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Your Christmas 
at Nottingham
Contemporary



Choose from a combination of 

• Slow roast rolled pork loin
• Roast topside of beef- marinaded in garlic and rosemary 
• Homemade vegan sun-blushed tomato and nut roast 

With sides of glazed thyme and agave carrots, roast garlic and rosemary 
potatoes, red wine and star anise braised cabbage. buttered French 
beans and homemade onion gravy.

Add desert… 

A choice of 

• To�ee apple crumble, served with custard 
• Pro�teroles with chocolate sauce 
• Tarte au citron served with berry compote 

Make it extra special. If you would like ideas on how to make it more special 
be it food, entertainment or hotels get in touch.

MENU
Served street food style

 How to book…

Email  niki@nottinghamcontemporary.org 

or call  0115 948 9750

Get into the festive spirit and treat your 
colleagues to a stylish Christmas party with 

For a stylish, warm and contemporary Christmas party choose from one of our 
curated packages. You and your guests will have exclusive use of one of our rooms, 
all you need to do is pick a date, send the guest list and we arrange the rest for you. 

Choose from two options… 

The Christmas Social. 
£40 +VAT per person
Arrive to a sparking cocktail, tasteful winter decorations and delicious festive spread 
served street food style. Our resident DJ will play music throughout the evening. 

The Christmas Do.
£79 +VAT per person
This option comes with all the above with some additional treats. Including a live jazz 
band, inclusive drinks* and a decadent dessert.
*4 per person 

Discounts are available for Nottingham Contemporary Partners and Members. NN
Minimum number of guests: 80
Maximum number of guests: 200


