FESTIVE
MOMENTS
AT CLAYTON HOTEL BELFAST

wonderful
winter
moments
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at Clayton Hotel belfast

The most wonderful time of the year is
fast approaching and what better way
to get into the spirit than with Clayton
Hotel Belfast. Whether you are planning
a celebration with colleagues, a party
with friends or a dinner with family,
Clayton Hotel Belfast has a festive
calendar that will suit all!

EARLY
BIRD
OFFER
Book and confirm
before the end of
July and receive a
half bottle of wine
per person. Based
on minimum
numbers of 25.

Accommodation
Offer

Christmas
Survival Parties

Why not make a night
of it and stay in one of
our Deluxe bedrooms
throughout December
and January and
enjoy 15% off our
best available bed &
breakfast rate.

Available throughout
January from only £28.00
per person includes a
3 course meal or finger
buffet in a private room
with DJ entertainment.
(minimum numbers of
50)

January can be gloomy and blue, but
with Clayton Hotel Belfast offering
Christmas Survival Parties for retail and
hospitality staff, you can join the January
buzz!

For More Information Contact US
+44 28 90271708
meetings.belfast@claytonhotels.com

Winter’s What’s On
Extravaganza Nights
4
Private Parties
5
Drinks Packages 
6
Festive Lunch in Olympic Suite 
7
Festive Dining in the Restaurant  8
We Worked Christmas
& Survived Party Nights
9
Santa Sunday
10
Terms and Conditions
11

3

4

5

EXTRAVAGANZA
NIGHTS
Starter

private parties
Starter

Roasted carrot and ginger soup with chive
crustini and a warm bread roll (allergens 6,7)

AVAILABLE DATES AND PRICES

Mains

Saturday 30th November 2019
DJ Entertainment

£41.00 PP

Mains

Friday 6th December 2019
The Big Kahuna

£49.00 PP

Traditional turkey and ham with sage and
onion stuffing, chipolata sausage and rich pan
gravy (allergens 6, 7)

Saturday 7th December 2019
The VIP’s

£49.00 PP

Pan fried fillet of salmon, Atlantic prawn and
braised leek cream (allergens 1, 2, 3, 7)

Friday 13th December 2019
Stepbrothers

£49.00 PP

Saturday 14th December 2019
The Big Kahuna

£49.00 PP

Friday 20th December 2019
Stepbrothers

£49.00 PP

Saturday 21st December 2019
The VIP’s

£49.00 PP

Traditional turkey and ham with sage and
onion stuffing, chipolata sausage and rich pan
gravy (allergens 6, 7)
Pan fried fillet of salmon, Atlantic prawn and
braised leek cream (allergens 1, 2, 3, 7)
Braised daube of beef, shallot and mushroom
duxelle, Yorkshire pudding and a rosemary and
red wine jus (supplement £5.00)
(allergens 6, 7)
Roasted vegetable and nut cutlet with a
roasted pepper and tomato ragu (VV) (allergen 5)
All served with chef’s selection of vegetables
and potatoes (allergen 7)

Friday 29th November 2019£41.00 PP
DJ Entertainment

Dessert
*Clayton trio of dessert with Chantilly cream
and a rich Belgian chocolate and rum sauce
(allergens 6, 7)
*Alternative options available for guests with
special dietary requirements.

Roasted carrot and ginger soup with chive
crustini and a warm bread roll (allergens 6,7)

Braised daube of beef, shallot and mushroom
duxelle, Yorkshire pudding and a rosemary and
red wine jus (supplement £5.00)
(allergens 6, 7)
Roasted vegetable and nut cutlet with a
roasted pepper and tomato ragu (VV) (allergen 5)
All served with chef’s selection of vegetables
and potatoes (allergen 7)

Our Titanic suite is the perfect
option for private parties.
Enjoy a drinks reception on
arrival followed by a 3 course
meal then dance the night
away with DJ entertainment.
(minimum numbers of 50)
SUN - THURS

£35.00 PP
fri - sat

£41.00 PP

Dessert
Timings
7.00pm - Bar opens
7.30pm - Dinner served
1.00am - Bar closes

*Clayton trio of dessert with Chantilly cream
and a rich Belgian chocolate and rum sauce
(allergens 6, 7)
*Alternative options available for guests with
special dietary requirements.

Timings
7.00pm - Bar opens
8.00pm - Dinner served
1.00am - Bar closes

FESTIVE
LUNCH
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drinks packages
Wine offer

£18.00

Bucket of ALCO-POPS

£21.00

Starter
Roasted carrot and ginger soup with chive
crustini and a warm bread roll (allergens 6,7)

Enjoy a 3 course festive lunch with the
Swing Brothers on Friday 6th, 13th and
20th December 2019.

Bottle of house red,
white or rose

5 x bottles of wkd,
smirnoff ice, west coast cooler

Mains

FROM

Traditional turkey and ham with sage and
onion stuffing, chipolata sausage and rich pan
gravy (allergens 6, 7)

£35.00 PP

Cocktail pitcher

Bucket of beer

Pan fried fillet of salmon, Atlantic prawn and
braised leek cream (allergens 1, 2, 3, 7)

£25.00

Smirnoff infused cocktails:
*Raspberry, rhubarb & vanilla
*Orange, grapefruit & bitters

£19.00
5 x bottles of budweiser,
coors or corona

Braised daube of beef, shallot and mushroom
duxelle, Yorkshire pudding and a rosemary and
red wine jus (supplement £5.00)
(allergens 6, 7)
Roasted vegetable and nut cutlet with a
roasted pepper and tomato ragu (VV) (allergen 5)
All served with chef’s selection of vegetables
and potatoes (allergen 7)

Clayton pitcher

£25.00

vodka, peach schnapps,
malibu, orange juice &
grenadine

SODA BUCKET

£11.00
2 x bottles of Coke
2 x bottles of Diet Coke
2 x bottles of Sprite

*drinks packages must be pre-ordered before arrival.

Dessert
*Clayton trio of dessert with Chantilly cream
and a rich Belgian chocolate and rum sauce
(allergens 6, 7)
*Alternative options available for guests with
special dietary requirements.

Timings
12.00pm - Bar opens
1.00pm - Lunch is served
4.00pm - Close

festive dining
in the
restaurant
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Nothing makes it feel more like
Christmas than a delicious festive meal.
Available throughout the month of
December in our Avenue 22 Restaurant.
Starter
Roasted carrot and ginger soup with chive
crustini and a warm bread roll (allergens 6,7)

Mains
Traditional turkey and ham with sage and
onion stuffing, chipolata sausage and rich pan
gravy (allergens 6, 7)
Pan fried fillet of salmon, Atlantic prawn and
braised leek cream (allergens 1, 2, 3, 7)
Braised daube of beef, shallot and mushroom
duxelle, Yorkshire pudding and a rosemary and
red wine jus (supplement £5.00)
(allergens 6, 7)
Roasted vegetable and nut cutlet with a
roasted pepper and tomato ragu (VV) (allergen 5)
All served with chef’s selection of vegetables
and potatoes (allergen 7)
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we worked
christmas
& survived

lunch
2 courses

Party nights

£22.00 PP
dinner
3 courses

£28.00 PP
evening
4 courses

£32.00 PP
Parties over 5 are advised to book.
For parties of 6 or more 10% service
charge will be added.

If you have to work throughout
Christmas in retail or hospitality… If you
have been listening to a continuous
loop of Christmas songs, have to do
month long excessive folding in the
shopping rush or are spending your
Christmas watching everyone else
get merry…

Better Late Than Never Party

Clayton Hotel Belfast has executed the
perfect, “We worked Christmas & Survived
party night.” With the simple aim to restore
that Christmas joy that many workers missed
out on over the festive period.

A work Christmas party, with not even a whiff
of Christmas… a classy 3 course meal or a
finger buffet, novelties and dance the night
away with the DJ. This party is a celebration of
all things survival. You can even add your own
theme!

There are 2 themes to choose from;

FROM only

Dessert
*Clayton trio of dessert with Chantilly cream
and a rich Belgian chocolate and rum sauce
(allergens 6, 7)
*Alternative options available for guests with
special dietary requirements.

£28.00 PP

Don’t miss out, have your full blown Christmas
party! A delicious seasonal 3 course meal with
all the trimmings or a festive finger buffet,
Christmas crackers and festive novelties.
Dance the night away with the DJ.

Not Another Christmas Tune Party
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santa sunday
“The best way to spread Christmas
cheer is singing loud for all to hear”
Why not join us with the little ones this
festive season for our Santa Sunday
celebrations in our Olympic suite on
the 15th December 2019. Enjoy a full
cooked buffet breakfast available from
9.30am followed by a viewing of the Elf
movie. Santa will also pay a visit with a
small gift for each child!
Why not make a day of it and enjoy a
splash around with the kids in our Club
Vitae swimming pool on the 2nd floor at
a cost of £5.00 per person.

SUNDAY 15TH DECEMBER

£13.95

per adult

Extravaganza Nights, Festive Lunches, Festive
Dining, Private Parties.

• Once full payment is made, no refunds,
exchanges or transfers can be made

• A non-refundable deposit of £15pp is required
to secure the booking,this is due within 7 days
of booking date

• No shows on the day of booking will result in
full payment being kept with no exceptions

• Any booking not confirmed with a deposit
within 7 working days will automatically be
released

Methods of Payment

• Pre orders & final balances are due 3 weeks
prior to your party

SUNDAY 15TH DECEMBER

£9.95

TERMS & CONDITIONS

per child

*children under 2 eat free
*pre booking essential and full
payment required at time of booking.

• Any changes made to the pre order or
booking under 3 weeks prior will be subject to
availability

Cash, debit, credit card, BACS, cheques (not
accepted within 7 working days of the date).
Management reserves the right to refuse
admission with no refunds given
Children under 18 years old are not permitted in
the hotel after 9.30pm

Allergen Index
1. Crustaceans (e.g. prawns, lobster, crab and crayfish) 2. Molluscs (e.g. clam, scallops, squid, mussels, oysters
and snails) 3. Fish 4. Peanuts 5. Nuts 6. Cereal containing gluten 7. milk/milk products 8. soya
9. sulphur dioxide 10. sesame seeds 11. egg 12. celery and celeriac 13. mustard 14. lupins
Please notify our Christmas co-ordinator of any special dietary requirements or allergens in advance.

For More Information Contact US
+44 28 90271708
meetings.belfast@claytonhotels.com
Office hours: Mon - Fri 9.00am - 5.30pm

BOOK NOW
+44 28 90271708
meetings.belfast@claytonhotels.com
CLAYTONHOTELBELFAST.COM

