
One perfect party.
One of a kind.

The Nottingham Belfry
Nottingham

www.QHotels.co.uk/xmas

Christmas and New Year 2011
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Celebrate the festive  
season in style this year at  
The Nottingham Belfry.

We know how to throw a party and we’ll take care of every 
detail to ensure your party goes with a bang!  And what’s 
more we have fantastic accommodation available so you can 
prolong the magic.  We look forward to welcoming you to 
The Nottingham Belfry.
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Disco Inferno
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Christmas Party 
Nights
Join us in The Admiralty Suite, 
decorated in a monochrome setting 
for what will be a party night to 
remember!  Enjoy our three-course 
meal including a ½ bottle of wine 
per guest and dance the night away 
to our resident DJ.

December 9th, 10th, 16th, and 17th

Times:
7.00pm		  Bar opens
8.00pm		  Dinner served
9.30pm		  Entertainment starts
1.00am		  Bar closes

£40.00per guest including  
½ bottle of wine

03

Menu

0115 973 9393
To book please call us on:

Prawn and fish terrine, citrus dressing 
and lambs lettuce

Buttered leek and potato soup, 
croutons and crème fraîche (v)

Roast turkey breast, buttered sage  
and onion stuffing, smoked bacon 

wrapped chipolata, turkey gravy and 
cranberry sauce, roast potatoes and 

market vegetables

Roast rump of beef with pan juices, 
horseradish and Yorkshire pudding, 

roast potatoes and market vegetables

Mediterranean vegetable crumble  
with pesto mash and toasted  

bread crumbs (v)

Baileys cheesecake with coffee bean 
syrup and whipped mascarpone

Freshly brewed coffee and mints

Double cheese platter  
- £8.95 per guest

Matured cheddar, Somerset brie,  
spiced apple and pear chutney

Triple cheese platter  
- £50.00 per table of 10

 Vintage stilton, mature cheddar, 
Somerset brie, spiced apple and  

pear chutney

 (v) Denotes vegetarian
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Disco Inferno
Get out your flares and platform shoes 
and prepare to party to the classic 
sounds of the 70’s and 80’s! Fancy 
dress optional.

Menu

04

0115 973 9393
To book please call us on:

£25.00
November 25th  
December 2nd, 3rd, 8th, 14th and 15th

Times:
7.00pm		  Bar opens
8.00pm		  Dinner served
9.30pm 		  Entertainment starts
1.00am		  Bar closes

per guest

Buttered leek and potato soup, 
croutons and crème fraîche (v)

Pan-roast bacon wrapped chicken 
breast with sage and onion stuffing, 

Cumberland chipolata, market 
vegetables, roast gravy and spiced 

cranberry sauce

Mediterranean vegetable crumble 
with pesto mash and toasted  

bread crumbs (v)

Baileys cheesecake with coffee bean 
syrup and whipped mascarpone

Freshly brewed coffee and mints

Double cheese platter  
- £8.95 per guest

Matured cheddar, Somerset brie,  
spiced apple and pear chutney

Triple cheese platter  
- £50.00 per table of 10

 Vintage stilton, mature cheddar, 
Somerset brie, spiced apple and  

pear chutney

 (v) Denotes vegetarian
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Christmas  
Day Lunch
Join us in the Lawrence Restaurant 
this Christmas Day for a relaxing 
lunch.  We will take care of the 
cooking and washing up, all you need 
to do is sit back and enjoy!

Menu

Times:
12.00pm – 3.00pm		  Lunch served

0115 973 9393
To book please call us on:
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£62.00
December 25th

per guest

£31.00 per child aged 6-12 years
children aged 5 and under 
eat free

From the Carvery

Buttered leek and potato soup with 
croutons and crème fraîche (v)

A sumptuous selection of starters 
including smoked and cured meats, 

terrines, roulades and a mouth watering 
selection of salads and dressings

Traditional succulent sirloin of beef with 
Yorkshire pudding, seasonal vegetables 
and roast potatoes with a Merlot gravy

Traditional roast turkey crown with a 
chipolata sausage wrapped in smoked 

bacon, sage and onion stuffing, seasonal 
vegetables and roast potatoes

Poached paupiettes of lemon sole and 
salmon, chive buerre blanc sauce

Mediterranean vegetable crumble, pesto 
mash and toasted bread crumbs (v)

A selection of homemade desserts  
and puddings

Individual steamed Christmas pudding, 
Courvoisier brandy sauce

Freshly brewed coffee and mints

Double cheese platter  
- £8.95 per guest

Matured cheddar, Somerset brie,  
spiced apple and pear chutney

(v) Denotes vegetarian
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Menu

0115 973 9393
To book please call us on:

Boxing Day 
Lunch
After the festivities and excitement of 
the day before, let us take care of you.  
Enjoy our fantastic carvery and relax 
with family and friends.

December 26th

£25.00per guest

Times:
12.00pm – 3.00pm		  Lunch served

£13.00 per child aged 6-12 years
children aged 5 and under 
eat free

Buttered leek and potato soup with 
croutons and crème fraîche (v)

A sumptuous selection of starters 
including smoked and cured meats, 

terrines, roulades and a mouth watering 
selection of salads and dressings

Traditional roast beef, Yorkshire pudding, 
market vegetables, roast potatoes and 

Merlot gravy

Roast loin of pork, sage and onion 
seasoning, crackling, market vegetables, 

roast potatoes and Merlot gravy

Oven roasted salmon fillet, potato 
and chive crumb, wild mushroom and 

Chardonnay velouté

Mediterranean vegetable crumble, pesto 
mash and toasted bread crumbs (v)

A selection of homemade desserts  
and puddings

Individual steamed Christmas pudding, 
Courvoisier brandy sauce

Freshly brewed coffee with mints

Double cheese platter  
- £8.95 per guest

Matured cheddar, Somerset brie,  
spiced apple and pear chutney

(v) Denotes vegetarian
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New Year’s Eve 
Gala Dinner
See in 2012 in style.  Join us for a 
drinks reception before sitting down 
to enjoy our five-course Gala Dinner.  
After dinner, entertainment will be 
provided by our fantastic live band 
followed by dancing to the sound of 
our DJ.

December 31st

£70.00 per guest

Menu

Times:
7.00pm		  Drinks reception
8.00pm		  Dinner served
9.45pm		  Entertainment starts
1.00am		  Bar closes

Dress:
Lounge suits/black-tie

07

0115 973 9393
To book please call us on:

Smoked salmon and crayfish gâteau, 
cucumber noodles, roquette and a red 

caviar dressing

Lime, melon and champagne granite (v)

Roast sirloin of beef Forrestière, 
pancetta, oyster mushrooms, market 
vegetables, châteaux potatoes and 

Madeira jus

Roast feta cheese, char grilled vegetables 
and gazpachio dressing (v)

Assiette of desserts

Freshly brewed coffee and petits fours

Double cheese platter  
- £8.95 per guest

Matured cheddar, Somerset brie,  
spiced apple and pear chutney

Triple cheese platter  
- £50.00 per table of 10

 Vintage stilton, mature cheddar, 
Somerset brie, spiced apple and  

pear chutney

(v) Denotes vegetarian
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New Year’s 
Eve Family 
Celebration
Celebrate the New Year with all the 
family.  Enjoy our fantastic carvery and 
dance the night away to the sounds 
of our resident DJ.  For our younger 
guests we also have a film room to 
keep them occupied!

£41.00
December 31st

per guest

Menu

08

0115 973 9393
To book please call us on:

Times:
7.00pm – 10.00pm		  Tables available
7.00pm – 10.00pm		  Carvery served

£21.00 per child aged 6-12 years
children aged 5 and under 
eat free

From the Carvery 

Buttered leek and potato soup with 
croutons and crème fraîche (v)

A sumptuous selection of starters 
including smoked and cured meats, 

terrines, roulades and a mouth watering 
selection of salads and dressings

Traditional roast beef, Yorkshire pudding, 
market vegetables, roast potatoes and 

Merlot gravy

Roast loin of pork, sage and onion 
seasoning, crackling, market vegetables, 

roast potatoes and Merlot gravy

Oven roasted salmon fillet, potato 
and chive crumb, wild mushroom and 

Chardonnay velouté

Mediterranean vegetable crumble, pesto 
mash and toasted bread crumbs (v)

A selection of homemade desserts  
and puddings

Individual steamed Christmas pudding, 
Courvoisier brandy sauce

Freshly brewed coffee with mints

Double cheese platter  
- £8.95 per guest

Matured cheddar, Somerset brie,  
spiced apple and pear chutney

(v) Denotes vegetarian
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09

30th December:  Arrive at the hotel and make use of our fantastic 
leisure facilities.  Enjoy dinner in The Lawrence Restaurant.

New Year’s Eve:  Explore the local area and then relax and prepare for 
the evening ahead with our Gala Dinner.

New Year’s Day: Enjoy a leisurely start to the day with our extended 
breakfast and 1.00pm check out. For those on two night package dinner 
will be served in The Lawrence Restaurant. 

All prices shown are per guest
Single supplement: £20.00 per guest per night
Upgrade from: £20.00 per room per night

New Year Residential Package 

New Year’s Eve	 1 night	 2 nights

Gala Dinner adult prices:
	 £129.00	 £195.00(Over 18’s only)
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Rates valid from 19th December – 8th January and subject to availability. 
Quote “VFR11” when booking.

To book your accommodation call us on: 0845 074 0060
or visit www.QHotels.co.uk

10

£70.00 per night

£80.00 per night

Bed and breakfast, single occupancy from

Bed and breakfast, double occupancy from 

Overnight
Accommodation
Don’t worry about driving home or trying to find a taxi at the 
end of the night, take advantage of our fantastic party night 
accommodation.  If you are attending a Christmas Party at The 
Nottingham Belfry we can offer you exclusive accommodation 
rates including breakfast and use of our health and leisure club. 

Visiting Friends
and Family
If you’re doing the rounds this Christmas and New Year,  
The Nottingham Belfry is minutes from the M1 and provides the 
perfect place to stay.

£65.00Bed and breakfast price per night, per room

Quote “Party11” when booking
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Terms and
Conditions
For Christmas party bookings we will ask for a £15.00 per guest 
non-refundable non-transferable deposit and full pre-payment will 
be required six weeks prior to the event date.

For accommodation bookings, we’ll ask for full pre-payment.

All party nights are subject to availability.

For full terms and conditions visit: www.QHotels.co.uk/xmas
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0845 074 0060
www.QHotels.co.uk/xmas

The Nottingham Belfry, Mellors Way, 
Off Woodhouse Way, Nottingham NG8 6PY

Email: nottinghambelfryevents@QHotels.co.uk

For Party Reservations call our
Christmas Planner on 0115 973 9393

For Individual Bedroom Reservations call 
Central Reservations on 0845 074 0060

For Group Bedroom Reservations 
call 0115 973 9393
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