
CELEBRATE 
WITH US



Hotel Indigo Leeds is a timeless 
hotel with reimagined 21st-
century roots. Our heritage 

stretches all the way back to 1879. 
Having seen the city grow and 

change around us, we’ve retained 
the same fierce independent 
spirit, thanks to an authentic 

Yorkshire welcome that’s 
delighted guests for 100 years 
past - and 100 more to come.

A vibrant spot where energy 
flows through every drink 

poured and every dish served. 
Inspired by the spirit of travel 
and the joy of discovery, our 
menus bring together bold 

flavours, crafted cocktails and an 
atmosphere alive with possibility. 

At our tables, conversations 
spark, friendships grow and 

tomorrow’s favourites are found. 



Whether it’s a birthday, anniversary, engagement or simply a 
reason to gather, we’re here to make every moment memorable. 
Come in, sit down and stay a while – to sip, savour and celebrate 

life’s best occasions in style.



CHEERS  
& CHILL

£30
PER PERSON

2 COURSE BUFFET
INCLUDES USE OF A PRIVATE ROOM

BUFFET MENU

BANKSIA WRAPS
SPICED CHICKEN
SPICED LAMB

HALLOUMI & VEGETABLE (V)
WITH GARLIC AIOLI, ZHOUG & SWEET CHILLI, SERVED WITH FRENCH FRIES

BANKSIA SALAD
LEAVES, PEACH, CRANBERRIES, FIGS, SULTANAS, DATES TOPPED 
WITH FETA CHEESE, CRUSHED WALNUTS, OLIVE OIL, SUMAC & 

POMEGRANATE MOLASSES (V)

SWEET

LOKMA
SPICED DOUGHNUTS SOAKED  

WITH HONEY & PISTACHIO (V)

TEA AND COFFEE
STILL AND SPARKLING WATER

SAVOURY



FORK & 
FLAME

£45
PER PERSON

2 COURSE PRIVATE DINING BUFFET
INCLUDES USE OF A PRIVATE ROOM

SALT-BAKED BEETROOTS
DRESSED IN SWEET BEETROOT SYRUP 
WITH FETA CHEESE & WALNUTS (V)

BANKSIA SALAD
LEAVES, PEACH, CRANBERRIES, 
FIGS, SULTANAS, DATES, TOPPED 
WITH FETA CHEESE, CRUSHED 
WALNUTS, OLIVE OIL, SUMAC & 
POMEGRANATE MOLASSES (V)

LAMB TAGINE
SHOULDER OF LAMB, APRICOTS, 
ALMONDS, SPICES, SERVED WITH 

PILAV RICE

PRIVATE DINING 
BUFFET MENU

SAVOURY

SWEET

HUMMUS KAVURMA  
SPICED CHICKEN

 SUMAC ONIONS, PICKLED  
TURNIP, GARLIC & ZA’ATAR,  
POMEGRANATE MOLASSES

HALLOUMI & VEGETABLE
SKEWERED HALLOUMI  
& VEGETABLES (V)

BROCCOLINI, SWEET  
CHILLI & TAHINI (VG)
BATATA HARRA, AIOLI,  
CRISPY FRIED SHALLOTS 

TRADITIONAL TIRAMISU

TEA AND COFFEE
STILL AND SPARKLING WATER



FEAST & 
FLAVOUR

SET DINNER MENU

STARTERS
KING PRAWNS WITH GARLIC, CHILLI & PARSLEY

BEETROOT TARATOR, FETA CHEESE & WALNUTS (V)

FIG & GOATS CURD, CHICORY, RED CHILLI HONEY & PINE NUTS (V)

MAINS
ROASTED POMEGRANATE CHICKEN, SWEET PEPPERS,  

COURGETTES, SUMAC MUSHROOMS

ROSE HARISSA ROASTED SALMON, SQUASH,  
CITRUS & BULGAR WHEAT

CARAMELISED CAULIFLOWER, MATBUCHA,  
ZHOUG & POMEGRANATE MOLASSES (VG)

ALL DISHES ARE SERVED WITH SIDE DISHES TO COMPLIMENT THE MAIN DISH

DESSERTS
CITRUS CHEESECAKE, ROSE SYRUP & ALMOND CRUMBLE (V)

LOKMA, SPICED DOUGHNUTS SOAKED IN HONEY & PISTACHIO (V)

MEDITERRANEAN CHEESE PLATTER, BREADS & DIPS (V)

TEA AND COFFEE
STILL AND SPARKLING WATER

£50
PER PERSON

3 COURSE SET DINNER
INCLUDES USE OF A PRIVATE ROOM



CANAPÉS

KING PRAWN SKEWER, GARLIC & CHILLI

TUNA & CHILLI TARTARE BLINI, SESAME & SPRING ONION

BEETROOT RYE CRACKER, WALNUT & FETA (V)

FALAFEL FRITTER WITH HUMMUS (V)

HALLOUMI SKEWER WITH SWEET CHILLI (V)

GOATS CURD WITH CHICORY & FIG (V)

CAULIFLOWER FRITTER WITH ZHOUG, MATBUCHA  
& POMEGRANATE (VG)

BEEF BRISKET PACHANGA
LOKMA SPICED DOUGHNUTS WITH PISTACHIO & HONEY

CANAPÉ MENU

4 CANAPÉS

£14
PER PERSON



PACKAGES
CELEBRATION

OF LIFE

FROM £20
PER PERSON

2 COURSE BUFFET

BUFFET MENU

BANKSIA WRAPS
SPICED CHICKEN
SPICED LAMB

HALLOUMI & VEGETABLE (V)
WITH GARLIC AIOLI, ZHOUG & SWEET CHILLI, SERVED WITH FRENCH FRIES

BANKSIA SALAD
LEAVES, PEACH, CRANBERRIES, FIGS, SULTANAS, DATES TOPPED 
WITH FETA CHEESE, CRUSHED WALNUTS, OLIVE OIL, SUMAC & 

POMEGRANATE MOLASSES (V)

SWEET

LOKMA
SPICED DOUGHNUTS SOAKED  

WITH HONEY & PISTACHIO (V)

TEA AND COFFEE
STILL AND SPARKLING WATER

SAVOURY

AT THE BANKSIA, WE OFFER A CALM AND WELCOMING SPACE TO GATHER, 
REFLECT, AND HONOUR A LIFE WELL LIVED. WITH THOUGHTFUL TOUCHES, 
COMFORTING FOOD, AND OUR SIGNATURE HOSPITALITY, WE’RE HERE TO 

HELP YOU CREATE A MEANINGFUL AND RESPECTFUL FAREWELL.



DRINKS
PACKAGES

BUCKET OF 10 BEERS
CHOOSE BETWEEN: SOL, PERONI GLUTEN 

FREE, JUBEL PEACH, CRUZCAMPO
£50

BUCKET OF 10 SOFT DRINKS
CHOOSE BETWEEN: SPRITE ZERO,  
COKE ZERO, COKE, DIET COKE

£30

WELCOME COCKTAIL 
CHOOSE ONE OF OUR BANKSIA 

CLASSIC COCKTAILS
£10

WELCOME MOCKTAIL 
CHOOSE ONE OF OUR MOCKTAILS

£6

SUNSET POUR
1X GLASS OF PROSECCO, PIMMS OR APEROL SPRITZ
1/2 BOTTLE OF WINE (HOUSE RED, WHITE OR ROSÉ)

STILL AND SPARKLING WATER
£24 PER PERSON

RAISE THE BAR
1X GLASS OF CHAMPAGNE OR SIGNATURE COCKTAIL

1/2 BOTTLE OF PREMIUM WINE (RED, WHITE OR ROSÉ)
STILL AND SPARKLING WATER

£36 PER PERSON

GLASS OF PROSECCO
£8

GLASS OF CHAMPAGNE 
£12

BUCKS FIZZ
£6

1/2 BOTTLE OF WINE
CHOICE OF HOUSE RED, WHITE, ROSÉ

£16



​BREAKFAST 
NETWORKING 

PACKAGE
£18
PER PERSON

SELECTION OF BAKED PASTRIES
MEDITERRANEAN GRANOLA

SMOKED PANCETTA SOURDOUGH
CRUSHED AVOCADO SOURDOUGH

TEA, COFFEE AND BLENDED JUICES
INCLUDES USE OF A PRIVATE ROOM

MINIMUM NUMBERS: 10 PEOPLE



EVENTS  
BESPOKE 
TO YOU

At Hotel Indigo Leeds and The Banksia, we make our events 
bespoke to you. Please get in touch to see how we can tailor  

our packages and bring your vision to life.

Website: leeds.hotelindigo.com
Email: reservations@leeds.hotelindigo.com

Phone: 0113 243 6454



Website: leeds.hotelindigo.com
Email: reservations@leeds.hotelindigo.com

Phone: 0113 243 6454


