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OUR 2026 FESTIVE PROGRAMME

Celebrate the festive season at Midland Hotel Bradford. From relaxed Festive Lunches to lively
Christmas Parties, we have something to suit every gathering.

Our experienced events team will support you from your initial enquiry through to the final
details, ensuring everything runs smoothly on the day.

Join us this Christmas and enjoy a season of good food, great company and warm hospitality.
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FOR MORE INFORMATION CONTACT OUR FESTIVE TEAM

Call us on 01274 735 735 (option 2) or email: eventsZ68@theelitevenueselection.co.uk



FESTIVE PARTY EVENTS

Celebrate the festive season in style with friends and colleagues at one of our Festive Party Events.
Join us for a Traditional Party Night or step into one of our themed evenings, featuring fantastic live
entertainment, three-course meal and D] playing into the night.

Saturday 21°* November 2026
£42.00 per person
Arrival 7:00pm, Dinner served 7:30pm, Bar open until 12:30am

Make a night of it and stay over with our ABBA Accommodation Offer.
£81.50 per person - sharing a twin/ double room. Including tickets to the ABBA
Tribute show, a three-course meal, and breakfast the following morning.

Sunday 6 December 2026
£27.95 per person
Arrival 12:00pm, Dinner served 12:30pm, Bar open until 5:00pm

40,5t 11,120, 190 December 2026
£39.95 per person
Arrival 7:00pm, Dinner served 7:30pm (Ballroom 1) 8:15pm (Ballroom 2)
DJ until 12:30am

Ballroom allocation will be decided 2 weeks prior to event date.
A £15.00 per person non-refundable deposit is required at the time of booking, with the full balance due 21 days prior to event.



PARTY NIGHTS MENU

Scorched Red
Pepper & Tomato
Soup (V)

Served with a fire toasted
artisan roll and salted butter

STARTERS

Chicken Liver
Parfait

Served with sourdough and
ruby onion jam

MAINS

Roast Turkey

Served with seasonal
vegetables, potatoes a rich

Prawn Cocktail

Served with crisp
lettuce, Marie Rose sauce
and sourdough

Roasted Salmon Fillet

Served with seasonal vegetables,
potatoes and hollandaise silk

Root Vegetable
Wellington (Ve)

Served with seasonal

pan gravy vegetables, potatoes a
rich pan gravy
DESSERT'S
Christmas Pudding Vanilla Cheesecake  Profiteroles & Baileys

Toffee Cream

Served with ruby winter shards

Served with frosted
festive fruits

Served with velvet smooth
cognac cream

To book contact us on 01274 735 735 (option 2) or email: eventszo8@theclitevenueselection.co.uk

(V) Suitable for vegetarians (Ve) Suitable for vegans
For those with special dietary requirements or allergies, please let a member of the team know at the time of booking.



FESTIVE PARTY LUNCHES

Friday 11** December 2026 | Friday 18" December 2026

Arrival 12:00pm, Lunch served 12:30pm, DJ until 4:00pm

Perfect for team celebrations or bringing friends together for the season, Midland Hotel takes care of
every detail so you can simply relax and enjoy the occasion.

Settle in for a leisurely three-course lunch, thoughtfully prepared and served with all the seasonal
trimmings followed by a DJ into the evening. Our festive menu brings together classic flavours and

comforting favourites, creating a warm and memorable way to celebrate Christmas.

£29.00 per person

To book contact us on 01274 735 735 (option 2)
or email: events7o8@theelitevenueselection.co.uk

A £15.00 per person non-refundable deposit is required at the time of booking, with the full balance due 21 days before event



FESTIVE LUNCH MENU

Scorched Red
Pepper & Tomato
Soup (V)

Served with a fire toasted
artisan roll and salted butter

STARTERS

Chicken Liver
Parfait

Served with sourdough and
ruby onion jam

Roast Turkey

Served with seasonal
vegetables, potatoes a rich
pan gravy

Prawn Cocktail

Served with crisp
lettuce, Marie Rose sauce
and sourdough

MAINS

Roasted Salmon Fillet

Served with seasonal vegetables,
potatoes and hollandaise silk

Christmas Pudding

Served with velvet smooth
cognac cream

Root Vegetable
Wellington (Ve)

Served with seasonal
vegetables, potatoes a
rich pan gravy

DESSERT'S

Vanilla Cheesecake

Served with frosted
festive fruits

Profiteroles & Baileys
Toffee Cream

Served with ruby winter shards

(V) Suitable for vegetarians (Ve) Suitable for vegans
For those with special dietary requirements or allergies, please let a member of the team know at the time of booking.



BREAKFAST WITH SANTA

Sunday 13* December 2026 | 9:00am - 10:30am

Join us for a festive Sunday breakfast at Midland Hotel, complete with a special visit
from Santa. Enjoy a delicious breakfast spread while creating unforgettable memories,

with a selection box for every child.

£15.95 per adult
£10.95 per child (aged 3-12 years)
Under 3’ eat free!

BREAKFAST MENU

Full English Breakfast & Continental Breakfast Available

To book contact us on 01274 735 735 (option 2)
or email: events768@theeclitevenueselection.co.uk

A £15.00 per person non-refundable deposit at the time of booking, with the full balance due 21 days before event.



BRASSERIE BAR MENU

Awvailable Throughout December

STARTERS
Yuletide Vegetable Chicken Liver Prawn Cocktail Sliced Honeydew
Soup (V) Parfait Melon

Served with crisp lettuce,

Served with a fire toasted Marie Rose sauce and

Served with sourdough and

Served with pineapple and
strawberry compote

artisan roll and salted butter ruby onion jam sourdough
MAINS
Roast Turkey  Roasted Salmon Fillet = Root Vegetable
Served with seasonal Served with seasonal vegetables, Welhngton (Ve)

vegetables, potatoes a rich
pan gravy

potatoes and hollandaise sauce Served with seasonal

vegetables, potatoes a
rich pan gravy

DESSERT'S

Midland

Festive Burger

Topped with bacon, cheese
and coleslaw. Served with
a choice of gourmet chips

or fries

Christmas Pudding Vanilla Cheesecake

Served with velvet smooth

Cheeseboard

Served with cheese biscuits and
an orchard fruit conserve

Served with frosted

cognac cream festive fruits

(V) Suitable for vegetarians (Ve) Suitable for vegans

Light Lemon Tart

Served with creme anglaise
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CHRISTMAS DAY LUNCH

Make amazing memories with your loved ones this Christmas. Our festive three
course lunch will be served from 1:00pm., giving you the chance to simply sit back and
savour the occasion. All children will receive a Christmas selection box as part of

the celebration.

Friday 25" December 2026
Arrival 12:00pm, Seating at 12:45pm, Lunch served 1:00pm

£83.95 per adult
£36.50 per child (aged 3-12 years)
Under 3s eat free!

To book contact us on 01274 735 735 (option 2)
or email: events7o8@theelitevenueselection.co.uk

A £15.00 per person non-refundable deposit is required at the time of booking, with the full balance due 21 days before event.



CHRISTMAS DAY LUNCH MENU

STARTERS
Prawn & Crayfish Duck & Orange Paté Squash & Sweet
Cocktail Served with crisp ciabatta crackers, Potato SOUp (V)
Served with crisp lettuce, Marie dried cranberries, spiced plum compote Served with a fire toasted
Rose sauce and sourdough and micro red chard artisan roll and salted butter
PALLET CLENSER
Raspberry Sorbet
MAINS
Roast Turkey Roast Striploin of Beef Root Vegetable
Served with honey glazed root Served with truffled mashed Welhngton (Ve)
vegetables, herb infused stuffing, potato, bone marrow butter. Served with thyme roast
salt aged roast potatoes and rich creamed greens, parsnip crisps, potatoes, seasonal vegetables
pan gravy thyme jus and horseradish and gravy
DESSERT'S
Raspberry & White Christmas Profiteroles & Baileys
Chocolate Cheesecake Pudding Toffee Cream
Served with white chocolate soil Served with velvet Served with ruby winter shards
and dehydrated strawberries smooth cognac cream
Tea & Coffee to Finish

(V) Suitable for vegetarians (Ve) Suitable for vegans
For those with special dietary requirements or allergies, please let a member of the team know at the time of booking.
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BOXING DAY LUNCH

Gather family and friends and continue the celebrations with a relaxed
and indulgent Boxing Day Lunch. A chance to unwind, reconnect and

enjoy exceptional food in elegant surroundings.

Our Boxing Day menu offers a selection of seasonal dishes, freshly
prepared and beautifully presented.

Saturday 26" December 2026 | Seerved 1:00pm until 3:00pm

£27.95 per adult
£15.95 per child

To book contact us on 01274 735 735 (option 2)
or email: eventszo8@theelitevenueselection.co.uk

A £15.00 per person non-refundable deposit is required at the time of booking, with the full balance due 21 days before event.



BOXING DAY MENU

Yuletide Vegetable
Soup (V)

Served with a fire toasted
artisan roll and salted butter

STARTERS
Ham Hock &

Pea Terrine

Served with pickled vegetables
and scorched sourdough

MAINS

Honey Glazed

Gammon

Served with seasonal vegetables,

potatoes a rich pan gravy

Prawn &

Crayfish Cocktail

Served with crisp lettuce, Marie
Rose sauce and sourdough

Pean Seared

Cod Loin

Served with chorizo crumb, pea
purée, saffron potatoes and
seasonal vegetables

DESSERT'S

Lemon

Meringue Tart

Served with mulled wine
syrup and raspberries

Beetroot & Onion
Tart (V)

Served with whipped feta,
candied walnuts and a balsamic &
rocket salad

Raspberry & White
Chocolate Cheesecake

Served with white chocolate soil
and dehydrated strawberries

(V) Suitable for vegetarians

Warm Chocolate

Brownie

Served with vanilla bean ice
cream and a dusting of snow

For those with special dietary requirements or allergies, please let a member of the team know at the time of booking.
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ABBA NEW YEAR'S EVE PARTY

Welcome to the most dazzling event of the year! Celebrate the
arrival of the New Year with a night of glamour and excitement
at the New Year's Eve Party.

Indulge in an exquisite selection of culinary delights from our

New Year's Eve menu that promise to tantalise your taste buds.

Thursday 31 December 2026 7:00pm Bar Opens
7:30pm Dinner
9:00pm ABBA Show
£87.00 per person 1:00am Finish

Package is available for two people sharing a standard double or twin room.
Including Afternoon Tea on arrival, Reception drinks, New Year's Eve Dinner,
a glass of champagne ar midnight & New Year's Day Breakfast.
please speak to a member of our team for full details.

£157.50 per person

To book contact us on 01274 735 735 (option 2)
or email: events768@theeclitevenueselection.co.uk

A £10.00 per person non-refundable deposit is required at the time of booking, with the full balance due before 12/11/26.



NEW YEAR'S EVE MENU
STARTERS

Scorched Red Pepper & Prawn & Salmon Duck & Orange Paté
"Tomato SOllp (V) Cocktail Served with crisp ciabatta crackers,
Served with a fire toasted artisan roll Served with crisp lettuce dried cranberries, spiced plum compote
and salted butter and sourdough and micro red chard

APPETIZER
Haggis Bon Bons

Served with single malt whisky and grain mustard cream, garnished with parsnip
crisps and festive micro herbs

PALLET CLENSER

Raspberry Sorbet
MAINS
Roast Striploin Seabass & King Prawns Sweet Potato &
of Beef Served with piped potatoes, wilted ChICkpea Taglne (Ve)
Served with confit potato, grilled spinach, and prawn & mussel citrus Served with Moroccan spiced
tenderstem broccoli, celeriac purée cream sauce couscous

and rioja jus

DESSERTS
Banoffee Pie Warm Chocolate Brownie Sticky Toffee Pudding

Served with caramelised banana and Served with vanilla ice cream and Served with toffee sauce and
vanilla bean cream frosted winter berries vanilla ice cream
Tea & Coffee to Finish

(V) Suitable for vegetarians (Ve) Suitable for vegans (Gf) Gluten free
For those with special diretary requirements or allergies, please let a member of the team know at the time of booking.
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FESTIVE DRINKS PACKAGES

Make the most of your festive celebration by upgrading to one of our Festive Drinks Packages.
Whether you're planning an office party, a gathering with friends, or a special family occasion, our
range of packages offers something to suit every event. Enjoy great value, added convenience, and a

selection of popular drinks to keep the celebrations flowing throughout the night. With
packages available to suit a variety of tastes and budgets, prices start from just £33.24.

Beer Bucket Cider Bucket

Bucket of 12 mixed Largers Bucket of 12 mixed Ciders
Price: £43.68 Price: £50.88

Add A Bottle Of Prosecco
Add Prosecco to any of our packages for only

£25.00

and save £4.50 when pre-ordering

To book contact us on 01274 735 735 (option 2)
or email: events768@theelitevenueselection.co.uk

All drinks packages are subject to availability and must be booked at least 7 days before the event.
Full payment required upon booking



3 Coca Cola’s, 3 J20's, 3 Fanta Orange, 3 Sprite
£33.24

1 bottle of Pardina/Chardonnay - Vina Arroba
1bottle of Tempranillo - Vina Arroba Red
1bottle of Tempranillo - Vina Arroba Rosato

£460.80

1bottle of Pinot Grigio - Terraza Della Luna
1 bottle of Merlot - Los Haroldos
1 bottle of Zinfandel Rosé - Feather Falls
£59.96

2 bottles of Prosecco Spumante, Borgo Alato
1 bottle of Prosecco Rosé Spumante, Borgo Alato
£74.40



18

WHAT TO DO NEXT

Found the perfect event for your Christmas celebration?

BOOK WITH CONFIDENCE

Our dedicated Christmas team is here to help you plan every detail, from
confirming your date to arranging menu choices and special requests.

Get in touch today to check availability and secure your booking. Popular

dates fill quickly, so we recommend contacting us as early as possible.

To book contact us on 01274 735 735 (option 2)
or email: events768@theelitevenueselection.co.uk

Terms & Conditions Apply. Please see our website for details.






Midland Hotel

BRADFORD

ELITE VENUE SELECTION

Midland Hotel Bradford, Foster Square, Bradford, West Yorkshire, BD1 4HU
Tel: 01274 735 735 (option 2) Email: events768@theelitevenueselection.co.uk



