HALL

Nottingham's Conference & Entertainment Centre



(icese TR HE FESTIVE PART%MENU
% Traditional 3 course dlnnﬂr &“H|5cﬁ
Starter

Duck, Belly Pork and Green Olive Terrine
served with oat crackers.and fig jam

Celery and Cheddar Soup (v)
[Vegan on request)

Smoked Mackerel Paté
served with sourdough toast and pickle

Main Courses
Fresh British Roast Turkey

With pork sausage wrapped in bacon, cranberry and
pumpkin seed stuffing, and mixed herb jus

Beetroot, Squash and Rocket Pesto Wellington [v)
served with fennel and smoked paprika sauce

Mixed Mushroom Hungarian Casserole (vegan)
with rosemary dumplings

Main courses are served with a selection of
seasonal vegetables, roast ana new potatoes

Desserts

Lemon Bralée Tar: [v)
served with vanilla cream

Traditional Christmas pudding (v)
flamed and served with brandy sauce (Vegan on request]

Coffee & Chocolates
Aromatic Fresh Ground Coffee
or freshly brewed English tea & chocolates

£45 pp
Timings
Bar Service: From 7.15 pm Seating: 7.45 pm Depart: 12.30 am
Bookings

# To make a booking please call [0115) 950 0411 or email chnstmasfaalberthallnottlnghamcom wnh
your requirements.

# All food is prepared on site using fresh ingredients. Should a certain ingredient or menu jte'm beeame
_unavailable, we reserve the right to replace or substitute ary of the menu items without priarnatice:

_ﬁ' Please contact the venue for advice on whether individual dishes can be allered@ accomrﬁc;dé{é X r L
vy , Quests with food allergies or special dietary requirements, such as nut, dalryfrﬂe coetlac or"giuten R
free dists. We may not guarantee that 'dfshes will be*free from traces of allergeus S
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