


Christmas Party Nights in the Eton Suite
Come and enjoy this Christmas at one of our unforgettable parties in the Eton 
Suite. An evening of festive fun from start to finish with a three-course dinner, 
half a bottle of wine per person and a disco until late. It will be a Christmas party 
you’ll never forget!

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

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

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

Mains
Roast turkey breast served with sage and 
onion stuffing, bacon wrapped chipolatas, 
sea salt and thyme roasties, roasted root 
vegetables, Brussels sprouts and pan gravy 
(gf option is available on request)

Slow braised forerib beef, red wine sauce, 
sea salt and thyme roasties, root vegetables 
and buttered sprouts (gf) 

Cauliflower en croûte, cauliflower florets 
cooked in a tasty spiced lentil dhal, 
wrapped in a rich flaky puff pastry, sea salt 
and thyme roasties, roast root vegetables, 
Brussels sprouts (ve)

Desserts 
Traditional Christmas pudding with 
brandy sauce (v) (gf)

Chocolate and clementine torte (gf)

Salted caramel cheesecake (ve) (gf) 

Dates
Friday 3rd, 10th and 17th December

Saturday 4th, 11th and 18th December

Thursday and Sunday dates available 
through December  
(subject to availability on request)

Timings
Arrive at 7.30

Dinner served at 8pm 

Disco until 1am

Prices
£38.95 per person 
Friday 3rd December and Saturday 
4th December

£39.95 per person 
Friday 10th and 17th December and 
Saturday 11th and 18th December

£31.95 per person 
Thursday and Sunday dates 
(subject to availability on request) 



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

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

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

Roast fig, carpaccio of beetroot, mulled 
wine syrup and pomegranate pearls 
(ve) (gf)

Mains
Roast turkey breast served with sage and 
onion stuffing, bacon wrapped chipolatas, 
sea salt and thyme roasties, roasted root 
vegetables, Brussels sprouts and pan gravy 
(gf option is available on request)

Slow braised forerib of beef, red wine 
sauce, sea salt and thyme roasties, root 
vegetables and buttered sprouts (gf)

Cauliflower en croûte, cauliflower florets 
cooked in a tasty spiced lentil dhal, 
wrapped in a rich flaky puff pastry, sea salt 
and thyme roasties, roast root vegetables, 
Brussels sprouts (ve)

Desserts
Traditional Christmas pudding with 
brandy sauce (v) (gf)

Salted caramel cheesecake (ve) (gf) 

Lemon panna cotta tart served with 
raspberry sauce (v)

Timings
Lunch sittings available from 12pm—2pm

Dinner sittings available from 6pm

Prices
£21.95 per person

£9.95 for children aged 5 to 12 years 

Free for children under 5 years 

Includes complimentary car park

Festive Christmas Lunch and Dinner  
in the Restaurant
Book a relaxing three-course Christmas lunch or dinner with friends, family or 
colleagues during December in our restaurant or for larger groups in a private 
function room.



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

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

Chicken and duck terrine, golden beetroot 
chutney and spianata toast 

Roast fig, carpaccio of beetroot, mulled 
wine syrup and pomegranate pearls 
(ve) (gf)

Mains
Roast turkey breast served with sage and 
onion stuffing, bacon wrapped chipolatas, 
sea salt and thyme roasties, roasted root 
vegetables, Brussels sprouts and pan gravy 
(gf option is available on request)

Paupiette of sole stuffed with crayfish, 
roasted fondant potato and green veg 
served with a tomato, white wine and 
cream sauce 

Sun dried tomato and olive polenta cake, 
roast sweet peppers and basil pesto (ve)

Desserts 
Christmas pudding and rum butter 
sauce (v) (gf) 

Strawberry and raspberry trifle torte 

Citrus meringue tart with red berry 
coulis (v)

Timings
Sittings available from 12pm—2.30pm

Prices
£69.95 per person

£24.95 for children aged 5 to 12 years 

Free for children under 5 years

Includes complimentary car park

Christmas Day Plated Lunch
Be prepared for a magical day and bring your family together for an extra special 
celebration with all the festive trimmings. Join us in our Eton Suite and enjoy a 
glass of Prosecco or fruit punch on arrival, followed by a three-course traditional 
Christmas lunch, as well as tea, coffee and warm mince pies. As an extra special 
treat, the little ones will receive an individual gift from Father Christmas!



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

From the Chef ’s Table 
Ardennes pâté 

Fruit medley (v) 

Meat platter 

Goat’s cheese salad, mixed leaf salad, wild 
rice and bean salad, potato salad, tomato 
and onion salad (v) 

Rustic bread board (v) 

Marinated olives (v) 

Dips, dressings, chutneys, and pickles (v)

Mains from the Carvery
Turkey crown, sage and onion stuffing, 
chipolata wrapped in bacon 

Honey glazed gammon 

Roast beef, Yorkshire pudding, horseradish 
sauce Roast parsnip and cheddar tart (v) 

Rosemary roast potatoes, winter 
vegetables, sautéed buttered sprouts, 
cauliflower cheese, gravy and all 
the condiments

Desserts
Christmas pudding and rum butter 
sauce (v) (gf) 

Strawberry and raspberry trifle torte 

Citrus meringue tart with red berry 
coulis (v)

Timings
Sittings available from 12pm—2.30pm

Prices
£64.95 per person

£24.95 for children aged 5 to 12 years 

Free for children under 5 years

Includes complimentary car park

Christmas Day Carvery Lunch
Feast your eyes on this! Let us do the cooking this Christmas so you can sit back 
and relax with your friends and family. We will be serving a glass of Prosecco or 
fruit punch on arrival before you enjoy a tasty four-course hot and cold festive 
carvery, followed by tea, coffee and warm mince pies. As an extra special treat, 
the little ones will receive an individual gift from Father Christmas!

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

Mistletoe
Wine





Starters
Chicken and duck terrine with golden 
beetroot chutney and spianata toast

Butternut squash and sweet potato 
soup (ve) (gf)

Roast fig, carpaccio of beetroot, mulled 
wine syrup and pomegranate pearls 
(ve) (gf)

Palate Cleanser
Champagne sorbet topped with 
pomegranate syrup and pearls

Mains
Fillet of beef, smoked potato rosti, baby 
vegetables with a wild mushroom sauce 

Baked halibut with lobster bisque, parsley 
mash and baby vegetables 

Wild mushroom and parsnip roulade with 
smoked cheese sauce

Desserts
White chocolate and raspberry torte  
with candied raspberries

Salted caramel cheesecake (ve) (gf)

Cheeseboard of smoked Applewood, 
mature Cheddar, Somerset brie and aged 
blue cheese with biscuits and chutney

To Finish
Tea, coffee and petit fours

Timings
Welcome drinks from 7pm 

Dinner is served at 8pm 

Bar to close at 1.30am 

Carriages at 2am 

Prices
£74.95 per person 
Party package

£109.00 per person 
Residential package 
Includes dinner, overnight accommodation 
in a standard double room with breakfast

New Year’s Eve Gala Dinner and Dance
Join us for a night of glitz and glamour and celebrate the New Year in style at 
our gala dinner & dance. On this unforgettable night in the Eton Suite, enjoy a 
delicious meal alongside some wonderful entertainment.
As midnight approaches, our resident DJ will keep the dance floor full, ready for 
the chimes of Big Ben and to welcome the start of 2022.

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



Party Night and Christmas Accommodation 
From £69.00 for a double or twin room. 

All rates include a full English breakfast for the following day.

Upgrades are available.

Terms and Conditions

Provisional bookings must be confirmed within 14 days of booking by paying 
the non-refundable of £10.00 per person.

The balance of the event cost is payable 28 days prior to the date of the event.

HOLIDAY INN BASINGSTOKE 
Grove Rd, Basingstoke RG21 3EE 

For full terms and conditions visit letsdochristmas.com

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

Christmas Co-ordinators call 01256 310 015 or email

events@hibasingstoke.com 

LETSDOCHRISTMAS.COM

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.


