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This year why not make sure you don’t miss out
on all the fun - come to us for your Christmas
Celebrations.

With a range of dates to choose from, you can enjoy
a hassle free, three course family Christmas Lunch
or Dinner, dance the night away at our Disco Party
Nights or even a luxurious three course Christmas
Day Lunch...what better way to kick start the

festive period?

New for 2011 - we will now be open throughout the
festive and New Year period!

Retro Christmas Disco Party - £27.50
Friday 2nd, Saturday 3rd, Friday 9th and
Saturday 10th December

Black & White Party Nights - £27.50
Friday 16th and Saturday 17th December

Christmas Lunches - £15.95
Sunday 4th December and 11th to 23rd December
(excluding Saturday)

Christmas Dinners - £17.95
(Monday to Thursday) 5th to 22nd December,
23rd and 24th December 2011

Christmas Day Lunch - £55.00
Children under 12 £27.50 - Children under 4 free

Boxing Day Lunch - £21.95
Children under 12 £12.50 - Children under 4 free

New Year’s Eve Dinner - £21.95
Children under 12 £10.95 - Children under 4 free

New Year’s Day Lunch - £21.95
Children under 12 £12.50 - Children under 4 free

We are pleased to offer a special “Play and Stay”
bed and breakfast rate of £40.00 single, £60.00
double, per room, per night to all guests attending
our Christmas Dinner and Disco Party Nights.



Retro Christmas Disco Party

Friday 2nd, Saturday 3rd, Friday 9th & Saturday 10th December

Menu and music going back to the 60s and 70s! £27.50pp -
Dinner served 7.00pm till 8.30pm. Dancing till midnight

Dust off your flares and tease up your hair. Come and celebrate

Christmas with us - be there or be square!

Menu from the “Good OId Days”

Freshly made soup of the day (v)
Melon boat with an orange cherry sail (v)
Egg mayonnaise (v)

Prawn cocktail
Peppered mackerel with horseradish sauce

Traditional roast turkey with herb stuffing, chipolata sausage
and cranberry sauce
Beef Bourguignon
Roast Loin of pork with sage and onion stuffing
and cider apple sauce
Coqg au vin
Fillet of salmon with hollandaise sauce
Mushroom stroganoff with savoury rice (v)

Chef’s selection of seasonal vegetables and potatoes

Traditional Christmas pudding with brandy sauce
Homemade trifle
Black forest gateau
Steamed syrup sponge with custard
Walnut sundae

Tea or coffee with after dinner mints

Black & White Party Nights

Friday 16th and Saturday 17th December
£27.50pp - Dinner served 7.00pm till 8.30pm.
Dancing till midnight

Leave your colours on the rack,
dress yourself in white and black!

Deep fried whitebait with tartare sauce
Smoked chicken salad with black olives
White onion marmalade tartlet with salad (v)
Celery and white stilton soup (v)

Traditional roast turkey white meat with herb stuffing,
chipolata sausage and cranberry sauce

Beef and Guinness pie
Chicken breast in a white wine and mushroom sauce
White fish mornay
Loin of pork with a white stilton and apricot sauce
Vegetable stir fry with a black bean sauce (v)

Chef’s selection of seasonal vegetables and potatoes

Black cherries and ice cream
White chocolate torte
Apple and blackberry pie with custard
Blackcurrant and apple bavarois
White cheeses with black grapes and biscuits

Tea or coffee with after dinner mints



Christmas Lunches

Sunday 4th December and 11th to 23rd December 2011
(excluding Saturday)

£15.95pp - Served 12.00pm till 2.00pm

Freshly made soup of the day (v)
Deep fried locally grown mushrooms with a garlic dip (v)
Fantail of melon with winter berries and a fruit coulis (v)
Ham hock terrine with chutney and sliced baguette

Traditional roast turkey with herb stuffing, chipolata sausage
and cranberry sauce

Roast Loin of pork with sage and onion stuffing
and cider apple sauce

Girilled fillet of salmon with a lemon and herb dressing
Broccoli wellington with a piquant tomato sauce (v)

Chef’s selection of seasonal vegetables and potatoes

Traditional Christmas pudding with brandy sauce
Fresh fruit salad with cream
Tarte au citron
Mature Cheddar and local stilton with grapes and biscuits

Tea or Coffee with after dinner mints

Christmas Dinners

(Monday to Thursday) 5th to 22nd December,
23rd and 24th December 2011

£17.95pp - Served 7.00pm till 9.00pm

Freshly made soup of the day (v)

Deep fried locally grown mushrooms with a garlic dip (v)
Fantail of melon with winter berries and a fruit coulis (v)
Ham hock terrine with chutney and sliced baguette
Prawn salad on a bed of mixed leaves with a Marie Rose sauce

Traditional roast turkey with herb stuffing, chipolata sausage
and cranberry sauce

Roast Loin of pork with sage and onion stuffing
and cider apple sauce
Braised beef in a red wine sauce
Girilled fillet of salmon with lemon and herb dressing
Honey baked ham with a Madeira sauce
Filo pastry vegetable parcel with a piquant tomato sauce (v)

Chef’s selection of seasonal vegetables and potatoes

Traditional Christmas pudding with brandy sauce
Fresh fruit salad with cream
White chocolate truffle torte
Chocolate box
Mature Cheddar and local stilton with grapes and biscuits

Tea or Coffee with after dinner mints



Christmas Day Lunch

Served 12.00 till 2.00pm

Adults £55.00 - Children under 12 £27.50
Children under 4 free

Freshly made minestrone soup (v)
Prawn and smoked salmon cornets
Melon, kiwi and strawberry platter (v)
Smoked chicken and asparagus salad with a balsamic dressing
Deep fried locally grown mushrooms with a garlic dip (v)

Grilled salmon fillet with a hollandaise sauce

Traditional roast turkey with herb stuffing, chipolata sausage
and cranberry sauce

Roast Loin of pork with sage and onion stuffing
and cider apple sauce

Grilled fillet steak served with a Béarnaise sauce
Roasted vegetable and goats cheese tartlet (v)

Served with a selection of roast, new and homemade chipped
potatoes and seasonal vegetables

Traditional Christmas pudding with brandy sauce
Fresh fruit salad with cream
Individual lemon meringue pie
Chocolate fondant
Mature Cheddar and local stilton with grapes and biscuits

Tea or coffee and after dinner mints

Boxing Day Lunch

Served 12.00 till 2.00pm

Adult £21.95 - Children under 12 £12.50
Children under 4 free

Freshly made soup of the day (v)

Chicken and bacon salad with a balsamic dressing
Tomato, red onion and mozzarella salad (v)
Deep fried mushrooms with a garlic dip (v)

Melon fan with a fruit coulis and mango sorbet (v)

Traditional roast turkey with herb stuffing, chipolata sausage
and cranberry sauce

Roast sirloin of beef with Yorkshire pudding
Grilled salmon fillet with a lemon and herb dressing
Honey glazed gammon with a Madeira sauce
Roasted vegetable and goats cheese tartlet (v)

Chef’s selection of seasonal vegetables and potatoes

Bramley apple pie with custard
Sticky toffee pudding
Fresh fruit salad with cream
Chocolate fondant
Mature Cheddar and local stilton with grapes and biscuits

Tea or coffee and after dinner mints



New Years Bve Dinner

A civilised goodbye to the year to be shared
with family and friends!
Served 7.00pm till 9.00pm

Adults £21.95 - Children under 12 £10.95
Children under 4 free

Freshly made soup of the day (v)
Stilton, pear and walnut salad (v)
Prawns and feta cheese salad
Deep fried mushrooms with a garlic dip (v)
Melon slices with a raspberry coulis and mango sorbet (v)

Roast sirloin of beef with Yorkshire pudding

Grilled pork loin with a Dijon mustard sauce

Grilled salmon fillet with a hollandaise sauce
Poached chicken breast in a clementine sauce
Roasted vegetable and goats cheese tartlet (v)

Chef’s selection of seasonal vegetables and potatoes

Bramley apple pie with custard
Raspberry sundae slice
Fresh fruit salad with cream
Triple chocolate bavarois
Mature Cheddar and local stilton with grapes and biscuits

Tea or coffee and after dinner mints

New Year's Day Lunch

Served 12.00pm till 2.00pm

Adult £21.95 - Children under 12 £12.50
Children under 4 free

Freshly made soup of the day (v)
Melon, kiwi and strawberry platter (v)
Deep fried mushrooms with a garlic dip (v)
Prawns and feta cheese salad
Chicken liver pate with sliced baguette

Roast sirloin of beef with Yorkshire pudding
Roast leg of lamb with redcurrant jelly
Grilled salmon fillet with a lemon and herb dressing
Honey glazed gammon with a Madeira sauce
Broccoli wellington with a piquant tomato sauce (v)

Chef’s selection of seasonal vegetables and potatoes

Chocolate truffle torte
Steamed syrup sponge and custard
Lemon meringue pie
Fresh fruit salad and cream
Mature Cheddar and local stilton with grapes and biscuits

Tea or coffee and after dinner mints



Christmas Fayre Reservation

To make your booking please telephone our Christmas Sales Office (between
9.00am - 4.00pm, Monday - Friday), who will be pleased to advise availability and
make a provisional reservation for you.

To confirm your booking complete and return this form, within 7 days, enclosing a non refundable deposit
of £10.00 per person. Full payment is required 3 weeks prior to the date of your booking. (Cheques made
payable to Best Western Westminster Hotel). Please note that provisional reservations will only be held
for 7 days before being released should deposit not be received.

| confirm my reservation and enclose deposits:

Name of Party

Please confirm this reservation to:

Name:

Address:

Postcode:

Email:

Tel No:

Please read the following conditions: We regret that we cannot guarantee that parties of 8 or more
will be seated at the same table. Please note that the hotel must be notified of cancellation, in writing, at
least 14 days before the date of your function. WE REGRET THAT NO OTHER CLAIMS FOR CANCELLATION
REFUNDS WILL BE CONSIDERED.

Method of Payment (please complete as appropriate)

Cash: £ Cheque: £ Credit Card: £

Card Type: ExpiryDate: _ _ /__ Security Code: _
cardNo: _
Signed Date:

Retro Christmas
Disco Party

Black & White
Party Nights

Christmas
Lunches

Christmas
Dinners

Christmas
Day Lunch

Child under 12
Child under 4
Boxing Day
Lunch

Child under 12
Child under 4
New Year’s
Eve Dinner
Child under 12
Child under 4
New Year’s
Day Lunch
Child under 12

Child under 4

@ £27.50pp
@ £27.50pp
@ £15.95pp
@ £17.95pp
@ £55.00pp
@ £27.50pp
free

@ £21.95pp
@ £12.50pp
free

@ £21.95pp
@ £10.95pp
free

@ £21.95pp
@ £12.50pp

free

Date

Time Number

£

25/12

25/12

25/12

26/12

26/12

26/12

31/12

3//12

31/12

1/

1/

1/

Total Remittance £
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SESTWES TERN Westminster Hotel for, .

Wedding Receptions Parties 5 event rooms

for between 2
Reunions and 100 people

Christenings
Conferences 73 Bedrooms
Birthdays including fuIIy
Meetings refurbished
: Standard, King and
L — n Anniversaries Accommodation Family Rooms

Whatever the occasion, for great deals and more information, please contact
BEST WESTERN Westminster Hotel: 0115 955 5000 or mail@westminster-hotel.co.uk

Wostorn

BEST WESTERN Westminster Hotel Follow Us on Find us on

312 Mansfield Road, Nottingham, NG5 2EF

Tel: 0115 955 5000 Fax: 0115 955 5005 n
Email: mail@westminster-hotel.co.uk www.westminster-hotel.co.uk



