MAKING MAGICAL CHRISTMAS

Moments
HILTON BELFAST

FESTIVE EVENTS CALENDAR 2019
We have a fantastic range of events and flexible packages
for this festive season.
Lagan Suite join a party with a DJ & Live Band from the Reckoners
Lagan Suite join a party with DJ
Sonoma Restaurant festive Christmas dinner with DJ
Private parties

Join-a-party dates:

Lagan Suite

Sonoma Restaurant

Friday 29th Nov

Dinner & DJ - £30

Dinner & DJ - £29

Saturday 30th Nov

Dinner & DJ - £30

Dinner & DJ - £29

Friday 6th Dec

Sold out

Dinner & DJ - £39.50

Saturday 7th Dec

Dinner & DJ - £39.50

Sold Out

Friday 13th Dec

Dinner & Live Band - £49.50

Sold out

Saturday 14th Dec

Dinner & Live Band - £49.50

Dinner & DJ - £39.50

Thursday 19th Dec

Dinner & DJ - £30

Dinner & DJ - £29

Friday 20th Dec

Sold Out

Dinner & DJ - £35

Saturday 21st Dec

Dinner & DJ - £30

Dinner & DJ - £29

Interested in any of these dates for a private party?
Contact our experienced Festive Events Team for availability and pricing.
The above dates and others may be available for exclusive hire.
Minimum numbers apply.

T. 02890 277383 E. Events.Belfast@hilton.com
Hilton.co.uk/belfast

Festive Event Menu 2019*

Tiger and rye crusty Vienna breads

Drinks packages

4 Lanyon Place Belfast BT1 3LP United Kingdom

Flavours
To begin with…

New for 2019 - No.4 Bar

HILTON BELFAST

MOUTH WATERING

Pot of melting brie, caramelised
onion jam and nutmeg with sour
dough croutes for dipping
Roasted sweet potato and carrot
soup with ginger crème fraiche

To follow…
Turkey and ham with a sage and
onion stufﬁng, smoked bacon
chipolatas and a roast turkey gravy
Roasted sirloin of Irish beef with
a black pepper and brandy cream
sauce**
Herb crusted salmon fillet with a
light Champagne sauce
The above main courses are served
with gratin potato, duchesse potato,
olive oil roasted sprouts, carrots and
swede.
* Festive Event Menu can be
varied for private bookings.
** Applies if menu price
exceeds £35.00.
Dietary and allergen
alterations can be made.
Ask our Festive Events Team
for details.

Bread-crumbed soya and vegetable
schnitzels served with crushed
potatoes, duchesse potato, olive oil
roasted sprouts, carrots, swede and
a creamy spiced chickpea dressing

Something sweet to finish…
Apple and raspberry crumble with
berry compote and honeycomb ice
cream
Baked Alaska drop with orange
liqueur sponge, sultanas and
vanilla ice Cream with milk
chocolate sauce

LAGAN SUITE FESTIVE

Celebrations
Lagan Suite Christmas
Party with Live Band and DJ

Lagan Suite Christmas
Party with DJ

Enjoy more than just great
company this Christmas, with a
range of delicious festive food,
drink and live entertainment.

Grab your dancing shoes for
a fun night out.

Join a party in the Lagan Suite for
an evening of delicious food and live
entertainment:
• Four course Christmas menu
• Drinks promotions to pre order
and on the night
• Live band - Reckoners
• DJ
Friday 13th December 2019 - £49.50
Saturday 14th December 2019 £49.50

Join one of our Christmas parties
in the Lagan Suite DJ playing party
classics ‘til late:
• Four course Christmas menu
• Drinks promotions to pre order
and on the night
• DJ
From £30.00 per person
See the Festive Events Page for
full range of dates and prices

Perfect for parties of 10 or more
Extra dates available on request

The Reckoners are one of Ireland’s best cover bands. Our vast repertoire
includes hits from the soul, pop, rock, country, swing, classics and
contemporary genres, spanning the decades. Made up from the countries
best session musicians we can boast working
with major recording artists from Ireland Europe
and USA. We are always guaranteed to bring the
best performance to any event or party
Contact our Festive Events Team on
T. 02890 277383 E. Events.Belfast@hilton.com

SONOMA RESTAURANT FESTIVE

Celebrations

NEW LOOK SONOMA RESTAURANT

NEW LOOK SONOMA RESTAURANT
Sonoma Restaurant Lunch Menu*
To begin with…
Pot of melted brie,
caramelised onion
jam and nutmeg with
sour dough croutes
for dipping
Salted chilli chicken
strips with an asian
style slaw and sweet
chilli and coconut
dressing
Roasted sweet potato
and carrot soup with
ginger crème fraiche
Slate of hummus
and falafel bites with
warm flat bread

To follow…
Turkey and ham with
a sage and onion
stufﬁng, smoked
bacon chipolatas and
a roast turkey gravy

Herb crusted salmon
fillet with a light
champagne sauce
Bread crumbed
soya and vegetable
Schnitzels with a
sweet and spiced red
pepper sauce

Something sweet
to finish…
Apple and raspberry
crumble with berry
compote and
honeycomb ice
cream

Very slow cooked
Jacobs ladder of beef
with a merlot and
thyme jus

Baked Alaska drop
with orange liqueur
sponge, sultanas and
vanilla ice cream with
milk chocolate sauce

Vol au vent filled with
wild mushrooms in a
creamy Maderia and
truffle sauce

Sticky toffee pudding
with butterscotch
sauce and vanilla ice
cream

Our main courses
are served with bowls
of chunky chips,
creamed potato
and olive oil roasted
winter vegetables

Cashel blue cheese
with red grapes, fruit
chutney and savoury
biscuits

Lunch Menus from
• Two course - £20
• Three course - £25

*This menu is intended for use for parties of 9 or less diners.

The restaurant at Hilton Belfast relaunched this year with a
stunning makeover. The amazing panoramic views over the
River Lagan remain but the room now has a chic new design
making this a must visit for 2019.

Join a party in Sonoma –
From £29
A great alternative to the
ballroom setting welcoming
small or larger parties into a
restaurant setting complete
with dance floor and DJ.
• Four course Christmas menu
• Drinks promotions to pre order
and on the night
• DJ
Extra dates available on request
Join a party for groups of two
or more
Book privately for groups of 90-150

Book a private party in
Sonoma – From £20 Lunch
£29 Dinner
Host a private lunch party in
Sonoma Restaurant, The Lagan
Suite or one of our event spaces
this Christmas.
Bring your own entertainment or ask
your Christmas Planner for options.
• Drinks Promotion available for
pre-order
• Ask your Christmas Planner
for Chef’s menus or ask
for a bespoke creation

PLANNING YOUR PERFECT

Party

For a truly personalised party, our expert team can tailor
something just for you.
Our brand new Sonoma Restaurant
and our event spaces are available
every day for exclusive hire for lunch,
dinner or drinks.
When you host your private party
with Hilton, we ensure that you and
your guests enjoy an unforgettable
night with outstanding service. We
are experts in delivering an event
that is completely tailored around
you. We work closely with you to
understand exactly how to bring
your party ideas to life.

For dinners and drinks with a
difference, or acts to take your
breath away; we’ll take care of the
details – big and small with special
attention.
Contact the experts in the Events
office who can help you choose
the perfect space from one of the
following rooms for your event.
Call 02890 277383 or email events.
belfast@hilton.com for more
information.
Lagan
Suite
Contemporary
private room
and foyer. Seats
comfortably up
to 300 guests
for dinner and
dancing.

New Look
Sonoma
Restaurant
Stunning views
over the River
Lagan. Seats up
to 150 guest’s
for dinner and
dancing.

Lisburn
Suite
Private room
perfect for
intimate parties
up to 60 guests
for dinner and
dancing.

Drink Reception
Rooms
Rooms available
with stunning
views over the
River Lagan,
perfect for predinner drink
receptions.

Four Course Menus for Private Events from £29
We have drinks promotions available to pre-order before and during the event.
Bring your own entertainment or ask your Christmas Planner for options.

INTRODUCING NO. 4 FOR A

Festive Twist
FESTIVE BUBBLES AND BITES
Reserve a table or booth in the new
No.4 Bar. Our latest outlet is the perfect
place to start a festive celebration or
relax for the evening with friends.

Classic Bar Snacks Board
£9.95 per person
“Hot and kickin” chicken wings
Chunky chips with sour cream and
sweet chilli
Mozzarella bites with chilli
Tortilla chips with salsa, guacamole
and sour cream

Grazing Board
£9.95 per person
Hummus & Falafel
Cream Cheese filled pepper belles
French Cured Ham
Sea Salt & Rosemary Foccacia
Basil Cashew Pesto
Brie with spiced Plum Chutney
Vegan or vegetarian options available.
We recommend one board per
two people.
For parties of 10 or more we would be love
to work with you on a bespoke package.

PLAN AHEAD AND
ADD DRINKS:

RESERVE A TABLE
OR BOOTH

Glass of prosecco
£5.00 per person

Online booking coming soon
hilton.co.uk/belfast

Bottle of prosecco
£34.00 per bottle

Booking link will be added to
dining page

Bottle of beer
£5.00 per bottle

TAKE THE LIFT HOME
THIS CHRISTMAS
10% discount on Flexible Bed
& Breakfast rates for guests
attending a hotel event

Terms and conditions
1. All reservations will be treated as provisional and will be held for no more than
ten days. At the end of this period, a non-transferable, non-refundable deposit
is required to guarantee each reservation. If a deposit is not received your
reservation will automatically be released.
2. Bank Transfer, Cash or credit card payments will be accepted.
3. All deposits paid are non-refundable
4. All balances must be paid by the 4th November 2019. Once final payment is
made, no refunds or credit will be given. All monies paid in advance are strictly
non-refundable.
5. Bookings made after the 4th November 2019 must be paid for in full at the time
of booking.
6. We reserve the right to change/amend/cancel any function up to 14 working
days prior to the event date due to circumstances beyond our control. If you do
not wish to accept the alternative offer, your monies will be refunded in full but
that will be the limit of the hotels liability.
7. Alcoholic beverages that have not been purchased from the hotel are not to be
consumed on the premises.
8. The management of the hotel reserves the right to refuse entry to the hotel
and the right to refuse service. In addition, the hotel reserves the right to
charge the organiser, company or individual for any damages caused by anyone
in their group.
9. We require all pre-orders to be received two weeks prior to your event (where
necessary). Any special dietary requirements must be made known to the hotel
at least two weeks prior to the event. Hilton Belfast use all named allergens in
our kitchens. As such our kitchens are not allergen free environments. Please
advise your server of any food allergies, we cannot guarantee that our dishes
will be completely allergen free. Special food requirements – Please advise
numbers with your pre order
10. All details are correct at the time of going to press but may be subject to
change and availability without prior notice. All prices quoted include VAT at the
current rate.
11. Hilton child dining policies do not apply to Christmas events.
12. All evening events listed in this brochure are strictly over 18
13. Minimum numbers (as stipulated on contract) will apply to private events.
Please retain a copy of the terms and conditions for your reference.

