PRIVATE PARTY PACKAGE
A glass of Prosecco on arrival

Freshly Prepared Deli Style Sandwiches
Butter-Roasted Turkey
Carved Roast beef with Mustard Mayonnaise
j’( Red Leicester Cheese with Pickle

Crispy Chicken Fillets with Texan BBQ Sauce

ﬁ Traditional Cheese Board
with Winter Fruits & Garnishes

Mini Prawn Cocktails with
Marie Rose Sauce

Pigs in Blankets
ﬁ Italian Herb Dice Potatoes
ﬁ Caprese Salad

Charcuterie - Continental Cold Meat Selection
Antipasti, Hummus, Olives, Pickles
and Mediterranean Vegetables

Desserts
Classic Profiteroles
Baked New York Cheesecake

Packages Includes:
u Buffett
uGlass of Prosecco
=Room Hire =Disco & D)
=Complimentary One Night Accommodation
(For two guests)
Snobs Function Room
50 Guests £1,750

75 Guests £2,250

Clapham Restaurant
75 Guests (minimum) £2,995

Telephone: 01482 225828
Email: enquiries@kingstontheatrehotel.com

Follow us on Social Media
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BOOKING CONDITIONS

To secure your reservation we require:

1. £10 per person Lunch & Dinner
£25 per person Christmas Day
£500 Private Party Package

Kindly note our terms have changed from previous
years. A deposit will be required at the time of booking.

We are unable to make provisional bookings Deposits &
Balances are non-refundable or transferable. For further
information on payments please contact reception.

2. Deposit and Balance are NON - REFUNDABLE &
NON-TRANSFERABLE.

3. Balances and menu choices are required 35 days
prior to your chosen date. Please note bookings may be
cancelled if we do not receive the balance by the
aforesaid specified time limit.

4. For bank transfer please contact reception.
We accept credit cards, cash, cheques or bank transfer
(one transaction per group).

5. We reserve the right to cancel a booking due to
insufficient numbers an alternative date will be offered

6. Organiser is responsible for the conduct of their party.

7. Please ensure your party is aware of these terms
and conditions including deposits and balances.

We offer a Vegan, Dairy and Gluten Free option, please
contact reception directly to discuss your requirements.

Complimentary place and party planner available to
all large groups.

Our Menus contain allergens.
If you suffer from a food allergy or an intolerance
Please contact the hotel directly prior to your event.

Telephone: 01482 225828
Email: enquiries@kingstontheatrehotel.com

Follow us on social media
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Kingston Theatre Hotel
1-2 Kingston Square
Kingston upon Hull

East Yorkshire. HU2 8DA
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TRADITIONAL CHRISTMAS
LUNCH MENU

Starters
ﬁ Homemade Leek and Potato Soup with Chives

Classic Prawn Cocktail
Plump Greenland Prawns topped with Marie Rose Sauce

Duck and Orange Pate with Cognac Liquer
With Green Leaves, Caramelised Red Onion Chutney

Main Course
Traditional Butter Roasted Turkey Hand Carved
With Sage & Onion Stuffing, Pigs in Blankets &
Yorkshire Pudding

Slow Roasted Beef and Yorkshire Pudding
Aged English Beef, Served With a Rich Meaty Gravy

ﬁMushroom & Leek Shepherd's Pie
Mushrooms and leeks gently cooked in a rich,
savoury gravy, topped with creamy mashed potatoes
and a sage and thyme crumb

Served with Seasonal Vegetables and
Seasoned Roast Potatoes

Desserts

ﬁTraditionaI Christmas Pudding
with Brandy Cream Sauce

ﬁ New York-style cheesecake
perfectly baked on a crisp biscuit base and
served with a tangy raspberry coulis

ﬁ Classic Profiteroles
Topped with a Baileys chocolate sauce

Lunch £29.95 per person

Open Tuesday - Sunday
Served in the Lounge / Restaurant

Dairy and gluten free options available
please contact reception directly to discuss your requirements.
V = vegetarian VG = Vegan

FESTIVE CHRISTMAS
EVENING MENU

Complimentary Glass of Prosecco on Arrival

Starters
ﬁ Homemade Leek and Potato Soup with Chives

Classic Prawn Cocktail
Plump Greenland Prawns topped with Marie Rose Sauce

Duck and Orange Paté with Cognac Liquer
With Green Leaves, Caramelised Red Onion Chutney

Main Course
Traditional Butter Roasted Turkey Hand Carved
With Sage & Onion Stuffing, Pigs in Blankets &
Yorkshire Pudding

Slow Roasted Beef and Yorkshire Pudding
Aged English Beef, Served With a Rich Meaty Gravy
ﬁMushroom & Leek Shepherd's Pie
Mushrooms and leeks gently cooked in a rich,

savoury gravy, topped with creamy mashed potatoes
and a sage and thyme crumb

Served with Seasonal Vegetables and
Seasoned Roast Potatoes

Desserts

ﬁTraditionaI Christmas Pudding
with Brandy Cream Sauce

ﬁ New York-style cheesecake
perfectly baked on a crisp biscuit base and
served with a tangy raspberry coulis

ﬁ Classic Profiteroles
Topped with a Baileys chocolate sauce

Tuesday - Thursday
£39.00 Per person

Friday & Saturday
£49.00 per Person

Served in the Lounge / Restaurant
Includes after Dinner Disco Friday & Saturday

CHRISTMAS DAY MENU

Starters
Homemade Winter Chicken Broth
Classic Prawn Cocktail
Plump Greenland Prawns topped with Marie Rose Sauce

Ham Hock Terrine with Sourdough Bread
Spiced Plum Chutney

Main Course

Traditional Roast Norfolk Turkey
Butter Roasted and
Served with Festive Garnishes

Prime Aged Sirloin of Beef
Slow Roasted and
Served with Yorkshire Pudding and Pan Gravy

ﬁ Mushroom & Leek Shepherd's Pie
Mushrooms and leeks gently cooked in a rich,
savoury gravy, topped with creamy mashed potatoes
and a sage and thyme crumb

All served with a Selection of Festive
Vegetables and Beef Dripping Roast Potatoes
Desserts

ﬁ Aged Christmas Pudding
with Courvoisier Cognac Sauce

ﬁ A Trio of Chocolate Desserts
ﬁA Selection of English Cheeses and Biscuits
ﬁ Kingston Style Raspberry Pavlova

Coffee or Tea with Chocolates

£87.00 per person

£45.00 under 13's
(£25 Deposit per person)

1st sitting 12 noon,
kindly note we require your table back by 1.45 pm

2nd sitting 2.30 pm



