
Christmas at  
Clayton Hotel  
Birmingham



Christmas Party Nights 

Private and shared party 
nights in our event suites. 

Celebrate the festivities in style in our event suites for a 
truly unforgettable evening in the run-up to Christmas.

Party the night away in style with a sumptuous 3-course 
festive dinner, Christmas novelties, DJ and dancefloor.

Dress smart to party from 7pm until midnight.

Package includes:

Arrival glass of Prosecco

3-course festive meal which includes tea or coffee

Christmas crackers on tables

DJ and dancing until midnight

Festive drinks packages available. 

£55
per person

Midweek from

£58
per person

Weekend from

Based on a minimum of 55 guests; deposit required. 

A L L E R G E N  I N F O R M A T I O N 
Please scan the QR code to check allergen information for your chosen dish. We take food allergies 
very seriously; however, our kitchen has many ingredients, so we can’t guarantee zero cross-
contamination with allergens. Please inform a member of our team of any food allergies so we can 
guide you accordingly. 

Our beef is 100% British and is responsibly sourced by our butcher, MJ Birtwistle, Manchester.



Allergen Index: 1. Crustaceans | 2. Molluscs | 3. Fish | 4. Peanuts | 5. Nuts | 6. Cereals containing gluten
7. Milk/milk products | 8. Soya | 9. Sulphur dioxide | 10. Sesame seeds | 11. Eggs | 12. Celery & celeriac

13. Mustard | 14. Lupin

Christmas Party Nights 

D E S S E R T S
White Chocolate and Red Velvet Cheesecake  

Fruit of forest compote 
Rich Belgium Chocolate Torte 

Cherry compote, cocoa dust 
Chocolate Amaretto Parcel
Pâte de fruit, salted caramel sauce  

S T A R T E R S
Celeriac and Hazelnut Soup

Served with truffle oil 
Chicken Liver and Brandy Parfait  

Dressed micro pea shoots, chilli jam, sourdough croûte, fig and balsamic coulis  
Hot Smoked Salmon Rillette  

Cornichons, wild rocket, Parmesan shavings, roasted shallot and red onion glaze, toasted brioche 

M A I N S
Turkey, Sage and Onion Roulade 

Winter vegetables, oven-roast potatoes, thyme jus, pigs in blankets 
Halal option available

Oven-Roasted Salmon Fillet
Red onion, crème fraiche and chervil-pressed potatoes, grilled asparagus, dill cream sauce 

Roasted Butternut Squash, Pumpkin Seed and Quinoa Tagine Tart 
Winter vegetables, oven-roast potatoes, thyme jus

Please inform our team of any allergies or intolerances.  
Full allergen information is available on request prior to your booking/event.

B R E A D  S E R V I C E
Shared Baker’s Basket

Served with salted butter



Wonderful Festive Lunch

Join us for a sumptuous festive 
lunch in our Grill Restaurant.

Our festive lunch is the perfect way to celebrate 
with your colleagues, friends and family. 

Monday-Friday from 12pm-2pm

Package includes:

Arrival glass of Prosecco

3-course choice of festive lunch

Christmas crackers on tables

Festive drinks packages available. 

£38
per person

From

Please note that the ingredients used in the dishes may 
vary based on where they are sourced from.

A L L E R G E N  I N F O R M A T I O N 
Please scan the QR code to check allergen information for your chosen dish. We take food allergies 
very seriously; however, our kitchen has many ingredients, so we can’t guarantee zero cross-
contamination with allergens. Please inform a member of our team of any food allergies so we can 
guide you accordingly. 

Our beef is 100% British and is responsibly sourced by our butcher, MJ Birtwistle, Manchester.



D E S S E R T S
Madagascan Vanilla Cheesecake  

Fruit of forest compote, mint leaves 
Christmas Pudding Contains Alcohol

Cranberries, brandy sauce 
Rich Belgium Chocolate Torte 

Cherry compote, cocoa dust

Festive Lunch Menu

S T A R T E R S
Celeriac and Hazelnut Soup

Served with truffle oil 
Venison and Beef Shin Terrine 

Kimchi, mix micro greens, rosemary olive oil focaccia 
Smoked Salmon Burrata 

Caperberries, frisée lettuce, sourdough croûte 

M A I N S
Turkey, Sage and Onion Roulade 

Winter vegetables, oven-roast potatoes, thyme jus and pigs in blankets 
Halal option available 

Roasted Butternut Squash, Pumpkin Seed and Quinoa Tagine Tart 
Winter vegetables, oven-roast potatoes, thyme jus   

Pan-Fried Seabass  
Red onion, crème fraiche and chervil-pressed potatoes, grilled asparagus, dill cream sauce 

Please inform our team of any allergies or intolerances.  
Full allergen information is available on request prior to your booking/event.

B R E A D  S E R V I C E
Shared Baker’s Basket

Served with salted butter



Wonderful Festive Dinner

Let’s get into the  
Christmas spirit together! 

Whether you’re celebrating with your 
family or getting together with friends, 

we’ve got the perfect menu for you.
Package includes:

Arrival glass of Prosecco

3-course choice of festive dinner

Christmas crackers on tables

Festive drinks packages available. 

£46.50
per person

From

A L L E R G E N  I N F O R M A T I O N 
Please scan the QR code to check allergen information for your chosen dish. We take food allergies 
very seriously; however, our kitchen has many ingredients, so we can’t guarantee zero cross-
contamination with allergens. Please inform a member of our team of any food allergies so we can 
guide you accordingly. 

Our beef is 100% British and is responsibly sourced by our butcher, MJ Birtwistle, Manchester.



Festive Dinner Menu

D E S S E R T S
White Chocolate and Red Velvet Cheesecake  

Fruit of forest compote 
Rich Belgium Chocolate Torte 

Cherry compote, cocoa dust 
Chocolate Amaretto Parcel
Pâte de fruit, salted caramel sauce  

S T A R T E R S
Celeriac and Hazelnut Soup

Served with truffle oil 
Chicken Liver and Brandy Parfait  

Dressed micro pea shoots, chilli jam, sourdough croûte, fig and balsamic coulis  
Hot Smoked Salmon Rillette  

Cornichons, wild rocket, Parmesan shavings, roasted shallot and red onion glaze, toasted brioche 

M A I N S
Turkey, Sage and Onion Roulade 

Winter vegetables, oven-roast potatoes, thyme jus, pigs in blanket 
Halal option available

Oven-Roasted Salmon Fillet
Red onion, crème fraiche and chervil-pressed potatoes, grilled asparagus, dill cream sauce 

Roasted Butternut Squash, Pumpkin Seed and Quinoa Tagine Tart 
Winter vegetables, oven-roast potatoes, thyme jus

Please inform our team of any allergies or intolerances.  
Full allergen information is available on request prior to your booking/event.

B R E A D  S E R V I C E
Shared Baker’s Basket

Served with salted butter



Festive Afternoon Tea

Escape the cold and wrap up in our  
festive afternoon tea this Christmas. 

A delicious selection of Christmas-themed finger sandwiches, scones, 
cakes and more, as well as your chosen tea from the speciality range.

Dates available: 23rd November – 31st December
Afternoon tea served from 1pm-3pm daily. 

£25.95
per person

Adults standard from

£31.95
per person

Adults with Prosecco from

£13.95
per person

Kids from

A L L E R G E N  I N F O R M A T I O N 
Please scan the QR code to check allergen information for your chosen dish. We take food allergies 
very seriously; however, our kitchen has many ingredients, so we can’t guarantee zero cross-
contamination with allergens. Please inform a member of our team of any food allergies so we can 
guide you accordingly. 

Our beef is 100% British and is responsibly sourced by our butcher, MJ Birtwistle, Manchester.



Festive Afternoon Tea Menu

S W E E T  T R E A T S
Peppermint Snowman Macarons 

Christmas Rocky Roads 

Chocolate and Orange Cheesecake   

Raspberry Torte 

C L A S S I C  S A N D W I C H E S
Turkey and Stuffing Finger Sandwich 

Brie and Onion Chutney Baguette 

Smoked Salmon with Dill Cream Cheese Brioche Bun  

Open Egg Mayo Sandwich   

S C O N E S
Plain and Fruited Warm Baked Scones 

Accompanied by Cornish clotted cream and strawberry jam

V E G E T A R I A N  S A N D W I C H E S
Wild Mushroom Crostini  

Brie and Onion Chutney Baguette 

Houmous and Beetroot Falafel Brioche Bun  

Open Egg Mayo Sandwich 

Welsh Rarebit on Crostini

Please inform our team of any allergies or intolerances.  
Full allergen information is available on request prior to your booking/event.

All of our afternoon teas are served 
with unlimited tea and coffee

Choose your sandwich selection



Christmas Day Dinner

Enjoy a fabulous feast on Christmas Day
with lunch in our Grill Restaurant

Celebrate the day with family and friends and surround yourself with seasonal cheer.

Package includes:

1pm – Arrival glass of Prosecco and festive canapés in our VIP lounge

2pm – Festive Christmas Day 5-course lunch

Christmas crackers on tables

Festive drinks packages available. 

£85
per person

Adults from

£39.95
per person

Kids (half portions of 
main meal) from

A L L E R G E N  I N F O R M A T I O N 
Please scan the QR code to check allergen information for your chosen dish. We take food allergies 
very seriously; however, our kitchen has many ingredients, so we can’t guarantee zero cross-
contamination with allergens. Please inform a member of our team of any food allergies so we can 
guide you accordingly. 

Our beef is 100% British and is responsibly sourced by our butcher, MJ Birtwistle, Manchester.



Christmas Day Dinner Menu
O N  A R R I V A L

Fizz and Chef’s Choice of Festive Canapés 

S T A R T E R S
Cream of Jerusalem Artichoke Soup

with truffle oil
Smooth Duck and Pork Liver Mousse 

Plum and apple chutney, tomato and herb sourdough loaf, micro salad
Classic King Prawn Cocktail 

Gem lettuce, Atlantic prawns, Marie Rose sauce, brioche croûte

S O R B E T
Blood Orange Sorbet

with sweet mint syrup

M A I N S
Turkey, Sage and Onion Roulade

Winter vegetables, oven-roast potatoes, pigs in blankets with a thyme jus  
Halal option available 

Chump of Lamb
Potato and truffle gratin, maple-glazed heritage carrots and a redcurrant jus 

Sweet Potato and Red Onion Marmalade Seeded Tart
Roasted winter vegetables, almond chervil cream 

D E S S E R T S
White Chocolate and Red Velvet Cheesecake

Served with a rhubarb fruit compote 
Chocolate Truffle Torte 
With fresh berries and cream

Panettone Bread and Butter Pudding
Served with crème anglaise

A F T E R  D I N N E R 
Coffee with All-Butter Mini Mince Pies 

Please inform our team of any allergies or intolerances.  
Full allergen information is available on request prior to your booking/event.

B R E A D  S E R V I C E
Shared Baker’s Basket

Served with salted butter



Make the most of your festive celebration with an 
overnight stay at Clayton Hotel Birmingham.

Whether you are travelling from outside Birmingham or simply want to enjoy the evening without the  
journey home, our comfortable bedrooms offer the perfect way to complete your night.

Overnight rates for double or twin rooms, including breakfast.  
Ask our team about accommodation options when booking your event.

Stay the night



Need a gift card?

Looking for a thoughtful gift this festive season?
Treat someone special to a Clayton Hotel Birmingham gift voucher,  

which can be used towards dining, overnight stays or  
memorable experiences at the hotel.

Gift vouchers are available to purchase online at claytonhotels.com.
The perfect gift for colleagues, clients, friends or family.





All packages are subject to availability. All 
alterations to a booking are to be confirmed 
in writing and will not be confirmed until after 
the hotel has sent written confirmation of 
these changes. All monies paid in advance 
are strictly NON-TRANSFERABLE and cannot 
be used to pay for any other goods and 
services. Party organisers are requested to 
inform everyone in their party of this policy. 

Prices quoted are inclusive of VAT at the current 
rate at the time of booking and are subject 
to alteration should the VAT rate change. All 
Private Parties bookings will be treated as 
provisional and will be held for no more than 7 
days pending receipt of the completed booking 
form with a deposit of £15 per person within 
the aforementioned 7 days. The remaining 
balance is due a minimum of 14 working 
days prior to the event date. All prices and 
information were correct at the time of going 
to press and are subject to change without 
notice. The Management reserves the right 
to amalgamate parties or move events to a 
smaller room to ensure optimum numbers.

The Management reserves the right in 
unusual circumstances or in the case of 
under-subscription to cancel or rearrange 
events. In this case an alternative date or 
venue will be offered or a full refund given. 

Should beverages be brought into the hotel 
by guests attending any of the events, they 
will be charged corkage at the relevant 
corkage fee. Alternatively, the beverages 
will be held by the Hotel Management and 
returned to the guests after the event. 

All special diets should be notified to the hotel 
at least 14 working days before the event 
with final pre-order. No additional cost will 
be incurred for these meals provided they 
are within the cost of the meal chosen.

Directions/Parking

From Birmingham Airport 
Catch one of the frequent trains direct from 
Birmingham International Station to New 
Street, a 10-minute walk from Clayton 
Hotel Birmingham. Journey time is typically 
10-15 minutes with 4 trains per hour.

Arriving by train 
If you are arriving by train, then you can easily 
walk from Moor Street Station in about 2 minutes 
or 10 minutes from New Street Station. Taxis 
are readily available outside both stations.

Off-site parking 
Guest can avail themselves of special rates at 
nearby B4 Car Park, Weaman St, Birmingham 
B4 6DG, a 7-minute walk from the hotel.

Terms & Conditions



A very merry 
Christmas

Get in touch to book
T: 0121 726 3200 

E: events.birmingham@claytonhotels.com
W: claytonhotels.com


