
Hilton Nottingham 

FESTIVE PACKAGES
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ADDRE SSAt Hilton we’ve built a legendary reputation for being able to throw 

a great party. Let us take care of everything, from the preparation to 

the little things that make it extra special. We’re experts at bringing 

it all together, so you can simply relax and enjoy 

#tasteofhilton.

Hilton Nottingham has all 

you need to celebrate the 

festive season in style.

B O O K ING S TEAM

Contact our Hilton Moment 
Makers 

Events.nottingham@hilton.com
01159349700

Hilton Nottingham
Milton Street
Nottingham 
NG1 3PZ
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We’re always ready to welcome you with our signature
hospitality. However, in these times, your safety and security

becomes Hilton’s key priority.

To reinforce this, Hilton has introduced EventReady
– a programme addressing every touch point of the event

experience. Developed with the highest standards of cleaning
and socially responsible guidelines in mind.

Each EventReady experience is carefully thought through
by your dedicated Moment Maker to deliverprofessional

hospitality for the safety of all attendees.

For more information on EventReady talk to your
Hilton Moment Maker.

YOUR SAF ETY  IS OUR H IG H EST P R I O R I T Y

Hilton CleanStay

Standards

Safe and

Socially Responsible

Flexible

Customer Service

Backed by

Hilton Hospitality

Hilton Making Moments Team
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A BRITISH CLASSIC WITH A FESTIVE TWIST

When all the shopping and wrapping is done, take a well-deserved
break with our special festive themed afternoon tea. Relax withyour

friends while you nibble on our seasonal treats. Why not add a glass of 
fizz to toast the day?

Available Friday, Saturday and Sundays throughout December.

£20 per person for the afternoon. Add a glass of champagne for£10.
Vegan & Gluten Free options available.

Contact our Bookings Team for availability 
Events.nottingham@hilton.com

SANDWICHES AND SAVOURY

Cheese and tomato

Smoked salmon and cream cheese

Chicken with tarragon mayonnaise

Turkey with stuffing, cranberry and pea shoots

SWEET TREATS

A selection of beautifully crafted cakes and pastries

Scones, jam and clotted cream 
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A TIME TO BE THANKFUL

Celebrate the festive season in an intimate setting
with family, friends and colleagues.

Available on selected days throughout December.

Two courses for £28. Three courses for £30. 

Drink packages available.

.

Contact our Bookings Team for availability 
Events.nottingham@hilton.com
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Key: vegetarian vegan

STARTERS

Ham hock and pea terrine with fruit chutney and warm ciabatta
Black rice, quinoa and ginger salad with vegetable gyoza

MAINS

Turkey paupiette with parsnip, carrots, sprouts, dauphinoise potato, sprouts and jus
Sweet potato, cashew and apricot chutney tart fondant potato, parsnips, carrots and gravy 

DESSERTS

Speculoos cheesecake with a toffee sauce  
Chocolate and cherry cheesecake with morello cherry compote    
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WITH ALL THE TRIMMINGS

It’s a time for celebration; bringing people together; 
eating lavishly and enjoying a special moment. When it comes to 

showcasing festive spirit and making it all happen, there’s no better 
place to enjoy the season than with us.

Available on selected days throughout December.
Package Includes:

Arrival Drink
3 Course Dinner

Disco
Selfie Zone

Thursdays - £33.00 per person

Friday and Saturdays  - £35.00 per person 

Drink packages available.

Contact our Bookings Team for availability                
Events.nottingham@hilton.com
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STARTERS

Ham hock and pea terrine with fruit chutney and warm ciabatta
Black rice, quinoa and ginger salad with vegetable gyoza

MAINS

Turkey paupiette with parsnip, carrots, sprouts, dauphinoise potato and jus
Sweet potato, cashew and apricot chutney tart fondant potato, parsnips, carrots and gravy 

DESSERTS

Speculoos cheesecake with a toffee sauce
Chocolate and cherry cheesecake with morello cherry compote

Key: vegetarian vegan
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FESTIVE COCKTAILS AND CANA PÉS

If you’re looking for a casual get-together to celebrate the 
festive season this year, bring the

team together for a Mistletoe & Mingle gathering and enjoy festive 
canapés and a drink afterwork.

Available on selected days throughout December.
£5 per option, suggested minimum: six options.

Drink packages available.

Contact our Bookings Team for availability              
Events.nottingham@hilton.com
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Key: vegetarian vegan

CHOOSE FROM A SELECTION OF CANA PÉS AND BOWL FOOD 

Sweet glazed chilli chicken with marinated 
egg noodles and sugar snap peas

Orange, dill and fennel pollen ChalkStream® 
trout, pickled fennel and focaccia

Daube of beef with shallots, 
mushrooms and mashed potato

Gorgonzola gnocchi with sun blushed tomato 
and creamy garlic pesto sauce    .

Sticky pork belly bites with 
Chinese greens and rice

Lamb kofta with wheatberry cous cous

Thai green vegetable curry with rice     .

Vegetable gyozas     .

Red velvet cake     .

St. Clements cake    .

Mocha cake     .

Madeira cake    .

Mozzarella and baby plum tomatoes with 
fresh basil leaves and baby spinach 

Little gem lettuce with chargrilled chicken, 
croutons, parmesan and Caesar dressing

Greek salad with pitta, feta, olives, tomato, 
cucumber, peppers and lemon and mint oil 

Cherry tomato and mozzarella salad, rocket 
and roasted peppers with basil dressing 

Lebanese freekeh rice and chickpea, 
khobez bread 

Supergreen and quinoa salad, 
toasted sunflower seeds 

Pumpkin and parmesan risotto 

Genoa cake 

Chocolate cake 

Lemon drizzle cake 

A selection of flavoured macaroons
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DRINKS PACKAGES

Wine Package £55.00

4 x Bottles of House Wine – Choose from

Pecorino Amodo Terre di Chieti Abruzzo Italy

Salice Salentino Amodo Puglia Italy

Wicked Lady White Zinfandel Rosé

Bottled Beer/Cider Package £15 .00

5 x Bottles of Mixed Beers or Cider – Choose from

Corona, Budweiser, Peroni, Goose Island IPA, 
Rekorderlig Strawberry & Lime, Rekorderlig

Passion Fruit, Orchard Pig

Sparkl ing Package £67.00

3 x Bottles Prosecco Brut, Voga, Italy.

Draught Beer/Cider Package £28.00

2 x 4 Pint Pitcher 

Choose x 2 Pitchers Stella or Orchard Pig Cider

Soft  Drinks £12.50

1 x Bucket of 5 Mixed Soft Drinks 

Choose from 

Appletiser, Coca Cola, Diet Coke, Coke Zero, 
Franklin & Sons

Spir its  £80.00

Choose 1 bottle and x 2 Pitchers of your choice of mixer :

Beefeater Gin, Whitney Neil Rhubarb & Ginger Gin, ABSOLUT Vodka, 
Havana 3 YO Rum, Jim Beam White Whisky 

Shots £40.00

1 x Bottle of either Sambuca, Flavoured Sours, 
Tequila or Goldschlager
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FESTIVE WEDDINGS 

Say ‘I do’ in festive spirit.

We create bespoke ceremonies in line with your wishes.

Speak to a member of our planning teamabout
our festive wedding packages.



#TASTEOFHILTON

Booking Terms and Conditions 
• A non-refundable deposit of £10.00 per person is required at time of booking 

confirmation 
• We regret should your party size decrease in numbers, payments (including 

deposits) cannot be offset against any food, beverage or overnight 
accommodation

• In the unlikely event that the hotel is obliged to cancel the Event, all monies 
will be refunded or an alternative date or location will be offered (at the 
hotel’s discretion) without any further liability to the hotel or Hilton

• For Festive Banquet bookings the final balance is due 4 weeks prior to your 
event date. Any bookings made after Friday 18th November 2022 will be 
required to pay the full balance at time of booking confirmation. 

• For Festive Afternoon Tea and Mistletoe & Mingle bookings final balance is 
required 2 weeks prior to your booking.

• If menu options or specific dietary needs are required for your event, these 
need to be submitted 2 weeks as a minimum prior to the event date. 

• Party seating may apply to our Festive Banquet, Therefore depending on the 
number in your party and the demand for this event this may necessitate 
sharing a table with another party.


