Situated just 7 miles east of Leeds City centre
Close to several motorways — the M1 junction 46 (only half a mile away)
and the M62
Free car parking for over 250 cars
Own helipad
. Only 17 miles from Leeds/Bradford Airport.
. Excellent public transport network

Our dedicated business centre reception is on hand to meet and greet all
organisers and their delegates.

. Help and support throughout the day
. Support services available — fax, photocopying, access to pc and printer
. One point of contact for all your needs

19 dedicated meeting rooms

Individual heating and air conditioning in each room

Still and Sparkling mineral water and confectionary included in each
room

Pads and Pens included in each room

Perfect for meetings for 2 — 350 delegates

Flexible set-up styles available

WiFi accessibility

Hotel facilities

. Aiolis restaurant and bar
. Private dining facilities
. Triangle Health Club

144 Bedrooms

Private bathroom and shower
Tea and Coffee making facilities
WiFi accessibility

TV and in house movie channels
Air conditioning
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Wakefield Road, Garforth, Leeds, LS25 ILH
Only 1 mile from Junction 46 of the M1

Leeds Bradford Airport - 17 miles, 28 minutes
York Centre - 20 miles, 30 minutes
Harrogate Centre - 19 miles, 30 minutes
Leeds City Centre - 7 miles, 15 minutes

The hotel is situated on the roundabout of the A642 and A63 at Garforth

From M1, Junction 46
Take A63 eastbound and turn right at next roundabout. The hotel is situated
nearby on the left.

From A1 (travelling south)
Take M1 South and come off at Junction 46 and follow directions as above.

From A1 (travelling north)
Take the A63 signposted to Leeds and travel for 4 miles until the A642 roundabout.

Mé621 from Leeds

Exit Junction 7; follow the A639 East until Junction 44 of the M1. Follow the signs for
M1 North, exit at Junction 46 and follow the signs for Garforth/Selby. Turn right at
the first roundabout and the hotel is on the left.

Nearest BR Station: Garforth




Conference and Meeting Rooms

The Holiday Inn Leeds-Garforth offers inclusive non residential
and residential packages which can be tailored to suit your
individual requirements.

Non Residential Package

Inclusive of:-
Room hire in one of our comfortable meeting rooms with air conditioning and wifi

accessibility

Tea, Coffee and snacks on arrival, mid morning and mid afternoon

A choice of lunches
Still, sparkling mineral water and Confectionary
Pads and Pens on table
Flipchart with pads and pens, Screen and LCD projector on request
Stationary survival kit
Free car parking for all delegates
Conference host on the day of your event

Rates available from £35 per person inc VAT*

*Packages are available for a minimum of 10 delegates, rates dependant on numbers, room requirements and
availability

Residential Package

Inclusive of:-
Overnight accommodation
Full English breakfast
3 course dinner with tea and coffee
Partner stays free — no charge for accommodation or breakfast
Free use of the Triangle health club
Room hire in one of our comfortable meeting rooms with air conditioning and wifi
accessibility
Teaq, Coffee and snacks on arrival, mid morning and mid afternoon
A choice of lunches
Still, sparkling mineral water and Confectionary
Pads and Pens on table
Flipchart with pads and pens, Screen and LCD projector on request
Stationary survival kit
Free car parking for all delegates
Conference host on the day of your event

Rates available from £120 per person inc VAT

*Packages are available for a minimum of 10 delegates, rates dependant on numbers, room requirements and
availability
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Executive

Suite

Theatre

Theatre with

nraiection

Classroom

Cabaret

Meeting Room Details

Boardroom

without dance

Buffet — Stand

Dimensions

Ceiling height

(min-max)

Access size

Harewood

Bramham

Rothwell

Yorkshire
Suite

Magnet Suite

Magnet

Magnet Syn

Aberford

Stamford

Meeting
Room1-5

Meeting
Room 6 & 7

Elmete




Refreshment Options

Just as the Holiday Inn enables you to personalise your meeting space and facilities
the same personalised service applies to food and refreshments.
Full English breakfast (erved in Aiolis restaurant) £13.95 per person
Continental Buffet Breakfast £8.50 per person
Tea Coffee & bacon or sausage rolls £5.50 per person
Tea Coffee, pastries & fruit basket £3.25 per person

Orange juice £6.50 per litre jug

Tea Coffee, Sandwiches and fries £7.95 per person
Chef’s choice working finger buffet £10.95 per person

3 course restaurant buffet (served in Aiolis restaurant) £13.95 per person

Tea Coffee, Scones with jom & cream £3.25 per person

Tea Coffee, Mini doughnuts and muffins £3.25 per person

The below are priced on request:

Summer treat
Choose from strawberries and cream, orange juice, iced coffee, fruit smoothies and
ice creams for a cooling afternoon break

Spring in your step
Kick start the day with energy boosting nutritious cereal bars, selection of yoghurt
drinks and fresh fruit

Winter warmer
It doesn’t have to be winter to enjoy mince pies and fruit cake served with teq,
coffee and hot chocolate.

Autumn recharge
Enjoy a platter of fresh autumnal fruits served with hot apple cider (non alcoholic)
to recharge your batteries for the rest of the day

3 course restaurant dinner from £19.95 per person

3 course private dinner from £24.95 per person




Bite to eat?

Brunch

Breakfast Bap £4.25

Choose from bacon, sausage or fried egg

Continental pastry board with jom & butter
£5.25

Fresh fruit with low fat natural yoghurt £4.75

Light bites

Soup of the day £4.95
Nachos £6.25

Big Beef Burger £11.25

80z* beef burger, bacon, cheese, mild chilli relish, salad leaves,
tomato and chips

Italian Chicken Burger £11.25

Grilled chicken breast, mozzarella, pesto, salad, grilled peppers with
parmesan & Chips

Mushroom & pesto risotto £11.25

Creamy rice with mixed mushrooms

Spanish Chicken £11.25

Pan fried chicken breast, chorizo, black olives, plum tomato sauce &
long grain rice

Scampi & Chips £11.25

Whole tail scampi with chips, lemon & garden peas

80z Sirloin Steak £15.25

Chunky chips, roast tomato, red onion, flat mushrooms.
Choose from melted garlic butter, béarnaise or peppercorn sauce

Homemade Thai green chicken curry £11.25

Jasmine rice, prawn crackers, sweet chilli sauce

Fish & Chips £11.25

Homemade Kashmiri lamb kofta curry
Basmati rice, mango chutney, naan bread

Homemade vegetable curry
Sweet potato, spinach & chickpea curry, basmati rice, mango
chutney, naan bread

Sides

Chips £2.50
Onion rings £2.50
Garlic bread £2.50
with cheese £3.00
Potato Wedges £2.50
Side salad £2.50
Tomato and onion salad £2.50
Rocket & Parmesan salad £2.50

Aiolis Bar Menu

Deli sandwiches

Baguette, Ciabatta, Tortilla wrap, Seeded roll, Bloomer
white or brown served with crisps. Add chips for an extra
£1.50

Cajun Chicken £6.50
Spicy roast vegetables & melted mozzarella £6.50

Somerset Camembert with bacon and grilled
tomato £6.50

Tuna mayo with spring onion £6.50
Prawns, sweet chilli sauce with cucumber £6.50

Smoked salmon with horseradish and watercress
£6.50

Mature cheddar & pickle £6.50

Breaded turkey escalope with cos lettuce and
Caesar dressing £6.50

The Big Club £9.50

Toasted white or brown bread, chicken breast, grilled bacon, egg, tomato,
mayo, salad leaves and chips

Salads, Pizza & Pasta

Poached Salmon Salad £10.00

New potatoes, roast peppers and sour cream dressing

Ploughman’s Platter £10.00

Choose from cheddar or mature stilton or gammon ham

Tiger Prawn Salad £10.00

Mixed leaves, cucumber, tomatoes, roast asparagus, citrus dressing

Chicken noodle Salad £10.00

Spring onion, ginger, sugar snaps, egg noodles, oriental dressing

Roast tomato salad £10.00

Cherry tomatoes, parmesan, rocket, pine nuts, olive oil dressing

Fresh tomato & buffalo mozzarella penne £10.00
Cheery tomato sauce, oregano, fresh parsley

Homemade traditional beef lasagne £10.00
Served with garlic bread and tossed salad

Spicy meat pizza £10.00

Mozzarella, tomato, pepperoni, ham, chicken, red chilli, onions

Seafood pizza £10.00

Prawns, tuna, salmon, olives

Rustica veggie pizza
Tomato, grilled peppers, black olives, red onion, artichoke hearts

Add extra toppings to your pizza for just 75p each




Private Dining

Please choose one from each course of our menu selector for all your guests

STARTERS

Melon Rose with raspberry coulis & fresh Traditional smoked salmon with capers,
strawberries lemon & mixed leaves
Smoked haddock and spring onion fishcake Chicken liver pate with redcurrant jelly
with horseradish sauce Roast plum tomato and basil soup
Buffalo Mozzarella, beef tomatoes & a pesto Minestrone soup
dressing Carrot and coriander soup
Chilled cornet of ham encasing egg Potato & Leek soup

mayonnaise dressed with seasonal salad

MAIN COURSE

Supreme of chicken forestierre
Slow braised lamb shank with red wine gravy
Carved Roast beef with Yorkshire pudding and onion gravy
Roast leg of lamb with minted gravy
Supreme of chicken with tomato, shallot, mushroom and tarragon sauce
Roast loin of English pork with roast apples
Grilled sea bass with parsley butter sauce

Grilled fillet of salmon with white wine and chive sauce
Potato gnocchi with wild mushroom, cream and parmesan

Roast Portobello mushrooms with spinach and pine nuts

Aloo Gobi (cauliflower and potato curry) with rice

All above served with seasonal vegetables and potatoes

DESSERT

Fruits of the forest cheesecake Warm Blueberry and Almond tart
Profiteroles Banoffe Pie
White chocolate torte Warm apple crumble with custard
Black forest gateau Tart au citron
Strawberry cheesecake French apple tart

Dark chocolate truffle

FRESHLY BREWED COFFEE




