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Christmas at Holiday Inn Peterborough-West
Whether you’re celebrating with friends and family or
hosting colleagues and clients, book your party at
Holiday Inn Peterborough-West - and you are sure to be
the Christmas star.

Celebrate with us
Make Christmas and New Year truly special
at Holiday Inn Peterborough-West. Whether
you would like to plan a delicious lunch for
friends and family, or organising a sparkling
party, we have all you need to make it a
memorable and magical occasion.
With a range of fantastic banqueting
spaces including our restaurant, you can
enjoy the festive period in style.
We have a variety of amazing events taking
place over the party season from Winter
Wonderland Party Nights to our New Year’s

Eve Gala Dinner Dance, 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.

Winter Wonderland Party Nights
Join us for the coolest Christmas Party in town! Let us transport you
to a magical Winter Wonderland, our festive evening will begin with a
jolly welcome from our host breakfast show presenter Kev Lawrence.
Followed by a three course dinner, entertainment from our popular
cabaret act Peter Jay and back by popular demand, our resident DJ from
the Strobe Disco Roadshow until 1am. After dinner, you can also try your
luck at our fun charity casino.
STARTERS

Gingerbread cheesecake and toffee sauce

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

Tea and coffee station available in the
foyer area

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

DATES AND PRICES

Melon stack, mango, passionfruit,
pomegranate and mint relish (VG) (GF) (DF)
MAINS
Roast turkey breast parcel stuffed with
Cumberland sausage and apricot stuffing,
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 (V) (GF)
Baked cod loin, herb crust, gratin potatoes,
roast carrots, green beans and tarragon
butter sauce (GF)
DESSERTS

29th and 30th November
7th, 13th, 14th, 20th and 21st December
£45 per person
8th, 12th, 15th, 19th and 22nd December
£36 per person
Over 18’s only

TIMINGS
Arrival from 7pm in our Buckingham Suite
Foyer Bar
Dinner served promptly at 8pm
Disco until 1am
Want to stay? Check out our discounted
rates on the reverse of brochure

Traditional Christmas pudding and
brandy sauce (V)
Chocolate and orange tart with a fruit
coulis (VG)

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

Mistletoe
& Wine
Tinsel Town Party Nights
Enjoy a night of festive fun with a delicious three course meal before
hitting the dance floor to party to all your favourite disco tunes. Also
available to book as a private event.
STARTERS

Gingerbread cheesecake and toffee sauce

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

Tea and coffee station available in the Suite

Leek, potato and watercress soup (VG) (GF)
Melon stack, mango, passionfruit,
pomegranate and mint relish (VG) (GF) (DF)
MAINS
Roast turkey breast parcel stuffed with
Cumberland sausage and apricot stuffing,
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 (V) (GF)
Baked cod loin, herb crust, gratin potatoes,
roast carrots, green beans and tarragon
butter sauce (GF)

DATES
22nd, 29th and 30th November
6th, 7th, 13th, 14th and 20th December
TIMINGS
Arrival from 6.30pm in our main hotel bar
Dinner served promptly at 7.30pm
Disco until late
PRICES
Norfolk and Essex Suite
£39 per person
Restaurant Party Nights
£36 per person
Over 18’s only

DESSERTS
Traditional Christmas pudding and
brandy sauce (V)
Chocolate and orange tart with a fruit
coulis (VG)
(V) Vegetarian (VG) Vegan (GF) Gluten Free (DF) Dairy Free

’Tis the Season to be Merry
Make the start of your party extra special by booking one of our private
drink reception rooms for your guests. You will enjoy a private space
for your party to mingle and celebrate in style with a selection of preordered drinks and nibbles. When the main event is ready your personal
host will escort you to the event. Available for 10 to 40 guests.

Bucket of 6 Beers
(Beck’s or Stella)
£20
Bucket of 6 Premium Beers
(Corona or Peroni)
£25
Bucket of 6 Ciders (500ml)
£30
Glass of Prosecco on Arrival
£5 per glass
Jug of Orange Juice
£5.95 per jug
Selection of 5 festive Canapés
£5.50 per person
Dips and Tortilla Chips
£3.95 per person
Antipasti Board
£4.95 per person

DATES
Available throughout the party season –
subject to availability
PRIVATE HIRE CHARGE
10-15 guests £25 per hour
16–25 guests £35 per hour
26–40 guests £50 per hour
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&

Ivy

Family Festive Lunch with Santa and his Elves
Take some time out from the stresses of Christmas shopping and present
wrapping and bring your family together before the big day. Relax with
a three course carvery lunch, plus a visit from Santa and his Elves with a
gift for the children.
STARTERS

DATE

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

22nd December

Melon stack, mango, passionfruit,
pomegranate and mint relish (VG) (GF) (DF)

TIMINGS

CARVERY

PRICES

Choose from roast turkey or roast ham
with a selection of potatoes and seasonal
vegetables

Bookings available from 12 noon to 2pm
£18.95 per person
£11.95 for children under 12 years old

DESSERTS
Traditional Christmas pudding and
brandy sauce (V)
Chocolate and orange tart with a fruit
coulis (VG)
Ice cream sundae for the children

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

Joyful &

Triumphant

Indulgent Christmas Day Lunch
Be prepared for a magical day and bring your family together for an
extra special celebration with all the festive trimmings. Let us look
after you while you enjoy a drink on arrival, followed by a three course
traditional Christmas lunch and a visit from Santa to deliver a gift to all
the children.

WELCOMED ON ARRIVAL
WITH A GLASS OF PROSECCO

TO FINISH

STARTERS

Freshly brewed coffee served with petit
fours

Tomato and roasted red pepper soup (V)

TIMINGS

Smoked salmon prawn and prosecco
parfait, toasted brioche with lime and chilli
flakes and crème fraîche

Sittings available from 12.30pm to 2pm

Duo of melon, blackcurrant sorbet and
fresh garden mint syrup (VG) (DF)

PRICES
£65 per person
£30 for children aged 6 to 12 years old
£15 for children aged 5 years and under

MAIN
Roast turkey breast, sage and onion
stuffing, chipolatas, thyme roasties and
seasonal vegetables (DF)
Slow cooked beef striploin, caramelised
onion mash, roast root vegetables and
rosemary jus (GF)

After dinner why not relax in our lounge,
and complete your Christmas lunch with a
festive cheeseboard and port platter
£11.95 per person

Cod loin wrapped in smoked salmon and
prawn dill cream sauce (GF)
Goat cheese and beetroot tart, grilled
asparagus, leeks and tomato fondue (V)
DESSERTS
Traditional Christmas pudding and brandy
sauce (V)
Irish cream cheesecake, raspberry crisp and
toffee sauce
Chocolate truffle torte, rum soaked berries
and Chantilly cream

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

New Year’s Eve Gala Dinner Dance
For an extra special New Year celebration, join us at our glamorous Gala
Dinner in the Buckingham Suite and see in the New Year in style. You
will enjoy a glass of Champagne and canapés on arrival followed by a
sumptuous six course dinner and entertainment, followed by our resident
DJ from the Strobe Disco Roadshow.
STARTER

CHEESE BOARD

Tomato Provençale mascarpone and pesto
tart, watercress salad (V)

Selection of traditional English cheeses,
celery, grapes and fruit chutney

TO FOLLOW

TO FINISH

Haggis, crushed peas and watercress
served with pea soup

Coffee and petit fours

PALATE CLEANSER

Arrival drinks reception at 7pm

TIMINGS

Champagne sorbet topped with orange
liquor (VG) (GF)

Dinner served promptly at 7.30pm

MAINS

Dress code: Black tie

Disco until 2am

Fillet of beef, shallots, marmalade, celeriac
mash and essence of port (GF)

Over 18’s only

Herb crushed salmon supreme, kale salsa
verde and prawn dill cream sauce (GF)

£89 per person

Parmigiana, baked aubergine, courgettes,
tomato and mozzarella (V) (GF)
DESSERT

PRICE
£145 per person including New Year’s Eve
Gala Dinner, overnight accommodation
and late breakfast on New Year’s Day (£25
supplement for single occupancy)

Chocolate and Seville orange truffle torte,
rum soaked berries and Chantilly cream
(V) Vegetarian (VG) Vegan (GF) Gluten Free

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

Dasher

& Dancer
January Festive Party Nights
Christmas celebrations don’t have to end in December... keep the party
going this January. Celebrate with a three course dinner before dancing
the night away to resident DJ from the Strobe Disco Roadshow.
STARTERS

DESSERTS

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

Traditional Christmas pudding and
brandy sauce (V)

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

Chocolate and orange tart with a fruit
coulis (VG)

Melon stack, mango, passionfruit,
pomegranate and mint relish (VG) (GF) (DF)

Gingerbread cheesecake and toffee sauce

MAINS

Tea and coffee station available in the Suite

Roast turkey breast parcel stuffed with
Cumberland sausage and apricot stuffing,
sea salt and thyme roasties, roast root
vegetables, buttered sprouts and pan gravy

DATES

Portobello mushroom, sweet potato and
stout tart, sea salt and thyme roasties, roast
root vegetables, sprouts (V) (GF)

Arrival from 7pm

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

Various dates
TIMINGS
Dinner served promptly at 8pm
Disco until 1am
PRICE
£29 per person

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

Party Night Accommodation Rates
£59 per room, room only for a standard double or twin
£79 per room, room only for an executive room
Terms and Conditions
Christmas Party Night
£10 per person non-refundable deposit due within 2 weeks of the
provisional booking. Final balance due 30 days prior to the event along
with menu pre-orders.
New Year’s Eve
£15 non-refundable deposit for dinner only and £50 per person non-refundable
deposit for dinner, bed and breakfast due within 2 weeks of the provisional booking.
Final balance due 30 days prior to the event along with menu pre-orders.

LETSDOCHRISTMAS.COM

TO BOOK
For more information or to speak to one of our
Christmas Co-ordinators call 01733 289933
conferences@hipeterborough.valoreurope.com

HOLIDAY INN PETERBOROUGH-WEST
Thorpe Wood, Peterborough PE3 6SG
Full terms and conditions can be found on letsdochristmas.com

