


2 3

Date Event Price per person

Thursday 26th November Festive Wreath Making £57.00
Friday 27th November Greatest Show Experience £38.00

Saturday 28th November Festive Wreath Making £40.00
Greatest Show Experience £45.00

Sunday 29th November Festive Wreath Making £57.00
Monday 30th November Festive Wreath Making £57.00
Thursday 3rd December Festive Wreath Making £57.00

Friday 4th December Festive Wreath Making £57.00
Greatest Show Experience £45.00
Motown Disco Party Night £38.00

Saturday 5th December Festive Wreath Making £57.00
Greatest Show Experience £48.00

80s, 90s, 00s Disco Party Night  £40.00
Sunday 6th December Festive Wreath Making £57.00

Thank you for the Music Party Lunch £31.00
Tuesday 8th December Elvis Party Lunch £31.00
Friday 11th December Greatest Show Experience £45.00

80s, 90s, 00s Disco Party Night £35.00
Saturday 12th December Greatest Show Experience £48.00

80s, 90s, 00s Disco Party Night  £40.00
Pizza Making with Chef £17.50 per child

Sunday 13th December 80s, 90s, 00s Disco Party Night  £31.00
Santa Sunday Lunch £27.00 adult £20.00 child

Tuesday 15th December Sound of the 60s Party Lunch £31.00
Thursday 17th December Greatest Show Experience £35.00

Friday 18th December Greatest Show Experience £45.00
Motown Disco Party Night £38.00

Saturday 19th December Greatest Show Experience £48.00
80s, 90s, 00s Disco Party Night £40.00

Thursday 24th December Breakfast with the Elves £23.00 adult £17.50 child

Friday 25th December Christmas Day in the Restaurant £93.00 adult £40.00 Child 5-12
£20.00 4 & under

Christmas Day in the Ridley Suite £79.00 adult £35.00 Child 5-12
£15.00 4 & under

Thursday 31st December New Year Eve Party Night £100.00 

CALENDAR OF EVENTS 2026
A warm welcome 
to Holiday Inn 
Newcastle 
Gosforth Park, 
Seaton Burn’s 
Christmas 2026 
schedule.
This year there is something different, 

Greatest Show experience is to be held in 

the Cheviot Suite throughout the festive 

period. We still have the incredibly popular 

80s 90s 00s disco events which will be held 

in the newly refurbished Ridley Suite along 

with tribute lunches and heartwarming 

family experiences.

Our festive programme details all the 

events throughout the season and all you 

need to do, is call the hotels on 

0191 2019988 or scan the QR code.

We look forward to celebrating this 

Christmas season with you.

Images shown in this brochure are for illustrative purposes only and may not 
accurately represent the actual event
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THE GREATEST SHOW PARTY NIGHTS DATES 
Friday 27th November - £38.00

Saturday 28th November - £40.00  
Friday 4th December - £45.00 

Saturday 5th December - £48.00
Friday 11th December - £45.00

Saturday 12th December - £48.00
Thursday 17th December - £35.00

Friday 18th December - £45.00  
Saturday 19th December - £48.00

Arrive 6:30pm  |  Meal served 8:00pm  |  Bar closes 12:30am  |  Carriages 1:00am

Step right up and prepare for a Christmas party night like no other, 
as Holiday Inn Newcastle Gosforth Park presents The Greatest Show 

Christmas Experience — a festive celebration packed with live 
entertainment and unforgettable moments.

 
Your evening begins with a delicious two-course festive meal before 

the entertainment takes centre stage. Guests are welcomed by a stilt 
walker, followed by high-energy performances from our cast of singers 
and dancers, plus an acrobatic act inspired by the magic of the modern 

circus movie musical.
 

As the show reaches its finale, the night continues as our resident DJ 
keeps the dancefloor buzzing with party favourites and festive anthems 
late into the evening. And just when you need it most, We’ll be serving 

hot dogs at 11pm to keep the celebrations going.
 

Energetic and full of festive spirit, The Greatest Show Christmas 
Experience promises a fantastic night of food, fun and live 

entertainment — the perfect way to celebrate the season with friends, 
family and colleagues. This Christmas, the spotlight is on you.

STAY THE NIGHT 

£95.00*
BED & BREAKFAST

*based on 2 sharing

To book call 
0191 201 9988 
Email
or scan the QR code.

PARTY NIGHT MENU
MAIN COURSE

ROAST SKIN ON CHICKEN BREAST
braised red cabbage, herb roast baby potatoes, seasonal vegetables, sage and onion stuffing, chipolata and chicken gravy

MOROCCAN STYLE ROAST (VE, GF)

braised red cabbage, herb roast baby potatoes, seasonal vegetables, sage and onion stuffing, onion gravy

DESSERT
BERRY DELICE CHEESECAKE (VE, GF)

Winter fruit coulis garnished with popcorn
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Great food, big tunes and a buzzing party atmosphere.
Enjoy a two-course festive meal, then hit the dancefloor as our DJ plays all the throwback favourites 

you know and love. Hot dogs served at 11pm to keep the party going.
Non-stop hits, festive vibes and a night to remember

Saturday 5th December - £40.00 
Friday 11th December - £35.00

Saturday 12th December - £40.00 
Sunday 13th December - £31.00

Saturday 19th December - £40.00

Arrive 6:30pm  |  Meal served 7:30pm  |  Bar closes 12:30am  |  Carriages 1:00am

PARTY NIGHT MENU
MAIN COURSE

ROAST SKIN ON CHICKEN BREAST
braised red cabbage, herb roast baby potatoes, seasonal vegetables, sage and onion stuffing, 

chipolata and chicken gravy

MOROCCAN STYLE ROAST (VE, GF)
braised red cabbage, herb roast baby potatoes, seasonal vegetables, sage and onion stuffing, onion gravy

DESSERT
BERRY DELICE CHEESECAKE (VE, GF)

Winter fruit coulis garnished with popcorn

FESTIVE THROWBACK

PARTY NIGHT MENU
MAIN COURSE

ROAST SKIN ON CHICKEN BREAST
braised red cabbage, herb roast baby potatoes, seasonal vegetables, sage and onion stuffing, 

chipolata and chicken gravy

MOROCCAN STYLE ROAST (VE, GF)
braised red cabbage, herb roast baby potatoes, seasonal vegetables, sage and onion stuffing, onion gravy

DESSERT
BERRY DELICE CHEESECAKE (VE, GF)

Winter fruit coulis garnished with popcorn

STAY THE NIGHT 

£95.00*
BED & BREAKFAST

*based on 2 sharing

To book call 
0191 201 9988 
Email
or scan the QR code.

Great food, soulful classics and a buzzing party atmosphere.

Enjoy a two-course festive meal, followed by a live Motown singer performing all the hits, then 
dance the night away with our DJ. Hot dogs served at 11pm to keep the party going.

Feel-good tunes, festive vibes and a night to remember. 

Friday 4th December - £38.00
Friday 18th December  - £38.00 

Arrive 6:30pm  |  Meal served 7:30pm  |  Bar closes 12:30am  |  Carriages 1:00am

FESTIVE THROWBACK
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LUNCH MENU
MAIN COURSE

ROAST SKIN ON CHICKEN BREAST
Braised red cabbage, herb roast baby potatoes, seasonal vegetables, sage and onion stuffing, chipolata and

 chicken gravy

MOROCCAN STYLE ROAST (VE, GF)

Braised red cabbage, herb roast baby potatoes, seasonal vegetables, sage and onion stuffing, onion gravy

DESSERT
BERRY DELICE CHEESECAKE (VE, GF) 

Winter fruit coulis 

(LET US KNOW IF YOUR PREFER CHRISTMAS PUDDING!)

Arrive 11:30am  |  Lunch 12:30pm  |  Carriage’s 3:00pm
Tuesday 8th  December - £31.00

A festive afternoon with Elvis, one of the greatest musicians of all time. Enjoy a 2 course festive 

lunch with all the trimmings then sit back, relax and let timeless music transport you to a world of 

celebration and wonder.

Sunday 6th December - £31.00
Join us at Holiday Inn Newcastle Gosforth Park for a festive Christmas Lunch with a musical twist! 

“Thank you for the Music” is a celebration of all things pop classic, with a special DJ playing hits from Abba and other 

classics such as Grease, Dirty Dancing and more.

Tuesday 15th December - £31.00

Presenting local singer - Katie Cowie
Welcome to the groovy world of the 1960s when “flower power” ruled the streets this era of peace,

 love and rock ‘n’ roll birthed - featuring Katie Cowie who will take you back to these exciting decades.

Your Lunch begins with a delicious two-course festive meal, before the party gets underway 
with your choice of entertainment, Thank You for the Music with a special DJ playing all the 

hits, we have lunch with Elvis playing all his classics or we have local singer Katie Cowie singing 
the Sound of the 60’s
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Unleash your creativity at our wreath making workshops!
With afternoon tea included, it’s the perfect chance to enjoy quality time with friends and family 

this festive season.

£57.00 per person
£62.00 per person including a glass of prosecco
£72.00 per person including a bottle of prosecco

Thursday 26th November - 6pm to 9pm
Saturday 28th November - 1pm to 4pm
Sunday 29th November - 1pm to 4pm
Monday 30th November - 6pm to 9pm

Thursday 3rd December - 11am to 2pm
Friday 4th December - 11am to 2pm

Saturday 5th December - 1pm to 4pm
Sunday 6th December - 1pm to 4pm

Saturday 12th December
Come and join the party in our restaurant to make your own festive pizza.

Children can create their ideal pizza before handing them over to our 
Santa-chef to cook in our stone bake oven.

Adults will be able to order their meal on the day from our all-day dining menu 
with a 10% event discount.

Each child will get an opportunity to decorate a 
gingerbread tree and receive a gift.

Pizza making between 13:00 – 15:00

£17.50 per child



Sunday 13th December
This holiday season, treat your family to a festive 2 course lunch and a magical visit to 

Santa in his grotto.

Arrive 12:30pm  |  Meal served 13:00pm
Children will receive a selection box as a gift from Santa after the meal. 

£27.00 per adult - £20.00 per child
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Thursday 24th December

Arrive at 10am for breakfast in the restaurant, followed by entertainment from the Elves; Shiny, Tinsel and Buddy. 
Santa himself has sent his top elves on a very special mission to ensure all boys and girls are on the good list ready 

for Christmas Eve. They will teach you the way of the elves and how to be just like them and their friends in the 
North Pole with plenty of festive fun along the way!

Arrive 10:00am  |  Breakfast served 10:30am  |  Event finishes 12:30pm
£23.00 per adult - £17.50 per child



IN THE RESTAURANT
Take a break from the stresses of the holiday season and join us for a special carvery lunch. Our friendly team will 
ensure that you can unwind and enjoy the festive atmosphere, while we take care of everything from the menu to 

the service. You can simply sit back and relax, knowing that you are in good hands.

£93.00 per adult  |  £40.00 child up to 12  |  £20.00 4 & under
Sitting times start from 12:30 – 2:30pm

STARTERS
SWEET POTATO, SQUASH & 

COCONUT SOUP
garlic rubbed sour dough and salted butter

PRAWN COCKTAIL
Baby prawn, king prawn, shredded cos 

lettuce, bloody Mary sauce, 
caviar, farmhouse roll

“ME GRANNY’S BROTH”
Lentil, pulled ham shank and suet dumpling

BEETROOT CARPACCIO
Whipped goat’s cheese, candied 

walnuts and pomegranate

PALLET CLEANSER
FROZEN WATERMELON

MAIN COURSE
SLOW ROAST BUTTERED 

TURKEY BREAST OR OVERNIGHT 
ROAST SIRLOIN

Duck fat roast potatoes, honey glazed 
carrots and parsnips, braised red 

cabbage, pancetta sprouts, buttery 
mash, sage and shallot stuffing, turkey 
gravy, chipolata and Yorkshire pudding

A MODERN TAKE ON A COD EN CROUTE
Jerusalem artichoke puree, roast celeriac, 

cavolo nero and warm tartare sauce

BUTTERNUT KALE & APRICOT ROAST
Herb crusted portobello mushroom, roast 

seasonal vegetables and sage gravy

DESSERTS
AMARENA CHERRY TRIFLE

Pistachio crème, toasted 
almonds

TRADITIONAL STEAMED 
CHRISTMAS PUDDING

With brandy sauce

WINTER BERRY DELICE
Mulled wine coulis and 

blackberry compote

CHEESEBOARD
 A trio of local cheeses served alongside 

crackers, chutney and grapes

COFFEE, TEA & 
CHOCOLATE TRUFFLE

CHRISTMAS DAY IN THE RIDLEY
Join us for a sumptuous Christmas dinner in the Ridley Suite. Arrive for 3.00pm where your table will be waiting. We promise you 

an unforgettable experience filled with warm, festive cheer and delicious food. So come and share in the joy of the season with us!

£79.00 per adult  |  £35.00 child up to 12  |  £15.00 4 & under
Served at 3:30pm
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STARTERS
SWEET POTATO, SQUASH AND 

COCONUT SOUP
Garlic rubbed sour dough and salted 

butter

PRAWN COCKTAIL
Baby prawn, king prawn, shredded cos 

lettuce, bloody Mary sauce, caviar, 
farmhouse roll

BEETROOT CARPACCIO
Whipped goat’s cheese, candied 

walnuts and pomegranate

MAIN COURSE
SLOW ROAST BUTTERED 

TURKEY BREAST
Duck fat roast potatoes, honey glazed 

carrots and parsnips, braised red 
cabbage, pancetta sprouts, buttery 

mash, sage and shallot stuffing, tur-
key gravy, chipolata and 

Yorkshire pudding

A MODERN TAKE ON A COD EN 
CROUTE

Jerusalem artichoke puree, roast 
celeriac, cavolo nero and warm 

tartare sauce

BUTTERNUT KALE & APRICOT 
ROAST

Herb crusted portobello mushroom, 
roast seasonal vegetables and 

sage gravy

DESSERTS
TRADITIONAL STEAMED 
CHRISTMAS PUDDING

With brandy sauce

ROSE & CHOCOLATE
CHEESECAKE

Giant chocolate shard

WINTER BERRY DELICE, 
Mulled wine coulis and blackberry 

compote

COFFEE, TEA AND CHOCOLATE 
TRUFFLE
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Bring in the New Year with a touch of refinement and a dash of excitement at 
Holiday Inn Newcastle Gosforth Park with our special guest Katie Cowie who will 
entertain you throughout your evening and bring in the New Year in style. Enjoy 

a glass of prosecco on arrival.

Dinner only - £100 per adult
Arrive 7:00pm  |  Meal served 7:30pm  |  Carriages 12:30pm

£330 per couple
including cream tea, full use of the leisure facilities, overnight accommodation with 

breakfast the following day. single supplement at £50.00

CREAM TEA MENU
Plain scone, mince pie, clotted cream, mixed fruit jam, salted butter

 Selection of teas or coffee

Chicken and gravy Yorkie 
canape on arrival

VE option available

STARTERS
ROASTED HERITAGE 
GOLDEN BEETROOT

CARPACCIO (GF)
Whipped feta cheese, 

candied walnuts, orange 
dressing

CRAYFISH COCKTAIL
bloody Mary sauce, dill 

lettuce, chicory and 
caviar

NORTHUMBERLAND HAM 
AND RED LENTIL BROTH

sour dough baguette

MAIN COURSE
DAUBE OF BEEF
(FRENCH-STYLE)

Slow-braised in red wine with 
thyme, garlic, pancetta lardons 

and baby onions, buttered 
fondant potato,roasted root 

vegetables

STUFFED LAMB SHOULDER
Fondant potato, braised fennel, 
heritage carrots and lamb jus

BOURGUIGNON (VE)
Slow-braised portobello 

mushrooms, shallots and baby 
onions in red wine, buttered 

plant-based mash, golden crispy 
leeks

DESSERTS
SICILIAN LEMON POSSET 

With blueberry 
compote torched meringue

STICKY TOFFEE 
PUDDING CHEESECAKE 

With butterscotch sauce

WINTER BERRY DELICE 
mulled wine coulis and 

blackberry compote

CHEESEBOARD
A trio of local cheeses served 
alongside crackers, chutney 

and grapes 
TO FINISH

Coffee, tea and chocolate 
truffle

Sunday 29th November

Step into the magic of the season! Join us for a festive Christmas Fair filled with 
unique handcrafted gifts, sweet treats and cheerful surroundings .

 
Join us on from 11:00 am to 4:00 pm for a day filled with holiday magic and 

seasonal cheer.
 

£5.00 per with a glass of mulled wine on arrival, 
Children go free



Saturday 16th January - £31.00 Per person

Indulge in a delicious 2 course dinner followed by a lively disco that will keep you dancing until 
late! Gather your friends and kick off the new year with a night of great food, music, and 

unforgettable memories.

Arrive 18:30pm  |  Meal served 19:30pm  |  Bar closes 12:30am  |  Carriages 1:00am

Saturday 23rd January - £45.00 Per person
Our famous annual Burns night. Enjoy a 3-course dinner, address to the haggis and musical 

entertainment from our superb Northumberland Ceilidh band
Arrive 7:00pm  |  Meal served 8:00pm  |  Bar closes 12:00am

MENU
SCOTCH BROTH

HAGGIS
Clapshot, steamed greens and whisky sauce

CRANACHAN CHEESECAKE
Raspberry compote

End the Night in Comfort! £190.00
Burns night plus bed & breakfast - based on 2 sharing

Did you miss out on the fun in December? 
No worries! We’re excited to invite you to our January Events!
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Holiday Inn Newcastle - Gosforth Park
Great North Road, Seaton Burn, Newcastle upon Tyne NE13 6BP

0191 201 9988
www.hinewcastlegosforthpark.co.uk


