
Celebrate The Festive Season
At Hilton Newbury Centre



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

The next steps

Provisionally book your chosen festive event. Pay a deposit of 
£15 per person to secure the booking, due within 14 days of 
holding the date. A deposit of £40 per person is required for 
New Years Eve accommodation packages. All deposits are non-
refundable and non-transferable. Food and beverage pre-order 
forms will be sent to the organiser, along with requests for 
final payments. You are then required to pay the final balance 
for the meal, wine and drinks and submit meal pre-orders 
by Tuesday 1st November 2011. Once full payment has been 
received no refunds, exchanges or transfers can be made. 

… Everything you need to enjoy a festive celebration at Hilton Newbury Centre

•	 Stubbs Festive Luncheon

•	 Stubbs Party Nights 

•	 Lambourne Suite Party Nights 

•	 Stubbs Sunday Party Nights  

•	 Santa Family Sunday Lunch

•	 Christmas Day Lunch

•	 New Years Eve Celebration

•	 January Party Nights

Contact the Christmas Team on 

01635 529000
events.newburycentre@hilton.com

Office Hours: 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.

A copy of the full terms and conditions are located on the back page of 
this brochure.

Christmas celebrations



Stubbs Festive Luncheon

Starters

Roasted plum tomato and garlic soup, scented with basil oil (V) 

Ripe honey dew melon with tropical fruits, passion fruit syrup (V) 

A smooth chicken pâté, cranberry jelly and toasted brioche

Main courses from the buffet

Roasted turkey breast and glazed gammon, herb stuffing and chipolata sausage, 

Brussels sprouts, chantenay carrots, honey roast parsnips and roast potatoes, 

natural jus 

Roasted fillet of salmon, scallion mash, panache of winter vegetables,  

lemon butter sauce  

Red onion and goat’s cheese tart, parmesan roasted new potatoes,  

salad and balsamic reduction (V)  

Desserts

Steamed Christmas pudding with brandy sauce  

Bailey’s cheesecake with espresso Anglaise 

Coffee

Freshly brewed coffee and mince pies 

(V) denotes vegetarian

If you can’t get away at night, why not 

celebrate with your colleagues during 

your lunch break? 

 

Come and try our fabulous 3 course 

buffet lunch and your celebration will 

be made complete with festive hats 

and crackers to add some fun to your 

working day. 

Available throughout December 2011

£16.95 per person

Festive Lunches are available  

between 12.30pm and 2.30pm.



Stubbs Party Nights

Starters

Roasted plum tomato and garlic soup, scented with basil oil (V) 

Orange and dill cured salmon, potato and red onion salad, honey mustard dressing 

A smooth chicken pâté, cranberry jelly and toasted brioche 

Main courses from the buffet

Roasted turkey breast and glazed gammon, herb stuffing and chipolata sausage, 

Brussels sprouts, chantenay carrots, honey roast parsnips and roast potatoes, 

natural jus

Pan fried fillet of sea bass, on leek crushed potatoes, filled courgettes, confit 

tomato and rocket pesto

Red onion and goat’s cheese tart, parmesan roasted new potatoes, salad,  

and balsamic reduction (V)

Desserts

Steamed Christmas pudding with fruits of the forest and vanilla ice cream 

Individual chocolate and raspberry terrine with vanilla seed Anglaise  

A selection of British cheeses served with celery, grapes and biscuits

Coffee

Freshly brewed coffee and mince pies       

(V) denotes vegetarian 

If you are planning your company 

Christmas party or would like your own 

group of friends to join in a fun filled 

party night, come and join us at our 

Stubbs Restaurant for a great evening. 

 

Enjoy a 3 course carvery meal, with 

hats, crackers and party poppers and 

then dance the night away to the 

sounds of our resident DJ.

Thursday 15th and 22nd December 2011

Friday 2nd, 9th, 16th and 23rd December 2011

Saturday 3rd, 10th and 17th December 2011

£39.95 per person 
includes half bottle of wine

Monday 19th, Tuesday 20th December 2011

Wednesday 14th and 21st December 2011

Thursday 8th December 2011

£34.95 per person 
includes half bottle of wine

From 7.30pm until 12.30am  

(1am on Fridays and Saturdays).



Lambourne Suite Party Nights

Starters

Roasted plum tomato and garlic soup, scented with basil oil (V) 

Orange and dill cured salmon, potato and red onion salad, honey mustard dressing

A smooth chicken pâté, cranberry jelly and toasted brioche

Mains

Roasted turkey breast, herb stuffing, chipolata sausage, Brussels sprouts, 

chantenay carrots, honey roast parsnips, roasted potatoes and natural jus 

Roasted fillet of salmon, scallion mash, panache of winter vegetables, 

lemon butter sauce   

Red onion and goat’s cheese tart, parmesan roasted new potatoes,  

salad and balsamic reduction (V)  

Desserts

Steamed Christmas pudding with brandy sauce  

Individual chocolate and raspberry terrine with vanilla seed Anglaise 

A selection of British cheeses served with celery, grapes and biscuits 

Coffee

Freshly brewed coffee and mince pies 

(V) denotes vegetarian

Are you looking to hold a private party? 

We can accommodate up to 

130 guests in our Lambourne Suite. 

 

Our 3 course menu and resident DJ 

will ensure your party goes with 

a bang. 

Available throughout December 2011

£42.95 per person 
includes half bottle of wine 



Stubbs Sunday Party Nights 

Starters

Roasted plum tomato and garlic soup, scented with basil oil (V) 

Ripe honey dew melon with tropical fruits, passion fruit syrup (V) 

A smooth chicken pâté, cranberry jelly and toasted brioche 

Mains

Roasted turkey breast and glazed gammon, herb stuffing and chipolata sausage, 

Brussels sprouts, chantenay carrots, honey roast parsnips and roast potatoes, 

natural jus

Roasted fillet of salmon, scallion mash, panache of winter vegetables, lemon 

butter sauce  

Red onion and goat’s cheese tart, parmesan roasted new potatoes, salad,  

and balsamic reduction (V)

Desserts

Steamed Christmas pudding with brandy sauce  

Bailey’s cheesecake with espresso Anglaise   

A selection of British cheeses served with celery, grapes and biscuits

Coffee

Freshly brewed coffee and mince pies       

(V) denotes vegetarian 

Why not join us in our Stubbs 

Restaurant for our Sunday Party Night. 

 

Enjoy a 3 course carvery meal with 

hats and crackers and then party  

the night away with our Resident  

DJ until 12.30am.

4th,11th and 18th December 2011

£19.95 per person



Santa Family Sunday Lunch

Soup

Butternut squash soup with parmesan croutons (V) 

Starters

Help yourself from our display of salads, terrines and pâtés, fresh fruit, seafood, 

smoked fish and continental meats

Mains

Roasted rib of beef served with Yorkshire pudding

Roasted breast of turkey with seasonal trimmings

Roasted leg of lamb served with redcurrant and rosemary jus 

Baked supreme of salmon with a lemon and parsley sauce   

Red onion and goat’s cheese tart (V)  

All served with a selection of seasonal vegetables and potatoes

Desserts

Choose from a selection of fresh fruit, gateaux and tortes 

Coffee

Freshly brewed coffee 

(V) denotes vegetarian

A day for all the family, enjoy  

a 3 course carvery lunch at our Stubbs 

Restaurant served from 12.30pm  

with a visit from you know who!  

and a present for every child. 

Sunday 4th December 2011 

Sunday 11th December 2011 

Sunday 18th December 2011

£19.95 per adult 
£9 per child (3 – 12 years)
Children under 3 eat free



Christmas Day Lunch

Soup 

Roasted plum tomato and garlic soup, scented with basil oil (V)

Starters

Orange and dill cured salmon, potato and red onion salad, honey mustard dressing

Mains

Roasted turkey breast and glazed gammon, herb stuffing and chipolata sausage, 

Brussels sprouts, chantenay carrots, honey roast parsnips and roast potatoes, 

natural jus 

Red onion and goat’s cheese tart, parmesan roasted new potatoes, salad,  

and balsamic reduction (V)

Desserts

Steamed Christmas pudding with brandy sauce 

A selection of British cheeses served with celery, grapes and biscuits  

Coffee

Freshly brewed coffee and mince pies 

(V) denotes vegetarian

Join us at our Stubbs Restaurant for 

Christmas Day Lunch, the perfect place 

to spend the day with your family and 

friends. Let us take the strain, all you 

need do is sit back, relax and enjoy the 

day. A glass of champagne is included 

on arrival and half bottle of wine per 

person or soft drinks for the Children.  

 

The restaurant is open from  

12.30pm, with last sitting at 2pm. 

Father Christmas will be dropping  

by with gifts for all children under  

the age of 12.

Sunday 25th December 2011

£65 per person 
£20 per child (5 – 12 years)
Children under 5 eat free



New Years Eve Celebration 

Soup 

Celeriac and wild mushroom soup finished with truffle oil (V)

Starters

Trio of seafood – rosette of smoked salmon, warm haddock and dill fish cake  

and prawn cocktail

Whipped goats cheese mousse, apple and candied walnut salad, cider dressing (V) 

Mains

Pan fried loin of lamb, dauphinoise potatoes, green beans, chantenay carrots  

and a red currant jus

Pan fried fillet of sea bass, on leek crushed potatoes, filled courgettes, confit 

tomato and rocket pesto

Red onion and goat’s cheese tart, parmesan roasted new potatoes, salad,  

and balsamic reduction (V)

Desserts

Warm fig and cranberry sticky toffee pudding, caramel ice cream  

and butterscotch sauce

A selection of British cheeses served with celery, grapes and biscuits 

Coffee

Freshly brewed coffee and mince pies       

(V) denotes vegetarian 

Join in our New Years celebrations 

to countdown to 2012. With our 

residential package, guests will 

be able to check into their rooms 

from 3pm and relax in our lounge 

throughout the afternoon. 

 

At 8pm guests will be invited into  

the Stubbs restaurant for a lavish  

4 course meal. 

 

The evening entertainment is provided 

by our resident DJ, playing a wide 

range of music to keep you dancing 

until 1am. 

 

Once the evening is over, residents  

can retire to their bedrooms to recharge 

their batteries, in time for our Hilton 

brunch served until 12 noon.

Saturday 31st December 2011

£65 per person
includes 4 course banquet and 

entertainment (non residential)

Saturday 31st December 2011 

£110 per person
includes above plus Hilton brunch  

and late checkout available until  

2pm (residential package)



January Party Nights 

Starters

Roasted plum tomato and garlic soup, scented with basil oil (V) 

Orange and dill cured salmon, potato and red onion salad, honey mustard dressing 

A smooth chicken pâté, cranberry jelly and toasted brioche 

Mains

Roasted turkey breast and glazed gammon, herb stuffing and chipolata sausage, 

Brussels sprouts, chantenay carrots, honey roast parsnips and roast potatoes, 

natural jus

Pan fried fillet of sea bass, on leek crushed potatoes, filled courgettes, confit 

tomato and rocket pesto 

Red onion and goat’s cheese tart, parmesan roasted new potatoes, salad,  

and balsamic reduction (V)

Desserts

Steamed Christmas pudding with brandy sauce  

Bailey’s cheesecake with espresso Anglaise   

A selection of British cheeses served with celery, grapes and biscuits

Coffee

Freshly brewed coffee and mince pies       

(V) denotes vegetarian 

Do you miss all the Christmas 

celebrations every year? Why not bring 

your party to Hilton Newbury Centre 

In January and enjoy a 3 course meal 

with hats and crackers. Our resident 

DJ will entertain you and ensure your 

party beats the January Blues.

Available throughout January 2012

£19.95 per person



 

Hilton Newbury Centre, Pinchington Lane  

Newbury  RG14 7HL

Tel: +44 (0)1635 529000 

hilton.co.uk/newburycentre

Booking Terms and Conditions 

1. These conditions apply to all guests attending Christmas programme events (‘Event’). 2. All Events are subject to availability. 3. All provisional Christmas programme bookings must 

be confirmed within 7 days of booking and a deposit of £15 per person (£50 per person for New Years Eve) is payable with confirmation. 4. All bookings must also be accompanied by a 

signed booking form and any bookings not confirmed after 7 days will be released without further notification. 5. All balances must be paid in full prior to Tuesday 1st November 2011, with 

the exception of any bookings for events held in January 2012, which must be paid by Friday 25th November 2010. All bookings made after these dates must be paid in full within 7 days of 

booking or, if the booking is less than 7 days from date of the Event, payment in full is required immediately. 6. The rate for the Event and any accommodation shall be the rate detailed in 

the confirmation of booking supplied by the hotel which may be sent by fax, post or email. Children are charged as detailed in brochure. 7. All prices shown are inclusive of VAT, but may be 

subject any other relevant taxes/levies at the current prevailing rate in force on the date of the Event. Prices advertised are subject to change prior to booking. 8. Except as set out below, 

we regret that all payments received, including deposits, are non-refundable and non-transferable. 9. We regret that should your party size decrease in numbers, payments (including 

deposits) cannot be offset against food, beverage or accommodation. 10. If the final amount is not settled in advance (see terms in clause 5 above) the hotel reserves the right to cancel 

the booking. 11. In the unlikely event that the hotel is obliged to cancel the Event, all monies will be refunded or an alternative date or location will be offered (at the hotel’s discretion), 

without any further liability to the hotel or Hilton. 12. Special requests (e.g. dietary requirements) must be made known to the hotel at least 14 days before the Event. 13. No additional food 

or beverage of any kind is permitted into the hotel by party organisers or guests. 14. All data and information relating to guests is subject to the Privacy Policy set out in full on the Hilton 

website. 15. Hilton and/or the hotel will endeavour to ensure that all the information and prices are accurate both on Hilton’s websites and in its brochures. However occasionally errors 

occur and Hilton and/or the hotels reserve the right to correct prices or other information in such circumstances. If a booking has already been made, the hotels are entitled to cancel the 

booking without liability. 16. These conditions shall be governed by English law and the courts of England will have exclusive jurisdiction of the English courts. 17. Any accommodation 

booked shall be subject to our hotel booking terms and conditions (available at hilton.co.uk).

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