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Thank you for considering The Lion Hotel as your venue.
Here at The Lion we can cater for a wide range of events such as Conferences,

Private Dinners, Parties, Banquets and Wakes.
Below a list of our capacities:

CELEBRATE IN BELPER

All the above are our prices, inclusive of VAT and include the use of tables, chairs,
linen, dance floor (Arkwright only), private bar (Arkwright only) and staffing costs.

 
To confirm your booking we would require a £100.00 non refundable deposit two

weeks after your enquiry, we require full payment 48 hours before your event.
 

Please do not hesitate to contact us if you have any questions or would like to meet
with us to discuss your plans further and have a look around.

 
The Lion Events Team

 



You must cater for a minimum of 20 guests for each item chosen
 

Sausage rolls  £2
Vegetarian quiche V £2

Pork pie £2.50
Duck spring rolls & sweet chilli dip £2

Garlic pizza bread V £2
Vegan sausage rolls VG £2

Roast Mediterranean vegetable & pasta salad  VG* GF* £2
Honey mustard slaw V GF £1.50
Dressed mixed salad VG GF £1

 

AFTERNOON BUFFET 

A selection of finger sandwiches
A selection of homemade cakes

 Fresh scones, jam & Chantilly cream 
Mini macarons 

Homemade cookies
 

Unlimited pots of tea & filter coffee for two hours

AFTERNOON TEA
£18 per person 

Available Monday-Saturday 12-4pm
Unfortunately we cannot cater for vegans, and gluten free 

£10 per person 
Available Monday-Sunday 12-5pm
Available for parties of 20 and above

If any dietary modifications are required please notify us with exact numbers and requirements with your final numbers. 

What's Included 
Selection of sandwiches VG* GF* 

Selection of pizzas VG* GF* 

House chips  VG GF 

 

Unlimited tea and filter coffee 

Add Extras

Something Sweet?
Scones, strawberry jam, Chantilly cream V £3

Vegan carrot cake VG  £4

Dark chocolate brownie V GF* £3.50



For Parties of 20 and above

Available Monday-Sunday 6pm or 9pm 
If any dietary modifications are required please notify us with exact numbers and requirements with your final numbers. 

PARTY BUFFET  PACKAGES

£14 per person 

 

Selection of sandwiches VG* GF*

 

Selection of pizzas VG* GF* 

 

Lightly spiced chips VG GF 

 

House salad VG GF

 

Honey mustard slaw V GF

 

 

What's Included

How many tables will I have? 

For parties with a dance floor there will be 4 tables with 10 chairs around each. 

Can I decorate the room? 

You will be able to arrival one hour before to decorate e.g. centre pieces, balloon

arches. If you would like to stick anything to the walls we ask for you to use Blu tack.

Can I bring a cake? 

We can provide a cake table for you, if you're wanting us to cut the cake for you there

is a charge of £15. 

Can we have a DJ?

Yes, we have a DJ that we can recommend, you're more than welcome to arrange your

own DJ, singer or band. We will just need a copy of their public liability insurance and for

all of their equipment to be PAT tested. 

Q&A  



You must cater for a minimum of 20 guests for each item chosen

Pork & herb sausage rolls £2.50

Owen Taylor ploughman's pork pie £3

Chicken and bacon pasta salad GF* £2

Spiced lamb kofta kebab & tzatziki GF* £3

Peri-peri chicken drumsticks GF £2

Sliced honey glazed ham GF £2

Sliced beef & turkey GF £3

Bacon & cheese quiche £2

Duck spring rolls with sweet chilli dip £2

Classic prawn cocktail GF £3

Assorted breads, balsamic & olive oil VG £1.50

Honey mustard slaw V GF £1.50

Roast Mediterranean pasta salad VG* GF* £2

Vegan sausage rolls VG £2.50

Potato bravas GF VG £1.50

Broccoli & stilton quiche V £2

Vegetable spring rolls & sweet chilli dip VG £2 

Tomato, red onion & mozzarella salad V GF £2.50

Jersey Royal potato salad V GF £2

Add Extras

Something Sweet?
Vegan carrot cake VG £4.50

Chocolate brownie caramel sauce 

V GF* £4

Apple & blackberry crumble & vanilla

custard V £4 

Profiteroles & chocolate sauce V £4

Cheese board: selection of 3

cheeses, crackers, celery & chutney 

 V £6 



On the table

Garlic dough balls V £3

Flat bread and hummus VG £3

Olives & feta V GF £3

Crusty breads, olive oil & balsamic VG

£2

C a n o p é s  

OUR MENU
On Arrival 

Tomato, garlic & basil bruschetta VG GF* £2.50

 

Crab beignets & sweet chilli glaze £4

 

Smoked salmon pate crostini £3.50

 

Mini Yorkshire puddings, braised beef & horseradish £3.50

 

Mini jacket potatoes filled with cheese and onion V GF £2.50

 

Pork and black pudding croquette & apple chutney £3.50

 



Cauliflower & cheddar cheese

velouté, truffle oil, & croutons V

GF* £6

 

Tomato & red pepper soup, basil oil

& parmesan crisp VG* GF £6

 

French onion soup & gruyère

crostini GF* £6

 

Classic prawn cocktail & buttered

bloomer bread GF* £7

 

Grilled king prawns, spiced nduja

garlic butter & crusty bread GF* £9

 

Smoked haddock & cheddar fish

cake & hollandaise sauce £7

 

Duck rillette, Asian slaw, toasted

sesame & hoisin dressing GF* £8

Ham hock & pistachio terrine,

stilton croquette & apple slaw

GF* £7.50

 

Chicken liver & brandy pate, red

onion chutney & toasted

sourdough GF* £7.50

 

 

 

 

 

Buffalo cauliflower wings, slaw &

blue cheese dip V GF* £7

 

Goats cheese croquette,

beetroot puree & watercress

salad  V £7

 

Wild mushroom & garlic

bruschetta, ricotta, spinach &

chive dressing VG* GF* £7.50

 

M i n i m u m  o f  2  c o u r s e s ,  m a x i m u m  o f  3  i t e m s  o f f  o f  e a c h  c o u r s e
W e  a d v i s e  t h a t  y o u  c h o s e  o n e  v e g e t a r i a n  o p t i o n

THE  STARTERS
Our Menu 

Vegetarian Options



M A I N S

W e  a d v i s e  t h a t  y o u  c h o s e  o n e  v e g e t a r i a n  o p t i o n

Honey glazed roots V GF £3

Panache of veg VG* GF £2.50

Garlic & rosemary roast potatoes V GF

£2.50

Sides

Baked cod loin, chorizo & potato

peperonata & crusty bread GF* £17

 

Roasted strip loin of beef, crispy new

potatoes, tender stem broccoli &

salsa verde GF £19

 

 

 

 

Braised shin of beef, bourguignon 

 sauce, horseradish mash & roasted

roots GF £18

 

Roasted loin of pork, bubble & squeak,

white wine & mushroom sauce 

GF* £16

 

Roast leg of lamb, garlic pomme purée,

leek, fine beans, port & red current jus

GF £17

 

Pan seared salmon, soy honey sesame

glaze, Asian veg & sticky rice 

GF £18

 

Smoked haddock, bacon & cream

cheese potato cake, fine beans &

cheese sauce £17

 

Chicken Saltimbocca, parmentier

potato, bacon creamed savoy cabbage

with a mushroom & Madeira sauce GF

£16

 

 

Tomato & mascarpone gnocchi, rocket

salad, & garlic bread VG* £15

 

Vegan butterbean & spinach curry,

aromatic rice, poppadum & mango

chutney VG GF* £16

 

Mushroom, brie & lentil nut roast,

garlic roasted potatoes, buttered kale,

port & cranberry gravy

VG* £15

 

Mashed potatoes V GF £2.50

Dressed salad VG GF £1.50

Classic Caesar salad GF* £2.50

Vegetarian Options



Peanut butter brownie, caramelized banana & caramel ice cream V £7

 

Dark chocolate Bailey's cheesecake & Bailey's Chantilly  V £7

 

Sticky toffee pudding, butterscotch sauce & clotted cream V £6.50

 

Treacle sponge pudding &  vanilla custard V £6.50

 

Classic lemon tart, raspberry mousse & raspberry purée £6.50

 

Apple frangipane tart, Calvados cream & apple crisp V £7

 

Vegan brownie  & vanilla ice cream VG £6.50

 

Vegan carrot cake, vanilla ice cream & hazelnut brittle VG GF £7

 

Chargrilled pineapple, coconut ice cream & toasted almonds VG GF £6.50

M i n i m u m  o f  2  c o u r s e s ,  m a x i m u m  o f  3  i t e m s  o f f  o f  e a c h  c o u r s e  

THE  DESSERTS
Our Menu

Sausage, mashed potatoes & beans £7

Homemade chicken dippers chips and

beans GF £7

Fish fingers, chips and peas £7

Cheese and tomato pizza V £7

 

Chocolate brownie V £4

Selection of ice cream V £3.50

Nutella pizza & fresh berries V £4

LITTLE
PEOPLE
Available in conjunction with 
'our menu'

Aged 12 and under

Tomato soup with crusty bread 

VG GF* £3.50

Crudités, hummus VG GF £3.50

Cheesy garlic bread V £3.50

To Start

To Follow

To Finish



As our main suite, the Arkwright Suite is ideal for larger wedding receptions of up to

70 guests for the wedding breakfast and a civil wedding or partnership and 120 for

an evening reception.

 

Select our Strutt Suite for a more intimate atmosphere, capable of seating up to 40

guests for a civil wedding or partnership or alternatively up to 30 guests for a

wedding breakfast.

The Lion Hotel is a fully licensed establishment, equipped with a choice of two

suites at your disposal for the solemnisation of marriage and civil partnerships.

 

Before confirming your date with us here at The Lion Hotel, please telephone and

check the availability of the Registrar.

WEDDINGS

Arkwright Suite Strutt Suite

Ceremony £220

Reception £180 

Ceremony £165

Reception £120

 

Room HireRoom Hire



Table top projector & screen: £20
 

Tea & coffee: £2.70 per serving 
Jugs of fruit juice (Apple, Orange or Cranberry): £6 per jug

Bottled mineral or sparkling water (750ml): £4.50 per bottle
 

Croissants with preserves V: £3.50pp
Bacon or sausage sandwiches GF*: £6pp 

Vegetarian sausage sandwiches: £6pp
 

Sandwich platter V* GF*: £6pp
Scones with cream and jam V: £4pp

Biscuit selection V: £1.50pp
 
 

For further food options please see our Buffet and Menu Packages
 

includes jugs of water and mints for the table

Arkwright (max capacity 100)
Full Day £180 Half Day £90

Strutt (max capacity 40)
Full Day £100 Half Day £50

Vaults (max capacity 20) 
Full Day £50 Half Day £25

Available Monday-Sunday 8am to 9pm 

CONFERENCES & MEETINGS

Function Room Hire Costs



At The Lion Hotel, we like to keep things as simple as possible including our terms of
business. This is to ensure that each party is familiar with the terms and conditions

outlined before continuing with the booking process. 
 

For a full copy of our Terms and Conditions please contact our main reception
 

Bridge Street, Belper, Derbyshire, DE56 1AX

 

www.lionhotelbelper.co.uk | 01773 824033 | events@lionhotelbelper.co.uk

 

@LionHotelBelper


