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Your 
Christmas Party



Welcome to The Gateway to York Hotel 

Organising a party for work colleagues, family or friends, here at the 
Gateway To York Hotel, we can offer you excellent food, service and 
entertainment. 

As a family run business, we at the Gateway to York Hotel believe in offering both a very 
professional and personal service. 

The relaxing ambience of warmth, 
lightness and space inside the impressive 
main entrance is echoed throughout the 
hotel, which ­ completed in 1990, and re­ 
furbished in 2007 was specifically 
designed with room to breathe in mind. 
Single rooms are avaliable from £45.00 
and double rooms from £55.00 

Throughout your stay you can be sure 
that there will always be someone 
available to attend to your every need. 
All of our staff are, as you would 
expect, professional, courteous and well 
trained.  But on top of this we are proud 
to say that you will find them warm and 
friendly and committed to making your 
event here with us as relaxing and 
enjoyable as possible.



Lunch ­ £14.95 
Starters 

Home made soup of the day served with wholemeal bread 

Large open cup Mushrooms sauteed in a herb garlic butter 

Fan of Melon with refreshing lemon sorbet 

Main Course 
Oven roasted Turkey Crown with seasonal 

trimmings and cranberry sauce 
. 

Oven baked fillet of Salmon in a herb and garlic butter sauce 

Roast prime beef with homemade Yorkshire 
puddings and rich gravy 

Mushroom stroganoff with rice (v) 

All served with roast potatoes and seasonal vegetables 

Puddings 
Christmas Pudding served with a rum sauce 

Chocolate fudge cake with cream or ice cream 

Spotted dick with custard 

Followed by coffee and mince pies



Evening ­ £19.95 
Starters 

Homemade chunky leak and potato soup served with a crust loaf 

Portobello open cap mushrooms, oven baked with a garlic butter 

North Atlantic peeled prawns bound together with apples and a 
tangy Marie Rose sauce on a bed of seasonal salad 

Fan of melon with lemon sorbet 

Main Course 
Oven roasted Turkey Crown with seasonal 

trimmings and cranberry sauce 

Lemon infused fillet of Salmon topped with 
prawns in a herb butter 

Prime 10oz Rump Steak cooked to your liking and served 
with a red wine mushroom sauce 

Fillet of boneless Chicken Supreme masked with 
a creamy Stilton sauce 

Mushroom stroganoff with rice (v) 

All served with roast potatoes and seasonal vegetables 

Puddings 
Christmas Pudding served with a rum sauce 

Chocolate fudge cake with cream or ice cream 

Spotted dick with custard 

Followed by coffee and mince pies
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Starters 
Home made soup of the day 

Large open cup Mushrooms 

Fan of melon 

Main Course 
Traditional Roast Turkey 

Oven baked fillet of Salmon 

Roast prime beef 

Mushroom stroganoff 

Dessert 
Christmas Pudding 

Chocolate fudge cake 

Spotted dick 
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Large open cup Mushrooms 

North Atlantic peeled prawns 

Fan of melon 

Main Course 
Traditional Roast Turkey 

Lemon infused fillet of Salmon 
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Fillet of boneless Chicken Supreme 

Mushroom stroganoff 
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Christmas Pudding 
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Contact Person 

Organisation 

Address 

Post Code 

Contact Number 

1st Date Choice  2nd Date Choice 

How many people  Lunch or Evening 

Have you included your menu choices? (please delete)  Yes   /   No   /   To Follow 

Would you like a disco after you meal? (please delete)  Yes at a cost of £200.00   /   No 

Would you like to pre­order any wine? 

House Red ­ £10.50 per bottle 
House White ­ £10.50 per bottle 
Other ­ Please ask for a copy of our wine menu 

Please enclose your deposit for £7.50 per person 

Signature  Date 

Name in Full 
(Please Print) 

Party Details 

Please note that you must supply all menu options within 14 days of the party date 

Booking Form 

About You 

For all enquires please contact our Events Co­Ordinator Jenny on 07912466621 or e­mail her on 
Jenny@GatewayToYorkHotel.co.uk 

For booking, either fax it to the hotel on 01759 388822 or sent it in the post to: 
Gateway to York Hotel, Hull Road, Kexby, YO41 5DR 

£ 

Please make all cheques payable to Gateway To York Hotel Ltd 

Please make the above booking in respect of our party. I enclose the booking deposit 
cheque to secure our booking and confirm I will forward the balance of payment 14 days 
prior to the date of the party. I confirm I have read and accept your booking conditions.



Booking Conditions 
All bookings are treated as provisional, until a deposit of £7.50 per 

person is received. 

Final balance of payment is due 14 days before the date of the party 
night. You will be sent a statement of account upon receiving your 

deposit to confirm the final balance. 

A pre­order of starters, main courses and puddings is required 14 days 
before the date of the party night. 

Additions to your party’s original booking are subject to availability and 
can only be confirmed with full payment. 

Please make all cheques payable to “Gateway To York Hotel Ltd”. 

Please note all deposits are 50% refundable if cancelled within 28 days of 
the party date. 

Parties’ can start from 7.00pm, with the meal being served at 8:00pm. If 
a disco was organised, it can continue until midnight. 

All prices includes, crackers, party hats and novelties. 

All menu prices and drinks packages are strictly non­negotiable.


