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C E L E B R A T E  I N  T H E  S K Y

Christmas at 3SIXTY

Step into 3SIXTY this festive period, where you can experience the height of
Christmas and New Year in Newcastle.

We're here to offer unique and stand-out celebrations, complete with amazing
entertainment including resident pianist, live acoustic singers, and much more.

Twenty-six floors up, with fantastic service and festive menus of delicious
dishes and moreish cocktails — whatever time of day or night you'd like to

celebrate with us.

2 7  R U T H E R F O R D  S T ,  N E W C A S T L E  U P O N  T Y N E ,  N E 4  5 D P
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P L A N  T H E  P E R F E C T  C E L E B R A T I O N

Private Hire

For a family party or a corporate celebration, we offer exclusive-use hire with
bespoke layouts, live entertainment and a fully flexible floorplan — from casual

drinks and mixers to curated tasting menus.

Festive Private Dining
10–100 guests

A seasonal menu, fine wines and festive cocktails — from sharing
boards to elegant set menus.

Christmas Parties
20–50 guests

Cocktails, canapés and live music in an intimate, festive setting.

Exclusive Hire
60–100 guests

Your own private winter space with stunning views, bespoke menus
and full venue access.

Festive Awards & Charity Dinners
enquire for details

Exclusive-use hire, bespoke layouts and a fully flexible floorplan.
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H O W  I T  W O R K S

Planning Your Event

Build your celebration from the menus and packages in this brochure — our team
will shape the room, the running order and the timings around them.

C H O O S E  A  M E N U

Festive Set Menu  ·  Festive Buffet
Canapé Menu  ·  Festive Afternoon Tea

A D D  T H E  D R I N K S

Festive Bottomless — 90 minutes of prosecco,
house wine, bottled beer and festive cocktails

T H E  E N T E R T A I N M E N T

Our resident pianist and live acoustic singers,
live music every Friday and DJs every Saturday

Minimum spends apply — contact our team to plan your Christmas event.

K Y R I E  G E A C H  —  B U S I N E S S  D E V E L O P M E N T  M A N A G E R

kgeach@onemanagementservices.co.uk
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C E L E B R A T E  I N  S T Y L E

Drink & Dine

Festive Set Menu from £42.95pp
Two courses. Three courses with a welcome drink £55.95pp 

Festive Bottomless £54.95pp
90 minutes bottomless prosecco, house wine, bottled beer and festive cocktails, with a main course 

Festive Afternoon Tea from £30.95pp
Served 12pm–5pm. Classic, vegetarian and vegan 

Festive Buffet £28.95pp
Minimum 25 guests. Choose two starters, three mains and two sides 

Canapé Menu from £12.00pp
Three canapés per person, minimum order of three 

L I V E  M U S I C

E V E R Y  F R I D A Y

Line-up changes weekly

L I V E  D J

E V E R Y  S A T U R D A Y

From 8pm

P I A N O  L O U N G E

E V E R Y  S U N D A Y

Singer or pianist, 1pm – 4pm
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Festive Set Menu
T W O  C O U R S E S  £ 4 2 . 9 5 P P

Three courses with a welcome drink £55.95pp · Winter à la carte also available

S T A R T E R

Chicken Caesar Croquettes
Parmesan & herb filling, Caesar dressing, shaved Parmesan, black pepper

Festive Antipasto
Parma ham, artisan salami, curried chorizo, roasted peppers, burratini,

pickled onions, Pecorino & artisan bread

Grilled Lobster Cocktail
Baby gem, avocado, Marie Rose sauce, toasted brioche

Roasted Pumpkin Soup (ve)
Aromatic herbs, cream, warm sourdough & butter

Goat Cheese, Onion & Walnut Tart
Caramelised onion, goat cheese, walnuts

Charred Asparagus (ve)
Fresh lemon, capers, toasted almond crumb

M A I N

Herb-Crusted Lamb Rack
Roasted root vegetables, charred cipollini onions, gratin potatoes, lamb jus

Monkfish Tail
Wrapped in Parma ham, cockle & parsley sauce, gratin dauphinoise

Herbed Tofu (ve)
Cauliflower purée, roasted cherry tomatoes, asparagus

Roast Turkey Breast
Mashed potatoes, swede, roasted vegetables, pigs in blankets, red wine jus

Tournedos Rossini
Beef fillet, pan-seared foie gras, sautéed spinach, Madeira jus, black truffle

D E S S E R T  |  £ 6 . 9 5

Cherry Bakewell Christmas Pudding (v) Winter Berry Crumble (ve) Black Forest Bomb
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Festive Bottomless
£ 5 4 . 9 5  P E R  P E R S O N

9 0  M I N U T E S  B O T T O M L E S S

Prosecco  ·  House wine  ·  Bottled beer

F E S T I V E  C O C K T A I L S

Cherry 75

Chocolate Orange

Christmas Mule

S E R V E D  W I T H  A  M A I N  C O U R S E

Seabass
Wrapped in Parma ham, cockle & parsley sauce, gratin dauphinoise

Roast Turkey Breast
Mashed potatoes, swede, roasted vegetables, pigs in blankets, red wine jus

Rump Steak
Triple-cooked chips, roasted vine tomatoes, peppercorn sauce

Herbed Tofu (ve)
Cauliflower purée, roasted cherry tomatoes, asparagus

3 S I X T Y N E W C A S T L E . C O . U K    ·    F E S T I V E  B O T T O M L E S S



Festive Buffet
£ 2 8 . 9 5  P E R  P E R S O N   ·   M I N I M U M  2 5  G U E S T S

Choose two starters, three mains and two sides

S T A R T E R S

Winter Vegetable Soup with Crusty Bread
Prawn Cocktail with Marie Rose Sauce

Cheese & Charcuterie Board
Bread Rolls & Butter

Smoked Salmon Platter with Lemon, Capers & Dill

M A I N S

Roast Turkey with Sage & Onion Stuffing
Slow Cooked Beef in Red Wine Gravy

Honey Glazed Gammon
Vegan Mushroom & Cranberry Wellington (ve)

Nut Roast (v)

S I D E S

Roast Potatoes | Creamy Mashed Potatoes
Honey-Glazed Carrots & Parsnips

Brussels Sprouts with Bacon & Chestnuts
Cauliflower Cheese | Rich Turkey Gravy

Seasonal Greens | Pigs in Blankets
Braised Red Cabbage

Cranberry Sauce | Bread Sauce

Extra starter £6.95pp · Desserts available on request — a selection of two for £7.95pp
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Canapé Menu
£ 1 2 . 0 0  P E R  P E R S O N  —  T H R E E  C A N A P É S

C O L D

Smoked Salmon, Cream Cheese & Dill Blinis
Brie, Cranberry & Walnut Crostini

Prawn Cocktail Cups
Goats' Cheese, Beetroot & Honey Crostini

Roast Beef, Horseradish & Rocket on Mini Yorkshire Puddings
Turkey, Cranberry & Stuffing Bites
Caprese Skewers with Basil Pesto

Cucumber Rounds with Whipped Herb Cream

V E G E T A R I A N  &  V E G A N

Mushroom & Truffle Arancini (v)
Sweet Potato Falafel with Tahini (ve)

Vegan Sausage Rolls (ve)
Mini Vegetable Spring Rolls (ve)

Stuffed Mushrooms with Garlic Herbs (v)
Spinach & Feta Filo Parcels (v)

H O T

Pigs in Blankets with Honey Mustard Glaze
Mini Beef & Ale Pies

Sausage Rolls with Caramelised Onion
Breaded Brie Bites with Cranberry Dip

Mini Yorkshire Puddings with Roast Beef & Gravy
Crispy Mac & Cheese Bites

Chicken Satay Skewers
Halloumi Fries with Sweet Chilli Dip

S W E E T

Mini Mince Pies
Chocolate Brownie Bites
Mini Cheesecake Pots

Chocolate-Dipped Strawberries
Salted Caramel Tartlets
Christmas Cookie Bites

Festive Macarons
Mini Yule Log Slices

D I P S

Cranberry Sauce | Honey Mustard | Garlic Aioli
Sweet Chilli Sauce | Red Onion Chutney | Herb Butter

Additional canapés £4.00 each · Minimum order of three canapés per person
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S E R V E D  1 2 P M  –  5 P M  D A I L Y

Festive Afternoon Tea

Freshly made festive sandwiches, scones and sweet treats, twenty-six
floors above the city. Classic, vegetarian and vegan menus are all served

at the same price.

£30.95
P E R  P E R S O N

With a Christmas Bellini £35.95

With prosecco £32.95

With a glass of champagne £38.95

Full classic, vegetarian and vegan menus at 3sixtynewcastle.co.uk
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Afternoon Tea with Santa

T U E  2 2 N D  ·  W E D  2 3 R D  ·  T H U  2 4 T H  D E C E M B E R

S I T T I N G S  A T  1 2 . 0 0 P M  &  1 2 . 3 0 P M

Spend a magical afternoon with the whole family, soaking in the panoramic views
of our wonderful city.

W H A T  T O  E X P E C T

A delightful selection of freshly made festive sandwiches and sweet treats, all
served with a sprinkle of seasonal cheer — before a very special visit from the
main man himself. Don't forget, he'll be checking his list to see who's been

naughty or nice.

£29.95
P E R  A D U L T

£19.95
P E R  C H I L D

£5.00
U N D E R  2 S

To book your table a non-refundable £20pp deposit is required. All dietary
requirements must be confirmed no later than two weeks before the event. Food is not

included for children under 2.
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C E L E B R A T E  I N  S T Y L E

New Year's Eve

Ring in the New Year at Newcastle's tallest sky bar.

Join us at the city's most iconic venue to see the year out in style.

Take in panoramic views of the city as we count down to 2027. The best seat in the
house is yours.

Sip on signature cocktails and raise a glass of champagne as we toast the new year.
A night of luxury and laughter, twenty-six floors up.

Live music from early evening through to late.

A minimum spend of £50 per person applies.

This event sells out — book your table now.

D I N E  &  D R I N K

À  L A  C A R T E

£20.00 deposit  ·  Open till 1am  ·  Live music

P I A N O  L O U N G E

£20.00 deposit  ·  Signature small plates menu  ·  Live music

Our signature small plates menu is served across the Piano Lounge and bar.

3 S I X T Y N E W C A S T L E . C O . U K    ·    N E W  Y E A R ' S  E V E

K E E P  T H E  C E L E B R A T I O N S  G O I N G

Boxing Day & New Year's Day

Boxing Day Bottomless & à la carte

New Year's Day Festive bottomless

Lounge drinks, our signature small plates menu and festive afternoon tea are
served across both days. On New Year's Day the festive bottomless and our

Sunday lunch menu run through the day, for family celebrations.

B O T T O M L E S S  I N C L U D E S

90 minutes bottomless house wine, prosecco, select cocktails and bottled beer.

£54.95
P E R  P E R S O N

3 S I X T Y N E W C A S T L E . C O . U K    ·    B O X I N G  D A Y  &  N E W  Y E A R ' S  D A Y



T H E  P E R F E C T  G I F T

Treat your loved ones

Treat your loved ones to a gift to remember this Christmas with a voucher from
us at 3SIXTY.

Let your friends and family experience the view with our selection of gift
vouchers — from champagne afternoon tea to monetary vouchers to spend

however they wish.

Physical vouchers must be purchased at the venue during opening hours.

S C A N  T O  B U Y

3sixtynewcastle.co.uk/vouchers

3 S I X T Y N E W C A S T L E . C O . U K G I F T  V O U C H E R S 0 1 9 1  9 3 3  8 5 9 1

S E C U R I N G  Y O U R  T A B L E

How to Book

Deposit £20.00 per person
Non-refundable, taken at the time of booking and deducted from your final bill on the day.

Dietary requirements Two weeks before
All dietary needs must be confirmed no later than two weeks before your booking.

Private hire Minimum spends apply
Contact our events team to plan the room, the menu and the running order.

T O  B O O K  O R  E N Q U I R E

0191 933 8591

kgeach@onemanagementservices.co.uk

For our dress code and code of conduct, please visit 3sixtynewcastle.co.uk/contact-us
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Raising the bar.
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