
 

 

 

 

 

Let us help plan your perfect Event at… 

 

The Holiday Inn 

Farnborough 

 

 

 
 



 

 

Whatever event you are looking to arrange, the Holiday Inn Farnborough can 

help you make it a success. We can provide that special venue and all the added 

extras you need to recreate what’s in your imagination. From stylish 

proms and romantic weddings, to exclusive private dining, you can rely on the 

experience of our dedicated Events team to help you get all the details right, 

leaving nothing to chance.  

 

Tell us your budget and the type of event you’re imagining and we’ll do the 

rest. You can choose from a wide range of exciting catering and venue room 

options – even over night packages if you’ve something really special in mind 

or simply can’t bear the thought of your party ending! 

 

Your experienced Events Coordinator is there to make sure everything goes 

smoothly, with the little touches that make all the difference. Just tell them 

exactly what you have in mind and they will do their very best to make it 

happen – making sure that it sticks within your timescale and budget. All you 

need to do is relax and enjoy being amongst your friends and family. 

 

For all event celebrations, a small room hire fee is required in addition to your 

chosen menu. 

 

 

 

 

 

 

 

 

 

 

https://central.ihg-cms.co.uk/events-and-functions/proms.html
https://central.ihg-cms.co.uk/events-and-functions/proms.html
https://central.ihg-cms.co.uk/events-and-functions/weddings.html
https://central.ihg-cms.co.uk/events-and-functions/private-dining.html
https://central.ihg-cms.co.uk/bedrooms/packages-and-offers/


 

So you have chosen… 

A Private Dining Menu 

 
Enjoy some find dining with the Holiday Inn Farnborough and feel like royalty 

with a spectacular choice of tasty dishes to choose from. Complement this with 

a glass of bubbly on arrival and a Disco to dance the night away! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

STARTERS 
 

Farmhouse pate, apple chutney and toasted ciabatta                               £5.50 

  

Smoked salmon, dill crème fraiche and rocket leaves     £6.50  

 

Crayfish cocktail, Marie Rose sauce and crisp lettuce     £6.50  

 

Caramelised onion Goats’ cheese tart with crispy salad and balsamic vinegar  V  £5.50  

 

Buffalo mozzarella and tomato salad  V       £5.50 

 

Beef carpaccio, pickled mushroom, rocket, parmesan.     £8.50 

 

Ham and Hock terrene, celeriac remoulade, sour dough Toast     £7.50 

 

Parma Ham Salad, Honeydew Melon,       £7.00 

 

Pan Seared Scallops, minted pea sauce        £9.00 

 

   

SOUPS 
 

Wild mushroom and tarragon soup  V       £5.50 
  

Tomato and basil soup  V        £5.50 
   

Vegetable and Stilton soup  V        £5.50 

 

Pea and Ham soup         £6.00 
  

     



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MAINS 
 

Chicken Supreme with roast potatoes, tender stem broccoli and grilled vine tomatoes          £13.50 

 

Lemon & thyme roasted chicken with new potatoes, panache of vegetable and gravy      £13.50 

  

Slow cooked crispy pork belly with bubble & squeak potato, beans and apple                     £15.50 

 

Lamb rump, mint crushed potatoes, green vegetables and red wine sauce                              £15.50 

  

Braised blade beef with dauphinoise potatoes, roasted carrots & spring onions                    £17.50  

 

Roast beef with Yorkshire pudding, roast potatoes and vegetables                                        £13.50 

 

Grilled salmon fillet, green beans and herb mashed potatoes                                                  £16.50  

                                           
Pan fried hake, tomato sauce, green cabbage and sautéed new potatoes                                £16.50 

  

Pumpkin Ravioli with sage butter sauce  V                                                                           £13.50 

 

Roasted red peppers, couscous, goats’ cheese and new potatoes  V         £12.50 

 

Wild mushroom Risotto, finished with parmesan and rocket  V                                            £13.00 

 

 

DESSERTS 
 
Toffee & Honeycomb Cheesecake with whipped cream                                        £6.50 
                   
Lemon tart with red berries                                 £5.00  
 
Baked vanilla cheesecake with seasonal berries compote                        £5.50 
 
Sticky toffee pudding with Cornish ice cream       £6.00 
 
Treacle tart with butterscotch ice cream        £6.00 
 
Profiteroles with warm chocolate sauce        £5.50 
 
Fresh fruit salad           £5.50 
 
Tiramisu            £5.00 

      
British cheese board with organic fig chutney and biscuits      £7.50 
 
 
                                               COFFEE OR TEA 
 
 
A supplement of £5.00 per person will be charged for a choice menu.  Maximum 3 choices 
per course.     

 

 



So you have chosen… 

A Fork Buffet Menu 

  
Don’t fancy a three course meal and prefer something more relaxed? Why not 

have one of our fork buffets? You get an option of three tasty menus to choose 

from with savoury and sweet options on each menu. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

THE OCCASION BUFFET - £17.95 Per Person 

Somerset pork 

Smoked haddock and spring onion fishcakes 

Roasted vegetable lasagne  V 

Roasted potatoes V 

Steamed seasonal vegetables V 

Mixed salad, coleslaw, spicy rice salad and beetroot and onion salad  V 

Trio of chocolate torte 

Baked cheesecake 

 

THE FEAST BUFFET - £19.50 Per Person 

Chicken a la king 

Baked cod with pepper and lemon 

Roasted red peppers with couscous and goats’ cheese  V 

New potatoes and seasonal vegetables  V 

Mixed salad, spicy rice salad, potato salad, beetroot and onion salad 

and three bean salad 

New York cheesecake 

Chocolate fudge cake 

Fresh fruit salad 

 

THE CELEBRATION BUFFET - £21.95 Per Person 

Salmon fillet with white wine sauce and wilted baby spinach 

Beef stroganoff 

Pesto gnocchi V 

Parsley new potatoes  V 

Steamed rice V 

French beans  V 

Mixed salad, coleslaw, Mediterranean pasta salad, beetroot and 

onion salad, three bean salad, and spicy rice salad  V 

Sicilian lemon cake 

Fresh fruit salad with pouring cream 

Strawberry cheesecake 



So you have chosen… 

A Finger Buffet Menu 

  
Fancy something lighter than our fork buffets? Choose one of four set finger 

buffet menu or why not build your own… 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



SET BUFFET MENUS 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MENU 1 

Selection of Sandwiches and Wraps 

Spring Rolls 

Assorted Pizza 

Chicken Goujons 

Sausage Rolls 

Potato Wedges 

£13.95 Per Person 

MENU 2 

Selection of Sandwiches and Wraps 

Salt & Pepper Squid 

Teriyaki Chicken 

Mini Burgers 

Margherita Pizza 

Vegetable Quiche 

£15.95 Per Person 

 

MENU 3 

Selection of Sandwiches and Wraps 

Salt & Pepper Squid 

Mini Fish and Chips 

Selection of Mini Pies 

BBQ Chicken Wings 

Rustic Baguette Melts 

Houmous, Salsa and Guacamole with 

Corn Chips 

£16.95 Per Person 

 

MENU 4 

Selection of Sandwiches and Wraps 

Breaded Butterfly King Prawns 

Calamari with Garlic Mayonnaise 

Jerk Chicken Skewers 

Mini Beef Burgers 

Spring Rolls, Samosas and Prawn 

Crackers 

Tomato and Basil Bruschetta 

£19.95 Per Person 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

HELP YOURSELF TO THE FINGER BUFFET 
 

BUILD YOUR OWN BUFFET FOR £15.00 per person 
Please choose six items, additional menu items can be added.  

Additional items at £3.50 per item 

Rustic baguette melts      

Freshly cut sandwiches with crisps     

Onion Bhaji, spinach pakora, vegetable samosas and mango chutney  V  

Breaded butterfly king prawns with sweet chilli sauce                            

Spicy chicken wings with sour cream dip                            

Deep filled wraps      

Roasted Mediterranean vegetables with Halloumi cheese  V   

Spicy crab cakes with chilli sauce      

Pigs in blankets with mustard mayo     

Spinach, feta and tomato bruschetta  V                          

Crudités with dips  V      

Samosas, prawn crackers and spring rolls with hoisin dip  V   

Tandoori chicken with yoghurt dip     

Houmous, salsa and guacamole with corn chips  V   

Calamari with garlic aioli      

Sausage rolls with pickle      

Quiche Lorraine or vegetable quiche  V                           

BBQ baby ribs      

Teriyaki chicken     

Baby baked potatoes with cottage cheese  V                          

Margherita pizza  V    

   

DESSERTS 

Profiteroles with chocolate dip     

Sliced fruit platter      

Selection of cakes slices and muffins     

British cheese and biscuits £1.50 supplement 

 

Tea or Coffee £3.00 



So you have chosen… 

A Drinks Reception 

  
Why not start your event with an arrival drink for your guests? Followed by 

some wine on the table to accompany your chosen menu. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



  

Arrival Drinks 

Glass of Prosecco (125ml)          £5.60 

Bucks Fizz              £3.95 

Non Alcoholic Orange and Cranberry    £2.25 

 
 

Wine 
 

White 

Bosari Inzolia Sicilia – Italy              £19.95 

Pinot Grigio Bonavita – South Australia    £23.25 

Robert Mondavi Woodbridge Chardonnay – USA  £24.75 
 

Red  

Borsari Cabernet Sauvignon Delle Venezie – Italy   £19.95 

Berri Estate Merlot – Australia    £22.95 

Nederburg The Manor Cabernet Sauvignon – South Africa  £25.25 

 
 

Water 

Still and Sparkling per bottle    £3.00 

DRINKS MENU 



 

So you have chosen… 

Added Extras 

 
 

Table plan and name cards 

Red carpet  

Disco 

LED light up dance floor 

Photo booth 

Chair covers with your choice coloured sash 

LED backdrop curtain 

Swags 

Flowers 

Balloons 

Sweet Cart 

Table décor  

 

 

Please request for prices 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

A Charity Dinner 

 

Book your charity dinner or gala at the Holiday Inn Farnborough and 

receive a friendly welcome, a fantastic party and plenty of flexibility to 

create your perfect event. 

A Corporate Function 

 

The Holiday Inn Farnborough offers flexibility for a range of business 

events from networking to formal banqueting. 

A Christening or Naming Ceremony  

 

It’s celebrations like christenings and naming ceremonies that bring 

families together which is why at the Holiday Inn Farnborough we like to 

make your family celebration special. 

A Wedding Anniversary Reception 

 

If you are looking to celebrate years of marriage in the Farnborough area, 

the Holiday Inn Farnborough hotel provides a charming venue in which to 

mark the special occasion.  



 

So you have chosen… 

To Stay Over  
 

 

 

 

 

 

 

 

 

Featuring 142 rooms over 3 floors, our guest 

bedrooms have a number of features to enhance 

your stay with us and to offer you the best possible 

sleep experience at an affordable price.  

 

Our standard rooms at the Holiday Inn Farnborough 

hotel present a choice of single, twin or double 

bedded rooms plus a number of inter-connecting 

rooms. You can also upgrade to one of our well-

appointed Farnborough Executive hotel rooms and 

pamper yourself with luxury toiletries and feel right 

at home in a fluffy bathrobe. 

 

Book an event with us and enjoy a special 

banqueting rate, discounted for you and your guests.  



 

Contact Us 

 

Events Team: 

01252 894311 

events@hifarnborough.com 

 

 

Reservations: 

01252 894317 

reservations@hifarnborough.com 
 


