
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Y O U R S P E C I A L O C C A S I O N 



 

 
Putting the 

Special 
into Your 

Occasion 



Who We Are 

The Ashbourne Hotel is an 

independent, family run 

establishment set in the charming 

village of North Killingholme in 

North Lincolnshire. We pride 

ourselves on being flexible and 

adaptable to your needs; whatever 

your occasion, we’re here to help 

you do it in style. And if what you 

want isn’t covered in this brochure 

– just give us a call and we’ll put 

something together for you… 

nothing is too much trouble. 
 

 

Great Location 

The picturesque village location, 

opposite the churchyard, makes 

for great photo opportunities, 

added to which our carefully 

landscaped courtyard setting and 

secret garden are also a great 

backdrop for photos that will 

capture the memories of your 

event forever. 

 
 
 
 
 
 
 
 
 

 
Fork and Spoon Bistro 

Our Fork and Spoon Bistro provides the 

‘ fine dining’ experience, 

with our Seasonal menus including carfully 

selected, locally sourced produce where we 

can. 

 

 

Stay the night..or two! 

We have 36 guest rooms to accommodate 

those wanting to make a night of it. 

Providing double, twin and family rooms, 

choose the best room type to suit your 

needs. 

All rooms include: 

 
• Full ensuite facilities 

• Flat screen TVs 

• Complimentary toiletries 

• Free Wi-Fi 

• Tea & coffee facilities 



Our Oakroom 
Our Oakroom is capable of seating up to 

100 guests, or 150 for an informal buffet. 

A stunning room, complete with its own 

private bar/reception area and outdoor 

patio; the Oakroom gives you privacy for 

your special event, as well as all the mod-

cons you may require. 

 
Let us sort the entertainment for you... 

At an additional cost, we can arrange a DJ/ 

Disco so you don’t have to. Ask a member 

of our team at the time of booking. 

 
Décor… 

For a dash of glamour we can also roll out 

the red carpet & velvet ropes to add the 

VIP factor to your event. 

 
We also have several items available to hire 

for your event free of charge, including 

cake stand & Knife, Thrones, Easel and 

Table Plan Mirror. 
 

 

Room Capacities/ Prices 

Room: Oak Room 

Seated: 100 

Buffet: 150 

Room Hire: £650 

 

 

Celebrate The Special Moments 

Baby Shower 

£22 per person 

Package includes: 

 
Private room hire 

 
Afternoon tea with unlimited tea/coffee 

 
Personalised Lemonade on arrival for guests 

(Choose your Colour) 

 
Table runners (Choose your colour from pink, blue or cream) 

 
*Ask for our latest afternoon tea menu. 

 

 

Big Birthday Bash Package 

£1950 package 

Package Includes: 

 
Chef’s choice buffet for 60 guests 

Private room hire 

Disco 

Photo booth 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Our room hire cost is subject 

to negotiation, dependent on 

date and guest numbers. Please 

enquire for accurate hire charge 

for your proposed event. 



 
Eat, Drink 

and be 

Merry 
 
 

 
We have a wide variety of menus – but are equally happy 

going ‘off piste’ with any theme you wish to adopt. The 

only limit is your imagination! 



 

 

 

Starters 

Party Menu 1 
2 courses - £20.00 | 3 courses - £25.00 

 

Mains 

 
 
 

 
Desserts 

 
 
 
 

 
Starters 

Party Menu 2 
2 courses - £23.00 | 3 courses - £30.00 

 

Mains 

 
 
 
 

 
Desserts 

Roasted Tomato & Red Pepper 

Soup 

Chive Cream 

Chicken Liver Parfait 

Red Onion Marmalade, Toasted 

Sour Dough 

Prawn Cocktail 

Marié Rose Sauce, Peppered 

Lemon, Grissini Breadstick 

Roasted Chicken Breast 

Wrapped in Bacon, Tarragon and 
Shallot Jus 

Roasted Pork Loin 

Apple Compote & Devon Cider 

Jus 

Pan-Fried Cod Loin 

Pesto Velouté 

Dark Chocolate Tart 
Chantilly Cream 

Raspberry Swirl Cheesecake 

Chantilly Cream, Berry Coulis 

Treacle Sponge 

Vanilla Custard 

Smoked Mackerel Parfait 

Pickled Beetroot Gel, Dill Crème 

Fraiche, Fresh Apple 

Pea & Courgette Soup 

Roasted Garlic & Thyme Oil, 
Croutons 

Ham Hock Terrine 
Apple Gel, Piccalilli, Sourdough 

Poached Supreme of Chicken 

Fondant Potato, Wholegrain 
Mustard Sauce 

Baked Salmon 

Pesto Gnocchi, Wilted Spinach, 

Tomato Salsa 

Braised Blade of Beef 
Creamed Potato, Red Wine Jus 

Lemon Meringue Roulade 

Glazed Berries, Lemon Balm 

Vanilla Bean Pannacotta 

Apricot Gel, Toasted Coconut, 

Passionfruit Sorbet 

Sticky Toffee Pudding 

Butterscotch Sauce, Vanilla Ice 

Cream 

All above served with Roast Potatoes, Glazed Carrots & Green Beans 

Dietary requirements can be catered for. 

Crostini 

Caramelised Red Onion and Cote 

Hill Blue Cheese Tartlet 

Balsamic Reduction, Rocket Salad 

Leek & Wild Mushroom Pithiver 

Herb and Garlic Roast Potatoes, 
Lincolnshire Poacher Cream, 

Watercress 

Triple Chocolate Brownie 

Orange Gel, White Chocolate 
Ganache 

All above are served with glazed carrots and green beans. 

Dietary requirements can be catered for. 



 
 
 

 
Starters 

Party Menu 3 
3 courses - £38.00 

 

Mains 

 
 
 

 
Desserts 

Finger Buffet Menu Options 

Selection of Sandwiches plus 

Select 5 items - £18.50 per person 

Select 6 items - £20.50 per person 

Assorted Sandwiches or 

Wraps  

BBQ Menu Options 

£34 per person 

Barbeques are cooked and served by our chefs in your 

own private patio area 

British Beef Burgers 

Lamb Kofta Kebabs 

Roasted Cauliflower 

Smoked Poacher Cheese Puff, 

Truffle Oil 

Whipped Goats Cheese 

Textures of Beetroot, Chicory & 

Walnut Salad 

Confit Duck Leg Terrine 

Caesar Salad, Cured Egg Yolk 

Gin Cured Salmon Gravadlax 

Compressed Cucumber Gel, 
Dill Mayonnaise, Fresh Apple, 

Pickled Fennel 

Roasted Sirloin of Beef 

Roast Potatoes, Yorkshire 
Pudding, Red Wine Jus 

Herb Crusted Rump of Lamb 

Courgette Puree, Potato Terrine, 
Roasted Vegetables 

Roast Hake Fillet 

Crab Potato Cake, Roasted Carrots, 

Wild Mushrooms, Sauce Vierge 

Roasted Butternut Squash 

Thyme & Truffle Gnocchi, 
Rocket Salad 

Crème Brulée 

Toasted Hazelnuts, Honeycomb, 

Fresh Berries 

Lemon Meringue Tart 

Blueberry Compote, Sesame Tuille 

Dark Chocolate Delice 

Passionfriut Ganache, White 
Chocolate Soil 

English Cheeseboard 

Homemade Chutney, Artisan 
Wafers, Chilled Grapes 

BBQ Chicken Skewers 

Lincolnshire Sausages Rolls 

Pork Pies 

Honey Salmon Skewers 

Salmon & Cream Cheese 

Bagels 

Seafood & Herb Quiche 

Mediterranean Tuna Pasta 

Crudities & Dips 

Roasted Pepper & Herb 

Quiche 

Potato Wedges 

Vegetable Spring Rolls 

New Potato & Caper Salad 

Pesto Pasta Salad 

Superfood Salad 

Mixed Leaf 

Salad Coleslaw 

Chilli, Lemon & Dill Marinated Seafood Kebabs 

Sausages with Chutney 

BBQ Chicken Drumstick 

Gammon 

Homemade Coleslaw 

Floured Bread Buns 

Mixed Salad 

Tomato, Onion & Balsamic Salad 

Oven Roasted, Garlic New Potatoes 

Tomato, Pepper & Halloumi Brochettes 

All above are served with glazed carrots and green beans. 

Dietary requirements can be catered for. 

 

 
Dietary 

Requirements 

We can also cater for any 

other dietary requirements 

– please let us know in 

advance, and we can tailor 

make menus accordingly! 

Hot & Cold Canapés 

Select 3 items - £8 per person 

 

Thai Style Chicken Satay 

Honey & Mustard Chipolatas 

Goat’s Cheese & Basil Crostini’s 

Mini Duck Spring Rolls 

Roasted Pepper & Feta Tartlets 

Mini Thai Fish Cakes 

Chicken Liver Paté 

Mini Sour Cream and Chive Baby Loaded Jackets 

The barbeque menu is available all year round. In the 

event of bad weather, you will be served indoors and the 

menu will be presented as a barbeque buffet. 

Afternoon Tea 

Ask our Team for the current 

Afternoon Tea Menu 

Served with Unlimited Tea and Coffee 

Mini Selection of Desserts 

£5.50 per person 

Includes selection of 3 

Tea or Coffee 

£1.50 per person 



Drinks Packages 
Upgrade your event and choose from a selection of 

drinks packages we have to offer. 

Package 1 - £80 

4 Bottles of House Wine 

 

Package 2- £80 

3 bottles of House Prosecco 

 

Package 3- £99 

4 Bottle of House Wine 

8 Bottle of Lager 

 

Package 4- £125 

2 Bottles of House Champagne 



Booking Form 
(Please bring this with you when paying the booking deposit) 

Organiser Name: 

 

 

 

Company Name (if applicable): 

 

 

 

Address: 

 

 

 Postcode:   

 

Telephone:   

Mobile:    

Email:    

Function day and date:    

Arrival Time:    

Time of Dining:    

Chosen Menu:    

No. of Guests:    

DJ/Disco required:  Yes / No 

Desired Table Layout: 

 

 

 

 

Special Requests: 

 

 

 

 

 

 

 

 

Date Non-Refundable Deposit Paid:   

Final Balance to Be Paid:   

I have read and accept the terms & conditions as set out 

in this brochure: Yes 

I would like the hotel to send me further information on 

future promotions Yes No 

Signature 

 

 

 

Date 



Terms and Conditions 
 

1. Provisional bookings are held for a maximum of two weeks only, and will then be 

automatically cancelled without notification. 

 
2. When confirming a booking, please note that we require the quoted deposit within 

14 days to guarantee the event. The booking form must also be completed and 

accompany payment. 

 
3. When making your initial booking and completing the booking form please consider 

your numbers attending very carefully as only a drop in numbers of up to 15% will 

be accepted in reference to the final invoice on both (i.e. Booking form 80 people 

stated, minimum charge on final invoice 68.) 

 
4. Full payment of the invoice must be made 4 weeks in advance of the event otherwise 

the hotel reserves the right to cancel the event and no payments made to the hotel 

will be refunded. 

 
5. Upon cancelling your event the following charges will be levied, excluding the non-

refundable deposit: o Cancellation less than 8 weeks before the date of the event 

100% of the total price. 

 
o Cancellation between 16 weeks and 8 weeks before the date of the event 

(both dates inclusive) 75% of the total price. 

 
o Cancellation between 26 weeks and 16 weeks before the date of the event 

50% of the total price. 

 
6. Ultimate final numbers are to be confirmed 72 hours in advance with the hotel, 

these are the numbers that will be catered for. 

 
7. All food and drink must be purchased from the hotel. Due to the terms of our 

license, any persons found bringing their own alcohol onto the premises will be 

escorted out and may result in the function being closed. 

8. Regular contact must be maintained with the hotel through the duration of the 

booking. This is via one nominated party organiser. 

 
9. All bars will close at 23:30 and the function will close at 23.45am prompt. Due to 

licensing restrictions all non-residents are to leave no later than 00:15. 

 
10. The hotel reserves the right to close the bar at any time if it feels there is sufficient 

cause to do so. 

 
11. Any damage caused to the hotel by any of the event attendees will be the 

responsibility of the persons who booked the event and may result in charges being 

incurred. 

 
12. The prices listed in this brochure are for the year indicated only. Due to 

circumstances beyond our control or market influences the hotel reserves the right 

to withdraw certain menus or products without prior notification and/or change 

menu prices accordingly. Prices in this brochure are inclusive of VAT at the rate of 

20%. All accounts will be charged on prices ruling at the time of the event, with any 

subsequent increases in VAT being chargeable. 

 
13. Any external contractors must provide proof of Public Liability and contact the 

hotel at least 1 month in advance. 

 
14. Please note, hotel accommodation is available as such we cannot guarantee 

availability of rooms. It is the responsibility of individual guests to book promptly 

and provide appropriate confirmation. 

 
15. All coach pick-ups (and Drop-Offs) must be carried out in the hotel car park. 

 
16. No Chinese lanterns or Fireworks may be set off from the premises. 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

www.oakridgehotels.co.uk | 01469 541010 | reception@ashbournehotel.co.uk 

Vicarage Lane, North Killingholme, DN40 3JL 

http://www.oakridgehotels.co.uk/
mailto:reception@ashbournehotel.co.uk
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