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WELCOME
Celebrate the festive season this year in the
glamorous surroundings of DoubleTree by
Hilton Stratford-upon-Avon. From Christmas
parties to New Year celebrations, our warm
and welcoming atmosphere allows you and
your guests to celebrate in style.
We look forward to welcoming you to
DoubleTree by Hilton Stratford-upon-Avon.

CHRISTMAS
PARTY NIGHTS

MENU
To Start
Roasted sweet potato
& butternut squash soup (v)

Join us for an unforgettable party

Confit chicken, ham hock
& prune terrine
Butter brioche, celeriac
& horseradish remoulade

experience! Enjoy a delicious three course
festive feast, followed by coffee and mince
pies before dancing the night away with

Prawn & crayfish cocktail
Bloody Mary mayonnaise,
brown bread straw

music from our resident DJ.

To Follow
Turkey parcel stuffed with
sage & chestnut stuffing
Honey baked root vegetables,
herb roasted potatoes
Herb crusted fillet of gilt
head bream
Spice roasted potatoes, plum
tomato & red pepper purée

Price & Availability
from

£37.95
per guest

Dates available

Arrival from: 6:30pm
Dinner served: 7.30pm
Entertainment starts: 9:30pm
Carriages: 12:30am

To Finish

Party-goers at DoubleTree by Hilton
Stratford-upon-Avon not only get to enjoy
a fantastic, festive night out; they can also
avoid the late-night queue for a taxi and
savour a long, recuperative lie-in the next
morning with our special rates on party
night accommodation.
Prices are per room, per night,
and include breakfast:

Traditional Christmas Plum Pudding

throughout
December

Caramelised red onion
& goat’s cheese tart (v)
Red chard & rocket salad, balsamic
& rosemary roasted new potatoes

Party Night
Accommodation

To book, contact us on:

01789 271006
or email us at:

Stratford-upon-avon
.events@hilton.com

Glazed Clementine Tart
chocolate & orange sauce
Red Berry Brulee
Brown sugar biscuits
(v) Vegetarian

If you have any concerns regarding food allergens
please ask a member of our team and you will be
provided with detailed information on each dish.

Per single
room

Per double
room

Monday – Friday

from £90

from £102

Saturday

from £102

from £114

RESIDENTIAL
PACKAGES

To Start
Parsnip soup (v)
Smoked mackerel salad
Lemon dressing
Chicken liver pate
Onion chutney
Tomato mozzarella salad (v)
Pesto dressing

Tuesday 24th December
Spend the evening enjoying the sounds of our
festive choir. Beginning at 3.00pm, they will
be singing all of your favourite Christmas
carols until 4.00pm.

A sumptuous three-course dinner will
be served at the reservation times you

MENU

be followed by live entertainment from
in the lounge area.

To Finish
Lemon tart

Chocolate brownie
Chocolate sauce
Sticky toffee pudding
Toffee sauce
For those who would like to attend
Midnight Mass please speak with
reception to arrange a taxi or to
find out where your closest place of
worship can be located. Hot chocolate
and mince pies will be served upon
arrival back at the hotel

Fresh fruit salad

Price & Availability
from

£286

Roast chicken supreme
Chasseur sauce
Stuffed bell pepper (v)
Tomato sauce
Pan-fried fillet of bream
Crushed new potatoes, lemon herb cream sauce
Char-grilled pork steak
Cream sauce

have made prior to arrival, and will
a guitar and vocal duo from 8.30pm

To Follow

per room,
per night,
based upon 2
people sharing.
(v) Vegetarian

If you have any concerns regarding food allergens
please ask a member of staff and you will be provided
with detailed information on each dish.

Mains served with mash potato and vegetables

CHRISTMAS DAY

To Start
White onion, celery and stilton soup
with wholemeal bread crouton (v)
Confit chicken, ham hock & plum terrine
Warm brioche, celeriac
& horseradish rémoulade

Wednesday 25th December
Start Christmas Day in style, with a glass

Prawn and crayfish tian
Avocado crème fraîche, sorrel & lemon balm

of Bucks Fizz and a nutritious breakfast,
available from 7.30am – 10.00am.

Roasted pumpkin and goats cheese tart
Beetroot puree (v)

At 10.30am we have a very special visit from
our surprise guest, who will be bringing
treats for all the children in the hotel.

The chef will be cooking up a fantastic
three course Christmas Day Lunch,
followed by mini mince pies and coffee.
Lunch will be served at your
pre-arranged reservation time.

MENU

Christmas cake available for all guests.

To Finish

Steamed Christmas plum pudding
Brandy & double cream sauce
Bitter chocolate tart
Sweet Bailey’s cream and mixed berries
Red berry crème brulee
Shortbread bits

A light evening buffet will be served
from 6.30pm – 9.30pm so please feel
free to join when you are ready.
Our resident quizmaster will be
hosting a quiz in the bar starting
at 9.00pm. Please join us for some
festive fun and entertainment.

To book, contact us on:

01789 271006
or email us at:

Stratford-upon-avon.events
@hilton.com

Traditional roast turkey
Pork chipolatas, sage & onion stuffing,
roast root vegetables, roast potatoes,
bacon & chestnut sprouts
Roast fillet of dry aged beef
Celeriac & double cream purée, fondant potato,
port & red wine jus
Butternut squash pathivier butter fried kale
Pomegranate and almond dressing (v)
Herb crusted Hake
Parmentiar potatoes, red pepper
and tomato sauce

The Queen’s Speech will be shown in
the hotel lounge at 3.00pm with rich

To Follow

English cheese selection
Mature Cheddar, Somerset Brie & Stilton,
walnut bread, savoury biscuits, spiced
pear chutney

(v) Vegetarian

If you have any concerns regarding food allergens
please ask a member of staff and you will be provided
with detailed information on each dish.

BOXING DAY
Thursday 26th December
Enjoy a lie-in before joining us for Boxing
Day brunch which is served from 8.30am
until 11.30am.

With a day of leisure ahead of you; relax in
one of our cosy lounge armchairs or take a
short stroll into town to see the local sights
and attractions. Cream tea will be served in
the hotel restaurant from 2.00pm – 3.30pm.

A carvery dinner will be served to all guests
at their pre-arranged time followed by live
entertainment from a piano and vocal duo
from 8.30pm in the lounge.

To book, contact us on:

01789 271006
or email us at:

Stratford-upon-avon.
events@hilton.com

NEW YEAR

Ragley Prices

30th December

Arrive at your leisure and explore the local
area. Enjoy a sumptuous carved buffet from
6.00pm then you can relax in the hotel
lounge or take in some of the evening sights
Stratford-upon-Avon has to offer.

Date For Arrival - 30th December
Date For Departure - 1st or 2nd January
Number Of Nights - Two or three

To book, contact us on:

01789 271006
or email us at:

Stratford-upon-avon.events
@hilton.com

Relax and enjoy a well-deserved lie in.

Warwickshire’s attractions before joining
us from 6.00pm for a three-course meal
from our table d’hôte menu.

£260

2 nights per guest

£360

3 nights per guest

£333

3 nights per guest

7.30am, before taking in the magnificent

To Start

To Start

town of Stratford-upon-Avon. Explore the

Smoked halibut
Crab & caviar crème fraiche, fennel cress

Smoked halibut
Crab & caviar crème fraiche, fennel cress

Blue cheese cream
Pickled walnuts, sugar-roast figs,
pumpernickel shards

Blue cheese cream
Pickled walnuts, sugar-roast figs,
pumpernickel shards

Jerusalem artichoke veloute
Crispy onions & hazelnut shavings (v)

Jerusalem artichoke veloute
Crispy onions & hazelnut shavings (v)

evening will begin with a glass of Prosecco

Intermediate

To Follow

at 7.00pm, followed by a fantastic meal (see

Champagne & brandied cherry sorbet

menu over page) and dancing into 2019 with

To Follow

our house band and DJ.

Roast fillet of dry aged beef
Oxtail bon bon, potato & truffle terrine,
braised heritage carrots, red wine shallot,
port & red wine jus

Roast fillet of dry aged beef
Oxtail bon bon, potato & truffle terrine,
braised heritage carrots, red wine shallot,
port & red wine jus

New Year’s Eve
Enjoy a traditional English breakfast from

history of Shakespeare, relax in the local
cafés or enjoy a day shopping. Arrive back
at the hotel with plenty of time to prepare
for a fantastic evening.
If you’re joining us in the Ragley Suite, your

For those joining us in Quills Restaurant, a
enjoy a fabulous meal (see menu over page)
and dancing into the New Year with our
resident DJ.

If you are staying with us this evening
slightly further afield to enjoy some of

2 nights per guest

Single Supplement – (per room per night)
2 nights - £30.00 / 3 nights - £30.00
Upgrades from £25.00 per room per night.
Over 18’s only.

Breakfast is served from 8am until 11am.
then enjoy a day of leisure or travel

£292

Single Supplement – (per room per night)
2 nights - £30.00 / 3 nights - £30.00
Upgrades from £25.00 per room per night.
Over 18’s only.

glass of Prosecco awaits you at 7.30pm, then

New Year’s Day

Quills Prices

New Year’s Eve - Dress code
RAGLEY - Black Tie
QUILLS - Lounge Suits
Both events over 18’s only
Both events - Please note you will be
seated at tables of up to 10

Roast garlic & smoked cheese gnocchi
Herb-fried butternut squash & wild crepes (v)
Paupiette of lemon sole
Curried creamed leeks, crispy fried mussels,
purple sprouting broccoli
To Finish
Trio of desserts
Chocolate brownie & vanilla seed ice cream,
blueberry cheesecake, cherry & plum crumble
Selection of soft cheese
Savoury biscuits, walnut bread,
spiced pear chutney
Coffee & truffles

Roast garlic & smoked cheese gnocchi
Herb-fried butternut squash & wild crepes (v)
Paupiette of lemon sole
Curried creamed leeks, crispy fried mussels,
purple sprouting broccoli
To Finish
Trio of desserts
Chocolate brownie & vanilla seed ice cream,
blueberry cheesecake, cherry & plum crumble
Selection of soft cheese
Savoury biscuits, walnut bread,
spiced pear chutney
Coffee & truffles
(v) Vegetarian

If you have any concerns regarding food allergens
please ask a member of staff and you will be provided
with detailed information on each dish.

NEW YEARS DAY
To Start
Leek and potato soup
Smoked salmon roulade
Lemon dressing
Smoked chicken salad
Tarragon aioli
Baked fig and goats cheese salad (v)
Balsamic dressing

To Follow

MENU

Honey Baked gammon
Mustard sauce
Stuffed Mushroom (v)
Cream sauce
Pan-fried trout
Tomato salsa
Braised top rump of beef
Red wine sauce
All mains are served with roasted new
potato and vegetables

To Finish
Chocolate tart
Lemon posset
Berry Eton mess
Fresh fruit salad
(v) Vegetarian

If you have any concerns regarding food allergens
please ask a member of our team and you will be
provided with detailed information on each dish.

Terms & Conditions
• All event dates are subject to availability.
• All events & festive meals are served as join a table service; if booking for less than 10 people your
party will be allocated to join other residents on a larger table.
• We will ask for a £15 per guest non-refundable, non-transferable deposit which will be used against
the cost of the meal and cannot be used on drinks.
• For Party Nights, accommodation bookings, full non-refundable prepayment is required.
• For New Year and Christmas package bookings £50 per person non-refundable and non-transferrable
deposit is required. The remaining payment is to be paid in full by 1st November 2018.
• Your booking will not be confirmed until we receive all the deposits. If you are paying on behalf of a
large group please send one cheque or arrange payment by one credit/debit card.
• The balance of payment for all meals and accommodation must be received by 1st November 2018.
• Menu pre-orders must be received by the hotel 21 days prior to your arrival.
• Bookings that cancel prior to 1st November 2018 will lose the deposits paid. Bookings that cancel
after 1st November 2018 will be charged the total value of all the facilities they have reserved i.e.
accommodation, meals, beverages.
• Please provide all special dietary requirements with the menu pre-order. The hotel shall endeavor to
accommodate all reasonable requirements at no additional cost. There may be an additional cost for
any surplus requests which need to be provided by specialist suppliers. In these extreme circumstances
you will be notified on receipt of your pre-order.
• If you have any concerns regarding food allergens please ask a member of staff and you will be
provided with detailed information on each dish.
• Should you book after 1st November 2018 the hotel may request full prepayment at the time
of confirmation.
• All prices include VAT at the current rate.
• Guests under 18 years old may be restricted at some events – please check at time of booking.
• The Party Night special accommodation rate is only available to guests attending a party night at the
hotel and limited numbers of rooms are available.
• The hotel reserves the right to change the advertised artistes without prior notice in the unfortunate
circumstances of force majeure, ill health or forces beyond our control.
• The hotel reserves the right to amalgamate Christmas events to ensure appropriate numbers, or to
move an event to a smaller/larger room should numbers dictate.
• The hotel reserves the right to cancel any event for any reason at its discretion – when all deposits and
payments will be refunded.
• The hotel management reserve the right to refuse entry to the hotel and to charge the company,
organiser or individual for any damages caused by unreasonable behavior.
• At some hotels bookings over 10 guests may be subject to a separate contract.
• Private company bookings will be issued a separate contract with our standard functions
terms and conditions.
• All rates quoted are subject to availability and correct at the time of going to print.
• The hotel does not allow alcohol, aerosols or novelties to be brought onto the premises.
• For full terms & conditions visit: www.dtstratforduponavon.doubletreebyhilton.com/events

Arden Street, Stratford-upon-Avon, CV37 6QQ
01789 271006 | Stratford-upon-avon.events@hilton.com

