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Logs crackle, warmth unfurls,
Guests gather close, their laughter swirls.

At the Mount Hotel, hearth aglow,
Christmas tales like embers glow.

Silent flakes descend, a soft refrain,
Blanketing the Mount in pristine white.

Moonlight weaves through frost-kissed pane,
As dreams take flight on this holy night.

In the great hall, tables groan with cheer,
Plum pudding, mince pies, and spiced wine.
Toasts rise, hearts full, as loved ones near,

Christmas magic dances in each design.

And as the clock strikes midnight’s grace,
The Mount whispers secrets to the snow.

Hope alights, love weaves its lace,
For here, Christmas finds its eternal glow.
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Come and join us at The Drawing Room for a jolly good time with our festive lunch menu! Indulge in
all your holiday favourites that are sure to make your taste buds dance with joy. Our cosy and
welcoming atmosphere is the ideal setting to gather with loved ones and create lasting memories this
holiday season. 
£24.50 per person for 2 courses | £28.50 per person for 3 courses
Available Monday to Friday between 2nd – 23rd December 
Served between 12.00 - 14:00

Tis the season to relax and indulge in our festive afternoon teas this December. Gather your
loved ones and enjoy an afternoon of Savoury bites, Sweet treats, and endless Tea. Let’s create
a memorable experience that will leave you and your guests feeling merry and bright!

£32.50pp per person, includes a glass of Prosecco | £22.50 per child under 12
Available between 3rd – 21st December & 27th – 30th December 
Served between 12.00 – 15.30

AFTERNOON TEA

Dietary requirements are catered for on request.
£10 per person deposit required at the time of booking.
Afternoon tea options are available for booking in a private setting, please ask the team for more information.

SWEETSSANDWICHES

4 5

Winter Vegetable Soup (VE)
(C)

Beetroot Cured Salmon (F,
SU)

Cucumber, Apple, Fennel Salad

Chicken and 
Mushroom Terrine (E, G, M,

SU)
Apple Chutney, Brioche, Parsnip Crisps

Goat’s Cheese and
 Sundried Tomato Tartlet (v) 

Onion Marmalade, Rocket Salad

Traditional Christmas
Pudding (v) (E,G,M)

Brandy Sauce

Chocolate Tart (v) (E,G,M)
Salted Caramel Ice Cream

Baked Vanilla Cheesecake
(E,G,M)

Raspberry Puree, Shortbread
Biscuit

Vegan Chocolate Tart (ve)
(G)

LUNCH

£10 per person deposit required at the time of booking.

STARTER MAIN

SAVORY
Pork and Apple Sausage Roll

(E,G,M,SU)

Apple Chutney

DESSERT

Roasted Free Range Turkey
(G)

Sage and Onion Stuffing,
 Roasted Potatoes, Sprouts, Carrots, 

Traditional Trimmings

Poached Supreme of Salmon
(C,F,M,)

Parsley Crushed New Potatoes,
Tenderstem Broccoli, Prawn, Leeks,

White Wine Cream Sauce

Roasted Vegetable 
Wellington (ve) (G)

Red Peppers, Roasted Butternut
Squash, Seasonal Vegetables

Orange and Lemon Tart (E,G,M)
 Meringue 

Choux Bun (E,G,M)
Caramelised Apple, Toffee Cream

Carrot Cake (E.G.M)
Orange Cream Cheese, Red Currants

 Christmas Tree Clementine and
White Chocolate Torte (E,G,M)

Homemade Fruit and Plain Scones
(E,G,M)

 Homemade Strawberry Jam, Clotted Cream

Home Cooked Roast Turkey,
 Cranberry Sauce  (G)

Three Cheese, Spring Onion and
Pickle (V) (M,G)

Scottish Smoked Salmon, Lemon
and Chive Cream Cheese

(E,F,G,M,)

Egg, Tomato and
 Basil Mayonnaise (V) (E,G,M)



TOAST IN THE HOLIDAY
SEASON
Get ready to raise your glasses and toast to the holiday season with our specially selected
line up of drinks! Whether you're a fan of a refreshing white wine or prefer an ice-cold
bottle of beer, our festive drink packages have got you covered. Let the festivities begin
with the perfect drinks to match!

£115

1 Bottle of Prosecco  

1 Bottle of Prosecco Rosé 

2 Beer Buckets 

(10 Bottles per bucket)

£55

 Beer Buckets 
(10 Bottles per bucket)

£70

1 Bottle of House Red 

1 Bottle of House White  

1 Bottle of House Rosé 

£100

1 Bottle of House Red 

1 Bottle of House White  

2 Beer Buckets 
(10 Bottles per bucket)

£24.50

Jug of Passion Fruit Martini 
or Orange & Rosemary Fizz 

(Serves 6)

BEER BUCKETS

BRONZE PACKAGE 

MOCKTAILS

SILVER PACKAGE GOLD PACKAGE

Packages are required to be booked a minimum of 14 days prior to your event date.

Get ready to jingle all the way to our spectacular Christmas celebrations in the magical Great Hall and
Manders Suite! Decked out in merry decorations, these venues will have you feeling merry and bright
in no time. Sip on some Prosecco as you kick off the festivities, then treat your taste buds to a feast fit
for Santa himself. And don't forget to hit the dance floor and bust out your best moves to the groovy
beats of our disco party - the fun doesn't stop until the clock strikes midnight! 

Available from 29th November – 21st December
Friday & Saturday – £55.00 per person for 3 courses 
Thursday & Sunday – £42.50 per person for 2 courses
The Great Hall – Arrival at 19.00 | Seated for 19.30
The Manders Suite – Arrival at 19.30 | Seated for 20.00

FESTIVE PARTY NIGHTS

£15 per person deposit to book. Full payment and pre orders by 1st November.
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Leek and Potato Soup (v)
 Sage Oil 

Wild Mushroom and 
Leek Tartlet (v) (G,M,SU)
Onion Marmalade, Rocket Salad

Ham Hock Terrine (G,SU)
Fig Chutney, Brioche, Parsnip Crisps

Gin and Tonic 
Cured Salmon (F, SU)

Cucumber, Apple, Fennel Salad

Traditional Christmas
Pudding (v) (E,G,M)

Brandy Sauce

Glazed Lemon Tart (v)
(E,G,M)

Vanilla Bean Ice Cream

White Chocolate and
Raspberry Cheesecake

(E,G,M) 
Raspberry Puree, Shortbread

Biscuit

STARTER MAIN DESSERT

Supreme of Chicken (G)
Wrapped in Smoked Bacon

Sage and Onion Stuffing, Roasted Potatoes,
Creamed Potato, Root Vegetables, Rich Red

Wine Sauce

Braised Blade of Beef (M)
Baby Onion, Tarragon Jus, Roasted Potatoes,
Creamed Potato, Root Vegetables, Rich Red

Wine Sauce

Fillet of Sea Bream (F,M)
Creamed Leeks, Tender Stem Broccoli, Crushed

New Potatoes, White Wine Cream Sauce

Roasted Vegetable Wellington (v)
(G)

Spiced Carrot Puree, Spiced Tomato Sauce Self Serve
Coffee and Mince Pies

(G)

TO FINISH



Step into our charming private dining rooms and treat yourself to an experience of festive fun
with your loved ones! Toast to the occasion with a sparkling Bellini as you settle in for a
scrumptious three-course meal that will tantalize your taste buds and leave you wanting
seconds. It's a festive treat you won't want to miss!

£48.50 per person | £31.50 per child under 12
Available from 1st – 23rd December

25% deposit to book. Full payment and pre orders by 1st November.
Bookable on a minimum of 8 guests.

PRIVATE FESTIVE DINING
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Leek and Potato Soup (v)
 Sage Oil 

Wild Mushroom and 
Leek Tartlet (v) (G,M,SU)
Onion Marmalade, Rocket Salad

Ham Hock Terrine (G,SU)
Fig Chutney, Brioche, Parsnip

Crisps

Gin and Tonic Cured
Salmon (F,SU)

Cucumber, Apple, Fennel Salad

Traditional Christmas
Pudding (v) (E,G,M)

Brandy Sauce

Glazed Lemon Tart (v)
(E,G,M)

Vanilla Bean Ice Cream

White Chocolate and
Raspberry Cheesecake

(E,G,M)
Raspberry Puree, Shortbread

Biscuit

STARTER MAIN DESSERT
Supreme of Chicken (G)

Wrapped in Smoked Bacon
Sage and Onion Stuffing, Roasted Potatoes,
Creamed Potato, Root Vegetables, Rich Red

Wine Sauce

Braised Blade of Beef (F,M)
Baby Onion, Tarragon Jus Roasted Potatoes,
Creamed Potato, Root Vegetables, Rich Red

Wine Sauce

Fillet of Sea Bream
Creamed Leeks, Tender Stem Broccoli,

Crushed New Potatoes, White Wine Cream
Sauce

Roasted Vegetable 
Wellington (v) (G)

Spiced Carrot Puree, Spiced Tomato Sauce

TO FINISH
Coffee and Mince Pies

(G)
£138.50

EXECUTIVE ROOM SUITE EXECUTIVE SUITE 

£112.50

£150.00

Payment in full is required at the time of booking for all discounted accommodation rates.

£99.50

Get ready to experience festive comfort at The Mount Hotel with 67 beautifully decorated
bedrooms that effortlessly blend classic charm with modern conveniences. From deluxe doubles
to luxurious suites, our wide range of rooms cater to every guest's preferences. After a night of
celebration and merriment, retiring to one of our cosy rooms is the perfect way to end your
festive experience at The Mount Hotel.

£125.50

DELUXE SINGLE DELUXE DOUBLE SUPERIOR DELUXE

FESTIVE BEDROOM RATES

£289.50

Are you in search of an ideal Twixmas getaway?
Look no further as we have precisely what you need for the perfect break.
£125 Room only | £165 Bed and Breakfast | £225 Dinner, Bed and Breakfast
Based in a Deluxe double and available between 26th – 28th December. Please note during this
time, breakfast is continental only. To upgrade room type it is £30 supplement per room. Dinner
allowance is £35 per person.

All rates include Bed and Breakfast and are based on double occupancy.
There will be a £20 supplement per additional occupant. 
The above rates are exclusively for our festive party nights only.



Get into the holiday spirit with our Bottomless Prosecco afternoon tea! Indulge in a decadent
array of sweet and savory delights, all accompanied by unlimited glasses of bubbly. It's the perfect
way to relax and celebrate before Christmas. Don't miss out on this festive indulgence and join us
for a merry and memorable experience.

£39.50 per person | £29.50 per child under 12
12.00 Arrival with a 2-hour sitting
Entertainment of Live singer & Santa

 CHRISTMAS EVE

Dietary requirements are catered for on request.
50% deposit to book. Full payment by 1st November.

‘Tis the season to be jolly and what better way to spread holiday cheer than by letting us
take care of your Christmas feast this year! Sit back, relax, and enjoy the company of your
loved ones while we handle all the hard work. Kick off your celebrations with a crisp glass
of Prosecco and an assortment of canapés that are sure to tantalize your taste buds and
get you in the festive spirit. Cheers to a stress-free and delicious holiday season!

£128.50 per person  | £58.50 per Child 3 – 12yrs |  £22.50 under 3
Served between 12.30 – 15.30 | Bar open until 18.00

CHRISTMAS DAY

50% deposit to book. Full payment and pre orders by 1st November.
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Pan Fried Scallops (F, M, SU)
Cauliflower Puree, Sea Vegetables

Carrot and Coriander Soup (ve)

Heritage Beetroot (v) (M)
Whipped Goats Cheese, Olive Tapenade

Ham Hock and Pea Terrine
(E,G,M,SU)

Pickled Vegetables, Celeriac Remoulade,
Beetroot Puree, Brioche

Traditional Christmas
Pudding (v) (E,G,M)

Brandy Sauce, Rum and Raisin Ice
Cream

Banoffee Tart (v) (E,G,M)
Toffee Ice Cream, Caramelised

Banana

Classic Tiramisu
 Ginger Biscuit (v) (E,G,M)

Vanilla Panna Cotta (E,M)
Spiced Cherries

STARTER MAIN DESSERT

Roasted Free Range Turkey
(G,M)

Cranberry and Orange Stuffing, Herb
Roasted Potatoes, Creamed Potato,

Traditional Trimmings

6oz Fillet of Beef
Braised Oxtail, Wild Mushrooms, Port

Wine Sauce

Roasted Hake (F,M)
Champagne Butter Sauce, Kale, Saffron

Creamed Potato

Gnocchi, Wild Mushrooms,
Spinach (ve) (G)

All Mains Courses Served with Cauliflower
Cheese, Vegetable Panache

Bucks Fizz Sorbet
INTERMEDIATE

Orange and Lemon Tart (E,G,M)
 Meringue 

Choux Bun (E,G,M)
Caramelised Apple, Toffee Cream

Carrot Cake (E,G,M)
Orange Cream Cheese, Red Currants

 Christmas Tree Clementine and
White Chocolate Torte (E,G,M)

Homemade Fruit and Plain
Scones(E,G,M) 

 Homemade Strawberry Jam, Clotted Cream

Home Cooked Roast Turkey,
 Cranberry Sauce (G,SU)

Three Cheese, Spring Onion and
Pickle (v) (G,M,SU)

Scottish Smoked Salmon, Lemon
and Chive Cream Cheese (F,M,G)

Egg, Tomato and
 Basil Mayonnaise (v) (E, G, M)

SWEETSSANDWICHES

SAVORY
Pork and Apple Sausage Roll

(E,G,M,SU)

Apple Chutney

TO FINISH
Coffee and Mince Pies (G)
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Ring in the New Year with a bang! Enjoy a festive evening filled with delicious food, refreshing
drinks, lively music, and an amazing atmosphere. As soon as you arrive, you'll be greeted with a
glass of Champagne and a selection of canapes to get the party started, followed by a 5-course
dinner, with a perfectly paired glass of wine for each course. After dinner, hit the dance floor and
groove to the tunes of our live band and DJ until the clock strikes midnight. As the new year
officially begins, look up to the sky and be dazzled by a breath-taking fireworks display. This is a
celebration you won't want to miss!

£165 per person  | Adults only | Black Tie Event
Arrival 19.00 | Seated for 19.30 | Carriage at 1.00

NEW YEAR’S EVE GALA

50% deposit to book. Full payment by 1st November. Dietary requirements are catered for on request.
Table are based on sharing tables of 10

Fillet of Beef (M)
Dauphinoise Potato, 

Baby Vegetables, Madeira Jus

Roasted Monkfish (F,M)
Champagne Butter Sauce, Kale, 

Saffron Creamed Potato

Roasted Celeriac and
Mushroom Pithivier (ve) (G)

Spiced Carrot Puree

MAINS DESSERT
Smoked Duck Breast (M)

Venison, Quail Scotch Egg, 
Celeriac Puree  

Vegetable Terrine (v) (S,U)
Pickled Wild Mushrooms, Truffle Dressing

Smoked Halibut, Smoked
Salmon, Smoked Trout (F,SU,M)
 Lemon, Fennel Salad, Pickled Cucumber,

Sour Dough Crisp

STARTER

INTERMEDIATE

Orange and Drambuie Tart
(E,G,M)

 Ice Cream

Winter Berry Cheesecake (ve)
(E,G,M)

 Blackberry Gel, Ginger Biscuit 

Apple Tart Tatin (v) (E,G,M)
Toffee Apple Sauce, Caramel Ice CreamTO FINISH

Buffet Selection of 
British Cheeses (G,M,SU)

Celery, Grapes, Chutney, Water Biscuits
~

Coffee and Petit Fours

Champagne Sorbet

Maximise your evening with our New Year residential package | £410 Deluxe Double 
Based on two people sharing, Includes New Year’s Eve Gala, Bed and Breakfast and late check out at 12.00

Celebrate the start of the New Year in style with an unforgettable family extravaganza! Get ready to
kick off the festivities with a sparkling glass of Prosecco or Mocktail as soon as you walk through
the door, then indulge in a mouth-watering buffet feast. After dinner get ready to boogie the night
away to the beats of our talented house DJ and ring in the New Year with laughter, love and a
whole lot of fun – this is a party you won't want to miss!

£65 per person | £39 per child under 12 | Family event only | Smart attire
Arrival 18.30 | Seated 19.00 | Carriages at 1.00

NEW YEAR’S EVE FAMILY PARTY

50% deposit to book. Full payment by 1st November. Dietary requirements are catered for on request.

DESSERTMAINS

Selection of Samosas, Spring Rolls
and Prawn Crackers

Garlic Flatbread

Butter Chicken Curry

Vegetable Curry

Basmati Rice

Poppadoms

Meat Feast Pizza

 Margherita Pizza

Cheese Board with Crackers,
Chutney and Grapes

Lemon Tart

Steamed Treacle Pudding, Toffee
Sauce

Winterberry Cheesecake

Ice Cream Pots



Join Santa for a festive Sunday Roast with succulent meats, seasonal vegetables and traditional
trimmings. Enjoy a day full of merriment and cheer with Santa and the team.
After you’ve dined, there will be a meet and greet session with Santa himself, where a small gift
is included for the children.

£37.50 per Adults | £27.50 per Child Under 12 | £13.50 per Child Under 2

Available on 15th December at 13.00pm 

22nd December at 12.00 or 15.00

SUNDAY LUNCH WITH SANTA

£15 per person deposit to book. Full payment and pre orders by 1st November.

Roasted Celeriac Soup (v)
 Sage Oil 

Chicken Liver Parfait (E,M,SU)
Fig Chutney, Brioche, 

Parsnip Crisps

Whiskey Cured Salmon (F,SU)
Cucumber, Apple, Fennel Salad

Wild Mushroom and Leek
Tartlet (v) (E,G,M,SU)

Onion Marmalade, Rocket Salad

Traditional Christmas
Pudding (v) (E,G,M)

Brandy Sauce

Glazed Lemon Tart (v)
(E,G,M)

Vanilla Bean Ice Cream

White Chocolate and
Raspberry Cheesecake

(E,G,M)
Raspberry Puree, Shortbread

Biscuit

Apple and Pear Crumble
(E,G,M)
Custard

STARTER MAIN DESSERT

Roasted Free Range Turkey (G)
Roast Potatoes, Sage and Onion Stuffing, 

traditional trimmings

Roast Sirloin of Beef (G)
Roast Potatoes, Yorkshire Pudding,

 Pan Gravy

Mushroom Wellington (v) (G)
Spiced Carrot Puree, Spiced Tomato Sauce

 
Fillet of Sea Bream (F,M)

Creamed Leeks, Tender Stem Broccoli,
Crushed New potatoes, White Wine Cream

Sauce

All served with Cauliflower Cheese, Seasonal
Vegetables (Excluding Fillet of Sea Bream)

Join us at our festive holiday breakfast for a magical morning with Santa Claus! You’ll enjoy a
delectable spread of seasonal treats and a warm, cosy atmosphere, with the chance to meet and
greet with Santa himself! Our jolly old friend will be stopping by to spread some holiday cheer
and each child will receive a selection box filled with tasty treats! It's an experience that your
family will cherish for years to come!

£18.50 per Adults | £15.00 per Child

Available on 8th, 15th & 22nd December 

Arrival 10.00 | Finish 12.00

BREAKFAST WITH SANTA

£15 per person deposit to book. Full payment and pre orders by 1st November.

14
15

Orange Juice

Pancakes and Maple Syrup

Waffles and Banana

Yoghurt and Fresh Fruit Pot

Muffin

Mini Pain Au Chocolat

CHILDRENS MENU
Selection of Teas and Coffee

Orange Juice, Cranberry Juice or
Apple juice

Brioche Roll with either Bacon or
Sausage and enhance your roll with

either Fried Egg or Hash Brown.

Freshly Baked Croissant

Pain Au Chocolat

Muffin

ADULTS MENU



£36 per Adult | £18.00 per Child Under 12
8th December | 12.30 – 15.30
You are invited to join us for an afternoon tea with Frank Sinatra & friends,
featuring music of Michael Bublé, Dean Martin, Sammy Davis, Tony Bennet &
Others. Frank Sinatra tribute act Steve Philips or Let Me Be Frank, has been locked
down and will be preforming at The Mount Hotel. With over 20 years performance
experience Steve is well established himself as one of the nation's top performers.
You won’t want to miss this sell out event.
Ticket Includes: A Glass of Fizz | Afternoon Tea | Live Music Entertainment 
Full payment required at the time of booking. 

Looking for ways to make your festive season more exciting and spread the holiday spirit?
Look no further, because we have the perfect events created just for you to enjoy!

FESTIVE AFTERNOON TEA WITH 
FRANK SINATRA AND FRIENDS

CHRISTMAS EVENTS
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Our sister property is located just 4 minutes away from the hotel, located in Perton and hosts a
superb 18-hole Golf course to enjoy a round of Golf, along with the longest driving range in
Wolverhampton. 

It’s also home to a 18-hole Dinosaur themed Adventure golf, where you’ll find our very own the
20ft T-Rex as you make your way around the course which is perfect for the family and to finish
your experience you can relax and unwind in The Bunker Sports bar, which serves a modern
twist of British food and Nepalese cuisine. 

But that’s not all, in addition to the above, we offer charity or corporate Golf days with our
friendly and experienced team ready on hand to put together all the key parts of your day and
ensure that it runs smoothly.

Should you wish to make a booking for any of our offerings please contact 01902 380073 or
email us on admin@mountgolfandcountryclub.co.uk

HAVE YOU VISITED THE MOUNT
GOLF & COUNTRY CLUB YET?

tel:01902380073
mailto:admin@mountgolfandcountryclub.co.uk?subject=Website%20Enquiry


TERMS & CONDITIONS
Provisional bookings will be secured for a maximum of 7 days, if made
prior to the 1st November. Confirmations of a booking must be made
by payment of a deposit and upon doing so you agree to our terms and
conditions. Any bookings made after the 1st November will be required
to be paid in full at the time of booking.

A £10 per person deposit is required for all restaurant bookings, from
the 1st – 23rd December 2024.
£15.00 per person deposit is required for Party Nights and Festive Hotel
Events. 
All Deposits are Non-Refundable or Transferable. 

Private Festive Dining bookings require a 25% deposit which is non-
Refundable or Transferable. Full payment and pre orders are required
by 1st November.

Christmas Eve, Christmas Day and New Year’s Eve a 50% deposit for is
required to book. Deposits are Non-Refundable or Transferable. Full
payment and pre orders are required by 1st November.

All payments and pre orders are required by 1st November for Party
nights, Festive Hotel Events, Christmas Eve, Christmas Day and New
Year’s Eve.
In the event of a late or failed payment owing, the hotel reserves the
right to charge the payment method that was initially used for the
deposit payment, for any outstanding fees on the account.
In the event of a late or failure to receive menu pre orders, the hotel
reserves the right to confirm the menu choices on behalf of the
booking.

For bookings made within a 21-day period prior to the event, full
payment and menu choices are required immediately. 
Group bookings are to be paid by one individual with one group
cheque, bacs or credit card payment. Individual payments will not be
allowed.

Party Night and Twixmas discounted bedroom rates are to be paid in
full at the time of booking. Cancellation is 48 hours prior to the day of
arrival, after which if a cancellation is made, then the booking may be
charged in full.

Guests booking overnight accommodation must provide a pre-
authorisation upon arrival. If the accommodation is pre-paid prior to
arrival, only a pre-authorisation for £50.00 per night is required by the
guest staying, unless additional expenses will be settled by the company
or organiser upon departure.

Dietary Requirements; these need to be sent through with your pre
orders. We cannot guarantee our produce is 100% free from allergens
and intolerances and any dietary requirements must be made known to
the hotel prior to your event.

The Mount Hotel reserves the right to cancel events due to lack of
interest or unforeseen circumstances, including sports fixtures. In this
instance an alternative date will be offered. In the event of cancellation
by The Mount Hotel, deposits and payments will be refunded or credit
raised for future events.  

The Mount Hotel cannot guarantee parties table arrangements.
Organisers should be aware that parties may be split over a number of
tables although we will endeavour to keep parties together if possible.
Please note specific events such as New Year’s Eve are shared tables
unless you guarantee a table of 10. 
Cancellations or reductions; All payments (deposits & full payments) are
Non-Refundable and Non-Transferable. Should a guest pay a deposit
and then not require their place, this deposit will be lost and cannot be
included as part payment for their group’s final payment, or exchanged
for Food & Beverage. 
We advise people to take out insurance to cover you in case of
cancellation due to illness, adverse weather or other reasons. If the
Mount Hotel is obliged due to specific Government restrictions, to close
the venue, the Mount Hotel may offer the client an alternative date for
the event or credit for a future event but if that cannot be agreed the
booking will be deemed cancelled and a refund will be processed.

If for any reason the client is unable to attend the event due to illness
and the Mount Hotel is still able to operate under government
guidelines then the Mount Hotel may offer the client an alternative date
for the event or credit for a future event, however under these
circumstances a refund will not be given.
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THE MOUNT’S CHOSEN CHARITIES

The Haven, Wolverhampton offers a range of services and activities to support
women and children, living in the local community who have been subjected to
domestic violence, abuse, and homelessness. Their dedicated team have a
variety of expertise to ensure they can provide 24/7 helplines, specialist
programmes, counselling and therapy, and children’s services

This December we’ve partnered up with The Haven to provide joy to all and
you can be involved too. Visit The Mount Golf & Country Club between the
18th November and 14th December and buy a gift for someone described on
one of our Christmas tree tags, which you’ll find hanging on our Christmas tree
in The Bunker.
Tags will be available to collect from 18th November 2024. All gifts must be
wrapped and dropped off at the Golf Club by 14th December 2024.

The Mount Golf & Country Club, Wrottesley Park Rd, Perton, WV6 7HL

THE HAVEN CHARITY

MIND CHARITY
1 in 4 people suffer with their mental health and Mind helps people across
England and Wales by making mental health an everyday priority.  
They offer help and support to those who need it most by providing
information, advice and local services to help support and empower anyone
experiencing mental health problems. They work hard to campaign to improve
services, raise awareness and promote understanding all the while bringing
together a network of individuals and communities. Whilst working alongside
individuals, Mind trains and supports its staff, volunteers and third party
organisations such as workplaces to recognise, and appropriately respond to
vulnerability without discrimination or judgement.
This December The Mount Hotel will be donating to this worth while cause. Get
involved too by visiting www.mind.org.uk to donate now.

Please note our kitchen does operate with all allergens and we cannot guarantee that all products will be allergen free. Please speak to a member
of staff for more information. Key: V - Vegetarian / VE - Vegan

Containing: (CE-CELERY, G-CEREALS/GLUTEN, CR-CRUSTACEANS, E-EGGS, F-FISH, LUP-LUPIN, M-MILK, MO-MOLLUSCS, MU-MUSTARD, N-NUTS, 
PN-PEANUTS, SS-SESAME SEEDS, S-SOYA, SU-SULPHUR DIOXIDE

https://goo.gl/maps/NvLYPBvXrZX3X3688
https://goo.gl/maps/NvLYPBvXrZX3X3688
https://goo.gl/maps/NvLYPBvXrZX3X3688


The Mount Country Manor, Wolverhampton, WV6 8HL

E: sales@themount.co.uk
T: 01902 752 055

www.themount.co.uk


