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CH RISTMAS
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CROWNE PLAZA
SOLIHULL

Comfort
Joy
&
Christmas at Crowne Plaza Solihull
Whether you’re celebrating with friends and family or
hosting colleagues and clients, book your party at
Crowne Plaza Solihull - and you are sure to be the
Christmas star.

Celebrate with us
Make Christmas and New Year truly special
at Crowne Plaza Solihull. Whether you
would like to plan a delicious lunch for
friends and family, or organise a sparkling
party, we have all you need to make it a
memorable and magical occasion.
With a range of fantastic spaces including
our lakeside Terrace Restaurant, you can
enjoy the festive period in style.
We have a variety of amazing events taking
place over the party season from Festive
Party Nights to our New Year’s Eve Gala

Dinner, or if you just want to sit back and
relax on Christmas Day then our Christmas
Day Lunch is perfect for the whole family.
Our Christmas Co-ordinators are here every
step of the way and will help you find the
perfect festive package.
We look forward to welcoming you to the
hotel this festive season.

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.
STARTERS

DESSERTS

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

Traditional Christmas pudding and brandy
sauce (V) (GF option available)

Leek, potato and watercress soup (VG) (GF)

Chocolate and orange tart, vanilla ice
cream (VG option available)

Prawn and crayfish salad and classic
cocktail dressing
MAINS
Roast crown of turkey breast, sage and
onion stuffing, bacon wrapped chipolatas,
sea salt and thyme roasties, roast root
vegetables, buttered sprouts and pan gravy
Portobello mushroom, sweet potato and
stout tart, sea salt and thyme roasties, roast
root vegetables, sprouts (VG) (GF)
Baked cod loin, herb crust, gratin potatoes,
roast carrots, green beans and tarragon
butter sauce

French lemon tart and mulled wine berry
compote (GF)
DATES
Friday 22nd and 29th November,
6th, 13th and 20th December
Saturday 23rd and 30th November,
7th, 14th and 21st December
TIMINGS
Arrival from 7pm
Dinner served at 8pm
Disco until 1am
PRICES
22nd and 23rd November
£29.95 per person
All other dates £35.95 per person

(V) Vegetarian (VG) Vegan (GF) Gluten Free

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

DESSERTS

Chicken and cognac pâté, plum and apple
chutney, olive oil and sea salt toasts

Traditional Christmas pudding and brandy
sauce (V) (GF option available)

Leek, potato and watercress soup (VG) (GF)

Chocolate and orange tart, vanilla ice
cream (VG option available)

Prawn and crayfish salad and bloody Mary
cocktail dressing
MAINS
Roast turkey breast, sage and onion
stuffing, bacon wrapped chipolatas, sea
salt and thyme roasties, roasted root
vegetables, buttered sprouts and pan gravy
Portobello mushroom, sweet potato and
stout tart, sea salt and thyme roasties, roast
root vegetables, sprouts (VG) (GF)
Baked cod loin, lemon and herb crust,
gratin potato, roasted carrots, green beans
and tarragon butter sauce

Baked vanilla cheesecake and mulled wine
berry compote (V) (GF)
DATES
25th November to 20th December
TIMINGS
Lunch – 12 noon until 2.30pm
Dinner – 6pm until 8pm
PRICES
£19.95 per person
£9.95 for children aged 12 years and under
Free for children under 3 years

(V) Vegetarian (VG) Vegan (GF) Gluten Free

Mistletoe
& Wine
Christmas Day Lunch
Let us take care of the all-important Christmas Day lunch for you and
your family in our lakeside Terrace Restaurant. You will enjoy a welcome
drink and a three course lunch with all of the trimmings.
STARTERS

DESSERTS

Ham hock and pea terrine, golden beetroot
chutney, olive oil and sea salt toasts

Traditional Christmas pudding and brandy
sauce (V) (GF option available)

Pumpkin and roast chestnut soup (VG) (GF)

Chocolate and orange tart, vanilla ice
cream (VG option available)

Prawn and crayfish salad and classic
cocktail dressing

Gingerbread cheesecake with toffee sauce

MAINS

TIMINGS

Roast crown of turkey breast, sage and
onion stuffing, bacon wrapped chipolatas,
sea salt and thyme roasties, roast root
vegetables, buttered sprouts and pan gravy

12.30pm to 2.30pm

Wild mushroom and asparagus risotto
(VG) (GF)

£36.95 for children aged 12 years and under

Baked cod loin, herb crust, gratin potatoes,
roast carrots, green beans and tarragon
butter sauce

PRICES
£76.95 per person
Free for children under 3 years
ENJOY A BOXING DAY LUNCH AT
CROWNE PLAZA SOLIHULL FROM
£19.95 PER PERSON, ENQUIRE TODAY!

(V) Vegetarian (VG) Vegan (GF) Gluten Free

New Year’s Eve Family Disco
Welcome in 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 dancefloor and partying your way into 2020.
STARTERS

CHILDREN’S MENU

Tomato and roasted sweet pepper soup,
herb crouton (VG)

STARTERS

Chicken and leek terrine, olive and sea salt
croute

Tomato soup (VG)

Salmon and crayfish parfait (GF)
MAINS (SERVED BUFFET STYLE)
Beef bourguignon

Duo of melon (VG) (GF)
Garlic bread (V)
MAINS (SERVED BUFFET STYLE)
Tomato pizza (V)
Pork sausage

Coq au vin
Pumpkin tortellini, sundried tomato pesto
infused cream (V)
Pan fried trout and wild mushroom sauce
Vegetable ratatouille (VG) (GF)

Mini burger
Mini battered cod
Sides
Chips, mash, beans
DESSERTS

Sides

Chocolate fudge cake (V)

Lyonnaise potatoes

Ice cream (V)

Seasonal vegetables

TIMINGS

DESSERTS
Raspberry and vanilla cheesecake dome
and Chantilly cream (V)

Dinner served at 7pm
Disco until 1am

Flamed pineapple and lemon tart, vanilla
ice cream (V)

PRICES

Apple and blackberry crumble, vanilla
custard (V)

£24.50 for children aged 12 years and under

Fresh fruit salad (VG) (GF)

£47 per person
Free for children under 3 years
£116 per person including overnight
accommodation and breakfast*
*Based on 2 adults sharing a room, an additional
supplement for a family room will apply

(V) Vegetarian (VG) Vegan (GF) Gluten Free

Dasher

& Dancer
New Year’s Eve Gala Dinner
If you are looking for something special this New Year’s Eve, come and
celebrate in style at our glamorous Gala Dinner. You will enjoy a drink on
arrival, followed by a sumptuous four course dinner and live music from
the Party Crashers, who are back by popular demand!
STARTERS

DESSERTS

Roasted butternut squash and lentil soup
and chilli and lime crème fraîche (GF) (V)
(VG option available)

Dark chocolate bavarois and forest fruit
compote (VG)

Confit duck and orange terrine, salted
bread croute and onion relish
Smoked salmon and prawn timbale, rye
bread crisp and citrus mayo
INTERMEDIATE
Kir royal sorbet (VG) (GF)
MAINS
Braised rib of beef, horseradish mash, roast
root vegetables and veal jus
Wild mushroom and asparagus risotto
(VG) (GF)
Pan fried fillets of sea bass, crushed potato
cake, buttered wilted greens and citrus
beurre blanc reduction

Lemon and lime delice and Chantilly
cream (V)
Raspberry brûlée, butter shortbread (V)
TO END
Freshly brewed coffee and mints
TIMINGS
Dinner served at 8pm
Disco until 1am
PRICES
£80 per person
£149 per person including overnight
accommodation and breakfast*
*Based on 2 adults sharing a room*

Party Night and Christmas Accommodation
From £85 for a single room and £95 double or twin room with breakfast
the following day. Upgrade to one of our Club Executive rooms to enjoy
use of our Club Lounge for a £49 supplement

January Party Night Offer
If you are too busy to celebrate in December, don’t miss out and join us
for a party in the New Year.
From £26.95 per person including a three course dinner and disco.

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

CROWNE PLAZA SOLIHULL
61 Homer Road, Solihull, West Midlands, B91 3QD
Full terms and conditions can be found on letsdochristmas.com

