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moments...

Every Christmas tells a story...

It’s the perfect occasion to bring everyone
together and share quality time with family and
friends. Reminiscing over moments throughout
the year and making new memories that will last
a lifetime. It’s time to celebrate and there’s no
better place than right here, with us at Holiday
Inn Hull Marina.

At Holiday Inn Hull Marina, we know what it
takes to create a great party. From the intimate
to the awe-inspiring, we know how to take care
of everything. We have the experience and most
importantly, the people, to bring your celebration
together. From the traditional to the extravagant,
the familiar to the alternative, there’s nothing

our team can’t make happen. Our expert team of
Moment Makers are on hand to ensure that it’s
not just another Christmas - it's your Christmas,
it's a Christmas for everyone!
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From £75.00 room only, per standard twin or double

room.

From £85.00 bed and breakfast, per standard twin
or double room.

All rates include on-site car parking.

Upgrades are available from £10.00 per room, per
night.
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Christmas Party Nights

Whether you're joining us with colleagues,
friends or family, we have the ultimate
party night for you. Join us for a unique
celebration and enjoy a delicious three-
course meal with the finest festive flavours
before our DJ gets everyone on the

dance floor.
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Thursday 14th December

Every Friday and Saturday from Friday 24th
November until Friday 22nd December

Sunday 17th December

Party Night's Menu
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Chicken and brandy paté
plum and apple chutney, served with
ciabatta toasts

Roast butternut squash and sweet
potato soup
served with warm crusty bread

Warm beetroot, goat’s cheese, thyme
and caramelised onion tart
with a mixed leaf salad
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Roast turkey breast

served with a sage and onion stuffing,
bacon wrapped chipolatas, sea salt and
thyme roasties, roast parsnips, carrots,
Brussel sprouts and pan gravy
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£29.95 per person Thursdays and Sundays
£32.95 per person Fridays and Saturdays
Over 18s only
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Arrival from 7:00pm

Dinner served from 8:00pm
Last orders at 12:30am
Event finishes at :00am

Beetroot Wellington

roasted beetroot and onions wrapped in
puff pastry, sea salt and thyme roasties,
roast parsnip and carrots, Brussel sprouts
and gravy

Grilled salmon

with lemon and herb crust, crispy herb
potatoes, fine beans, carrots and a
tarragon butter sauce
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Traditional Christmas pudding
with brandy sauce

Chocolate and orange tart
with mango and passion fruit sauce

White chocolate and red velvet
cheesecake

with raspberry sauce

*Vegan and gluten free options are available. Please
ask your event organiser for full dietary and allergen

information.

*Please note, some menu items may change slightly due to supply.
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Enjoy more than just great company this Christmas, with a range of delicious
festive food and seasonal flavours carefully selected and expertly prepared.

Afternoon Tea

Treat your 'elf! Indulge in our delicious
festive take on a traditional afternoon
tea packed with a selection of finger
sandwiches, sweet treats, scones with
cream and preserves, herbal tea or
Starbucks coffee. You can even upgrade
your treat and add a glass of Prosecco if
you're feeling extra festive.
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Available throughout December - subject
to availability
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£19.95 per adult
£24.95 per person including a glass of fizz
£11.95 per child

(full payment required at the time
of booking)

Available from 12:00pm to 5:00pm

Festive Lunch and Festive Dinner

Enjoy a three-course meal overlooking
Hull Marina in our Marina View Restaurant
and enjoy a complimentary glass of fizz on
arrival.

Dt
Lunch is available throughout December

Dinner is available throughout December,
Sunday to Thursday
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£24.95 per person
Includes a complimentary glass of fizz
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Lunch is available for sittings between
12:00pm and 2:00pm

Dinner is available for sittings between
6:00pm and 9:00pm
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Christmas Day Lunch

Sit back, put your feet up and relax with
your friends and family - let us do the
cooking this Christmas... and the washing
up! We'll be serving a glass of Prosecco on
arrival as well as a tantalising four-course
plated lunch followed by tea, coffee

and chocolates.

P

£69.00 per adult
£32.00 per child aged 6 to 12 years
£12.00 per child under the age of 5

Sittings available from 12:00pm to 2:00pm
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Smart

Clatlon

Butternut squash and sweet potato soup
with herb croutons

Chicken and duck terrine
golden beetroot chutney and ciabatta
toasts

Smoked salmon
with fennel, celeriac and apple salad, caper
berries, apple dressing

Garlic mushrooms
served on a toasted ciabatta with garlic
cream sauce and shaved lItalian cheese
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Roast turkey breast

served with a sage and onion stuffing,
bacon wrapped chipolatas, sea salt and
thyme roasties, roast parsnips, carrots,
Brussel sprouts and pan gravy

Roast Sirloin of beef

Yorkshire pudding, sea salt and thyme
roasties, roast root vegetables, Brussel
sprouts and a red wine gravy

Lemon and herb crusted salmon
tarragon hollandaise, gratin potatoes, roast
carrots and fine green beans

Beetroot Wellington

roasted beetroot and onions wrapped in
puff pastry, sea salt and thyme roasties,
roast parsnip and carrots, Brussel sprouts
and gravy
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Traditional Christmas pudding
with brandy sauce

Irish cream cheesecake
chocolate and kalua sauce

French lemon tart
clotted cream, mulled wine berries

Mature Cheddar, blue stilton and brie
served with a red onion chutney, grapes
and crackers

Coffee and tea served with mince pies and
mint crisp chocolates

*Vegan and gluten free options are available.

Please ask your event organiser for full dietary and allergen information.

*Please note, some menu items may change slightly due to supply.
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New Year's Eve Family Party

What's better than a family get-together?
Enjoy our child-friendly, catered event and
revel in all of the family fun. Let us do the
work, so you can relax and spend some
quality time together.

Our chef will prepare a delicious two-course
hot buffet, with a main course and dessert
for you to savour before dancing the night
away with our disco and resident DJ - plus
a naughty (or nice) glass of fizz or pop at
midnight to welcome 2024 in with style!

Sample menu available on request.
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£32.95 per adult
£17.95 per child aged 4 to 12 years
Free for children aged 3 and under
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Arrival from 6:00pm
Dinner served at 7:00pm
Last orders at 12:30am
Event finishes at 1:00am

D

Smart casual

New Year’s Eve Accommodation
From £90.00 bed and breakfast, for
a standard twin or double room for
one person.

New Year's Eve Gala Dinner

Welcome 2024 in with style and let the
bubbles flow as we countdown to the
new year.

Enjoy a four-course meal, followed by tea
and coffee before dancing the night away
with our disco and resident DJ - we'll

also be serving a glass of fizz for the
midnight toast!
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£59.00 per person
Over 18s only

Arrival from 7:00pm

Dinner served from 8:00pm
Last orders at 12:30am
Event finishes at :00am
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From £100.00 bed and breakfast, for
a standard twin or double room for
two people.

Family rooms are available upon request,
subject to availability.
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Our New Year celebrations are the perfect way to see out the old and see in the
new. Whether you're a couple or with friends, you'll enjoy a great party night
with the new resident DJ! Enjoy a glass of Prosecco at midnight to bring in the

New Year.
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Chicken and duck terrine
with golden beetroot chutney on
ciabatta toasts

Crushed avocado bruschetta
with roast vine tomatoes,
basil oil and rocket

Traditional smoked salmon
with prawns and mango
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Mediterranean lemon sorbet
with fresh mint
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Roast Sirloin of beef

served with Yorkshire pudding, sea salt
and thyme roasties, roast root vegetables,
Brussel sprouts and red wine gravy

Beetroot Wellington

roasted beetroot and onions wrapped in
puff pastry, sea salt and thyme roasties,
roast parsnip and carrots, Brussel sprouts
and gravy

Sea bass fillets
with rosti potato, grilled asparagus, wilted
spinach, tomato and caper salsa
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Irish cream cheesecake
with honeycomb ice cream, chocolate
sauce

Chocolate and rum pistachio delice
with raspberry sauce

French lemon tart
with clotted cream and mulled wine berries

British cheese selection

Westcombe Cheddar, Colston Bassett
Stilton and Croxton Manor brie, plum and
apple chutney and crackers

Coffee, tea and mint crisp chocolates

*Vegan and gluten free options are available. Please
ask your event organiser for full dietary and allergen
information.

*Please note, some menu items may change slightly due to supply.

Residential Package

From £149.00 based on one person in a
Marina view room. £218.00 based on two

people sharing a Marina view room.

Package includes gala dinner, overnight
stay, breakfast the following morning and

on-site parking.

Enjoy an additional night on Saturday

30th December or Monday 1st January
for only £60.00 per standard room,

including breakfast the following
morning. Subject to availability.
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A non-refundable, non-transferable deposit of £15.00 per person is required

within 14 days from the time of booking. The full payment is due no later than

28 days prior to the date of the event. Menu pre-orders are required no later
than 28 days prior to the event.

For full terms and conditions visit letsdochristmas.com

LETSDOCHRISTMAS.COM
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For more information or to speak to one of our
Moment Makers call 0148 269 2600

events@hihull.com

Sign up for our latest news and offers
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HOLIDAY INN HULL MARINA
Castle Street, Hull, HU1 2BX



