FUNCTIONS
AT

Hilton House Hotel
1 Mill Ln, Hilton, Derby DE65 5GP

Drinks Packages

The drinks packages below list an arrival/ post dinner drink, wine for the meal and a toast drink.
(you must choose a drinks package for all of your guests)

Silver

On Arrival
A glass of Bucks Fizz or Pimms & Lemonade
During the Meal
1 Glass of House Wine
For the Toast
A glass of Prosecco
£10.00 Per Person

Platinum
On Arrival
Cocktail or Bottles of Beer
During the Meal
1/2 a bottle of House Wine
For the Toast
A glass of Prosecco
£18.00 Per Person

Gold
On Arrival
Pimms & Lemonade or Bottles of Beer

Children's
On Arrival
A Glass of Orange Juice

During the Meal
Glasses of House Wine

During the MealA Glass of Soft drink, Squash or Fruit Shoot

For the Toast
A glass of Prosecco

For the Toast
A Glass of Sparkling Apple Juice

£14.00 Per Person

£5.95 Per Person

Canape Packages

Why not add some delicious arrival canapes to really 'WOW' your guests

Bronze

Tiger prawn tempura with sweet chilli
Smoked salmon with blinis and dill creme fraiche
Crab and parmesan croquette
Chicken pate on a crostini
Roasted red pepper and goats cheese mousse
Choose 4 Items - £7.50 Per Person

Silver

Wild mushroom risotto balls
Smoked salmon with blinis and dill creme fraiche
Asparagus and prosciutto wraps
Herb rolled goats cheese with tomato chutney
Chicken liver parfait, toasted brioche, balsamic onion
Choose 4 Items - £8.50 Per Person

Anti Pasti Platters

Cured Meats
Marinated Vegetables
Mixed Olives
Balsamic Oil
Pitta Bread
Hummus
Mozzarella
Sun Blushed Tomatoes
Roasted Peppers
Artichokes
£9 Per Person

Additional Options
Additional bronze canape item

£1.50 per person

Additional silver canape item

£2.00 per person

Crudite Platter (to serve 10 people)

£20.00 per platter

Fresh Fruit Platter (to serve 10 people)

£25.00 per platter

Cheese Platter (to serve 10 people)

£40.00 per platter

Bowl of Crisps (to serve 10 people)

£5.25 per bowl

Bowl of nuts (to serve 10 people)

£5.25 per bowl

Sit Down Meal Options

Select one menu option for all guests (all eat the same)
Offer a choice of two options per course for a £5 supplement per person
(You must provide a menu package for all guests)

Starters
Crab and prawn tian with sourdough crisps
Leek and potato soup
Wild Mushrooms in a white wine sauce on a crispy ciabatta
topped with a poached hens egg
Chicken liver pate with house salad, chutney and sourdough
crisps
Ham hock terrine, picalilli, onion chutney, pickles and
crusty bread

Desserts
Champagne jelly, mixed fruits, peach and apple cream
Red wine cinnamon poached pear, chantilly cream, red wine
sauce
Sticky toffee pudding, poached raspberries with caramel sauce
and vanilla ice cream

Mains
Braised daube of beef, wholegrain mustard mash,
honey roasted veg and beef jus
Chicken wrapped in pancetta, dauphinoise potatoes, baby
onions, bacon lardons, wild mushrooms, bourguignon sauce
Dry-aged Striploin of Beef, Loin of Pork or Chicken supreme
(choose one)
roast potatoes, chive mash, honey roasted vegetables,
Yorkshire pudding, stuffing and gravy
Vegetarian lasagne, house salad, cheesy garlic bread
Pan-fried fillet of sea bass, crushed new potatoes, tender stem
broccoli, tomato and herb dressing
Roasted filled pepper, couscous, mozzarella, tomato sauce

Apple crumble tart with vanilla custard
Warm chocolate brownie with vanilla ice cream
Chocolate and hazelnut mousse, strawberries, white chocolate
shards, chocolate crumb
Creme brulee, shortbread biscuit and mixed berries

Prices available on request

Evening Buffet Menu
Sandwich Selection

(please choose x 4 fillings)
Ham and English mustard, coronation chicken, egg mayonnaise, mature cheddar cheese and pickle
tuna mayo and salad, hummus and Mediterranean vegetable, beef and horseradish

BUFFET SELECTION

(please choose x 5 Buffet items below)

Breaded fish goujons and tartare sauce
Jerk chicken wings
Cajun-spiced vegetable kebabs (v)
Sausage rolls
Cheese and onion rolls (v)
Spring onion and cheddar potato skins (v)
Selection of 3 salads(Mixed salad, Coleslaw & potato salad)
(v)
Roasted vegetable couscous salad(v)
Vegetable crudites & dips(v)
Pork pies
Selection of vegetarian quiches(v)
Spiced potato wedges(v)
Chips(v)
Assorted meat platter and pickles
Breaded chicken goujons and tomato salsa
Maple and sesame glazed pigs in blankets
Assortment of Pizzas
Onion Bhaji, samosas and spring rolls
Mini savoury scotch eggs
Chocolate brownie
Fresh fruit platter
Vanilla Cheesecake

Package Options
5 Items
Sandwiches and 5 Item selection
£12.95 Per Person
6 Items
Sandwiches and 6 Item Selection
£14.95 Per Person
7 Items
Sandwiches and 7 Item Selection
£16.95 Per Person
Hog Roast Package
Roast leg and shoulder of pork
Halloumi and roasted mushroom cobs
Apple sauce
Crackling
Sage and onion stuffing
Pork sausages
Bread rolls/Cobs
Rosemary and garlic roasted new potatoes
Mixed leaves
Coleslaw
£18.95 Per Person

Room Hire Rates and Extras
WANT TO KNOW MORE?
Room Hire
£150.00

Chair Covers and Sashes
£2.00 Per Chair

DJ and Disco
£300.00

Light Up Back Drops
£200.00

Live Music Artists
Price on Application

Then get in touch with Anthony and the Events team
Email - Events@hiltonhousehotel.co.uk
Phone - 01332 316600 option 1

Mr&Mrs.K.Photography

All prices are valid at the time of publication on 25/03/2022
Management reserve the right to update prices and amend packages with immediate effect

