
Who will you suspect?  
 £27.50 per head ~ 3 Course Dinner with Coffee & Mints.  

A Free Bottle of Prosecco with every party table of 10.  
�

6.45 p.m.  Welcome drinks in the Cocktail Bar 
7.15 p.m.  Introduction scene in the Ballroom 
7.45 p.m 3 Course Dinner in the Restaurant 

11.00 p.m. Whodunnit 
 
Special B&B Accommodation Rates: 
Double Room £50  - Single Room £40 
 
Please call to book your table 
 

CHARITY    

MURDER 

MYSTERY  

DINNER  

Narrowcliff, Newquay, Cornwall, TR7 2PQ   

Tel +44 (0) 1637 875181   

Fax  +44 (0) 1637 879347 

reception@hotelbristol.co.uk    

www.hotelbristol.co.uk 

£2.50 of each ticket sold will be 

donated  to the Children’s Hospice 

SOUTH WEST. 

“The Directors Party”  

A very powerful, successful but much disliked Film Director and Studio owner is 
holding a producƟon party during which several of those present find their 
futures under threat from the demanding Director. As the evening progresses, 
it appears that secrets from the Directors past begin to catch up with him, and 
he is now the hunted one!! 

Performed by “Murder…..by Appointment”  

the West of England’s leading Murder Mystery & Theme Event Specialists  

Friday 1st  March 2019 

a dinner party to die for… 



CHARITY MURDER MYSTERY DINNER  

Narrowcliff, Newquay, Cornwall, TR7 2PQ   

Tel +44 (0) 1637 875181   

Fax  +44 (0) 1637 879347 

reception@hotelbristol.co.uk    

www.hotelbristol.co.uk 

Friday 1st March 2019 

a dinner party to die for… 

£27.50 per person for a three course meal & coffee 

(£2.50 of each Ɵcket will be donated to Children’s Hospice South West) 

Free boƩle of prosecco for tables of 10 & over 

Please call to book your table 

Baby Fish Cake with  Thai Dipping Sauce and dressed Salad Leaves  
Chicken Liver and Brandy Parfait with Toasted Brioche and Chutney 

 Cream of Roasted Vegetable Soup with Sour Dough Croutons 
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Slow Rich Braised Beef with Shallots, Smoked Bacon and a Red Wine Gravy 
Pesto Crusted Haddock with a Cream and Chive Sauce 

A Mushroom, Leek and Smoked Cheese Pithivier 
  

The above are served with Creamed and Parmentier Potatoes  
& Seasonal Vegetables  
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Warm Chocolate and Pear Frangipan Tart with Clotted Cream 

Raspberries  and Peach Melba Meringue  
Cornish Cheese Plate of Yarg, Brie and Cornish Blue with Biscuits and Chutney 

A Selection of Callestick Ice creams with Shortbread 
  
  

oOo  
Coffee and Mints  


