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J O I N  U S  F O R  A  D E C E M B E R  T O

R E M E M B E R  A T  H O L I D A Y  I N N  D A R L I N G T O N

A 1  S C O T C H  C O R N E R

C��IST�AS

Whether it’s an intimate a�air with friends and family, or a lavish 

o�ce event, we love a good party and have a fabulous series of 

events lined up for you this festive season!

Our weekend festive parties are legendary, but if you’d prefer to enjoy 

your festive celebrations in a private function room, our expert team 

can take care of all the details – choose from a range of elegant 

suites that are suitable for parties of up to 250 guests.

Can’t squeeze in a December do? We understand how busy a month 

it is, so if you want to postpone your event until January, we’re 

celebrating Christmas all through the �rst month of 2024 too!  
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S A T U R D A Y  2 3 R D  A N D
S U N D A Y  2 4 T H  D E C E M B E R

1 1 A M - 2 P M

Adults (over 16s) - £20  •  Children 4-16yrs - £14  •  3 and under - £5

Adults (over 16s) - £25  •  Children 4-16yrs - £14  •  3 and under - £5

�runc�

B R U N C H  M E N U  S E R V E D  F R O M  T H E  B U F F E T

A D U L T S  

A choice of:

Eggs Benedict
on toasted mu�n

Smoked salmon
and scrambled egg

Eggs Florentine

F O R  T H E
C H I L D R E N  

Build your own 
pancakes and wa�es 

with a selection of 
toppings

B U F F E T

Selection of
cold meats

Fruit salad

Cheese and ham
croissants

Smoothies  

Tea and co�ee

T H E S E  E V E N T S  A R E  P O P U L A R ,  S O  P L E A S E

B O O K  E A R L Y  T O  A V O I D  D I S A P P O I N T M E N T

Pay Santa Claus a visit in our magical gro�o,
before heading to the dance�oor to party with

Mrs Claus! With festive fun for all the family,
enjoy a delicious menu, party games and a

gi� for every child. 

�estive
�amily
�arty

W I T H  S A N T A

1 2

3 R D ,  1 0 T H  A N D  1 7 T H
D E C E M B E R  1 2  N O O N  –  3 P M

F R O M  T H E  C A R V E R Y

Roast beef  •  Honey glazed gammon

Slow roasted turkey • Roast potatoes  •  Seasonal vegetables

Christmas pudding  •  Chocolate fudge cake  •  Lemon tart

Sunday Carvery



Our midweek lunch and dinners are a great way to celebrate this 
season with family, friends and colleagues in the relaxed 

surroundings of Fratello’s Italian Restaurant.

Smoked duck, orange and watercress salad, pomegranate dressing gf/df

Tomato and roasted red pepper soup served with warm

rosemary focaccia gf available /vg/df

Spinach and smoked salmon roulade, toasted croutes gf available 

Maple glazed pork belly, red onion jam, blackberry jus and crackling gf

* * * * *

Roasted turkey crown, roasted potato, seasonal vegetables and bacon chipolata gf

Pance�a wrapped cod loin, parsley crushed new potatoes and mussel veloute gf

Braised shin of beef in red wine sauce, roasted potatoes,

seasonal vegetables and pomme puree gf

Leek, sage and bu�ernut squash riso�o, basil puree df / gf / ve

* * * * *

Chocolate and orange tart, clo�ed cream

Irish cream cheesecake, chocolate soil and caramel sauce 

Steamed marmalade and ginger sponge, whiskey custard

Raspberry and almond frangipane tart, vegan vanilla ice cream df/gf/ve

U P G R A D E  Y O U R  C O N F E R E N C E

E N Q U I R E  N O W :  E V E N T S @ H I D A R L I N G T O N . C O . U K  

£23
pp�idweek

�estive �ining
I N  F R A T E L L O ’ S  I T A L I A N

 V A R I O U S  D A T E S  A V A I L A B L E

3 4

£32
pp

F R I  2 4 T H  N O V E M B E R  •  F R I  1 S T  D E C E M B E R
F R I  8 T H  D E C E M B E R  •  F R I  1 5 T H  D E C E M B E R
P R I V A T E  P A R T Y  D A T E S  A L S O  A V A I L A B L E

Enjoy a fantastic three-course meal served to your festively-dressed 

table, before leading your party on to the dance �oor to boogie the night 

away to all those classic Christmas party tunes! Why not take a look at 

our drinks packages to add that extra sparkle to the evening?

Bar opens 6.30pm  •  Dinner served 7.45pm  •  Bar closes at 12.30am

Carriages at 1.00am  •  Over 18s only 

�arty�i�hts
2 0 2 3

Smoked duck, orange and watercress salad, pomegranate dressing – gf/df

Tomato and roasted red pepper soup served with warm rosemary focaccia gf available /ve/df

Spinach and smoked salmon roulade, toasted croutes gf available 

Maple glazed pork belly, red onion jam, blackberry jus and crackling gf

* * * * *

Roasted turkey crown, roasted potato, seasonal vegetables and bacon chipolata gf

Pance�a wrapped cod loin, parsley crushed new potatoes and mussel veloute gf

Braised shin of beef in red wine sauce, roasted potatoes, seasonal vegetables and pomme puree gf

Leek, sage and bu�ernut squash riso�o, basil puree df/gf/vegan

* * * * *

Chocolate and orange tart, clo�ed cream

Irish cream cheesecake, chocolate soil and caramel sauce 

Steamed marmalade and ginger sponge, whiskey custard

Raspberry and almond frangipane tart, vegan vanilla ice cream df/gf/vegan

W H Y  N OT  M A K E  A  R E A L  N I G H T  O F  I T  A N D  TA K E  A DVA N TAG E  O F  
O U R  E XC L U S I V E  OV E R N I G H T  R AT E S ,  F R O M  £ 8 9 . 0 0  P E R  R O O M  

B A S E D  O N  T WO  A D U LT S  S H A R I N G ,  I N C L U D I N G  B R E A K FA S T.  



Re-live the magic of the movies with this high energy stage show, 

featuring performances from your favourite musicals, including Grease, 

Saturday Night Fever, Footloose and Dirty Dancing. Enjoy a festive

three course dinner, before the live performance begins.

Then dance the hours away with our resident DJ! Book quick to avoid

disappointment as these events have limited spaces available!

£37
pp

£37
pp

A  N I G H T  A T  T H E

�ovies
S A T U R D A Y  2 5 T H  N O V E M B E R  

5 6

S A T U R D A Y  2 N D  D E C E M B E R

A celebration of the amazing hits of the Motown era and label.

Take your seat for a 3 course festive meal, then enjoy an incredible

live performance featuring the music of Motown’s biggest stars, 

including Marvin Gaye, The Supremes, The Jackson 5, Four Tops and 

many more! Then our resident DJ will entertain with Motown and

modern day classics, to get your party season started with a bang!

Bar opens 6.30pm  •  Dinner served 7.45pm  •  Bar closes at 12.30am

Carriages at 1.00am  •  Over 18s only 

Bar opens 6.30pm  •  Dinner served 7.45pm  •  Bar closes at 12.30am

Carriages at 1.00am  •  Over 18s only 

�lease
�r �otown

Smoked duck, orange and watercress salad, pomegranate dressing – gf/df

Tomato and roasted red pepper soup served with warm rosemary focaccia gf available /ve/df

Spinach and smoked salmon roulade, toasted croutes gf available 

Maple glazed pork belly, red onion jam, blackberry jus and crackling gf

* * * * *

Roasted turkey crown, roasted potato, seasonal vegetables and bacon chipolata gf

Pance�a wrapped cod loin, parsley crushed new potatoes and mussel veloute gf

Braised shin of beef in red wine sauce, roasted potatoes, seasonal vegetables and pomme puree gf

Leek, sage and bu�ernut squash riso�o, basil puree df/gf/vegan

* * * * *

Chocolate and orange tart, clo�ed cream

Irish cream cheesecake, chocolate soil and caramel sauce 

Steamed marmalade and ginger sponge, whiskey custard

Raspberry and almond frangipane tart, vegan vanilla ice cream df/gf/vegan

W H Y  N OT  M A K E  A  R E A L  N I G H T  O F  I T  A N D  TA K E  A DVA N TAG E  O F  
O U R  E XC L U S I V E  OV E R N I G H T  R AT E S ,  F R O M  £ 8 9 . 0 0  P E R  R O O M  

B A S E D  O N  T WO  A D U LT S  S H A R I N G ,  I N C L U D I N G  B R E A K FA S T.  

Smoked duck, orange and watercress salad, pomegranate dressing – gf/df

Tomato and roasted red pepper soup served with warm rosemary focaccia gf available /ve/df

Spinach and smoked salmon roulade, toasted croutes gf available 

Maple glazed pork belly, red onion jam, blackberry jus and crackling gf

* * * * *

Roasted turkey crown, roasted potato, seasonal vegetables and bacon chipolata gf

Pance�a wrapped cod loin, parsley crushed new potatoes and mussel veloute gf

Braised shin of beef in red wine sauce, roasted potatoes, seasonal vegetables and pomme puree gf

Leek, sage and bu�ernut squash riso�o, basil puree df/gf/vegan

* * * * *

Chocolate and orange tart, clo�ed cream

Irish cream cheesecake, chocolate soil and caramel sauce 

Steamed marmalade and ginger sponge, whiskey custard

Raspberry and almond frangipane tart, vegan vanilla ice cream df/gf/vegan

W H Y  N OT  M A K E  A  R E A L  N I G H T  O F  I T  A N D  TA K E  A DVA N TAG E  O F  
O U R  E XC L U S I V E  OV E R N I G H T  R AT E S ,  F R O M  £ 8 9 . 0 0  P E R  R O O M  

B A S E D  O N  T WO  A D U LT S  S H A R I N G ,  I N C L U D I N G  B R E A K FA S T.  



S A T U R D A Y  1 6 T H  D E C E M B E R

Get ready to hit the dance�oor with the Viva Abba duo, as these

“Dancing Queens” take you on a musical journey of Abba’s greatest hits. 

Featuring superb vocals, costumes and choreography, the girls will have 

you singing along to all of the classics, including Mamma Mia, Thank You 

for the Music, Waterloo and many more. A 3 course dinner and entertainment 

from our resident DJ complete what is set to be a night to remember.

Bar opens 6.30pm  •  Dinner served 7.45pm  •  Bar closes at 12.30am

Carriages at 1.00am  •  Over 18s only 

�bb�
Tribute

Smoked duck, orange and watercress salad, pomegranate dressing – gf/df

Tomato and roasted red pepper soup served with warm rosemary focaccia gf available /ve/df

Spinach and smoked salmon roulade, toasted croutes gf available 

Maple glazed pork belly, red onion jam, blackberry jus and crackling gf

* * * * *

Roasted turkey crown, roasted potato, seasonal vegetables and bacon chipolata gf

Pance�a wrapped cod loin, parsley crushed new potatoes and mussel veloute gf

Braised shin of beef in red wine sauce, roasted potatoes, seasonal vegetables and pomme puree gf

Leek, sage and bu�ernut squash riso�o, basil puree df/gf/vegan

* * * * *

Chocolate and orange tart, clo�ed cream

Irish cream cheesecake, chocolate soil and caramel sauce 

Steamed marmalade and ginger sponge, whiskey custard

Raspberry and almond frangipane tart, vegan vanilla ice cream df/gf/vegan

W H Y  N OT  M A K E  A  R E A L  N I G H T  O F  I T  A N D  TA K E  A DVA N TAG E  O F  
O U R  E XC L U S I V E  OV E R N I G H T  R AT E S ,  F R O M  £ 8 9 . 0 0  P E R  R O O M  

B A S E D  O N  T WO  A D U LT S  S H A R I N G ,  I N C L U D I N G  B R E A K FA S T.  

TinaTurner
Tribute

S A T U R D A Y  9 T H  D E C E M B E R

Niqi Brown will blow you away with her tribute to the incredible 

Tina Turner! With the moves, sound and look, she performs

all of the star’s biggest hits, including Simply the Best,

Private Dancer and Let’s Stay Together. Accompanied by

a 3 course festive dinner, and our resident DJ, this is an 

evening not to be missed!

Bar opens 6.30pm  •  Dinner served 7.45pm  •  Bar closes at 12.30am

Carriages at 1.00am  •  Over 18s only 

Smoked duck, orange and watercress salad, pomegranate dressing – gf/df

Tomato and roasted red pepper soup served with warm rosemary focaccia gf available /ve/df

Spinach and smoked salmon roulade, toasted croutes gf available 

Maple glazed pork belly, red onion jam, blackberry jus and crackling gf

* * * * *

Roasted turkey crown, roasted potato, seasonal vegetables and bacon chipolata gf

Pance�a wrapped cod loin, parsley crushed new potatoes and mussel veloute gf

Braised shin of beef in red wine sauce, roasted potatoes, seasonal vegetables and pomme puree gf

Leek, sage and bu�ernut squash riso�o, basil puree df/gf/vegan

* * * * *

Chocolate and orange tart, clo�ed cream

Irish cream cheesecake, chocolate soil and caramel sauce 

Steamed marmalade and ginger sponge, whiskey custard

Raspberry and almond frangipane tart, vegan vanilla ice cream df/gf/vegan

W H Y  N OT  M A K E  A  R E A L  N I G H T  O F  I T  A N D  TA K E  A DVA N TAG E  O F  
O U R  E XC L U S I V E  OV E R N I G H T  R AT E S ,  F R O M  £ 8 9 . 0 0  P E R  R O O M  

B A S E D  O N  T WO  A D U LT S  S H A R I N G ,  I N C L U D I N G  B R E A K FA S T.  

£37
pp£37

pp

7 8



�rivate
�arty �i�hts

9 10

�rin�s
�acka�es

2 0 2 3

Smoked duck, orange and watercress salad, pomegranate dressing – gf/df

Tomato and roasted red pepper soup served with warm rosemary focaccia gf available /ve/df

Spinach and smoked salmon roulade, toasted croutes gf available 

Maple glazed pork belly, red onion jam, blackberry jus and crackling gf

* * * * *

Roasted turkey crown, roasted potato, seasonal vegetables and bacon chipolata gf

Pance�a wrapped cod loin, parsley crushed new potatoes and mussel veloute gf

Braised shin of beef in red wine sauce, roasted potatoes, seasonal vegetables and pomme puree gf

Leek, sage and bu�ernut squash riso�o, basil puree df/gf/vegan

* * * * *

Chocolate and orange tart, clo�ed cream

Irish cream cheesecake, chocolate soil and caramel sauce 

Steamed marmalade and ginger sponge, whiskey custard

Raspberry and almond frangipane tart, vegan vanilla ice cream df/gf/vegan

W H Y  N OT  M A K E  A  R E A L  N I G H T  O F  I T  A N D  TA K E  A DVA N TAG E  O F  
O U R  E XC L U S I V E  OV E R N I G H T  R AT E S ,  F R O M  £ 8 9 . 0 0  P E R  R O O M  

B A S E D  O N  T WO  A D U LT S  S H A R I N G ,  I N C L U D I N G  B R E A K FA S T.  

If you would like to book your own, tailor-made Christmas party,
then look no further! With various dates available throughout December, 

our team can organise everything you need to make it a truly special occasion*. 

You’ll enjoy a Buck’s Fizz drinks reception, an exceptional three-course dinner, 
Christmas novelties and we can even theme the event for you!
All you need to do is enjoy yourself and dance the night away -

just choose the date and time, we’ll make the rest happen!

Pricing subject to requirements.  *Minimum numbers apply, depending on package selected.

For private party nights our menu can be tailored to your speci�c needs.

Please see example below:

P R O S E C C O  P A C K A G E S

Pre-order 8 bo�les of Prosecco for the special price of £200

Pre-order 4 bo�les of Prosecco for the special price of £110

W I N E  P A C K A G E S

Pre-order any of our house wines for the discounted price of £20 per bo�le

D’Vine Inzolia, Terre Siciliane, White

D’Vine Merlot Rose, Italia, Rose

D’Vine Cabernet Sauvignon, Italia, Red 

B E E R  &  C I D E R S

Pre-order 10 beers from the following selection, for £50:

Peroni (330ml)

Desperados (330ml)

Sol (330ml)

Bulmers (500ml)

We request that we receive all pre orders at least 7 days prior

to your event. Please be aware that these o�ers are for pre order only 

and will not be available on the night of your event.

Any questions please contact events@hidarlington.co.uk

or call 01748 828611



Forget the stress of preparing and cooking a traditional Christmas lunch with 

all the trimmings – let us do all the hard work and the washing up for you! 

We’ve thought of every detail to make sure your Christmas Day lunch is 

perfect, so as soon as you arrive you can relax, knowing everything is in hand. 

Arrive to a glass of sparkling wine before se�ling down to a fabulous choice of 

courses prepared by our wonderful kitchen brigade.

Arrival drink from 12.00pm  •  Lunch served at 12.30pm

CANAPES ON ARRIVAL

TO START

Game terrine, plum chutney and charred focaccia

Cream of Spanish white onion soup, crispy sage and hazelnut bu�er ve

Smoked salmon and tiger prawn cocktail, sourdough bread

MAINS

Roasted turkey, honey glazed ham, Yorkshire pudding,
chestnut stu�ng, pigs in blankets, seasonal vegetables

and roast gravy

Roasted pork belly, apricot and honey stu�ng, mashed potato,
seasonal vegetables and cider jus

Bu�ernut squash, mushroom and sage riso�o, crispy herbs ve

Crusted salmon, sun bushed tomato, chorizo and herb fregola,
crème fraiche

FOR DESSERT

Christmas pudding and brandy sauce

Chocolate fudge cheesecake, white chocolate ice cream

Passion fruit panna co�a, coconut crumb and lemon sorbet

TO FINISH

Selection of continental cheeses, biscuits & chutney

TEA, COFFEE & PETIT FOURS

For guests with speci�c dietary requirements, an alternative menu can be o�ered upon request

C��IST�AS
DAY

Adults
£69

per person

Children
(5-12yrs)

£34.50
per child

Under  5s
Free* 

W H Y  N OT  M A K E  A  R E A L  N I G H T  O F  I T  A N D  TA K E  A DVA N TAG E  O F  
O U R  E XC L U S I V E  OV E R N I G H T  R AT E S ,  F R O M  £ 6 9 . 0 0  P E R  R O O M  

B A S E D  O N  T WO  A D U LT S  S H A R I N G ,  I N C L U D I N G  B R E A K FA S T.  

11 12



If ever there was an excuse for dressing to impress, 

this is the one! We’ll provide a real VIP experience 

for you and your friends, with a sensational tasting 

menu to prepare to see in 2024. 

You’ll join us for a drinks reception to get in the mood to 

celebrate, before si�ing down to an exquisitely prepared six 

course meal. Our resident DJ will then see you through to the 

countdown to New Year 2024. Join us for dinner and drinks,

or opt for our overnight package and receive complimentary 

glasses of prosecco on arrival at the hotel, overnight 

accommodation for 2, plus breakfast - we’ll even treat you

to a late checkout on New Year's Day.

Parsnip and apple soup, garlic and herb croutons

* * * * *

Con�t duck bon bons with carrot puree and pickled vegetables

* * * * *

Sea scallops, black pudding, shaved pance�a and pea puree

* * * * *

Apricot and honey stu�ed pork belly, fondant potato,
roasted root vegetables & pan jus

* * * * *

Belgian chocolate tart, vanilla Anglaise and pistachio ice cream

* * * * *

Continental cheeseboard, ale chutney and crackers

* * * * *

Tea, co�ee & petit fours

�ew
Year’s

�ve
I N  F R A T E L L O ’ S  I T A L I A N

6  C O U R S E  D I N N E R  A N D  D R I N K S

£89
pp

Over 18s only

1.00am
Carriages

7.00pm
Arrival
drinks

Midnight
Drinks reception

in the bar

8.00pm
Dinner
Served

OV E R N I G H T  PAC K AG E  O F  £ 2 3 9  FO R  2  P EO P L E  -
I N C L U S I V E  O F  6  CO U R S E  M E A L  FO R  T WO  P EO P L E  W I T H  

OV E R N I G H T  ACCO M M O DAT I O N,  P L U S  B R E A K FA S T
A N D  L AT E  C H EC K  O U T

13 14

T H I S  E V E N T  I S  V E R Y  P O P U L A R ,  S O  P L E A S E

B O O K  E A R L Y  T O  A V O I D  D I S A P P O I N T M E N T

For guests with speci�c dietary requirements, an alternative menu can be o�ered upon request



15 16

January �arties
We know all about being busy in December, so if your party needs to take place a�er 

Christmas, we have some great o�ers inclusive of a three course dinner and disco. 

Contact our dedicated Events team who can tailor a package to suit your needs.

Cut out Coupons- Voucher must be presented, one voucher per table and cannot be used in 
conjunction with any other o�er. No cash alternative or exchange. Photocopies will not be accepted.

50% OFF
FRATELLO’S FOOD

Monday - Sunday

Valid 2nd-31st Jan 2024

Valid until 31st Jan 2024

Valid 1st February-31st March

Valid throughout January 2024

ACTIVE LIFE LEISURE CLUB

FREE TRIAL DAY
Call 01748 828618 to book your space

2 for 1
MAIN COURSES

in FRATELLO’S

2 for 1
STARBUCKS COFFEE

1. All events are subject to demand exceeding the minimum numbers required to proceed with a successful event.

If not, alternative dates with availability may be offered.

2. A £10 deposit for each guest is required within 7 days of making your party reservation in order to guarantee your booking.

3. The final balance is due four weeks prior to your event. If you make a booking within four weeks of arrival,

you will need to pay the full balance straight away.

4. All accommodation must be fully pre-paid at the time of booking. All payments are non-refundable and non-transferrable,

please ensure everyone in your party is aware.

5. You can add to your booking at any time (subject to availability), but if you need to reduce numbers, you will not receive

a refund and your deposit cannot be transferred to cover drinks, accommodation or any other services.

6. If we have to cancel a party or change the entertainment, you will be informed and will be offered an alternative event or a refund.

7. You will be given a separate contract for bookings of over 90 guests.

8. Table lay-outs, table sizes and room plans are at the discretion of the hotel, as this is impacted by numbers attending each event.

9. Every effort will be made to accommodate specific requests, but guarantees are not possible.

10. If a specific pre-ordered wine is unavailable, you will be offered a suitable alternative.

11. Bedrooms will be available from 3.00pm on the day of arrival.

12. All prices include VAT at the current rate.

13. All bookings are subject to availability. 

14. Dietary requirements – If you would like any information on allergens contained within any of our menu items,

please speak to a member of staff who will be able to assist you. 

15. Liabilities – The hotel shall not be liable for any failure or delay in performing any of its obligations under this

agreement or liable to an attendee or guest for any loss or damage to property if the failure or delay was due to any

cause beyond its reasonable control. 

16. Room allocation and seating arrangements – Unless stated in the brochure the party location will be determined by the hotel.

17. We reserve the right to split larger parties into smaller groups or smaller parties to be joined with other groups,

the table plan for the night will be decided by the hotel, dependant on final number for each function.

18. We reserve the right to change the specific room location of an event if necessary, while still providing the menu

and entertainment listed. 

19. Pricing – The hotel reserves the right to increase the level of VAT subject to legislative increases.

All prices include items as described in this brochure, although menu substitutions are possible depending on availability of ingredients. 

20. Timings – Dinner service will begin promptly so please arrive in good time so as not to inconvenience other guests. 

21. Santa Sunday Lunch and Brunch is to be paid in full within 14 days of provisionally booking.

22. All events available, subject to government guidelines.

Terms &
Conditions



Richmond

Near Darlington

North Yorkshire

DL10 6NR

T: 01748 850 900

E: events@hidarlington.co.uk

WWW.HIDARLINGTON.CO.UK
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