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CHRISTMAS AND NEW YEAR 2021

Gift Cards
WHY NOT TREAT YOUR LOVED ONE TO A GIFT CARD

THIS CHRISTMAS?

SIMPLY LET THEM CHOOSE WHAT THEY WOULD L IKE TO SPEND
IT ON,  WHETHER THAT'S  AN AFTERNOON TEA,  AN OVERNIGHT

STAY OR A ROUND OF GOLF.

At De Vere East Midlands Conference Centre and De Vere Orchard
Hotel, you can celebrate the most magical time of the year, set in the
beautiful grounds of the University of Nottingham. Whether you're

planning a festive get together with family and friends, your work party or
a New Year extravaganza; with capacity for up to 850 guests we can cater

for Yuletide celebrations of all sizes.

Easily reachable from Nottingham city centre, we have plenty of on-site
parking and access for taxis, mini-buses and coaches. If you want to carry
on the festivities, there's no better place to retreat to at the end of the night

than the award winning and Eco-friendly De Vere Orchard Hotel.

DE VERE EAST MIDLANDS CONFERENCE CENTRE
AND ORCHARD HOTEL

+44 (0) 115 876 0900
christmasemcc@devere.com

Season's greetings





Package details

FESTIVE COCKTAIL UPON ARRIVAL
THREE-COURSE MEAL
CRACKERS AND NOVELTIES
TEA AND COFFEE
DJ AND DISCO

PRICES AND DATES
£36.95 per person
Sunday to Wednesday

£39.95 per person
Thursdays and Saturdays

£42.95 per person
Fridays

CHRISTMAS AND NEW YEAR 2021

MAIN COURSES

ROAST TURKEY BREAST
Stuffed with pork, chutney and  A
chestnut and cranberry stuffing, glazed
carrots, buttered sprouts, roast
potatoes and gravy

ROAST SALMON
Roasted fennel and new potatoes,
buttered spinach, miso gravy

BRAISED TOFU (V)
Roasted fennel, new potatoes,
buttered spinach, miso gravy

TIME
Arrival from 7pm for an 8.00pm dinner

OVERNIGHT ACCOMMODATION
From £79 per room including breakfast
based on two people sharing

DATES
Available throughout  November and
December

STARTERS

SPICED SWEET POTATO AND RED
LENTIL SOUP

WILD BOAR PATE
Spiced pear, celeriac chutney,
peppered leaves

WHITE ONION AND SMOKED
MOZZARELLA TART (V)
Apple and kale slaw

Create a party night exclusively for you and your guests and look forward
to all the merriment of Christmas with a traditional Christmas feel. Enjoy a
festive cocktail on arrival, traditional three-course meal and set the tone for

a night of fun and celebrations. After dinner, hit the dancefloor in true
party spirit and dance the night away with our resident DJ and disco.

Private Festive Party
Nights

Menu

DESSERTS

TRADITIONAL CHRISTMAS
PUDDING
White chocolate, kirsch cream

WARM CHOCOLATE BROWNIE
Salted caramel ice cream,
chestnut praline



Package details

THREE-COURSE MEAL
CRACKERS AND NOVELTIES
CHRISTMAS MUSIC
TEA AND COFFEE

PRICES AND DATES
£23.95 per person
Available Monday to Friday throughout
December subject to availability

CHRISTMAS AND NEW YEAR 2021

MAIN COURSES

ROAST TURKEY BREAST
Stuffed with sausage meat,chestnut,
sage and onion and rolled in bacon
served with all the traditional
trimmings

FEATHER BLADE OF BEEF
Braised red cabbage, honey roasted
carrots and parsnips, grain mustard
mash, Bourgignon sauce

FILLET OF SEA TROUT
Stew of peas, broad beans, samphire,
potato gnocci, spinach puree

BUTTERNUT SQUASH SWEET POTATO
AND CHICKPEA TAGINE (V, VE)
Saffron rice, fresh coriander and
flatbread

TIME
12.00pm to 3.00pm

OVERNIGHT ACCOMMODATION
From £79 per room including breakfast,
based on two people sharing

STARTERS

ROASTED PARSNIP AND APPLE SOUP
(V, VE)
Paprika parsnip crisps

GAME TERRINE
Bramley apple and cranberry chutney,
toasted sourdough, watercress salad

BEETROOT CURED SMOKED SALMON
BLINIS
Pickled heritage beetroot, citrus and
dill creamcheese, elderflower
compressed cucumber and baby herbs

SUN BLUSHED TOMATO GOATS
CHEESE AND BASIL ARANCINI (V)
Spiced tomato sauce, pickled shallots

Join us for a festive lunch served in our contemporary Bramleys Brasserie
and enjoy freshly cooked dishes with all your seasonal farourites on th
menu. Add Christmas music and sparkling decorations and you have

everything you need to get into the celebratory spirit.

Festive Lunches

Menu
DESSERTS

CHOCOLATE DELICE
Chocolate crumb, blood orange
sorbet, orange gel

CHRISTMAS PUDDING
Ashbourne gingerbread, brandy
sauce, mulled wine ice cream

LEMON PANNA COTTA
Lime curd, shortbread, meringue
shards



Package details

ARRIVAL COCKTAILS AND CANAPES
THREE-COURSE DINNER
CRACKERS AND NOVELTIES
LIVE ENTERTAINMENT
DJ AND DISCO

PRICE
£79 per person, dinner ticket only
£124 per person, including dinner ticket
and overnight accommodation based
on two people sharing a room
£50 per person single supplement
Pre-booking and pre-payment
is required.

CHRISTMAS AND NEW YEAR 2021

MAIN COURSES

SLOW COOKED BEEF
Truffle and parsley mash, glazed
heritage carrots, onion and haggis tart

COD LOIN WRAPPED IN PANCETTA
Truffle and parsley mash, glazed
heritage carrots, prawn and red wine
sauce

PORTOBELLO MUSHROOM
WELLINGTON (V)
Truffle and parsley mash, glazed
heritage carrots, tarragon Madeira
sauce

CHEESE COURSE
Add a cheese course to your meal for
only £5.50 per person. This course will
feature a selection of English and
continental cheeses, chutney and
breads.

Cheese course must be pre-booked.

DATE
31 December 2021

TIME
Arrival from 7.30pm
Carriages at 2.00am

STARTERS

HOT SMOKED SALMON
Celeriac and wasabi remoulade, pickled
cucumber, peppered leaves

BRIE AND CARAMELISED ONION
BEIGNET (V)
Celeriac and kale remoulade, spiced
beetroot gel

Dress to impress with our New Years Eve spectaculor. We'll set the
celebratory tone from the moment you arrive with cocktails and canapes to
start the night. You'll then enjoy a three-course gala dinner, followed by
coffee and Champagne truffles, before joining friends on the dance floor
as you party the night away with some live entertainment and our resident
DJ. At midnight, we'll raise a glass as we count down to the New Year.

Masquerade Ball New
Years Eve Gala

Menu

DESSERTS

CHOCOLATE AND CARAMEL
DELICE
Blood orange sorbet, orange gel,
candy floss

RASPBERRY AND WHITE
CHOCOLATE PAVLOVA
Honey toasted oats, whisky
cream

TO FOLLOW

FRESHLY BREWED COFFEE
Champagne truffles

ARRIVAL CANAPES
Wild boar and apple tart, Salt and pepper tiger prawn with sweet chilli jam, Whipped goats cheese on black olive

toast (V)





Fuel your festive spirit with one of our drinks packages.

Add a selection of drinks to your party with our pre-ordered drinks packages. All drinks
are available as a package or can be purchased individually.

All drinks must be pre-paid in advance of the party. To pre-order contact your party host
to book.

ASSORTED FIZZY SOFT DRINKS
£15.00 - 8 bottles

NON ALCOHOLIC JUICE
£15.00 - 6 bottles

PITCHERS OF LAGER
£15.00 each - selected lines

ASSORTED BEER BUCKETS
£35.00 - 8 bottles
£65.00- 16 bottles

SELECTION OF CONTINENTAL FIZZ
£50.00 - 2 bottles (white or pink)

NYETIMBER
£45.00 per bottle

HOUSE WINES
£35.00 - 2 bottles
£65.00 - 4 bottles
£160.00 - 10 bottles, 2 bottles of water, jug
of fruit juice

+44 (0) 115 876 0900
christmasemcc@devere.com

Drinks Packages



Terms and Conditions
*Provisional bookings will be held for 10 days. The venue reserved the right to cancel a provisional booking if a deposit is not paid within this time.

We reserve the right to move events, rooms or cancel events.
*Menu pre-orders required by 1st November 2021.

*50% (non-refundable | non-transferrable) deposit, per person required at the time of booking (private parties and New Year's Eve)
*£15.00 non refundable/non transferable deposit per person required for Join a Parties. Balance due by 1st November.
*Full pre-payment required at the time of booking for all Festive Lunch reservation. Non-refundable, non-transferable.

*All bookings taken after 1st November will required full pre-payment at the time of booking.
*All monies paid on events are non-refundable and non transferrable.

*Pre-booked beverages must be paid for in advance.
*Only food and beverages purchased on the premises may be consumed

*All private events are subject to minimum numbers.
*Menu choices and dietary requirements must be provided with the final balance payment. There may be an additional charge for some special dietary requirements

which have to be provided by specialist suppliers.
*Accommodation rates are subject to availability.

*Special offers listed in this brochure cannot be used in conjunction with any other offer.
*All prices include VAT at the current rate.

*The venue reserves the right to amalgamate Christmas events to ensure appropriate numbers, or to move an event to a smaller/larger room should numbers dictate.
*Private company bookings will be issued a separate contact with our standard De Vere terms and conditions.

*All rates quotes are subject to availability and correct at the time of going to print.

DE VERE EAST MIDLANDS CONFERENCE CENTRE AND
ORCHARD HOTEL

University Park, Beeston Lane, Nottingham, NG7 2RJ

+44 (0) 115 876 0900 (optio n 2)
DEVERE.COM


