
INOX
LEVEL 5 SU BUILDING

S10 2TG

HALIFAX HALL
ENDCLIFFE VALE RD

S10 3ER

BOOK YOUR END OF YEAR BOOK YOUR END OF YEAR 
CELEBRATION WITH US CELEBRATION WITH US 

FROM JUST £28 PER PERSONFROM JUST £28 PER PERSON

2025 - 26



A ful ly l icensed bar is available at both venues to order drinks on the night, 

but should you wish to pre order drinks for the tables please see below options:

A Glass of House Wine: £5 per person*

Half a Bottle of House Wine: £10 per person*

Buckets of Beer: £32 for 8 beers*

Jugs of Juice or Elderflower Spritzer:  £8 per jug (serves 6-8)

DJ and Dancefloor: £325 (INOX Only)

Speakers and Dancefloor: £150 (INOX Only)
*Drinks ordered must be same for everyone

Halifax Hall 30 people max, Ennis Room only
INOX minimum number of people 30 for Sunday to Thursday dates 

and 50 people for Fridays, Saturdays and Bank Holidays

GET IN TOUCH FOR DATES, PACKAGES, CHRISTMAS BOOKINGS OR FOR 
A CHAT ABOUT HOW TO MAKE YOUR EVENT UNIQUE:

E: EVENTS@WITHUS.COM
T: 0114 222 8822

PRICES INCLUDE VAT | T’S & C’S APPLY

Our Customer Allergy Statement
Some of our menu items contain nuts, gluten, and other allergens. We try our best to ensure your food is suitable for you. However, our 
food is often prepared in areas in which allergenic ingredients are present. Our product information charts show which dishes contain 

allergenic ingredients as intentional ingredients, however due to the preparation and cooking process we cannot guarantee that dishes 
are 100% free from other allergenic ingredients. We understand the dangers to those with severe allergies, so we advise you to speak 

to a member of staff who can help you make an alternative choice. Ingredients may have changed since your last visit, please check the 
relevant labeling and packaging or ask a member of staff. Anyone with a food intolerance or allergy, should not solely rely on vegan claims 

(including the Vegan trademark) as a suitable way to manage their safety because there could be an unintentional cross-contamination 
with allergens in the manufacturing or preparation process. If you need further information, please speak to a member of our team.

£28.00 per person
includes a drink on arrival

Main Options
Moss Valley Pulled Pork Biria Tacos*

OR 
Pulled Jack Fruit Bir ia Tacos* (VE)

*Served with Pico de Gallo,
Sour Cream and Chive, and Guacamole

Sides
Roasted Chil l i  and Garl ic Corn on the Cob (VE)

Black Bean, Tomato and Avocado Salad
with Lime and Coriander Dressing (VE)

Caulif lower Wings with
Cool Ranch Dressing (VE)

Cream Cheese Jalapeño Poppers (V)

Desserts (Choose 2)
Mango and Passionfruit

Eton Mess Cheesecake Pots (V)
OR

Apple and Rhubarb Crumble
with Vegan Custard (VE)

OR
Salted Caramel and

Dark Chocolate Mousse (VE)
OR

Glazed Lemon Tarts (V)

£32.50 per person
includes a drink on arrival

Starter
Goats Cheese and Sundried

Tomato Tart served with Dressed Rocket
and Balsamic Glaze (V)

OR
Moroccan Spiced Roasted Butternut Squash 

Soup with Lemon and Parsley Falafel
and Coriander Oil  (VE)

Main
Pan Fried Supreme of Chicken

served with Garl ic Potato Fondant,
Tenderstem Broccoli ,  Roasted Red Pepper

and Smoked Paprika Sauce
OR

Sweet Potato and Roasted Red Pepper Pasti l la 
served with Beetroot Fondant, Tenderstem 

Broccoli  and Saffron and Lemon Sauce (VE)

Dessert
Passion Fruit Cheesecake with Mango Compote 

and Coconut Sorbet (V)
OR

Dark Chocolate Mousse with Fresh Seasonal 
Berries and Cherry Sorbet (VE)

(V) = Vegetarian | (VE) = Vegan
Other dietary requirements can be catered for,

please speak to your event organiser


