
Celebrate The Festive Season
At Hilton Belfast



Enjoy An Unforgettable 
Celebration With Hilton

For a truly unforgettable occasion, Hilton are delighted 

to offer the perfect destination, a choice of tempting 

cuisine and sparkling entertainment. Whilst you 

concentrate on a hassle-free celebration, simply  

rely on our Christmas Co-ordinator to take care of all 

those important details that guarantee your party is  

a memorable event.

For more information on our own and other Hilton Hotels’ festive 

celebrations, please go to hilton.co.uk/festivecelebrations



Our Christmas 2011 Programme

Accommodation Offers

Enjoy your evening without the worry of how you are getting 
home. Stay with us on our special Christmas rate:

From £99 twin/double room, £89 for a single room 
accommodation. Both rates include full Hilton breakfast and 
VAT. (Subject to availability. Party nights only. Excludes New 
Years Eve.) Refer to terms and conditions for deposit details.

BOOK 10 ROOMS FOR A CHRISTMAS PARTY  
AND THE ORGANISER STAYS FREE.

… Everything you need to enjoy a festive celebration at Hilton Belfast

•	 Lagan Suite Festive Party Nights

•	 Lagan Suite X Factor Final Night

•	 Lagan Suite Disco Party Nights

•	 Lisburn Suite Private Party Nights

•	 Sonoma Restaurant Party Nights 

•	 Sonoma Restaurant Festive Lunches

•	 Sonoma Restaurant Christmas Day Lunch 

•	  Festive Trimmings

For help with initial enquiries through to developing 

your individual plans for a memorable event please 

contact our Christmas Co-ordinator 

02890 277386 
Christmas.belfast@hilton.com

Office opens 8.30am – 5.30pm Monday to Friday

For those with special dietary requirements or allergies who may wish  
to know about ingredients used, please ask at the time of booking.

Christmas celebrations



Festive Party Nights

Starter

Smoked chicken with a fine potato salad and a chive dressing 

Soup

Creamy celeriac soup with black pepper croutons

Main Courses

Roasted dry aged sirloin of Dungannon beef with a brandy and pepper cream sauce

Northern Irish turkey and cured ham with a sage and onion stuffing, smoked bacon chipolatas and a pan gravy

Baked salmon fillet with an olive oil soft herb crust and a lemon butter sauce

Fivemiletown goat’s cheese and ratatouille tartlet with a basil pine nut pesto (V)

All of the above main courses are served with gratin potatoes, fondant potatoes and roasted root vegetables

Desserts

Apple and cinnamon crumble layered with Bailey’s cream custard, with a ginger snap biscuit

Chocolate torte with sweet mascarpone, a spiced orange compote and popping candy

A light white chocolate and winter berry truffle with stewed berries and an oat and raisin cookie

Tea/Coffee

Freshly brewed tea or coffee and mints

LAGAN SuITE  

 

Start your Christmas festivities here! 

 

Join us in the Lagan Suite for an 

evening of seasonal celebrations 

complete with party hats, crackers, 

streamers and all things festive. After 

dinner, dance the night away to our 

popular live band and resident DJ.

Friday 9th and 16th December 2011
Saturday 10th and 17th December 2011

£49.50 per person

Dinner served at 7.30pm. Dancing until 1am.

A £25 non-refundable, non-transferable deposit 
for each guest is required within 2 weeks of 
making your booking. (Please refer to terms and 
conditions.)

Christmas Wine Discount
It is recommended that all wine is pre-ordered. 
A 10% discount will be given for all pre-ordered 
and prepaid wines, orders must be made at least 
7 days prior to the event. All other wine ordered 
on the evening will be charged at full price.

(V) denotes vegetarian



X Factor Final Party Night

Starter

Creamy celeriac soup with black pepper croutons

Main Courses

Northern Irish turkey and cured ham with a sage and onion stuffing, smoked bacon chipolatas and a pan gravy

Baked Salmon fillet with an olive oil parsley crust and a lemon butter sauce

Fivemiletown goat’s cheese and ratatouille tartlet with a basil pine nut pesto (V)

All of the above main courses are served with gratin potatoes, fondant potatoes and roasted root vegetables 

Desserts

Apple and cinnamon crumble layered with Bailey’s cream custard, with a ginger snap biscuit

A light white chocolate and winter berry truffle with an oat and raisin cookie

Tea/Coffee

Freshly brewed tea or coffee and mints

LAGAN SuITE  

 

Don’t just watch the party – Join it. 

Then after dinner, dance the night 

away to our popular live band and  

our resident DJ

£26 per person

Dinner served at 7.30pm. Dancing until 1am.

A £15 non-refundable, non-transferable deposit 
for each guest is required within 2 weeks of 
making your booking. (Please refer to terms and 
conditions.)

Christmas Wine Discount
It is recommended that all wine is pre-ordered. 
A 10% discount will be given for all pre-ordered 
and prepaid wines, orders must be made at least 
7 days prior to the event. All other wine ordered 
on the evening will be charged at full price. 

(V) denotes vegetarian



Disco Party Nights

Starter

Creamy celeriac soup with black pepper croutons

Main Courses

Northern Irish turkey and cured ham with a sage and onion stuffing, smoked bacon chipolatas and a pan gravy

Baked Salmon fillet with an olive oil parsley crust and a lemon butter sauce

Fivemiletown goat’s cheese and ratatouille tartlet with a basil pine nut pesto (V)

All of the above main courses are served with gratin potatoes, fondant potatoes and roasted root vegetables 

Desserts

Apple and cinnamon crumble layered with Bailey’s cream custard, with a ginger snap biscuit

Chocolate torte with sweet mascarpone, a spiced orange compote and popping candy

A light white chocolate and winter berry truffle with an oat and raisin cookie

Tea/Coffee

Freshly brewed tea or coffee and mints

LAGAN SuITE 

 

ADD SOME SPARKLE TO YOuR 

CELEBRATIONS!  

 

Join us in the Lagan suite for a festive 

dinner complete with party hats, 

crackers, streamers and all things 

festive. Then dance the night away to 

the lively tunes of our resident DJ.

Ask us about our special rate of £20.11 
available on selected dates. 

1st, 8th, 14th, 15th, 19th and 20th December 2011

£25 per person

21st, 22nd and 23rd December 2011

£26 per person

Lunch Friday 23rd December 2011

£26 per person

Dinner served at 7.30pm. Dancing until 1am.

A £15 non-refundable, non-transferable deposit 
for each guest is required within 2 weeks of 
making your booking. (Please refer to terms and 
conditions.)

Christmas Wine Discount
It is recommended that all wine is pre-ordered. 
A 10% discount will be given for all pre-ordered 
and prepaid wines, orders must be made at least 
7 days prior to the event. All other wine ordered 
on the evening will be charged at full price. 

(V) denotes vegetarian



Private Party Nights

Starter

Creamy celeriac soup with black pepper croutons

Main Courses

Northern Irish Turkey and cured ham with a sage and onion stuffing, smoked bacon chipolatas and a pan gravy

Baked Salmon fillet with an olive oil parsley crust and a lemon butter sauce

Fivemiletown goat’s cheese and ratatouille tartlet with a basil pine nut pesto (V)

All of the above main courses are served with gratin potatoes, fondant potatoes and roasted root vegetables 

Desserts

Apple and cinnamon crumble layered with Bailey’s cream custard, with a ginger snap biscuit

Chocolate torte with sweet mascarpone, a spiced orange compote and popping candy

A light white chocolate and winter berry truffle with an oat and raisin cookie

Tea/Coffee

Freshly brewed tea or coffee and mints

LISBuRN SuITE  

 

For an exclusive private party night 

why not choose our Lisburn Suite?  

 

Price includes hire of the room for the 

evening, party novelties and a disco to 

dance the night away. 

From £32 per person

Dinner served at 7.30pm. Dancing until 1am.

Minimum numbers of 50 apply to receive full 
disco/dinner package.

A £25 non-refundable, non-transferable deposit 
for each guest is required within 2 weeks of 
making your booking. (Please refer to terms and 
conditions.)

Christmas Wine Discount
It is recommended that all wine is pre-ordered. 
A 10% discount will be given for all pre-ordered 
and prepaid wines, orders must be made at least 
7 days prior to the event. All other wine ordered 
on the evening will be charged at full price. 

(V) denotes vegetarian



Restaurant Party Nights

Starter

Smoked chicken with a fine potato salad and a chive dressing

Soup

Creamy celeriac soup with black pepper croutons

Main Courses

Roasted dry aged sirloin of Dungannon beef with a brandy and pepper cream sauce

Northern Irish turkey and cured ham with a sage and onion stuffing, smoked bacon chipolatas and a pan gravy

Baked Salmon fillet with an olive oil parsley crust and a lemon butter sauce

Fivemiletown goat’s cheese and ratatouille tartlet with a basil pine nut pesto (V)

All of the above main courses are served with gratin potatoes, fondant potatoes and roasted root vegetables 

Desserts

Apple and cinnamon crumble layered with Bailey’s cream custard, with a ginger snap biscuit

Chocolate torte with sweet mascarpone, a spiced orange compote and popping candy

A light white chocolate and winter berry truffle with an oat and raisin cookie

Tea/Coffee

Freshly brewed tea or coffee and mints

SONOMA RESTAuRANT  

 

Choose our fabulous Sonoma 

restaurant and enjoy a delicious meal, 

overlooking the River Lagan, complete 

with crackers, streamers and all  

things festive. After dinner, dance  

the night away with lively tunes  

from our resident DJ. 

 

Let us help you make it a special night 

to remember. 

25th and 26th November 2011, 
2nd, 3rd, 9th, 10th, 16th, 17th, 19th, 20th, 21st and  
22nd December 2011

£38 per person

Dinner served at 7.30pm. Dancing until 1am.

Minimum numbers apply.

A £25 non-refundable, non-transferable deposit 
for each guest is required within 2 weeks of 
making your booking. (Please refer to terms and 
conditions.)

Christmas Wine Discount
It is recommended that all wine is pre-ordered. 
A 10% discount will be given for all pre-ordered 
and prepaid wines, orders must be made at least 
7 days prior to the event. All other wine ordered 
on the evening will be charged at full price. 

(V) denotes vegetarian



Festive Lunches

Starters

Shaved smoked chicken fillet, fine potato and chive salad with herb shoots  
and a black pepper sour cream dressing

Chefs freshly prepared soup with warm rye batch bread

Local smoked salmon, cashel style wheaten bread and a caper, lemon and dill dressing

Nut crusted St Killians Irish brie with a spiced redcurrant sauce and dressed green leaves

Main Courses

Roasted turkey and honey roast ham with a sage and onion stuffing, smoked bacon wrapped chipolatas  
and a rich pan gravy

Tartlet of Fivemiletown rindless goat’s cheese and char-grilled vegetables with dressed rocket  
and a basil pinenut pesto

Baked cod fillet with a soft herb crust and lemon butter sauce

Maple roasted pork fillet with a mixed pepper cream sauce and parsnip crisps

All of our main courses are served with bowls of thyme roasted root vegetables,  
creamy champ and roast potatoes

Desserts

Warm sticky toffee pudding with a butterscotch sauce

Chocolate truffle torte with a spiced orange compote and vanilla mascarpone

Hilton Belfast winter mess of meringue, fruit compote, cream and chocolate chip cookies

Apple and blue berry crumble with cinnamon custard

Tea/Coffee

Freshly brewed tea or coffee with vanilla fudge

SONOMA RESTAuRANT  

 

Come to Sonoma Restaurant, and 

enjoy a festive lunch with colleagues 

and friends, overlooking the River 

Lagan. Complete with crackers, 

streamers and all things festive. 

2 Course with Tea/Coffee

£16.50 per person

3 Course with Tea/Coffee

£18.95 per person

Lunch served from 12.30pm – 3.30pm.

(V) denotes vegetarian



Festive Christmas Day Lunch

Starters

Ardglass prawns, local salmon and mussels baked in a herb cream with a foccacia and parmesan crumb topping

Pearls of honey dew melon with blackcurrant sparkling wine (V)

Northern Irish smoked salmon simply with capers, rocket and a lemon and dill crème fraîche

Slow cooked Lissara duck leg with a parsnip purée, parsnip crisps and a red wine jus

Classic Camembert fritters with a spiced redcurrant sauce and rocket shoots (V)

Intermediate Course

Refreshing apple sorbet (V)

Celeriac and rosemary soup with a white truffle scented cream (cream optional) (V)

Main Courses

Northern Irish turkey and cured ham with a sage and onion stuffing, seasonal vegetables and potatoes, smoked 
bacon chipolatas and a rich gravy

10oz dry aged ribeye of local beef, chargrilled and served with a stuffed field mushroom, chunky cut chips and 
roasted shallot jus

Pan fried Atlantic halibut fillet with young potatoes, sautéed leeks and a brown shrimp butter sauce

Pan roasted Finnebrogue venison loin with a butter nut squash purée, reduced red cabbage and a juniper jus 

Roulade of char-grilled vegetables with a pinenut stuffing and glazed with gorgonzola cheese, served with 
chunky sweet potato chips and a rocket and parmesan salad (V)

Desserts

Christmas pudding with a cognac cream sauce

Apple and spiced fruit crumble with vanilla bean ice cream

Chocolate orange crème brulée with pistachio shortbread

Irish and continental cheese selection served with charcoal wafers, oatcakes and a pear chutney

A light white chocolate and raspberry truffle with a macadamia nut cookie

Belfast mess…meringue pieces, stewed berries, cream and fruit purée with a chocolate chip cookie 
and chocolate shavings served in a large glass

Tea/Coffee

Freshly brewed tea or coffee with a selection of traditional fudge and truffles

SONOMA RESTAuRANT  

 

Why not take the stress out of 

Christmas Day Lunch and opt for a 

relaxing and special day in our Sonoma 

Restaurant with its delightful view 

overlooking the River Lagan,  

Complete with crackers, streamers  

and all things festive. 

 

Santa will leave a present for the 

children! 

Sunday 25th December 2011

£65 per adult
£23 per child (3 – 12 years)
Children under 3 eat free

Lunch served at your table from  
12.30pm – 2.30pm.

A £30 non-refundable, non-transferable deposit 
for each guest is required within 2 weeks of 
making your booking. (Please refer to terms and 
conditions.)

(V) denotes vegetarian



Christmas Wine Discount

It is recommended that all wine is pre-ordered. A 10% discount will be given for all pre-ordered and prepaid 
wines, orders must be made at least 7 days prior to the event. All other wine ordered on the evening  

will be charged at full price.

Private Room

Make use of our private dining facilities and book an exclusive room for you and your associates  
or relatives. Enjoy a sumptuous lunch/dinner with excellent wine and complimentary room hire.  

Available throughout December, minimum numbers apply. Price on request.

Christmas in the Country

A warm welcome awaits you in our 4 star Hilton Templepatrick Hotel and Country Club. Residential 
Christmas and New Year Packages available. Ask for more information.

Shopping in Belfast

Ask about our overnight stay offers between Christmas and New Year.

Christmas Gifts by Hilton

Why not give that special someone a treat? Gift vouchers available that can be exchanged  
for overnight stays, dinner in our restaurant and beauty treatments. 

Late Christmas Party in January

Are you too busy to join the December crowds? Why not make it a late one at Hilton Belfast.  
Dates available throughout January 2012. Rates from £27 per person.

Festive Trimmings  
At Hilton Belfast
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Hilton Belfast, 4 Lanyon Place  

Belfast BT1 3LP

Tel: +44 (0)2890 277000 

Fax: +44 (0)2890 277233

hilton.co.uk/belfast

Booking Terms and Conditions 

Once your provisional booking has been made the stated deposit per person is required within 7 days to confirm the booking. 

Accommodation – £20 per person deposit required to confirm booking.

All deposits are non-refundable and non transferable.

Should numbers reduce between the time of booking and making the final payment, deposits already paid cannot be used against the final balance, these deposits will be lost.

The final balance is due on Monday 7th November 2011. Once the final balance has been paid, all monies are neither refundable nor transferable if numbers are reduced.

Privilege Card discounts do not apply to any Christmas functions in either the restaurant or function suites.

Hilton Belfast reserves the right to cancel an event. In this eventuality, a full refund will be given or an alternative date or location will be offered.

Bookings made within 2 weeks of the event require immediate full payment to confirm place.

All prices are inclusive of VAT where applicable at the current rate.

All menu pre orders to be with the hotel 7 days prior to your party date.

For a full copy of Hilton’s Terms and Conditions please visit hilton.co.uk



Celebrate The Festive Season
At Hilton Templepatrick



Enjoy An Unforgettable 
Celebration With Hilton

For a truly unforgettable occasion, Hilton are delighted 

to offer the perfect destination, a choice of tempting 

cuisine and sparkling entertainment. Whilst you 

concentrate on a hassle-free celebration, simply  

rely on our Christmas Co-ordinator to take care of all 

those important details that guarantee your party is  

a memorable event.

For more information on our own and other Hilton Hotels’ festive 

celebrations, please go to hilton.co.uk/festivecelebrations



Our Christmas 2011 Programme

… Everything you need to enjoy a festive celebration at Hilton Templepatrick

•	 Festive Menu

•	 Treffners Restaurant Table D’Hote

•	 Castle Upton Suite Christmas Day Lunch

•	 Treffners Boxing Day Carvery Lunch

•	 New Years Eve Party

•	 Hilton Weddings

•	 Festive Christmas Breaks

•	 Festive Trimmings

Christmas celebrations

Special Christmas Accommodation Offers

Enjoy your evening without the worry of how you are getting 
home. Stay with us on our special Christmas rate:

From £70 twin/double room. £60 for single room 
accommodation. Both rates include full Hilton breakfast and 
VAT. (Subject to availability. Party nights only. Excludes New 
Years Eve.) Refer to terms and conditions for deposit details.

BOOK 10 ROOMS FOR YOuR CHRISTMAS PARTY  
AND THE ORGANISER STAYS FREE

£20 per person deposit required to confirm booking.

From private parties to family Chrismtas breaks, from teeing off at our Championship Golf Course to diving in at our LivingWell Health Club Pool, 
Hilton Templepatrick is your first choice for Christmas. 

For help with initial enquiries through to developing 

your individual plans for a memorable event please 

contact our Christmas Co-ordinator 

02894 435509 
Christmas.templepatrick@hilton.com

Office opens 8.30am – 5.30pm Monday to Friday

For those with special dietary requirements or allergies who may wish  
to know about ingredients used, please ask at the time of booking.



Festive Menu 

Starter

Carved honeydew melon with raspberry sorbet and a crushed cranberry syrup

Soup

Roasted red pepper and tomato soup with basil croutons

Main Courses

Succulent breast of turkey with sage and onion stuffing, honey roast ham,  
chipolata sausage and a rich pan gravy

Pan fried seabass with baby roasted vegetables and a prawn and dill cream

Tartlet of portobello mushrooms and shallots with a Country Antrim rathgore cheese sauce (V)

All main courses are served with our selection of winter vegetables and potatoes

Desserts

White chocolate and raspberry romanoff with a toasted almond crust

Christmas pudding with brandy cream sauce

Orange and chocolate torte with kumquat chutney and vanilla bean cream

Lemon tart with mint sorbet

Tea/Coffee

Freshly brewed tea or coffee served with mince pies

CASTLE uPTON SuITE  

AND/OR LYLEHILL SuITE  

 

Add sparkle to your celebrations! 

 

Join us for a festive dinner and then 

dance the night away to the lively 

tunes of our resident DJ.

Dates available throughout December

From £28 per person

Ask us about our special rate of £20.11  
per person available on selected dates.

Dinner served at 7.30pm. Dancing until 1am.

A £20 non-refundable, non-transferable deposit 
for each guest is required within 2 weeks of 
making your booking.

Pre-order for main course and desserts required  
2 weeks in advance of party night. 

(V) denotes vegetarian



(V) denotes vegetarian

Table D’Hote 

Starters

Soup of the day

Carved honeydew melon, winter berry sorbet and a cranberry and orange syrup

Roasted Jerusalem artichoke and celeriac velouté with salsify chips

Marinated carpaccio of purple and golden beetroot whipped goat’s cheese, hazelnut praline and orange candies

Seared red mullet, cockle popcorn with caramelised onion salad 

Smoked corn fed chicken chowder with Guinness wheaten bread

Smoked duck spring rolls, Asian slaw with a chilli and lime dressing

Main Courses

Traditional turkey and ham with goose fat roast potatoes, winter vegetables and fresh cranberry jus

Oven baked fillet of hake with a lemon crust and a saffron, seafood and potato broth

21 day Crossgar 8oz ribeye steak smoked bacon and green beans, pomme frites and diane sauce

Roast barbary duck breast pickled red cabbage, fondant potato, glazed pear crisps and a balsamic cherry sauce

Organic grilled salmon steak with scallops and parmesan basil linguine dressed with orange sweet salad

Roasted pork fillet with a celeriac and radish potato rosti, creamed bacon and sprout redcurrant relish

Sunblushed tomato, brie and spinach tart with a black olive tapenade and seasonal leafs

Wild mushroom and thyme risotto with cauliflower fritters

Sides £2.95

Garlic chips, creamy irish champ, chips, chunky 
chips, seasonal selection of vegetables,  
homemade onion rings, seasonal tossed salad            

Sauces £1.95

Red wine and thyme, creamy pepper,  
mushroom and white wine            

Desserts

White chocolate and raspberry truffle with raspberry pavlova ice cream

Amaretto mousse cheesecake with redcurrant sorbet

Blackberry sherry trifle with christmas pudding ice cream

Christmas pudding served with a brandy and whiskey sauce

Cranberry and apple crumble with vanilla bean cream

Orange and chocolate crème brulee with candied orange zest 

TREFFNERS RESTAuRANT  

 

Come to Treffners Restaurant and 

enjoy a delicious Christmas meal 

overlooking the championship 

golf course.

13th – 22nd December 2011

£26.95 per person, 3 courses

For those with special dietary requirements 
or allergies who would like to know about 
the ingredients used please ask to speak  
to the manager.



Christmas Day Lunch

Starters

Portavogie prawns and smoked salmon tian with a dill and tomato dressing

Trio of melon with winter fruit compote and green apple sorbet

Chicken liver and brandy parfait with red onion and grape chutney and toast

Duck spring roll with an Asian slaw and lime dipping sauce

Garden pea and fresh mint soup

Intermediate Course

Blood orange sorbet 

Main Courses

Succulent breast of turkey with sage and onion stuffing, honey roast ham,  
chipolata sausage and a rich pan gravy

Roasted sirloin of Dungannon beef with Yorkshire pudding, shallot and mushroom confit and a rosemary jus

Fillets of lemon sole with a prawn and sunblushed tomato stuffing, roasted leek and white wine cream

Fivemiletown goat’s cheese tartlet with chargrilled vegetables, a dressed garden salad and a pine nut pesto (V)

All main courses are served with our selection of winter vegetables and potatoes

Desserts

Rich Christmas pudding with cognac cream sauce

Orange and champagne torte with ginger ice cream

Chefs trio of mini desserts 

Selection of Irish cheeses with celery, grapes and water biscuits

Fresh fruit salad

White chocolate and strawberry pousset with homemade shortbread

Tea/Coffee

Freshly brewed tea or coffee with fudge and chocolate truffles

CASTLE uPTON SuITE  

 

Our very popular Christmas Day Lunch 

is a truly festive occasion.  

 

Celebrate this joyful day with your 

family. There will be a surprise visit 

from Father Christmas who will have 

presents for all the children. 

Sunday 25th December 2011

£69 per adult
£28 per child (12 – 15 years)
£15 per child (4 – 11 years)
Children under 4 eat free

Lunch served at your table from 12.30pm – 2.30pm.

A £25 non-refundable, non-transferable deposit 
for each guest is required within 2 weeks of 
making your booking.

(V) denotes vegetarian



Boxing Day Carvery Lunch 

Starters

Choose from our cold buffet selection of seafood which includes prawns, smoked salmon,  
crab, smoked mackerel and pickled herrings.

 or

Sample our gourmet meat selection of sliced salami, parma ham and chargrilled chicken.  
Pâté, a range of salads, dressings and homemade chutneys are also available.

 or

If you prefer, Chef’s soup of the day.

Main Courses

Topside of dexter beef with Yorkshire puddings

Butter and tarragon turkey crown

Roasted gammon with a mustard and maple syrup glaze

Pepper crusted loin of pork with apple sauce

Roasted salmon fillet with chive crust 

Help yourself to our sauce selection of red wine jus, black pepper and brandy cream or mushroom  
and tarragon sauce

Chefs vegetable selection of cauliflower mornay, braised cabbage and bacon or honey roasted vegetables,  
duck fat roast potatoes and champ potato

Desserts

An array of seasonal desserts including Christmas pudding with cognac cream sauce

After Dinner Drinks

Freshly brewed tea or coffee with vanilla fudge and mince pies

TREFFNERS RESTAuRANT 

Monday 26th December 2011

£25 per adult
£15 per child (6 – 12 years)
£10 per child (3 – 6 years)
Children under 2 eat free

Lunch served at your table from 1pm – 3pm.

A £15 non-refundable, non-transferable deposit 
for each guest is required within 2 weeks of 
making your booking.



New Years Eve Party

Starter

Castle upton game terrine with red onion chutney and a raspberry dressing

Soup

Roasted parsnip and rosemary soup

Intermediate

Green apple sorbet with apple crisps

Main Course

Roast fillet of Dungannon beef with wild mushroom, pancetta and thyme crust  
served with a red wine jus

Dessert

Chef’s assiette of desserts with raspberry pavlova ice cream

Tea/coffee

Freshly brewed tea or coffee with fudge and chocolate truffles

CASTLE uPTON SuITE 

 

Say a fond farewell to 2011 with our 

New Years Eve Party. 

 

The evening will begin with a sparkling 

wine reception followed by a fabulous 

5 course menu.  

 

Join us outside at midnight to release 

your New Years resolution on a 

Chinese lantern. Then dance after 

hours with our resident DJ.

Saturday 31st December 2011

£59 per person

Party Dress Code.

Dinner 7.30pm for 8pm. 

Over 18s only.

Dinner only deposit: £30. All deposits are non-
refundable, non-transferable a deposit for each 
guest is required within two weeks of making 
your booking.

Residential Package

New Year’s Eve Dinner and overnight 
accommodation from £179 single  
and £209 double. Residential deposit  
£50 per person. 

Bookings made by reservations, please call 
02890 277219. When booking please confirm any 
dietary, room or table seating requirements.



Hilton Weddings

‘utopia’ (Sample Package)

Experienced wedding advisor to help you plan your special day

Arrival tea/coffee and shortbread for all guests on arrival

Arrival cocktail or glass of sparkling wine for all guests

Canapés on arrival for guests

Complimentary bridal suite for Bride and Groom on the wedding night

Red carpet arrival

5 course meal

Glass of sparkling wine for all guests to toast the bride and groom

2 and a half glasses of wine for each guest during the meal

Evening buffet to include sandwiches and 4 hot items

Floral centre pieces or candelabras and mirrored centrepieces

use of our cake stand and knife

Additional complimentary bedroom and preferential accommodation rates for friends and family to stay over

Personalized webpage

Master of ceremonies

Menu tasting prior to wedding for 4 people to help finalise the menu

Table linen and napkins

Full day room hire of your banqueting suite

Chair covers complimented with a sash

1st Anniversary meal and overnight stay for the bride and groom in Hilton Belfast

Complimentary case of champagne to share with family and friends

Pamper treatment for the bride to enjoy prior to her wedding day and golf for the groom and best man

TIS THE SEASON TO SAY I DO!!  

 

Think of everything you can imagine 

and a few things you might not: 

 

We have designed fabulous wedding 

packages that include everything you 

will need to make your wedding day  

a day to remember. To include creative 

menus designed by our Executive  

Chef, exquisite wines and rooms  

with stunning views over our  

18 hole championship golf course. 

 

Seeing is believing… make an 

appointment with a Wedding Advisor 

to share your dreams and expectations 

and hear how we can fulfil them. 

Other packages available, just make a date  
with Hilton and we will do the rest.

Hilton Templepatrick Hotel & Country Club
02894 435544



Christmas Breaks 

Christmas Eve

A warm welcome awaits all our guests with mulled wine served in the lounge. During your stay enjoy a 
leisurely swim in the excellent facilities of our LivingWell Health Club. The festivities start in the evening  
with a buck’s fizz reception in the lounge bar followed by dinner served in Treffners Restaurant.

Christmas Day – A very Merry Christmas to all our guests

After opening your gifts relax and enjoy our traditional Hilton breakfast. Many activities are available on 
Christmas morning, 18 holes of golf, putting competition or relax in the sauna and steam room. 

Feast on our traditional Christmas lunch while the children are waiting for a visit from Father Christmas. 
Your Christmas Day with Hilton Templepatrick ends with a fabulous buffet in Treffners Restaurant.

Boxing Day

You will have plenty of time to recover and rejuvenate yourself today. After breakfast why not visit the 
nearby attractions, such as the Antrim coast. For your final night chef has compiled another fabulous buffet 
your you.

27th December 2011

Today you will say goodbye to all the new friends you have made after breakfast. However, there is still 
time to enjoy the golf course or LivingWell one more time, or extend your stay with us!

FESTIVE CHRISTMAS BREAK PRICES  

 

Three night Christmas break 

 

Arriving:  

Saturday 24th December 2011 

 

Departing:  

Tuesday 27th December 2011

£274 Single room
£380 Double room

Children under 3 years are complimentary.
Children aged 4 –15 occupying their own room 
will be charged 50% of the available rate for the 
room, plus their meals.
Children aged 4 –15 years sharing their parents 
room pay for meals only.

To book call reservations on 02890 277219.



Private Dining
From 30 to 300 guests, make use of our function rooms and book a private room to enjoy a sumptuous lunch or dinner with 

complimentary room hire. Available throughout December, minimum numbers apply. From £25 per person.

Christmas Wine or Cocktails
It is recommended that all wine is pre-ordered. Choose from New World to Old World wines starting from £14.95 per bottle. 

Orders must be made at least 7 days prior to the event. For New Year Eve, wine pre-orders are due by Tuesday 20th December. 
Christmas cocktails available, why not try a ‘cuddle in the snow’ or a ‘Christmas tree martini’.

Take the Elevator Home

Stay at the Four Star Hilton Templepatrick Hotel, rooms available from £70BB, double occupancy. 

Christmas in the City?

Experience Belfast’s newly refurbished, stylish Hilton Belfast.  

Spoil yourself between Christmas and New Year and stay overnight.

Presents for Christmas

Wondering what to get your loved ones for Christmas? Hilton gift vouchers are available that can be exchanged for overnight 

stays, dinner in our Restaurant, golf and beauty treatments. (Subject to availability)

How about a Green Christmas?

Whether you arrive early or leave late, make sure you enjoy 9 or 18 holes of golf on our Championship Course.  

Special rate apply call 02894 435542.

LivingWell Beauty

Treat yourself to a wide range of pampering suited for this time of year. Special offer for December, mini facial at £15,  

for more details call 02894 435560. Cutting Edge hair salon also available on-site, contact the hotel for details. 

Post Christmas Party in January

Cannot make a Christmas party in December? Why not make it a late one at Hilton Templepatrick.  

Dates available throughout January 2012. Rates from £25 per person.

Festive Trimmings  
At Hilton Templepatrick
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Hilton Templepatrick, Castle Upton Estate  

Templepatrick BT39 0DD

Tel: +44 (0)2894 435500 

Fax: +44 (0)2894 435540

hilton.co.uk/templepatrick

Booking Terms and Conditions 

Once your provisional booking has been made a £25 (unless otherwise stated) deposit per person is required within 14 days to confirm the booking. 

All deposits are non-refundable nor transferable.

Should numbers reduce between the time of booking and making the final payment, deposits already paid cannot be used against the final balance, these deposits will be lost.

The final balance is due on Monday 7th November 2011. Once the final balance has been paid, all monies are neither refundable nor transferable if numbers are reduced.

Privilege Card discounts do not apply to any Christmas functions in either the restaurant or function suites.

Hilton Templepatrick reserves the right to cancel an event. In this eventuality, a full refund will be given or an alternative date or location will be offered.

Bookings made within 2 weeks of the event require immediate full payment to confirm place.

All prices are inclusive of VAT where applicable at the current rate.

No children permitted to attend New Years Eve Gala Dinner.

Accommodation: Deposit required to confirm your booking: Party Nights £20 per person, New Years Eve and packages £50 per person.

All deposits/payments non refundable and non transferable.

For a full copy of Hilton’s Terms and Conditions please visit hilton.co.uk
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