Rutland Red, White Stilton, Blue Stilton, vintage Cheddar, fig chutney, Peter’s Yard Biscuits

(Winners of supreme champions of the International Cheese Awards)

To Finish

Puddings
T R A D I T I O N A L  P L U M 

P U D D I N G  ( V )
Brandy sauce

WA R M  C H O C O L AT E 
B R OW N I E  ( V )

Chocolate ice cream, 
chocolate sauce

B A N A N A  &
C A R A M E L  M E S S  ( V )

Vanilla ice cream, 
whipped cream

I C E  C R E A M S  & 
S O R B E T S  ( V )  ( V E )
Speak to your server
for today’s flavours

Starters
C L A S S I C  1 9 7 0 ’ S  P R AW N  C O C K TA I L

Sauce Marie Rose, fresh lemon, brown bread & butter

SALT BAKED BEETROOT
& GOAT’S CHEESE SALAD (V)
Candied walnuts, Merlot vinegar 
(Vegan available upon request)

TA R T L E T T E  O F
M U S H R O O M S  M A I N T E N O N  ( V )

Soft boiled hen’s egg, hollandaise

B E E F  T E A
English dumplings, soft herbs

G L A M O R G A N  S AU S AG E  ( V )
Caerphilly cheese, leeks, tomato vinaigrette

Amuse-Bouche

Mains

B R I T I S H  R E A R E D  R OA S T  T U R K E Y
Served with all the trimmings, bread 

sauce, cranberry, roasting juices

B E E F  W E L L I N G T O N
Maxim’s mushrooms, puff pastry, buttered 

leaf spinach, watercress, Madeira sauce

G R I L L E D  R E D  M U L L E T
Sage beignets, buttered leaf 

spinach, sauce vierge

C R E A M Y  P O L E N TA  ( V )
Woodland mushrooms, buttered leaf 

spinach, aged Italian hard cheese, extra 
virgin olive oil

C H I M I C H U R R I  G L A Z E D
B A K E D  C AU L I F L OW E R  ( V E )

Roasted Piccolo tomatoes, Koffmann 
chips,  extra virgin olive oil



AVA I L A B L E  2 6 T H  D E C E M B E R 
F E S T I V E  M E N U  &  À  L A  CA R T E  M E N U  

AVA I L A B L E  A L L  DAY

T H R E E  C O U R S E S  L U N C H  £ 3 4 . 9 5
 

D I N N E R  £ 3 9 . 9 5  P E R  P E R S O N

Boxing Day

U N I O N  JAC K  C H E E S E  P L AT E   |   + £ 9 . 5 0
Rutland Red, White Stilton, Blue Stilton, vintage Cheddar, fig chutney, Peter’s Yard Biscuits

(Winners of supreme champions of the International Cheese Awards)

Puddings
T R A D I T I O N A L 

P L U M  P U D D I N G  ( V )
Brandy sauce

WA R M  C H O C O L AT E 
B R OW N I E  ( V )

Chocolate ice cream, 
chocolate sauce

B A N A N A  &
C A R A M E L  M E S S  ( V )

Vanilla ice cream, 
whipped cream

I C E  C R E A M S  & 
S O R B E T S  ( V )  ( V E)
Speak to your server
for today’s flavours

Starters
P O T T E D  H A M 

E N  G E L É E  W I T H 
PA R S L E Y

Piccalilli, toasted 
sourdough 

R OA S T E D  V I N E 
T O M AT O  S O U P  ( V E)

Basil, croutons

F I N E S T  Q UA L I T Y 
S M O K E D  S A L M O N
Celeriac remoulade, 

lilliput capers, soft herbs

TA R T L E T T E  O F 
M U S H R O O M S 

M A I N T E N O N  ( V )
Soft boiled hen’s egg, 

hollandaise

Mains

B R I T I S H  R E A R E D
R OA S T  T U R K E Y

Served with all the trimmings, 
bread sauce, cranberry, 

roasting juices

W H E E L E R ’ S
C L A S S I C  F I S H C A K E

Buttered leaf spinach, soft boiled 
hen’s egg, tartare sauce

C H I M I C H U R R I  G L A Z E D
B A K E D  C AU L I F L OW E R  ( V E)

Roasted Piccolo tomatoes, 
Koffmann chips, extra 

virgin olive oil

B U T C H E R ’ S  S T E A K  W I T H  P E P P E R C O R N  S AU C E
Roasted Piccolo tomatoes, Koffmann chips

Upgrade to a 28-day aged Campbell Brothers’ sirloin steak +£6.00



C O N T I N U I N G  T H E  C E L E B R AT I O N S  B E T W E E N 
C H R I S T M A S  A N D  N E W  Y E A R ,  S E RV I N G  O U R  A 

L A  CA R T E  M E N U,  F E S T I V E  A F T E R N O O N  T E A ,  & 
R E F R E S H I N G  C O C K TA I L S

M O N DAY  -  T H U R S DAY   |   1 2 P M  -  4 P M 
AVA I L A B L E  B E T W E E N  2 5 T H  N OV E M B E R  -  3 0 T H  D E C E M B E R

F E S T I V E  A F T E R N O O N  T E A  |  £ 5 5 . 0 0  F O R  T WO
F E S T I V E  W I T H  F I Z Z  |  £ 6 5 . 0 0  F O R  T WO

F E S T I V E  W I T H  C H A M PAG N E  |  £ 7 5 . 0 0  F O R  T WO

Twixmas Period

Festive Afternoon Tea



FO U R - CO U R S E  M EAL  AN D ENTERTAI N M ENT

A  £ 3 0 . 0 0  D E P O S I T  I S  R E Q U I R E D  U P O N  B O O K I N G  T O  S E C U R E 
T H E  R E S E RVAT I O N ,  F U L L  P R E - PAY M E N T  I S 

N E E D E D  BY  T H E  6 T H  D E C E M B E R  2 0 2 4
(Including pre-payment for any pre-ordered beverages)

E X T E N D  YO U R  C E L E B R AT I O N S ,  A N D  P R E - O R D E R  B O T T L E S 
O F  W I N E  F O R  T H E  TA B L E ,  W I T H  1 0 %  D I S C O U N T 

O N  A L L  P R E - B O O K E D  I T E M S ! *
(Including pre-payment for any pre-ordered beverages)

New Year’s Eve Dinner

4 PM –  6PM  
£ 70 . 0 0  P E R  P E R S O N 

*Table will be allocated for a 
2-hour period

8 PM –  10PM 
£ 1 1 0 . 0 0  P E R  P E R S O N

*Table will be allocated 
for the evening

U N I O N  JAC K  C H E E S E  P L AT E
Rutland Red, White Stilton, Blue Stilton, vintage Cheddar, fig chutney, Peter’s Yard Biscuits

(Winners of supreme champions of the International Cheese Awards)

Puddings
M R  C O U L S O N ’ S  S T I C K Y

T O F F E E  P U D D I N G  ( V )
Vanilla ice cream, toffee sauce

1 8 7 9  C A M B R I D G E  B U R N T  C R E A M  ( V )
“The original recipe”, fresh raspberries

B A K E D  N E W  YO R K  C H E E S E C A K E  ( V )
Blueberries

I C E  C R E A M S  &  S O R B E T S  ( V )  ( V E)
Speak to your server for today’s flavours

Starters

S A LT  B A K E D  B E E T R O O T  &  G OAT ’ S 
C H E E S E  S A L A D  ( V )

Candied walnuts, Merlot vinegar
(Vegan available upon request)

F I N E S T  Q UA L I T Y
S M O K E D  S A L M O N

Celeriac remoulade, lilliput 
capers, soft herbs

C R E A M  O F  C H I C K E N  &  L E E K  S O U P
Sourdough croutons

Mains
S I G N AT U R E  B E E F  F I L L E T

Garlic butter king prawns, béarnaise 
sauce, Koffmann chips

C O N F I T  B E L LY  O F  P O R K  “ M A R C O  P O L O ”
Crackling, butter beans, honey spiced roasting juices

E S C A L O P E  O F  S A L M O N
“ H E L L’ S  K I T C H E N ”

Tomato vinaigrette, buttered leaf spinach, fresh herbs

P O M O D O R O  L I N G U I N E  ( V E)
Tomato sauce, Piccolo tomatoes, fresh basil



BAR T I CK ETS AVAI L AB LE  
FROM £40.00 PER  PER SON (ENTRY ON LY  FROM 8 PM)

Reserve a booth on our Terrace for up to 10 guests to see in the New Year and enjoy 
watching the cities fireworks with the best view in town! Booths are available to reserve 

from 8pm on the basis of £1000 minimum spend. on food & beverage. 

*Limited availability, must be pre-booked & pre-paid in advance.

New Year’s Eve – Bar 

VI P  BOOTH S 

Private Dining Rooms
Add a special touch to your festive celebration and hire one of our three private rooms. 

Whether you’re looking for an intimate gathering or a larger affair. 

WE HAVE  SOM ETH I N G FO R EVERYON E
Seating up to 50 guests for a private meal and up to 100 guests for a drinks reception.

F O R  F U R T H E R  I N F O R M AT I O N  P L E A S E  C O N TAC T  T H E  E V E N T S  T E A M

0121  616  6 815   |   EVENTS@CU B EH OTEL .COM 



With spectacular views, the Terrace is the perfect spot for a rendezvous with family and 
friends, or a corporate celebration for up to 80 guests (exclusive hire)! Decorated for 

the occasion and fully heated, it is the place to visit and enjoy a drink or two.

VIP Booths Available – speak to the Events Team for further details

The Terrace

B EER PACK AG E
£ 5 0  P E R  B U C K E T

A selection of ten bottles of beer: 
Peroni, Corona, Budweiser

D R IVER S  PACK AG E
£ 3 5  P E R  B U C K E T

A selection of 10 bottles of soft drinks including 
Coca-Cola, Franklin & Sons and Red Bull

D I N N ER  PACK AG E

£ 2 5  P E R  P E R S O N
Reception drinks of prosecco, Peroni or fruit juice followed by

half a bottle of either red, white or rosé wine per person

COCK TAI L  PACK AG E
5  F O R  £ 6 0 ,  O R  1 0  F O R  £ 1 1 5

Pornstar Martini, Espresso Martini or 
Strawberry Daquiri Cocktails

M O C K TA I L  PAC K AG E 
AVA I L A B L E  U P O N  R E Q U E S T

B U B B LE  PACK AG E

£ 7 5  P E R  B U C K E T
Two bottles of Bottega prosecco

£ 1 3 0  P E R  B U C K E T
Two bottles of Laurent Perrier

Drinks Packages 



Menu subject to change

V = vegetarian | Ve = Vegan

If marked with * the dish can be adapted to be suitable for vegetarian (v*) or vegan (Ve*)

To note some dishes may include alcohol

A discretionary 10% service will be added to your bill. All our food is prepared in a kitchen where cross contamination may occur and our 
menu descriptions do not include all ingredients. Full allergen information is available upon request. If you have a question, food allergy or 

intolerance, please let us know before placing your order. Some of our dishes contain alcohol – please ask a team member for further details.

T E L 
0121 634 3433

E M A I L 
xmas@mpwsteakhousebirmingham.com

W E B S I T E 


