
Christmas 2021
& New Year’s Eve



In the heart of one of the UK’s oldest cities, with views across to the iconic Minster, 
The Principal York offers a wonderful setting for all your Christmas and new year 
celebrations. With the grandeur of the late Victorian era, The Principal York is an 
unforgettable destination where traditional festivities meet modern service to 

create a great party atmosphere.

Gather colleagues, family and friends and join us over the festive season. With 
delicious food, fine wines and sparkling entertainment, we’ve got everything you 
need for a memorable celebration. From a festive party for up to 230 guests, to a 

table for two at our New Year’s Eve Refectory dinner, how ever you choose to 
celebrate Christmas, The Principal York has it all.

‘Tis the season

To find out more, call us on 01904 653681 or email us at yorkevents@ihg.com
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Be the host with the most with our private dinners for up to 40 or canapé receptions for up to 60 at £35. There’s no better 
way to celebrate the festive season with friends, loved ones and colleagues that to hire your own private room for your 
Christmas dinner. You bring the company, we’ll take care of the rest!

To find out more, call us on 01904 653681 or email us at yorkevents@ihg.com

Christmas private drinks and dining

At a glance

Arrival drink 
A three-course dinner 
Christmas party novelties 

Dates & times

November 2021 to January 2022

Lunch
12 noon to 4pm

Dinner
7-11pm

Price

From £35 per person 
£200 room hire Thursday 
to Saturday in December

Stay overnight

From £149 bed and breakfast mid-week
From £169 bed and breakfast on a Friday
From £199 bed and breakfast on a Saturday

Based on two people sharing a sidings guest 
room, upgrades available from £10 per room

Menu
STARTERS

Roasted vegetable soup, soft herb oil, croutons (ve)

Smoked salmon roulade, crème fraîche, fennel salad, orange dressing

Pressed duck terrine, celeriac and radish remoulade, cranberry gel

MAINS

Turkey and bacon paupiette, cranberry stuffing, all the trimmings

Baked cod loin, gratin potato, leeks, peas, carrots, herb cream sauce

Mushroom Wellington, honey-glazed winter vegetables, 
tarragon sauce (v)

DESSERTS

Christmas pudding, brandy custard, winter berry compote (v)

White and dark chocolate roulade, vanilla Chantilly (v)

Toffee cheesecake, salted caramel sauce, honeycomb (v)

£35 
per person

Early bird offer
Book your Christmas lunch or dinner 
before 15 November 2021 and receive 
10% off pre-ordered drink packages.
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From 27 November to 23 December, our Refectory restaurant will be serving a three-course, Christmas set menu alongside 
our regular menu. Priced at £35 per person, the menu features all the Christmas favourites: just the ticket whether you are 
gathering with family and friends or getting together with a group from work.

To find out more, call us on 01904 688 688 or book online.

Refectory festive menu

At a glance

Three-course festive meal

Dates & times

27 November 2021 to 23 December 2021

Lunch
Monday to Saturday 12 noon to 2pm

Dinner
Monday to Sunday 6-9.30pm

Price

£35 per person 

Pre-booking is required for tables 
of six or more

Menu
STARTERS

Confit duck terrine, fig chutney, brioche

Beetroot-cured smoked salmon, salmon tartare, sourdough crisp

Blue cheese, pear, candied walnut, endive (v) (can be vegan on request)

MAINS

Norfolk Bronze turkey breast, pigs in blankets, all the trimmings 

Venison and current pithivier, spiced red cabbage, all the trimmings 

Roasted cod fillet, coco beans, Brussels sprouts, oyster butter sauce 

Salt-baked maple-glazed celeriac, ceps, all the trimmings (ve)

DESSERTS

Christmas pudding, brandy custard, winter berry compote (v)

Chocolate torte, clementine (v)

Fig pavlova (ve)

British cheeseboard, fig chutney, crackers 
£9 supplement

Coffee, tea, mini mince pies 
£5 supplement

You bring the guests, and leave the rest to us: from crackers, decorations and drinks on arrival to a three-course Christmas 
menu, DJs and dancing into the night. Our Oak Room has capacity for up to 120 guests, while the Events Centre holds up to 
230 people.

To find out more, call us on 01904 653681 or email us at yorkevents@ihg.com

Christmas party nights

At a glance

Arrival drink
Three-course festive menu 
Coffee and mince pies 
Christmas party novelties 
DJ and disco

Dates & times

29 November to 22 December 
Oak Room: 7pm till late
Events Centre: 7:30pm till late

Price

£45 oer person

Stay overnight

From £149 bed and breakfast mid-week
From £169 bed and breakfast on a Friday
From £199 bed and breakfast on a Saturday

Based on two people sharing a sidings guest 
room, upgrades available from £10 per room

Menu
STARTERS

Roasted vegetable soup, soft herb oil, croutons (ve)

Smoked salmon roulade, crème fraîche, fennel salad, orange dressing

Pressed duck terrine, celeriac and radish remoulade, cranberry gel

MAINS

Turkey and bacon paupiette, cranberry stuffing, all the trimmings

Baked cod loin, gratin potato, leeks, peas, carrots, herb cream sauce

Mushroom Wellington, honey-glazed winter vegetables, 
tarragon sauce (v)

DESSERTS

Christmas pudding, brandy custard, winter berry compote (v)

White and dark chocolate roulade, vanilla Chantilly (v)

Toffee cheesecake, salted caramel sauce, honeycomb (v)

£35 
per person

£45 
per person

Early bird offer
Book your Christmas lunch or dinner 
before 15 November 2021 and receive 
10% off pre-ordered drink packages.

Early bird offer
Book your Christmas lunch or dinner 
before 15 November 2021 and receive 
10% off pre-ordered drink packages.
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Christmas Day without the hard work: let us take the weight off your feet and unwind with your loved ones in The 
Refectory Kitchen & Terrace. Start with a glass of fizz on arrival, then enjoy a traditional roast lunch with all your favourite 
trimmings and desserts, followed by tea, coffee and mince pies. Then you’re welcome to relax in our Garden Room where 
the Queen’s speech will be shown at 3pm. It’s the perfect way to celebrate with all your family and friends.

P.S. There’ll also be a special appearance from Father Christmas!

To find out more, call us on 01904 653681 or email us at yorkevents@ihg.com

The Refectory Christmas Day lunch

At a glance

A glass of fizz on arrival
Three-course lunch
Tea and coffee served in The Garden Room 
at 3pm in time for the Queen’s Speech

Dates & times

25 December 2021
12.30pm

Price

£73 per adult
£36.50 per child under 12

Menu choices must be pre-ordered 
two week’s in advance

Menu
STARTERS

Confit duck and foie gras terrine, fig chutney, brioche

Smoked salmon, smoked salmon mousse and keta caviar, 
citrus crème fraîche, sourdough 

Jerusalem artichoke soup, truffle, bread (ve)

MAINS

Norfolk Bronze turkey breast, pigs in blankets, all the trimmings 

Seared beef fillet, braised shallots, horseradish cream, 
all the trimmings

Roasted cod fillet, coco beans, Brussels sprouts, 
oyster butter sauce, tempura oyster 

Salt-baked maple-glazed celeriac, ceps, all the trimmings (ve)

DESSERTS

Christmas pudding, brandy custard, winter berry compote (v)

Chocolate torte, clementine (v)

Fig pavlova (ve)

British cheeseboard, fig chutney, crackers 
£12 supplement

Coffee, tea, mini mince pies 
£5 supplement

£73 
per person
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Christmas three-night stay
Christmas at The Principal York is very special: inspired by all the best Victorian traditions, but with modern touches, family 
focus, and lots of fun. We begin with carols on Christmas Eve followed by dinner. There’s a leisurely start on Christmas Day, 
leaving plenty of time to open presents before lunch, while Boxing Day includes a trip to the pantomime (oh, yes it does!).

To find out more, call us on 01904 653681 or email us at yorkevents@ihg.com

Friday 24 December
From the moment your arrive, all you need to do is unpack, 
unwind and relax (and tuck into a festive basket filled with 
Yorkshire treats). Join us for a festive drink and a mince pie 
in the Garden Room, and meet the senior management 
team who’ll be taking care of you during your stay.

Later in the day join us in The Refectory Kitchen & Terrace 
for a delicious three course Christmas Eve dinner at leisure. 
Before the evening is over, join us for a traditional carol 
concert by our local choir on the main staircase of the 
hotel.

York Minster holds its traditional Christmas services at 
11.30pm, so if you want to join the locals, the Minster is a 
short stroll from the hotel. Mulled wine and mince pies will 
be served in the Garden Room for those returning from 
Midnight Mass.

Saturday 25 December
A traditional Christmas breakfast greets you on the big day, 
then go on a leisurely walk around the city walls and take in 
some of the most picturesque sights of the city. Christmas 
lunch with all the trimmings is served in The Oak Room and 
features a visit from a very important guest, Santa, who’ll 
have presents for all the children.

Spend the afternoon relaxing in our Garden Room with a 
cup of tea and homemade Christmas cake. In the evening 
enjoy a selection of board games, then indulge with our 
Christmas buffet.

Sunday 26 December
Following a leisurely breakfast, take advantage of the many 
tourist attractions including the world famous cobbled 
Shambles, or shop until you drop in the Boxing Day sales! 
Then head off to see the Christmas pantomime at The 
Grand Opera House (we’ve included tickets in the price of 
your stay).

Monday 27 December
Breakfast is served and then it’s time to say goodbye.

If you’re staying on, either head out and see the sights and 
attractions in historic York, or unwind in our leisure club 
which comes complete with a pool, jacuzzi, sauna or 
steam room.

At a glance

Christmas Eve festive welcome drink 
Festive hamper in your room
Three-course dinner
Stocking for your door
Carol concert

Breakfast and traditional Christmas lunch 
Afternoon cakes 
Buffet dinner 

Boxing Day breakfast 
Pantomime tickets

Dates & times

Check-in: Friday 24 December 
Check-out: Monday 27 December 

Christmas Day lunch at 1.30pm 
in the Oak Room

Price

£540 per person  
Accommodation is based upon two people 
sharing and from a standard bedroom in the 
main house - upgrade supplements apply.

Christmas Day lunch menu
STARTERS

Confit duck and foie gras terrine, fig chutney, brioche

Smoked salmon, smoked salmon mousse and keta caviar, 
citrus crème fraîche, sourdough 

Jerusalem artichoke soup, truffle, bread (ve)

MAINS

Norfolk Bronze turkey breast, pigs in blankets, all the trimmings 

Seared beef fillet, braised shallots, horseradish cream, 
all the trimmings

Roasted cod fillet, coco beans, Brussels sprouts, 
oyster butter sauce, tempura oyster 

Salt-baked maple-glazed celeriac, ceps, all the trimmings (ve)

DESSERTS

Christmas pudding, brandy custard, winter berry compote (v)

Chocolate torte, clementine (v)

Fig pavlova (ve)

British cheeseboard, fig chutney, crackers 
£12 supplement

Coffee, tea, mini mince pies 
£5 supplement

Your Christmas day lunch pre-order should be placed by 1 December.

£540 
per person
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Join us for an evening to remember as we count down to the end of 2021 and ring in the New Year in style at The Principal 
York. The celebrations start with a glass of fizz at your table, followed by a four-course dinner. After an evening of fine 
food and wine, move through to our Garden Room and relax until midnight, where we’ll put on a spectacular firework 
display in the gardens. With optional overnight accommodation, make this New Year’s Eve a memorable one.

To find out more, call us on 01904 688 688 or book online.

The Refectory New Year’s Eve

At a glance

Glass of Prosecco on arrival
Four-course dinner
Fireworks display at midnight

Dates & times

Friday 31 December 2021
6-9.30pm

Price

£76 per person 

Menu
Glass of Prosecco with canapés

STARTERS

Jerusalem artichoke soup, truffle, bread (ve)

Smoked duck and confit duck terrine, celeriac remoulade, 
port jelly, brioche

Gravadlax, keta caviar, citrus crème fraîche, rye bread

CHAMPAGNE SORBET (V)

MAINS

Roasted beef fillet, savoyard potatoes, 
baked Jerusalem artichoke, red wine sauce 
Add truffle £5 supplement

Pan-fried halibut, mussels, shellfish bisque, saffron potatoes

Salt-baked maple-glazed celeriac, kale, pan-fried ceps, 
mushroom sauce (ve)

DESSERTS

Chocolate fondant, blood orange sorbet 

Mulled wine-poached pear, almond sablé, cinnamon cream

Persimmon pavlova (ve)

British cheeseboard, fig chutney, crackers 
£15 supplement

Coffee, tea, mini mince pies 
£5 supplement

Let your hair down and celebrate the new year in style at The Principal York. Enjoy a Prosecco and canapé reception, then 
a four-course dinner in the Events Centre followed by tea, coffee and petits fours. Be entertained by our resident band, 
who’ll provide live entertainment alongside our resident DJ. Get ready to ring in the bells at midnight and welcome 2022 
with a firework spectacular in the gardens. If you get a little peckish before the night is over, we’ll serve bacon rolls once 
the fireworks have finished. With optional overnight accommodation, make this New Year’s Eve a memorable one.

To find out more, call us on 01904 653681 or email us at yorkevents@ihg.com

New Year’s Eve gala

At a glance

At a glance
Prosecco and canapé reception 
Four-course dinner 
Live band, DJ and dancefloor 
Fireworks display at midnight 
Bacon rolls at 12.30am 

Dates & times

Friday 31 December
6.30pm to 1am  
Arrival and drinks: 6.30pm 
Dinner: 7.30pm

Price

£145 per person 

Stay overnight

£249 bed and breakfast per room based 
on two people sharing. Bedroom upgrades 
available from £20 per room.
Stay an extra night for £60 per person.

Menu
Roasted parsnip, artichoke and apple soup, white truffle oil (v)

STARTERS

Hot-smoked salmon and salmon gravadlax, 
lemon crème fraîche, toasted rye bread

Pressed duck terrine, celeriac, truffle toast, cranberry jelly

Honey-roasted figs, goat’s cheese, pomegranate, 
pumpkin seeds, mandarin (v)

CHAMPAGNE SORBET (V)

MAINS

Roast duck breast, celeriac, smoked bacon, 
griottines cherries, heritage carrots

British beef fillet, potato gratin, kale, wild mushroom, red wine sauce

North Sea cod loin, mashed root vegetables, 
lobster bisque, braised citrus fennel

Wild mushroom, butternut squash and tofu Wellington, 
aubergine purée, pine nuts (ve)

DESSERTS

White and dark chocolate roulade, 
chocolate truffle, chocolate macaron (v)

Berry and Champagne torte, raspberry sorbet, 
strawberry and basil jelly (v)

Cheeseboard, pickled walnuts, biscuits, quince jelly (v)

Early bird offer
Book your Christmas lunch or dinner 
before 15 November 2021 and receive 
10% off pre-ordered drink packages.

£145 
per person

£76 
per person

Early bird offer
Book your Christmas lunch or dinner 
before 15 November 2021 and receive 
10% off pre-ordered drink packages.
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Treat your friends and family to a Principal York gift experience - it’s the ultimate 
Christmas gift!

Choose from a selection of dining offers throughout the hotel or give the gift of a 
dreamy night’s sleep with an overnight stay. 

 
Can’t decide? Our monetary gift vouchers for that hard-to-buy loved one range from 
£25 to £500, and can be redeemed against dining, leisure, overnight stays, events and 

celebrations across the hotel.

Click here to browse and buy online 
Pop into the hotel and ask a member of the Front Desk team

Call us on 01904 653 681

Shop till you drop

https://principalyork.skchase.com/vouchers


Provisional bookings must be confirmed within 14 days with a non-transferable, non-refundable deposit of £10 per person.
Group bookings of 30 guests and more will be required to pay a 50% non-refundable deposit within 14 days of making a provisional
booking. Prices include VAT at 20%.

The organiser is responsible for collecting payment for deposits and final balances and to pay this by the agreed date. The balance is
payable no later than Monday 8 November 2021. Full pre-payments on all Christmas events are non-refundable and non-transferable.
Cancellations become non-refundable 21 days prior to the event.

All pre-booked drinks are to be paid for in advance of the event. A discretionary 10% service charge will apply. The management
reserves the right to refuse the service of alcoholic drinks. We reserve the right to move tables if that proves necessary or minimum
numbers are not achieved.

All menus must have to be pre-ordered 10 days in advance. The Principal York reserves the right to alter prices and menu content.
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.
Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.

CHRISTMAS RESIDENTIAL PACKAGE
A £100 per person, non-refundable deposit will be taken within 14 days of booking. The balance will be due 60 days prior to arrival 
date and cancellation after this time will incur full charges. Upgraded rooms are available subject to availability only, and room 
supplements will apply.

Cancellation for purposes relating to Covid-19 will require evidence of a positive test or requirement to isolate. Should the 
hotel need to close for purposes relating to Covid-19, the hotel will contact the guest and either defer payment to a future stay 
or refund in full.

The hotel requires any specific dietary requests no later than two weeks prior to arrival date.

The small print



The Principal York, Station Road, York YO24 1AA

01904 653681 | yorkevents@ihg.com 
theprincipalyork.ihg.com |          @ThePrincipalYork


