


Holly
 Ivy&



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 parcel stuffed with 
sage and onion stuffing, sea salt and thyme 
roasties, roasted root vegetables, Brussels 
sprouts, and pan gravy (gf option is 
available on request)

*ChalkStream® trout, salsa verde, gratin 
potatoes, roasted carrots and green 
beans (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 26th November and 
Friday 3rd, 10th and 17th December

Saturday 27th November and 
Saturday 4th, 11th and 18th December

Timings
Dinner served at 7.30pm 

Disco until midnight

Dress code: smart, no jeans or trainers

Prices
£30.00 per person 
Friday 26th November and 
Friday 3rd, 10th and 17th December

£35.00 per person 
Saturday 27th November and 
Saturday 4th, 11th and 18th December

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

(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





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 parcel stuffed with 
sage and onion stuffing, sea salt and thyme 
roasties, roasted root vegetables, Brussels 
sprouts, and pan gravy (gf option is 
available on request)

*ChalkStream® trout, salsa verde, gratin 
potatoes, roasted carrots and green 
beans (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
Available throughout December

Timings
Bar opens at 12pm

Lunch served at 12.30pm

Carriages at 4pm 

Prices
£22.00 per person

£10.00 for children aged 3 to 12 years 

Free for children under 3 years

Includes complimentary car park

Festive Lunch 
Celebrate the run up to Christmas with an exclusive three-course Christmas 
Lunch with tea or coffee. Perfect for a lunchtime office Christmas party or a 
relaxed gathering with friends and family.

(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



Party Night and Christmas Accommodation 
From £50.00 for a single room or £60.00 for a double room. 

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

 Upgrades are available at an additional fee.

Terms and Conditions

Provisional bookings must be confirmed within 28 days of booking by paying 
the non-refundable, non-transferable deposit of £10.00 per person.

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

All prices are inclusive of VAT.

HOLIDAY INN GLOUCESTER-CHELTENHAM 
Crest Way, Barnwood, Gloucester GL4 3RX 

For full terms and conditions visit letsdochristmas.com

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

 Christmas Co-ordinators call 01452 650 282 or email 

events@higloucester.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.


