


Make the most of this magical 

time of year and join us 

in festive celebration with 

friends, family or colleagues 

We offer a full complement of events 

throughout December including 

Christmas and New Year’s parties, 

family feasts and festive breaks
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TO BOOK NOW CALL 01773 812000

Join us for a festive extravaganza this December. Celebrate the festive season with  
other party-goers, enjoy a delicious three course Christmas meal and party through  

to the early hours with our disco.

STARTERS
Roasted butternut squash soup, toasted pine nuts warm focaccia

Crab and chilli arancini, saffron aioli, mixed leaves

Home smoked chicken and leek tartlet, onion and sultana chutney

MAINS
Traditional roast turkey breast, sage and onion stuffing, pigs in blankets, roast turkey gravy

Pan fried salmon fillet, wilted spinach and sauce vierge

Baked stuffed pepper with winter vegetable cous cous, spicy Pomodoro sauce

All served with winter vegetables and garlic and rosemary roast potatoes

DESSERTS
Traditional Christmas pudding, brandy sauce

Baked lemon tart, blueberry compote, Chantilly cream

Dark chocolate brownie, warm chocolate sauce, rum and raisin ice cream

Freshly brewed coffee with mince pies

Arrival from 7pm. Dinner at 7.45pm Disco and bar until 12.30am carriages 1am

4 5

Sundays  
- Thursdays

per adult

£25.95

Fridays & 
Saturdays

per adult
£36.50

Booking for 10 or more? Booker goes free when non-refundable deposit is paid before 30th September.

Dates available from 29th November £79
Bed & Breakfast  

from only

per room
based on 2 sharing
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TO BOOK NOW CALL 01773 812000

Add a little glamour and intrigue to your celebrations with our masquerade ball.  
Enjoy a Kir royale cocktail, premier three course meal and festive disco.  

We even have a prize for the most elaborate masquerade mask.

STARTERS
Classic French onion soup, gruyere cheese crouton

Smoked haddock and spring onion fishcake, chunky homemade tartare sauce

Hog roast pork and apple pate, red onion chutney, winter leaves and oatcakes

MAINS
Roast turkey roulade with cranberry and apple stuffing wrapped in prosciutto, red wine jus

Pan seared seabass fillet, buttered spinach, tomato and black olive ragout

Quinoa, walnut and parsnip loaf, truffle infused jus

all served with braised fondant potato, green beans and chantenay carrots

DESSERTS
Traditional Christmas pudding, cream rum sauce

Mandarin and cranberry spiced cheesecake, orange and Cointreau coulis

Selection of English cheeses, plum compote, grapes

Drinks reception 7pm Dinner served 7:45pm Disco and bar until 12:30am carriages 1am.  
Dress code smart lounge suits and cocktail dresses

Friday 13th and Saturday 14th December

Includes  
3 Course meal 

per adult
£39.95

£79
Bed & Breakfast  

from only

per room
based on 2 sharing
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TO BOOK NOW CALL 01773 812000

Join us for a festive extravaganza this December. Celebrate the festive season with  
other party-goers, enjoy a delicious three course Christmas meal and party through  
to the small hours with our disco. For guests which work on a Friday and Saturday,  

don’t miss out just because you have to work.

STARTERS
Roasted butternut squash soup, toasted pine nuts warm focaccia

Crab and chilli arancini, saffron aioli, mixed leaves

Home smoked chicken and leek tartlet, onion and sultana chutney

MAINS
Traditional roast turkey breast, sage and onion stuffing, pigs in blankets, roast turkey gravy

Pan fried salmon fillet, wilted spinach and sauce vierge

Baked stuffed pepper with winter vegetable cous cous, spicy Pomodoro sauce

All served with winter vegetables and garlic and rosemary roast potatoes

DESSERTS
Traditional Christmas pudding, brandy sauce

Baked lemon tart, blueberry compote, Chantilly cream

Dark chocolate brownie, warm chocolate sauce, rum and raisin ice cream

Freshly brewed coffee with mince pies

Arrival from 7pm. Dinner at 7.45pm Disco and bar until 12.30am carriages 1am

Includes  
3 Course meal 

per adult
£25.95

Sunday 15th December

£79
Bed & Breakfast  

from only

per room
based on 2 sharing



£9.95
per child

£19.95
per adult
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TO BOOK NOW CALL 01773 812000

Celebrate Christmas in style with colleagues, family or friends at one of  
our festive lunches. Enjoy a three course lunch, with party hats and crackers  

to get you in the festive spirit.

STARTERS
Roasted butternut squash soup, toasted pine nuts warm focaccia

Home smoked chicken and leek tartlet, onion and sultana chutney

MAINS
Traditional roast turkey breast, sage and onion, pigs in blankets

Pan fried salmon fillet, wilted spinach, sauce vierge

Baked stuffed pepper with winter vegetable cous cous, spicy Pomodoro sauce

DESSERTS
Traditional Christmas pudding, brandy sauce

Baked lemon tart, blueberry compote, Chantilly cream

Festive Lunches available throughout December
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£67.95 
per adult

£29.95 
per child 

(5-12)

KIDS UNDER 
5 EAT FOR 

FREE 

12 13

Deluxe 5 course Christmas lunch in our restaurant with all the trimmings.  
Each child under 12 will receive a present from Santa.

STARTERS
Beetroot cured salmon, horseradish crème fraîche, roquette and orange salad

Rosemary baked camembert, slow roasted piccolo tomatoes, garlic ciabatta

Pressed ham hock terrine, pickled vegetables, Cumberland sauce and garden herbs

INTERMEDIATE
Slow roasted tomato and basil soup, crusty bread roll

MAINS
Thyme roasted turkey breast, classic Christmas trimmings, duck fat roasted potatoes,  

Brussel sprouts, roasted parsnips and chantenay carrots

Oven baked cod supreme, fondant potato, buttered spinach, white wine clam chowder

Wild mushroom, chestnut and feta cheese pithivier, sautéed new potatoes, winter vegetables and red pepper coulis

DESSERTS
Traditional Christmas pudding with warm amaretto cream

Baked vanilla cheesecake, cranberry and orange compote

Dark chocolate tart, mint chocolate ice-cream raspberry coulis

Served with freshly brewed coffee, mince pies and petit fours

Serving from 12:30 – 4:00pm

TO BOOK NOW CALL 01773 812000

A Family Feast without the Fuss
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£85
per adult

Add a touch of glamour to New Year’s eve this year. Start the evening with a Champagne cocktail,  
enjoy a five-course gala dinner and disco, with countdown and sparkling toast at midnight. 

STARTERS
Smoked salmon and king prawns, horseradish cream and lime vinaigrette with Scottish oat cakes

Baked camembert with slow roasted vine tomatoes with garlic bread

INTERMEDIATE
Iced champagne sorbet with fresh raspberries and iced mint

MAINS
Duo of lamb rump and pulled shoulder, dauphinoise potato, green beans, baton carrots, rosemary and redcurrant jus

Oven baked aubergine with roasted Mediterranean vegetables with parmesan crust and tomato and herb sauce

DESSERTS
Selection of English and continental cheeses, grapes, celery, port chutney and biscuits

Triple chocolate mousse, black cherry and kirsch compote, Chantilly cream

Served with freshly brewed coffee and petit fours

Drinks reception from 7pm Dinner served at 7.30pm Disco, with a sparkling  midnight toast to see in 2020,  
the bar closes at 1.30am carriages at 2am. Smart, black tie and cocktail dresses.

TO BOOK NOW CALL 01773 812000

Residential Packages also available.
£225 per room bed and breakfast double occupancy including New Year’s Eve gala dinner 

£130 per room bed and breakfast single occupancy including 
New Year’s Eve gala dinner £85 per adult Party Guest 



16

Celebrate New Years eve in style with a themed Chinese and English buffet, 
disco and countdown. 

CHINESE BUFFET
Beef in black bean sauce, vegetable sweet and sour, stir fried noodles, egg fried rice,  

vegetable and duck spring rolls, wonton selection and prawn crackers with sweet chilli sauce and soy sauce.

ENGLISH BUFFET
Mini pie selection, savoury vegetarian pastries, hand cut chips, southern fried chicken, cod goujons,  

mushy peas, cold salads and coleslaw and platters of cold meats.

DESSERT
Mini dessert selection

Tea and coffee station

Disco and bar 1.30am carriages at 2am. Buffet served at 8.30pm. Dress code smart, no jeans or trainers.

17

TO BOOK NOW CALL 01773 812000

Residential Packages also available
£149 per room bed and breakfast double occupancy including New Year’s Eve event and buffet.   

£104 per room bed and breakfast single occupancy including New Year’s Eve event and buffet including  
New Year’s Eve gala dinner. Family rooms available on request 

New Year’s Eve Hot Buffet

£35 
per adult

£17.50 
per child 

(5-12)

KIDS UNDER 
5 EAT FOR 

FREE 



Festive 
Afternoon Tea

£24.95
per person
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£25
per guest

January  
Party Night

£79
per room

Bed and Breakfast

FESTIVE AFTERNOON TEA
What better way to celebrate the season with friends and family than with a  

festive afternoon tea in the lead up to Christmas.

Selection of finger sandwiches Chef’s choice of cakes and festive treats Mulled wine  
or hot chocolate.

JANUARY PARTY NIGHTS
If you have been so busy through the entire Christmas Season with no time to relax and enjoy - 

then it is not too late to celebrate with friends, family or colleagues. 
Ask about our January Party nights.

ACCOMMODATION
Bed and breakfast rate for anyone wanting to stay attending the events, With rates from  

as little as £79 per guest* including full English breakfast (Based on two people  
sharing a twin or double room, subject to availability)

*Excludes NYE 

*

TO BOOK NOW CALL 01773 812000



Holiday Inn, South Normanton M1 Jct 28, Carter Lane East, South Normanton, Derbyshire, DE55 2EH
T.  01773 812000     E. sales@hithederbyshire.co.uk     W. hithederbyshire.co.uk

TERMS AND CONDITIONS  
All prices are inclusive of VAT. The management reserves the right to refuse the service of alcoholic drinks

Booking T&C’s: £10 non-refundable deposit due to secure the booking.
Full pre-payment due 6 weeks prior with menu options and dietary requirements


