


Festive Party Nights
Join us for an evening of festive fun with friends, family or work colleagues. 
You will enjoy a delicious three course dinner followed by a disco until late.

(v) Vegetarian  (ve) Vegan  (gf) Gluten Free

Contact us for further (ve) and (gf) options

Starters
Chicken and brandy pâté, caramelised 
onion chutney, olive oil and sea salt toast

Homemade roast tomato and red 
pepper soup (ve) (gf) 

Traditional smoked salmon,  
prawns and mango (gf)

Mains
Roast turkey breast parcel stuffed with 
sage and onion stuffing, sea salt and 
thyme roasties, roasted root vegetables, 
Brussels sprouts and pan gravy

Spiced butternut squash, chestnut and 
red onion Wellington, sea salt and thyme 
roasties, roasted rooted vegetables and 
Brussels sprouts (ve) (gf)

*ChalkStream® trout, salsa verde,  
gratin potatoes, roasted carrots and  
green beans (gf)

Desserts 
Traditional Christmas pudding with  
brandy sauce (v)

Chocolate and clementine torte (v) (gf)

Salted caramel cheesecake (v) 

Dates
Friday 26th and Saturday 27th November

Friday 3rd, 10th, 17th December

Saturday 4th, 11th and 18th December

Timings
Arrival from 7pm

Dinner served at 8pm 

Disco until 1am

Prices
£32.95 per person  
Friday 26th and Saturday 27th November

£38.95 per person 
Friday 3rd, 10th and 17th December 
Saturday 4th, 11th and 18th December

*ChalkStream® trout is responsibly reared in  
Hampshire and is recommended by Quality Trout 
UK, Freedom Foods and is Certified by Best 
Aquaculture Practices
 



Contact us for further (ve) and (gf) options

Starters
Chicken and brandy pâté, caramelised 
onion chutney, olive oil and sea salt toast

Homemade roast tomato and red 
pepper soup (ve) (gf) 

Traditional smoked salmon, prawns 
and mango (gf)

Mains
Roast turkey breast parcel stuffed with 
sage and onion stuffing, sea salt and 
thyme roasties, roasted root vegetables, 
Brussels sprouts and pan gravy

Spiced butternut squash, chestnut and 
red onion Wellington, sea salt and thyme 
roasties, roasted root vegetables and 
Brussels sprouts (ve) (gf)

*ChalkStream® trout, salsa verde,  
gratin potatoes, roasted carrots  
and green beans (gf)

Desserts 
Traditional Christmas pudding with 
brandy sauce (v)

Citrus meringue tart with  
red berry coulis (v)

Salted caramel cheesecake (v) 

Dates
From Monday 22nd November to 
Thursday 23rd December

Timings
Lunch served 12 noon until 2.30pm

Dinner served 6pm until 8pm

Prices
£20.95 per person

£10.95 for children aged 3 to 12 years 

Free for children under 3 years

Festive Lunch and Dinner
Our lakeside Terrace Restaurant is the perfect location to enjoy a festive three 
course meal with friends, family or work colleagues.

(v) Vegetarian  (ve) Vegan  (gf) Gluten Free

*ChalkStream® trout is responsibly reared in Hampshire and is recommended by Quality Trout UK, 
Freedom Foods and is Certified by Best Aquaculture Practices



Christmas Day Lunch 
Let us take care of the all-important Christmas Day lunch for you and your family 
in our lakeside Terrace Restaurant. Enjoy a glass of chilled Prosecco and a three 
course lunch with all of the trimmings.

Starters
Chicken and brandy pâté, caramelised 
onion chutney, olive oil and sea salt toast

Homemade roast tomato and red 
pepper soup (ve) (gf)

Traditional smoked salmon, prawns 
and mango (gf)

Mains
Roast turkey breast parcel stuffed with 
sage and onion stuffing, sea salt and 
thyme roasties, roasted root vegetables, 
Brussels sprouts and pan gravy

Spiced butternut squash, chestnut and 
red onion Wellington, sea salt and thyme 
roasties, roasted root vegetables and 
Brussels sprouts (ve) (gf)

Pan fried salmon, white wine reduction, 
gratin potatoes, roasted carrots and 
green beans (gf)

Desserts 
Traditional Christmas pudding with 
brandy sauce (v)

Chocolate and clementine torte (v) (gf)

Salted caramel cheesecake (v) 

Timings
Lunch served 12.30pm to 2.30pm

Prices
£78.95 per person

£37.95 for children aged 3 to 12 years 

Free for children under 3 years

ENJOY A BOXING DAY LUNCH AT  
CROWNE PLAZA SOLIHULL  
FROM £19.95 PER PERSON,  
ENQUIRE TODAY! 

(v) Vegetarian  (ve) Vegan  (gf) Gluten Free

Contact us for further (ve) and (gf) options



Starters
Homemade roast tomato and red pepper 
soup (ve) (gf)

Smoked chicken and herb terrine with olive 
and sea salt croûte

Salmon and Prosecco parfait (gf)

Mains (served buffet style)
Beef bourguignon (gf) 

Coq au vin (gf)

Roasted beetroot butternut squash  
and pumpkin seed tart

Pan fried trout with a wild 
mushroom sauce (gf) 

Ratatouille (ve) (gf) 

Sides 
Lyonnaise potatoes (v) (gf) 

Seasonal vegetables (ve) (gf) 

Desserts
Black forest brownie cheesecake 

Caramelised tarte au citron

Vanilla panna cotta with  
marinated berries (v) (gf) 

Chocolate fudge cake (v) 

Fresh fruit salad (ve) (gf)

Timings
Dinner served at 7pm 

Disco until 1am

Prices
£49.00 per person

£25.50 for children aged 3 to 12 years

Free for children under 3 years

£116.00 per person including overnight 
accommodation and breakfast*

*Based on 2 adults sharing a room. An 
additional supplement for a family room.

Children’s menu 
Starters 

Duo of melon (ve) (gf)

Tomato soup (ve) (gf)

Garlic bread (ve)

Mains (served buffet style)
Tomato pizza (v)

Pork sausage 

Mini battered cod 

Sides 

Fries (ve) (gf)

Mash (v) (gf) 

Beans (ve) (gf) 

Desserts
Ice cream (v)

New Year’s Eve Family Disco
Welcome the New Year with all your loved ones at our fantastic family event. 
Indulge in a delicious three course dinner in our lakeside Terrace Restaurant 
before hitting the dance floor and partying your way into 2022.

(v) Vegetarian  (ve) Vegan  (gf) Gluten Free

Contact us for further (ve) and (gf) options





Contact us for further (ve) and (gf) options

Starters
Roasted butternut squash and lentil soup 
with chilli and lime yoghurt (v)

Confit of duck and orange parfait with 
salted bread croûte and onion relish 

Beetroot cured salmon gravlax with a 
caper and tomato dressing (gf)

Mains
Braised rib of beef with horseradish mash, 
roasted root veg and veal jus (gf)

Wild mushroom and asparagus en croûte 
with baby vegetables and pan juices (ve) 

Pan fried fillets of sea bass with crushed 
potato cake buttered, wilted greens and a 
citrus beurre blanc reduction (gf)

Desserts
Citrus meringue tart with red  
berry coulis (v)

Chocolate and clementine torte with blood 
orange sorbet (v) (gf)

White chocolate raspberry brûlée  
with all butter shortbread 

Freshly brewed coffee and mints 

Timings
Dinner served at 8pm

Disco until 1am

Prices
£85.00 per person

£149.00 per person including overnight 
accommodation and breakfast*

*Based on 2 people sharing a room

New Year’s Eve Three Course Dinner
If you're looking for something special this New Year’s Eve, come and celebrate 
in style at our glamorous three course gala dinner. You will enjoy a glass of 
chilled Prosecco on arrival, followed by a delicious four course dinner and live 
music from the Party Crashers, who are back by popular demand!

(v) Vegetarian  (ve) Vegan  (gf) Gluten Free



Please note that while we aim to deliver our Christmas menu as planned, this 
is subject to change depending on the availability of ingredients and supplies.

Party Night and Christmas Accommodation 
From £85.00 for a single room or £95.00 for a double or twin room, including 
breakfast. Upgrade to one of our Club Executive rooms to include access to 

 our Club Lounge (free canapés and alcoholic drinks served 5pm – 8pm)  
for an additional £49.00 per room.

January Party Night Offer
If you’re too busy to celebrate in December, don’t miss out.  

Join us for a party in the new year. Enjoy a delicious three course dinner 
followed by a disco until late from £26.95 per person.

CROWNE PLAZA SOLIHULL 
61 Homer Road, Solihull, West Midlands, B91 3QD

For full terms and conditions visit letsdochristmas.com

TO BOOK
For more information or to speak to one of our 

Christmas Co-ordinators call 0121 623 9988

conferences@cpsolihull.valoreurope.com 

LETSDOCHRISTMAS.COM


