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Take a trip through the decades as we dust off the glitter ball and get those 
dancing shoes on as you’ll be dancing through the decades to all your favourite 

hits from yesteryear to the present.

EARLY DISCO 

30th November 

Set Menu
STARTER

CARROT AND GINGER SOUP 
vegetable crisps (VE, GF)

*
MAIN

SLOW BRAISED BLADE OF BEEF 
Yorkshire Pudding, horseradish mashed potato and seasonal vegetables 

(GF upon request)

ROASTED VEGETARIAN WELLINGTON
potato and seasonal vegetables (V)

*
DESSERT

CHOCOLATE AND ORANGE TART 
orange and ginger compote (VE, GF)

Includes 3 course set menu, entertainment, festive novelties.
7pm arrival | 7.30pm meal served | 12am bar closes and evening ends. 

£36 per person

O N E  T O  R E M E M B E R

L E T ’ S  M A K E  Y O U R
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hisalisbury-stonehenge.co.uk

01980 677467 for our Christmas Coordinator 

christmas@hisalisbury-stonehenge.co.uk

We know you’ve got more than enough to arrange at Christmas, so leave 
the party planning to us. With our experience we know what makes a 

great celebration.
At Holiday Inn we have everything you need to celebrate Christmas 2024 
in style. A unique location, great entertainment, mouth-watering menu’s, 
plenty of festive fizz and so much more. And if you want to stay the night, 

we have great party night rates on our bedrooms too.

from £89 per room**

Let your hair down and dance late into the night knowing that you only have 
to walk a few steps before sinking into bed for a good night’s sleep. Not only 

that, you will wake up to a delicious full English breakfast.

** Subject to availability and full pre-payment is required at time of booking to confirm the rate quoted

PARTY NIGHT
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DISCO NIGHTS WITH VIDEO SCREENS
7th, 14th, 20th and 21st December

Includes 3 course choice menu, Disco with video screens, festive novelties.
7pm arrival | 7.30pm meal served | 12am bar closes and evening ends. 

£44 per person

STARTER
INCA TOMATO AND BOCCONCINI SALAD

pesto and balsamic glaze (GF, V)

CARROT AND GINGER SOUP
vegetable crisps (VE, GF)

CHICKEN LIVER PATÉ
plum and apple chutney and Nairn’s oatcakes (GF)

*

MAINS
ROAST TURKEY CROWN

Yorkshire pudding, sage and onion stuffing, pigs in blankets, 
seasonal vegetables and potatoes 

(GF upon request)

SLOW BRAISED BLADE OF BEEF
 Yorkshire pudding, horseradish mashed potato and seasonal vegetables 

(GF upon request)

ROASTED VEGETARIAN WELLINGTON
potato and seasonal vegetables  (V)

*

DESSERTS
CHRISTMAS PUDDING

brandy sauce

BAILEY’S CHEESECAKE
mochaccino cream and honeycomb pieces

CHOCOLATE AND ORANGE TART
orange and ginger compote (VE, GF)

6th and 13th December 

Faye Horne performs her Tribute to The Divas through the Decades includes 
Diana Ross, Tina Turner, Adele, Beyonce, Dolly Parton, Camilla Cabello and 

many more.

Includes 3 course choice menu, live entertainment, festive novelties.
7pm arrival | 7.30pm meal served | 12am bar closes and evening ends. 

£48 per person



P A R T Y  N I G H T

WINES

2 bottles of house white or red wine £44

2 bottles of rose wine £44

2 bottles of Prosecco £52

2 bottles of Heidsieck Silver Champagne £94

BUCKETS

Bucket of 10 Corona £45

Bucket of 10 Coors £45

Bucket of 5 mixed Rekorderlig £30

Bucket of 5 Doom Bar Zero  £27

Bucket of 5 mixed bottled soft drinks £15

SAVE TIME & MONEY AT YOUR
CELEBRATION AT YOUR PARTY NIGHT!

Pre-order your drinks and they’ll be ready for you on your table upon arrival, 

so no queuing at the bar and you can get the party started straight away

Choose from our pick & mix selection:

Please note that these offers are only available for party nights.

These offers will not be available to be purchased on the party night.
All orders need to be received & paid in full at least 6 weeks prior to your chosen party night date
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Join us in our Solstice Bar and Grill to enjoy a delicious festive lunch or dinner 
with family, friends or business colleagues.

Served daily 12-3pm and 6-9pm from 1st to 23rd December 

STARTER
INCA TOMATO AND BOCCONCINI SALAD

pesto and balsamic glaze (GF, V)

CARROT AND GINGER SOUP
vegetable crisps (VE, GF)

CHICKEN LIVER PATÉ
plum and apple chutney and Nairn’s oatcakes (GF)

*

MAINS
ROAST TURKEY CROWN

Yorkshire pudding, sage and onion stuffing, pigs in blankets, 
seasonal vegetables and potatoes (GF upon request)

SLOW BRAISED BLADE OF BEEF
 Yorkshire pudding, horseradish mashed potato and 

seasonal vegetables (GF upon request)

ROASTED VEGETARIAN WELLINGTON
potato and seasonal vegetables  (V)

*

DESSERTS
CHRISTMAS PUDDING

brandy sauce

BAILEY’S CHEESECAKE
mochaccino cream and honeycomb pieces

CHOCOLATE AND ORANGE TART
orange and ginger compote (VE, GF)

2 COURSES - £28 PER PERSON - 3 COURSES - £32 PER PERSON 

F E S T I V E
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Enjoy our delicious Sunday Carvery.  Father Christmas will be popping in
with a small gift for all children.

8th and 15th December 

STARTERS

MELON CAROUSEL

SOUP OF THE DAY

TOMATO AND MOZZARELLA PLATTER

*
MAINS

ROAST TURKEY 

GARLIC AND HERB ROAST BEEF

LOIN OF PORK

ROAST VEGETABLE WELLINGTON

Yorkshire puddings, selection of potatoes 
and seasonal vegetables

*
DESSERTS

CHEF’S SELECTION OF DELICIOUS DESSERTS

CHOCOLATE FOUNTAIN 
with fruit and marshmallows

*

FRESHLY BREWED COFFEE

£29 per adult, £14 under 12’s, £5 under 5’s *

We pull out all the stops on Christmas Day lunch so you can savour fine food, service and 
ambience.

A warm welcome awaits you in the Solstice Bar and Grill to celebrate the most special day of the 
year. You’ll enjoy a glass of Prosecco before enjoying our traditional Christmas Day lunch with 
your family and friends.  Father Christmas will be stopping by with a small gift for all children.

STARTERS
PARSNIP AND HAZELNUT SOUP (VE, GF)

SMOKED SALMON, CELERIAC AND HORSERADISH REMOULADE
pomegranate and caperberry dressing

CONFIT DUCK RILLETTE
Parma ham crisp, beetroot, drizzled with balsamic dressing and toasted pinenuts

SPINACH GNOCCHI
roasted root vegetables and pesto (V, VE)

*
MAIN COURSES

ROAST TURKEY BREAST
Yorkshire pudding, pigs in blankets, stuffing balls, roasted potato, roasted root

vegetables, bacon, almond and sprouts (GF upon request)

SEARED FILLET OF BEEF
wild mushroom and tarragon compote, pommes anna, balsamic roasted shallots

and roasted vegetables (GF)

PAN FRIED SALMON
aubergine and chorizo caviar, braised fennel and fondant potato (GF)

BUTTERNUT SQUASH, SPINACH AND FETA PITHIVIER
kale and Savoy cabbage and harissa dressing (V, VE)

*
DESSERTS

CHRISTMAS PUDDING
brandy sauce

CRANBERRY CHEESECAKE
mixed spiced winter fruit compote and clotted sherry cream

VANILLA CRÈME BRULÉE
mini shortbread biscuits, raspberries and mint (GF upon request)

POACHED PINEAPPLE
whipped passion fruit mousse, raspberry sorbet and shaved toasted coconut (V, VE)

*
FRESHLY BREWED COFFEE AND MINCE PIES 

£80 per adult, £40 under 12’s, £15 under 5’s

C A R V E R Y  L U N C H
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CHRISTMAS AND EVENT

– Payment of the above confirms your acceptance 
 of our terms and conditions

– Provisional bookings will be held for 7 days, after 
 this time if the deposit has not been received your 
 booking may be released without notification

– All payments made are non-refundable and 
 non-transferable

– Should your final numbers reduce, monies lost 
 cannot be used against your final balance, drinks 
 or accommodation

– All bookings are subject to full payment being 
 received 

– All meal choices by guest name and any drinks 
 pre orders are required no later than 4 weeks prior 
 to the date of the event you are attending

– One payment, per booking to be made i.e., no 
 individual payments from attendees

– If payments are made via BACS transfer the lead 
 booker name and event date must be used as the 
 reference

– Payments can be made by card or BACS transfer 
 only, we do not accept cash or cheques as we are 
 a cashless venue

– The hotel reserves the right to cancel bookings at 
 any time 

– Under no circumstances are deposits, 
 part payments or full payments refundable or 
 transferrable except in the event of cancellation 
 by the hotel

– In the unlikely event that the hotel has to cancel 
 an event for any reason, an alternative date will 
 be offered or a full refund given

– The management reserves the right to refuse 
 admission or service

– The hotel does not provide a corkage facility; 
 only beverages purchased at the hotel to be 
 consumed on the premises

– We regret that party nights are not open to 
 anyone under the age of 18

– Full payment is required at the time of booking 
 for party night accommodation, the discounted 
 rate is subject to availability

– If a VAT receipt is required for your booking, this 
 should be requested after your booking has 
 taken place

– On our shared party nights and event, small 
 group bookings may be placed on joiner tables 
 with other smaller groups

– In the event of your non-attendance due to 
 severe weather or similar circumstances you will 
  be liable to the full cost of the booking
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Deposit of £10 per person, this is non-refundable and non-transferable in the event of cancellation or 

reduction in numbers.  Full payment is due no less than 1 month prior to the date of your event or the 

booking will automatically be released.  Parties will be required to pre order food and drink one month prior 

to your event.

See out the old year and welcome in the new, with an evening of fabulous food, dancing 
and celebrations.

We will welcome you with delicious canapés and a glass of fizz followed by a superb 
three course dinner before you hit the dance floor as our DJ plays a host of toe-tapping 

favourites until late.

CHEF’S CANAPÉ SELECTION (V, VE, GF)
*

STARTERS
CONFIT PORK AND APPLE TERRINE

apricot and cranberry compote and rosemary focaccia shards
WILD MUSHROOM, TARRAGON AND GARLIC SOUP (V, VE, GF)

SMOKED TROUT FILLET
saffron new potato salad, nut free pesto and horseradish dressing

*
MAIN COURSES

BREAST OF CHICKEN
filled with a leek and mushroom mouse, fondant potato, medley of garden vegetables (GF)

BAKED FILLET OF SALMON
caper crushed new potatoes, tender stem broccoli and glazed Chantenay carrots, lemon beurre blanc (GF)

SLOW COOKED PORK BELLY
dauphinoise potatoes, black pudding bon bon, roasted root vegetables

SWEET POTATO, CHICKPEA AND ROASTED BUTTERNUT SQUASH STRUDEL
fried garlic courgette sticks, sautéed potatoes (V, VE)

*
DESSERTS 

WHITE CHOCOLATE AND RASPBERRY CHEESECAKE
prosecco and mint berry compote and clotted cream

VANILLA CRÈME BRULEE
candied ginger ice cream and mini shortbread biscuits (GF upon request)

WARM CHOCOLATE FONDANT
chocolate sauce and vanilla infused ice cream (VE)

*
FRESHLY BREWED COFFEE AND TRUFFLES

Black Tie.
£80 per person, over 18’s only.

Includes 3 course meal and disco with video screens. 
7.15pm arrivals | 8pm meal served | 1am bar closes and evening ends.

COME FOR THE EVENING - OR MAKE A NIGHT OF IT WITH ROOMS AVAILABLE 
from £89 per room 

D I N N E R  A N D  D I S C O 



Holiday Inn Salisbury- Stonehenge
Mid Summer Place, Solstice Park, Amesbury SP4 7SQ

01980 677467

christmas@hisalisbury-stonehenge.co.uk


