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Starters
Caramelised Parsnip Soup (VeA) (NGCI)

Crispy Sage, Bread, Netherend Farm Salted Butter

Chicken & Pickled Apricot Terrine (NGCIA)
Toasted Sourdough, Roasted Hazelnut, Fig Chutney

Scottish Smoked Haddock Fishcake (NGCI)
Dressed Spinach, Tomato & Chive Beurre Blanc

Sauté Wild Mushrooms (NGCIA)
Garlic & Herb Cream, Toasted Sourdough, Parmesan 

Mains
Roasted Free Range Turkey Crown (NGCIA)

20th November – 24th December
12pm – 5pm 
2 Courses £16
3 Courses £19

5pm- Close 
2 Courses £20
3 Courses £24

Garlic & Thyme Roasted Potatoes, Apricot & Cranberry Stuffing, 
Pigs in Blankets, Roasted Roots, Merlot Jus 

Butternut Squash, Smoked Beans & Jackfruit Wellington (Ve) 
Tenderstem Broccoli, Roasted Beetroot, Morel Gravy.

Oven Baked Norwegian Seabass (NGCI)
Petite Potatoes, Wilted Spinach, Beurre Noisette

Steak Burger
Crispy Pancetta, French Brie, Cranberry Jam  & Skin On Fries  

*All served with festive vegetables for the table

Desserts
Christmas Pudding (VeA)

Clementine Gel, Brandy Butter

Spiced Apple & Plum Crumble (V)
Toasted Hazelnut Crème Anglaise

Dark Chocolate Torte (Ve)
Morello Cherry Puree, Vanilla Ice Cream 

Cheese Plate (V)
Fig & Honey Chutney, Grapes & Crackers (£2.5 supplement)

This menu is not available on a Sunday but selected items are available on 
the Sunday Menu throughout the festive period. Christmas fayre menu is not 

in conjunction with any other offers or discounts



CHILDREN £18 
ADULTS £23 

CHILDREN £18 
ADULTS £23 

Between making his list (and checking it twice) and readying his 
sleigh, Santa has one important stop on the way, and it has delight-

ful garden views… 

This Christmas, he’ll be visiting our beautiful Garden room for a 
delicious breakfast, and we would love for you and 

your little elves to join him.

Sunday 10th & 17th December
9.30AM Arrival, Breakfast served at 10AM

Booking essential 
Full payment required upon booking

 call 0121 745 6119 or email events@regencyhotelsolihull.co.uk 

At £14.95 for adults and £9.95 for children, 
you can share a special morning with the 

main man himself before he gets back to work.



There’s nothing quite like getting together with colleagues 
and friends in celebration, and our Party Nights are

 sure to get you feeling festive! 

Join us for an evening of fun and laughter and enjoy a 
delicious catering options followed by entertainment until late.

We can offer accommodation to all your guests to ensure 
everyone can enjoy the night in full. 

We have availability throughout November & December please contact us for 
availability and we can put together a night to remember for you

From £20.95 per person

Call 0121 745 6119 or email events@regencyhotelsolihull.co.uk



Served Between 12pm-5pm everyday from November 20th 
A selection of festive sandwiches:

Roast turkey & cranberry gel
Pickled cucumber & chive cream cheese

Smoked salmon & dill mayonnaise
Cheese & spiced pear chutney

A selection of seasonal handmade afternoon tea pastries and cakes:
Fresh baked raisin scones with clotted cream, strawberry & mulberry jams

Shortcrust mince pie & brandy butter
Chocolate & orange square

Chocolate eclair
Crème brulee

£22 per person – served with a selection of tea & coffee
£32 per person – served with Champagne

Booking a minimum of 24hrs prior required
 call 0121 745 6119 or email events@regencyhotelsolihull.co.uk 



Local DJ Royalty 
Alex Hammond, Chris Wyatt & JP Sheilds

 
Host a daytime celebration from 2pm

 
Festive brunch menu available 

 
FREE ENTRY



Sitting Times
12.15pm & 3.15pm

Adults £75
Children £45 (under 11) 

Starters
Roasted Vine Tomato & Red Pepper Soup

Bread & Netherend Farm salted butter

Duck & Port Pate
Red Current Gel, Toasted Sourdough, Spiced Pear Chutney

Winter Vegetable Tart
Pickled Red Onion & Rocket, Balsamic Dressing

Mains
Roasted Free Range Turkey Crown

Duck Fat Roasted Potatoes, Chestnut Stuffing, smoked pancetta 
wrapped chipolata , Honey Glazed Rainbow Carrots, Red Wine Jus

Goats Cheese & Beetroot
Candied walnuts, poppy seed tuille

Roast Sirloin of Beef
Yorkshire pudding, Duck Fat Roasted Potatoes, Chestnut Stuffing, 

Honey Glazed Rainbow Carrots, Red wine Jus

Baked Salmon Fillet
Garlic Potato Rosti, Vine Tomato, Asparagus, Chive Beurre Blanc

Wild Mushroom & Leek Pithivier
Chestnut & Thyme Puree, Soubise Sauce

Christmas Pudding

Desserts

Morello Cherry Compote, Brandy Butter Ice-Cream

Chocolate & Honeycomb Tart
Toasted Hazelnuts, Anise Poached Pear, Chantilly cream

Caramel Cheesecake (Ve)
Caramel Ice-cream, Salted Pretzel, Walnut Brittle 

Selection of English Cheeses
Sourdough crackers, Fig & honey chutney, celery & grapes

Vegetables for the table to share, Lemon & thyme broccoli, 
braised red cabbage & Brussels sprouts with toasted pumpkin seeds

Booking essential
£10 deposit non refundable deposit required per person 

Full balance (with menu selections) payable by December 1st



Sports Bar
Live Premier League Football

From 3pm

Followed Christmas Sports Quiz
Supporting Shirley Lion

£5 per person to enter
Including Turkey Sandwiches & Pigs in blankets

(maximum 6 per team)

Prizes to be won & Auction
Limited spaces so please book your team in !!

Events@regencyhotelsolihull.co.uk

Harry’s Brunch & Festive Lunch Menu 
Served from 11am



NEW
YEARS EVE

2023
SOUL SELECTION PARTY

FEATURING

DJ ROBIN HOLLAND (THE BELAIR)
& GUESTS

MORE ON THE DOOR

WALKING BUFFET

COCKTAIL ARRIVAL



Terms & conditions 
Valid between 2nd January – 31st January 2023. Cannot be used in conjunction 

with any other offers. A main course per person must be purchased. The 

management reserve the right to withdraw this offer without any notice.

£10 OFF 
THIS JANUARY 

When you spend £40 or 
more in the restaurant


