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Corby-Kettering A43 

 

 

 

Here at the Holiday Inn Corby—Kettering A43, we 
understand the importance of menu quality and 
variety. With this in mind we hope to cater for the 

most discerning of palates.  

 

However if you should have any suggestions or 
requests to help make your conference, meeting 
or dinner be a success please call us, after all we 

are here for you. Our customer.  

 

 Refreshments     

 Breakfast      

 Business Lunch     

 Buffet Menu    

 Private Dining     

 Wine List     

   

Customers concerned about the presence of nuts, seeds or other 
allergens in our food are welcome to request further information 

from their event coordinator.  

 

We have taken the decision to remove, as far as practicable, GM 
soya and maize from all food products served.  
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Corby-Kettering A43 

Beverage 
 
 
 
 
 
 
 

 
 

Accompaniments
  

 
 

 

Tea and coffee    £1.80 
 
Tea, coffee and biscuits   £2.35 
 
Hot chocolate     £2.25 
 
Orange juice(1 litre jug)   £5.00  
 
Smoothies      £3.50  
 
   
 
 
Cookies (2)     £1.75 
 
Miniature Danish pastries (2)  £1.95  
 
Croissants and preserves  £2.25 
 
Bacon/ sausage rolls   £3.95 
 
Fruit platter     £5.00 
 
Miniature chocolate bars  £1.50 
 
Scones with jam/ cream   £1.75 
 
Selection of  ice cream lollies  £2.50 
 
Selection of Cake    £2.50 
 
    
 
 
 
 
 
 
 

All of the rates quoted are per person unless otherwise stated 
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Themed Breaks 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Breakfast 
 
 

£3.65   Continental Break  
Pastries and muffins served with tea, coffee and  

orange juice. 
 

        £4.95           Early Morning Break  
Bacon baps served with tea and coffee and fresh 

orange juice 

 

        £3.65      Healthy Break  
Fresh fruit and muesli  bars served with tea and  

coffee 

 
        £3.65       Chocoholic’s Heaven  
Chocolate fudge brownies and chocolate cookies 

served with  tea and coffee 
 

        £4.95           Ultimate Chocolate Heaven 
 Mini chocolate bars, chocolate muffins and 

cookies served with hot chocolate 
 

        £3.65         Traditional Afternoon Tea  
Selection of scones with preserves and cream, 

served with freshly brewed tea and coffee 
 

 

    
£4.95                                              Healthy  

Fresh fruit platter and a selection of yoghurts, served 
with fresh orange juice and freshly brewed tea and 

coffee   

 
       £4.00          Continental 
Selection of croissants and Danish pastries, pain au 

chocolate served with fresh orange juice and freshly 
brewed tea and coffee 

 

    £10.00                             Full English 
Choose from the following items; bacon, sausages, 

hash browns, baked beans, mushrooms, grilled  
tomatoes. All served with orange juice and freshly 

brewed tea and coffee  
 
 

All of the rates quoted are per person unless otherwise stated 
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Corby-Kettering A43 

Working Lunch 
Served in the Meeting 

Room  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Restaurant Lunch 
Served in Seasons  

Restaurant  

 
 

Working Lunch      £10.50 

Includes sandwiches or open rolls and a  

complimentary fruit basket or platter. In addition 

please select 5 items form the list below.  

 

Deluxe Working Lunch    £13.95 

Working lunch includes sandwiches or open rolls and 
a complimentary fruit basket or platter. In addition 
please select 7 items form the list below.  

 
Crudités with dips 

Loaded potato skins 

Chicken satay sticks 

Vegetable spring rolls 

Pizza with selection of toppings 

Potato wedges with sour cream dip and salsa 

Selection of petit crolines 

Pork pie with pickle and chutney 

Warm sausage rolls 

Mini scotch eggs with dips 

 
 

Two Course Restaurant Lunch  £13.95 
Choose from main course and dessert 

 

Three Course Restaurant Lunch £15.95 
Select a starter, main course and dessert 

 
 

 
 
 
 
 
 
 

All of the rates quoted are per person unless otherwise stated 
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Chef Suggests 
Served in the Meeting 
Room  

£14.95      Themed Working Buffet Lunch 
 

Italian  
Pizza wedges 

Selection of pasta 
Garlic bread 

Freshly prepared salad 

*** 
Fresh fruit platter 

 
  Mexican 

Selection of chicken and vegetable wraps 
Beef  or vegetable chilli and rice 
Tortillas with sour cream and salsa 

Freshly prepared salad 
*** 

Individual ice cream pots 

 
  American 

Chicken burgers 
Steak baguette 

Fries or potato wedges 
Freshly prepared salad 

*** 
Waffles or pancakes with syrup 

 
  East meets West 

Vegetable samosas 
Onion bhajis 

Poppodoms, prawn crackers and dips 
Vegetable spring rolls 

Thai fish cakes 
*** 

Exotic fruit platter 

 
Ploughmans 

Selection of English cheeses 
Pate 

Warm bread rolls 

Pickles 
Freshly prepared salad 

*** 
Fresh fruit platter 

 

All of the rates quoted are per person unless otherwise stated 
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Corby-Kettering A43 

Finger Buffet 
 

Finger Buffet A     £10.40  

Please select 5 items from the list below 

 
Finger Buffet B     £14.00  

Please select 7 items from the list below 

 
Finger Buffet C    £19.25  

Please select 10 items from the list below 

 
Selection of open rolls (1) 

Breaded mushrooms with garlic mayonnaise dip (4) 

Battered chicken dippers with a satay sauce (3) 

Battered prawn balls with sweet chilli dip (2) 

Assorted quiche (1) 

Onion bhajis (1) 

Vegetable samosas (1) 

Vegetable pancake roll (1) 

Vegetable satay kebabs with salsa dip (2) 

Pizza wedges triple cheese, pepperoni (1) 

Garlic & cheese bread (2) 

Petit crolines (2) 

Individual pork pie (1) 

Mini scotch eggs (3) 

Sausage rolls 2” (2) 

Crudités and dips(10) 

Potato wedges with salsa dip (6) 

Cocktail vegetable satay with chutney(3)  

Chicken Ttkka stick (2)  

French canapé selection (1) 

Plaice goujons with a tartare sauce (1) 

 

Quantity in brackets indicates the number of items per portion 

All of the rates quoted are per person unless otherwise stated 
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Corby-Kettering A43 

Chef Suggests             £10.40                Menu One 

Selection of freshly prepared sandwiches (1.5) 

Sausages rolls (2) 

Fresh crudités and dip (10) 

Roast chicken drumstick (1) 

Individual pork pie (1) 

 

 

£14.00                Menu Two 

Selection of open rolls (1) 

Vegetable crolines (2) 

Crudités and dips (10) 

BBQ Chicken drumsticks and thighs (1) 

Individual pork pie (1) 

Crispy potato wedges (6) 

Vegetable samosas (1) 

Plaice goujons and tartare sauce (1) 

  

All of the rates quoted are per person unless otherwise stated 
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Corby-Kettering A43 

Hot Fork Buffet 
Please select one 

starter and one dessert 
which will be served to 

the table 

 
 
 
 
 
 
 
 
 
 
 
 

 

Fork Buffet       £25.00 

Cream of leek and potato soup 

Or 

Country style farmhouse pâté  

 
***** 
 

Chicken and seasonal vegetable casserole 

Oriental style beef 

Vegetable kebabs served with salsa and rice 

 
Served with a selection of buttered new potatoes, 

rice, vegetables and salads 
***** 

 
Apricot bread and butter pudding 

Or 

Tiramisu 

 
Freshly brewed coffee or tea with mints 

 

Carvery Buffet      £26.00 
 
Homemade tomato and basil soup 
 

***** 
 
Traditional hand carved roast topside of beef and 
Yorkshire pudding  
 
Hand carved roast breast of turkey with sage and 

onion stuffing 

 

Served with fresh market vegetables and  
roast potatoes  
 

***** 
Chocolate profiteroles  
 
Freshly brewed coffee or tea with mints 

All of the rates quoted are per person unless otherwise stated 
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Cold Fork Buffet 
Please select one 
starter and one dessert 
which will be served to 
the table 

 

£25.00    Cold Fork Buffet  

 
Plump prawn cocktail 

Or 
Seasonal melon and fresh fruits 

 
 

*****   
 

Carved roast tarragon turkey breast 

Carved mustard glazed topside of beef 

Carved honey and cinnamon roast ham 

Steamed salmon fingers 

Vegetarian quiche 

Hot new potatoes / jacket potatoes 

Coleslaw salad 

Mixed leaf salad 

Pasta salad 

Waldorf salad 

Mixed vegetable rice salad 

Fresh baked bread 

Assorted accompaniments 

 
***** 

 
Vanilla cheesecake 

Or 
Chocolate profiteroles 

 
 

Freshly brewed coffee or tea with mints 

     
 

 

All of the rates quoted are per person unless otherwise stated 
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Starters 
Please select one 

starter 

Chicken and Bacon Salad  £4.75 
A tossed salad incorporating bacon lardons, 
chicken and croutons, drizzled with Caesar dressing 

 
Plump Prawn Cocktail    £4.95 
Plump Atlantic prawns bound with Marie Rose sauce 
and presented with a seasonal salad and citrus fruit 

 

Stuffed Field Mushroom   £4.75 
A baked field mushroom filled with smoked bacon,  
garlic, leeks and mozzarella cheese with a herb 

crème fraiche 

 
Goats Cheese & Tomato Salad  £4.25 
A slice of goats cheese with sun dried tomatoes on 
a bed of mixed salad accompanied by a tomato 
and onion chutney 

 
Seasonal Melon and Fresh Fruits £3.95 
Slithers of melon presented with an array of fresh 
seasonal fruits and drizzled with lime, ginger and  
maple syrup  

 
Country Style Farmhouse Pâté £4.50 
Farmhouse pâté dressed with onion chutney and 

melba toast, presented with a seasonal salad and 
baskets of crunchy bread  

 
Char grilled Vegetable Terrine  £4.25 
Served with a tomato and coriander coulis  
 

Poached Salmon Platter   £4.95 
Fresh cold poached salmon presented on a mixed 
rustic salad, topped with a lemon mayonnaise,  

sprinkled with chives and crispy croutons 
 

 

 

 

 

 

All of the rates quoted are per person unless otherwise stated 
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Corby-Kettering A43 

Soups 
 
 
 
 
 
 
 
 
 
 
 
 

Vegetarian Main 
Courses 
Please select one     
option for all  
Vegetarians  

 
 
 
 

£3.95  Cream of Leek & Potato 
With chopped chives 

 
£3.95   Carrot & Coriander 
A smooth carrot soup garnished with coriander  

 

£3.95       Tomato and Basil 
 A smooth blended soup with chopped basil  

 
£3.95   Country Mushroom 
With onions, leeks and mushrooms finished with 

cream 

 
£3.95       Thick Vegetable 

Served with croutons 

     
 

£12.00   Stuffed Aubergine 
Stuffed with seasonal roast Mediterranean  

vegetables 

 
£12.00   Open Mushroom 

Filled with leek, tomato, onion and garlic,  
accompanied by a tomato and sweet pepper 

sauce 

 
£12.00    Caramelised Red Onion and  

Goats Cheese Case  
Drizzled with herb oil and served with mixed leaves 

 
£12.00   Mushroom Strudel 

Wild mushrooms cooked with shallots in a white wine 
herb sauce, baked in filo pastry and served with a 

dill cream sauce  

All of the rates quoted are per person unless otherwise stated 
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Main Course 
Please select one Main 

Course 
 

All main courses are 
served with chefs  
selection of fresh  

market vegetables 
and potato dish of the 

day 

Tarragon Roast Turkey    £13.00 
Roast breast of turkey accompanied by a sage 
&onion stuffing, bacon wrapped chipolata and 
cranberry sauce  

 
Roast Rack of Lamb   £19.95 
Lamb coated with leek, garlic, onion and herb crust 

roasted in the oven and presented on a chive mash 
with a rosemary jus  

 
Baked Mustard Pork Loin   £13.00 
Loin of pork coated with English mustard, 
served with baked apple and a cider, mustard & 
apple sauce  

 
Sirloin of Beef      £18.50 
Roast sirloin of beef served with  
Yorkshire pudding and a bordelaise sauce  

 
Parma Wrapped Chicken   £15.50 
Breast of chicken stuffed with spinach, mushrooms, 

garlic, and smoked bacon wrapped in Parma ham 
accompanied by a mushroom cream & white wine 
sauce  

 
Roast Topside of Beef    £15.75 
Served with herb Yorkshire pudding and roast gravy 
 

Fillet of Chicken     £12.50 
Roast chicken fillet dusted with a herb seasoning, 
accompanied by leek and bacon cream sauce 

 
Salmon and Dill en Croute  £13.50 
Supreme of salmon marinated with dill, wrapped in 
pastry and baked, served with a mild mustard and 
chardonnay sauce 

 

Braised Steak Chasseur   £14.75 
Tender Steak with white wine, tomato, shallot and 

tarragon sauce 

 

 

 

All of the rates quoted are per person unless otherwise stated 
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Desserts 
Please select one  
Dessert 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Coffee 

£5.00     Chocolate Profiteroles  
With lashings of chocolate sauce and fresh cream,   

decorated with strawberries  

 
 £4.50    Tart au Citron 

Drizzled with lemon coulis and rosette of cream 

 
£5.00                  Chocolate Truffle Torte  

Served with fresh strawberries and a dusting of 
chocolate  

 
£4.75     Strawberry Shortcake Bavarois  

Served with strawberry and mint coulis  

 
£4.75 White Chocolate and Raspberry  

Brulee Cheesecake  
With fresh fruits and rosette of cream 

 
£4.50        Sherry Trifle 

Served with berries and fruit coulis 

 
 £4.50      Tiramisu  

Traditional Italian sweet, sponge, cream and  
Marsala presented with a coffee cream 

 
£4.50    Rich Chocolate Cake  

Drizzled with chocolate sauce  and served with a 

 rosette of cream  

 
£4.75 Apple and Sultana Crumble 

Served with cream custard 

 
£16.50    Platter of Cheese  
A platter of English and Continental Cheeses  

for each table with wafer biscuits 

 
 

£1.95   Coffee with Petit Fours 
  

£1.25                          Coffee with Mints  
  

All of the rates quoted are per person unless otherwise stated 
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Chef Suggests Menu 1      £22.50 

 
French Onion Soup 

Served with a cheese crouté 

 
***** 

Supreme of Chicken 

In a bacon, mushroom and cream sauce 

 
Served with chefs selection of fresh market  
vegetables and potato dish of the day 
 

*****  

Individual Chocolate Torte 

Served with fresh strawberries and a dusting of 
chocolate  

 
Freshly brewed coffee and mints 

 

Menu 2      £26.00 

 
Seasonal Melon and Fresh Fruits  
Presented with an array of fresh seasonal fruits and 

drizzled with lime, ginger and maple syrup  
 
***** 

Braised beef steak  

Presented with a leek and caramelised onion glaze 

 

Served with chefs selection of fresh market  
vegetables and potato dish of the day 

 
*****  

Banoffee Tart 

Biscuit crumb base topped with bananas, toffee 
sauce and cream with a light cocoa dusting 

 
Freshly brewed coffee and mints 

All of the rates quoted are per person unless otherwise stated 
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Chef Suggests 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

£29.00              Menu 3 

Chicken and Bacon Salad 
A tossed salad incorporating bacon lardons, 

chicken and croutons, drizzled with Caesar dressing 
 

***** 

Tender Pork Fillet  

Wrapped in Spinach and Parma Ham,  
accompanied by a sage jus 

 
Served with chefs selection of fresh market  
vegetables and potato dish of the day 

 
*****  

White Chocolate and Raspberry  
Brulee Cheesecake  

With fresh fruits and rosette of cream 
 

Freshly brewed coffee and mints 

 

£32.50      Menu 4 

 
Wild Boar Terrine 

dressed with onion chutney and melba toast,  
presented with a seasonal salad and baskets of 

crunchy bread  
 

***** 

 
Rosemary Herb Crusted Rack of Lamb 

Lamb coated with a herb crust roasted in the oven 
and presented on a chive mash with a rosemary jus  

 
Served with chefs selection of fresh market  
vegetables and potato dish of the day 

 
*****  

Tart au Citron 
Drizzled with lemon coulis and rosette of cream 

 
Freshly brewed coffee and mints 

All of the rates quoted are per person unless otherwise stated 



 

 

Corby-Kettering A43 

    

 

Geddington Road 

Corby 

Northamptonshire 

NN18 8ET 

 

� � � � 01536 401020 

� � � � events@hicorby.com 

   hicorby.com 


