
Banqueting & Events
~

Holiday Inn Luton South M1 Jct.9
London Road, Markyate, St Albans, AL3 8HH

events@hilutonsouth.com

+44 (0)1582 449933



The Place to Meet & 

Celebrate

Surrounded by acres of beautiful Hertfordshire countryside Holiday Inn Luton-

South offers both style and quality in a contemporary setting, making us the 

perfect venue for your event. This AA 3 star rated hotel boasts 5 outstanding 

function rooms, a stylish lounge and bar and a health club with an indoor 

heated swimming pool. 

Whether it’s a celebration for a select few or a gathering for up to 180 we have 

range of choices for you and the flexibility to meet your needs and 

expectations. 

We can arrange all aspects of your event including decorations, themes, 

entertainment and of course exceptional food & drink 

Please contact our dedicated events co-ordinator on 01582 449988 or 

events@hilutonsouth.com for more information and to make an appointment



Event Suites

The Counties Suite

This is our largest function suite, which is situated on the first floor of the hotel. The 

Suite has a private bar, its own dance floor and views of the surrounding

countryside. The Counties Suite can accommodate up to 160 guests for a seated meal 

service or 200 guests for an evening buffet reception.

The Essex Suite

This Suite is on the first floor of the hotel and has its own private bar, dance floor, 

small foyer area and is ideal for a special intimate event. The Essex Suite can 

accommodate up to 60 guests for a seated meal service and 70 guests for an evening 

buffet reception.



Menus

Banquet Menus

1 - £21.95

Cream of Mushroom and chive Soup

Breast of chicken with creamy leek and bacon lardon sauce, buttery mash potato, 

roast carrots and green beans

Glazed Apple Tart with Crème Fraiche

2 - £22.95

Roasted red pepper and tomato soup with garlic croutons

Pork loin medallions with wholegrain mustard and white wine cream sauce, fondant 

potato and buttered green beans

Belgian chocolate cheesecake and cream

3 - £24.95

Duck liver and orange parfait with onion marmalade and toasted bloomer bread

Breast of chicken stuffed with sun blushed tomato and mozzarella cheese, pesto 

cream sauce, olive oil herb crushed potatoes, roast courgettes peppers and red 

onions.

Fresh raspberry pavlova stack with fruit coulis



Menus

Banquet Menus

4 - £26.95

Traditional prawn cocktail with Marie rose sauce and granary seeded brown bread.

Slow roast garlic and rosemary studded shoulder of lamb with redcurrant gravy, 

dauphinoise potatoes, chantenay carrots and braised leeks.

French lemon tart with raspberry coulis

5 - £28.95

Smoked salmon and prawn roulade with lemon and rustic brown bread

Roast English sirloin of beef with Yorkshire puddings, roast potatoes, fine green 

beans and roasted carrots

Chef’s summer pudding with mixed berries and raspberry coulis, served with 

clotted cream.

Although our banqueting menus are really delicious, if you feel your celebration 

and guests deserve some extra-special menu items then please do not hesitate to 

ask your coordinator, we will be delighted to discuss your choices with you



Menus

Your Choice Menus

Soups
Brocolli and stilton

Roasted red pepper and tomato

Leek, potato and chive

Minted pea

Country vegetable

£4.95

Starters
Duck liver and orange parfait with onion marmalade and toasted bloomer

£6.45

Crunchy Caesar salad with soft boiled egg

£5.25

Smoked salmon and prawn roulade with lemon and rustic brown bread

£6.45

Trio of Seasonal Melon with mixed berries and raspberry coulis

£4.95

Salad of baby Mozzarella and sun blushed tomatoes, with roasted peppers, lambs 

leaf and drizzled with basil olive oil.

£5.95

Traditional prawn cocktail with Marie rose sauce and granary seeded brown bread

£6.50

Baked flat mushroom topped with goats cheese and breadcrumbs, with lambs leaf 

and balsamic glaze

£5.50

Leek, cherry tomato and blue cheese pastry tart with rocket leaves

£5.95



Menus

Your Choice Menus

Main Courses

Breast of chicken stuffed with sun blushed tomato and mozzarella cheese, pesto 

cream sauce,

olive oil herb crushed potatoes, roast courgettes peppers and red onions.

£13.95

Slow cooked blade of beef with thyme roasted carrots and parsnip mashed potato

£14.95

Pork loin medallions with wholegrain mustard and white wine cream sauce, 

fondant potato

and buttered green beans and chantenay carrots

£15.95

Breast of chicken with creamy leek and bacon lardon sauce, buttery mash potato, 

roast carrots and green beans

£13.95

Slow roast garlic and rosemary studded shoulder of lamb with redcurrant gravy, 

dauphinoise potatoes, chantenay carrots and braised leeks.

£15.95

Traditional Roast Turkey

With pigs in blankets, sage and onion stuffing, roast potatoes and cranberry sauce

£14.95

Cod loin wrapped in Filo pastry with spinach, succulent prawns, baby potatoes fine 

green beans 

£14.95

Chicken in Red Wine Sauce

Served with baby onions, bacon lardons and mushrooms, roast potatoes and 

broccoli florets

£13.95



Menus

Your Choice Menus

Main Courses

Fillet Steak Medallions with fondant potato,

wild mushroom duxelle, sugar snap peas and rich red wine glaze

£18.95

Baked Salmon supreme with sundried tomato and thyme dressing, crushed olive oil 

potatoes,

wilted spinach and hollandaise sauce 

£14.95

Roast English sirloin of beef with Yorkshire puddings, roast potatoes, fine green 

beans

and roasted carrots

£19.95



Menus

Your Choice Menus

Desserts

Trio of cheesecakes, raspberry ripple, tasty lemon and chocolate

£5.95

Apple and Blackberry Crumble with custard

£4.95

French Lemon Tart with Raspberry sorbet

£5.25

Chef’s summer pudding with mixed berries and raspberry coulis,

served with clotted cream.

£5.95

Fresh raspberry and strawberry pavlova stack with fruit coulis

£5.65

Warm Apple Pie with vanilla Pod ice Cream

£4.50

Belgian chocolate cheesecake and cream

£5.50

Glazed Apple Tart with Crème Fraiche

£5.25

Chocolate Cup filled with Vanilla Pod Ice Cream

and topped with Baileys Cream

£4.95



Menus

Your Choice Menus

Vegetarian Choices

Tagliatelle Pasta with sundried tomatoes, rocket, olive oil and chilli

£12.95

Puff pastry tart made with Dolcellata and braised leeks

£11.75

Sweet Potato and Brie Risotto with rocket leaves and parmesan shavings

£12.95

Portabello Mushroom, roasted pepper and mozzarella stack

with sautéed herb potatoes and dressed leaves

£10.95

Tea and Coffee

Freshly brewed tea or filter coffee

£2.50

Freshly brewed tea or filter coffee and mint chocolates

£2.75

Freshly brewed tea or coffee with chocolate truffles

£2.95



Menus

Buffet Menus

Finger Buffet Menu

5 items £12.95

7 items £14.95

9 items £16.95

Assortment of freshly cut Sandwiches

Breaded Cod Goujons with tartare sauce

Spicy Marinated buffalo chicken wings

Chipolatas with a wholegrain mustard glaze

Selection of crips, nuts and tortilla chips with dips (v)

Mixed dim sum with a hot & sour dip

Red Onion and goats cheese tart (v)

Cocktail Sausage Rolls

Spicy Potato Wedges (v)

Breaded Mushrooms with garlic Mayonnaise dip (v)

Mini pork pies

Chicken Kebabs with Lime and chilli

Mini bruschettas with ham and mozzarella

Mini Fishcakes with Salmon and Spring Onion

Marinated chicken drumsticks Roasted Vegetable and Halloumi Kebabs (v)

Salmon and garlic herb Goujons with Lemon Mayonnaise

Floured Tortilla wraps with Olives, tzatziki, Humous and garlic Mayonnaise (v)

Calamaris with Lemon and parsley Mayonnaise

Cheese and Broccoli Quiche (v)

Extra items charged at £2.50 per item per person



Finishing Touches

Menu Tasting

We also offer the Organiser of the event the opportunity to come in to the 

hotel, once they have booked and returned the signed contracts, to have a 

menu tasting. This can either be for their chosen meal or to help them to 

make their decision.

Entertainment

We are happy to book our resident DJ for you for the evening - you are 

however more than welcome to bring in your own entertainment for no 

additional cost. They must however, provide all their own equipment.

Table Decorations

We offer a variety of decorative options from elegant tall martini glasses on 

each table filled with sparkling lights to intimate tea lights and glitter. You 

can choose festive balloons or swathes of coloured fabric to personalise 

your event in your preferred way. Just speak to your co-ordinator



Accommodation 

for You & Your Guests

With 140 fully air conditioned bedrooms we are able to accommodate your guests in style 

and comfort. We are happy to reserve a set of rooms in the name of your event making it 

easy for guests to phone up and book.

Should you require more than 10 rooms for your guests, we are pleased to offer a Group 

Discount for your party. Please ask for more details/rates.

We look forward to arranging your event with us soon… 


