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DONCASTER A1 (M) JCT. 36



Welcome
Christmas at Holiday Inn Doncaster is the most wonderful time of the

year.
 This year we’re hosting a range of festive dining events and

experiences, so you can celebrate with friends, family and colleagues
in the run up to Christmas and over the festive period.
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01302 799988                       
   reservations@hidoncaster.com

C O N T A C T  U S  
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Festive Party

MENU

N I G H T S

ARRIVAL DRINK        3-COURSE FESTIVE MEAL       DISCO 

Friday 29th & Saturday 30th November
Friday 6th December 

Friday 13th & Saturday 14th December 
Friday 20th & Saturday 21st December 

£37.95 
PEAK

PER PERSON
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OFF-PEAK

£32.95

Friday 22nd & Saturday 23rd November
Thursday 12th December 
Thursday 19th December 

Friday 10th & Saturday 11th January 

PER PERSON

Honey Roast Carrot, Coriander and Cumin Soup 

Traditional Roast Turkey Dinner with Pigs in Blankets, Sausage Meat and Cranberry
Stuffing, Seasonal Vegetables, Roast Potatoes and Gravy

Vegan Nut Roast stacked with Chargrilled Peppers & Courgette, Baby New Potatoes
and Roast Red Pepper Coulis

Chocolate and Salted Caramel Torte with Caramel Sauce and Chantilly Cream

-

-

Celebrate the festivities and bring your party to our party at
one of our Festive Party Nights! 



Honey Roast Carrot, Coriander and Cumin Soup
Smoked Chicken & Chorizo Tian with Avocado, Red Pepper Aoili & Red Pesto Dressing  

Traditional Roast Turkey Dinner with Pigs in Blankets, Sausage Meat and Cranberry
Stuffing, Seasonal Vegetables, Roast Potatoes and Gravy

Slow Cooked Blade of Beef served with Yorkshire Pudding, Roast Potatoes, Seasonal
Vegetables and a Rosemary Wine Jus

Vegan Nut Roast stacked with Chargrilled Peppers & Courgette,  Baby New Potatoes
and Roast Red Pepper Coulis

Traditional Christmas Pudding with Brandy Sauce 

Chocolate and Salted Caramel Torte with Caramel Sauce and Chantilly Cream

-

-
MENU

£37.95 
PER PERSON

Private Parties
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3-COURSE FESTIVE CHOICE MEAL & DISCO

Various dates available. Please contact the hotel for more information.



Sunday Lunch
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W I T H  S A N T A

Choice served to the table
Honey Roast Carrot, Coriander and Cumin Soup with Bread Roll

Ham Hock & Leek Terrine with Piccalilli
Mini Prawn Cocktail with Bread Roll

Herb Butter Basted Roast Turkey Breast 
Slow Roasted Northumberland Beef
Honey and Mustard Glazed Gammon

Vegan Nut Roast
Served Carvery-Style with a Selection of Market-Fresh Vegetables, Pigs in Blankets, Yorkshire

Puddings, Roast Potatoes, Mashed Potatoes and Gravy

Choice served to the table
Traditional Christmas Pudding with Brandy Sauce 

Fruits of the Forest Cheesecake with Mulled Berries and Chantilly Cream
Warm Chocolate Brownie with Ice Cream

-

-

MENU

£15.50 
PER CHILD (UNDER 12)

£29.50 
PER ADULT

CHILDREN’S MENU
Children can help themselves to the menu above or order the below:

Tomato Soup
Chicken Nuggets and Chips

Ice Cream

SUNDAY 8TH DECEMBER & SUNDAY 22ND DECEMBER 

CARVERY    ARRIVAL DRINK     VISIT & GIFT FROM SANTA 



£14.95 
PER ADULT

£12.95
PER CHILD

BUFFET   I   DISCO   I   GAMES

Children’s
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C H R I S T M A S  P A R T Y
SUNDAY 15TH DECEMBER

Selection of Pizza 
Chicken Nuggets

Chips
Mozzarella Sticks

Selection of Sandwiches
Hummus, Pitta Bread and Crudites 

CHILDREN

Pie, Chips & Peas
ADULTS



£18.95
PER CHILD (UNDER 12)

£34.95
PER ADULT

New Years Eve 
F A M I L Y  P A R T Y
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6PM - 10PM

Selection of Salad
Selection of Pizza
Chicken Goujons 

Selection of Sandwiches
Hummus, Pitta Bread and Crudites

CHILDREN

Homemade Mince Beef and Onion Pie in Shortcrust Pastry 
Chips

Mushy Peas

ADULTS

ARRIVAL DRINK        BUFFET         DISCO    

S U N D A Y  2 9 T H  D E C E M B E R

Dessert Selection & Fruit Platter for everyone to enjoy. 
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£24.95
PER PERSON

3-COURSE

£21.95
PER PERSON

2-COURSE

Christmas Fayre
R E S T A U R A N T  M E N U  
Served in the Restaurant throughout December 

Served from 12pm - 4pm. Pre-Booking Only. 

Caramelised Red Onion and Goats Cheese Tartlet served with Baby Leaf Salad and
Reduced Balsamic

Honey Roast Carrot, Coriander and Cumin Soup with Bread Roll

Traditional Roast Turkey Dinner with Pigs in Blankets, Sausage Meat and Cranberry
Stuffing, Seasonal Vegetables, Roast Potatoes and Gravy

Slow Cooked Blade of Beef Served with a Yorkshire Pudding, Roast Potatoes,
Seasonal Vegetables and a Rosemary Red Wine Jus

Vegan Nut Roast stacked with Chargrilled Peppers and Courgette, Baby New
Potatoes and Roast Red Pepper Coulis

Traditional Christmas Pudding with Brandy Sauce 

Fruits of the Forest Cheesecake with Mulled Berries and Chantilly Cream

-

-
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Drinks
P A C K A G E S

Drinks packages will be available on all Christmas
events. 

Information on our offerings will be sent to the
booker closer to the event date. 



Accommodation

11

The hotel boasts 102 en-suite, modern bedrooms with complimentary
WiFi and parking. We have standard, premium, interconnecting and

family rooms available to suit all budgets and requirements. 

Room only and Bed & Breakfast rates available.

Please contact us for special discounted rates for our Christmas
bookings.



Deposits are £10 per person. All deposits are non-refundable and non-
transferable.
Private party nights have different deposit and payment terms and conditions
which will be confirmed prior to booking.
Full balance and menu pre-orders are required 6 weeks prior to your event date.
This payment is also non-refundable. Refunds will not be made if bookings or
part bookings are cancelled. 
On receipt of deposit payment, we will send a confirmation email and pre-order
form (if applicable) for food and drink.
Upon payment of the deposit for your booking, this is accepted as a booking
contract and as such, all terms listed are enforceable.
All additional costs must be settled prior to leaving the hotel on the party date. 
We do not allow alcohol to be brought onto the premises. 
In the event that we are unable to achieve minimum numbers on any event, we
reserve the option to offer you another date or full refund of your deposit. Please
feel free to discuss this with our reservations team. 
Most special dietary requirements can be met, provided notice is given. Please
discuss dietary requirements with the reservations team on booking. Full dietary
requirements must be provided no later than 4 weeks prior to party date. 
Bedroom terms and conditions may differ. Please speak to the team to confirm. 
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Terms & Conditions

01302 799988                       
   reservations@hidoncaster.com

C O N T A C T  U S  


