
Revel and Relax!
Why not take advantage of our special 
party night accommodation rates and 
stay over.

Rooms can accommodate up to 3 people from 
£35 room only. Subject to availability.

Why not treat yourself to breakfast with your room.
Prices from £40 based on single occupancy, 
or £50 for double occupancy.

Terms & Conditions

1.	 Please call our Christmas Co-ordinator on 0115 901 6742 to check availability 		

	 and to make a provisional booking.

2.	 Provisional bookings will be held for seven days. A £15.00 per person deposit 		

	 (non-refundable) is required to confirm your booking (for parties of 10 or more 		

	 guests one cheque is appreciated i.e no individual cheques from all attendees).

3. 	 Full payment for any function is required before Friday 6th November 2009. Failure to 		

	 do so will result in the booking being released and deposit forfeited. All bookings made 	

	 after Friday 6th November 2009 must be paid in full at time of booking.

4. 	 To avail of complimentary rooms, rooming list must be confirmed by Friday 

	 6th November.

5. 	 All bookings are subject to availability.

6.	 The hotel will endeavour to sit groups together wherever possible. We will not 		

	 accept individual table plans.

7. 	 If pre-ordered wine is out of stock, we will replace it with a wine that is of similar 		

	 or better quality.

8. 	 We reserve the right to cancel bookings at any time.

9.	 Under NO circumstances are deposits, part payments or full payments refundable 

	 except in the event of point 9. 

Jurys Inn Nottingham, Waterfront Plaza, Station Street, 
Nottingham NG2 3BJ 

Call:  0115 901 6742   

Email:  christmas_nottingham@jurysinns.com 
Designed and Printed by Prontaprint Ellesmere Port  

Save 15% - 
when pre-ordering wine before 30th June

Save 10% - 
when pre-ordering wine after 30th June

Type Description Price No. Total

Montepulciano d’Abruzzo (Italy) £14.95 £	 .

Turner Road Cabernet Zinfandel
(California)

£16.95 £	 .

Etchart Privado Cabernet 
(Argentina) 

£17.95 £	 .

Vita Chardonnay Pinot Grigio 
(Italy)

£14.95 £	 .

Cullinan View Chenin Blanc 
(South Africa)

£16.95 £	 .

Etchart Privado Chardonnay 
(Argentina)

£17.95 £	 .

Condessa de Leganza Rosé
(Spain)

£15.95 £	 .

Louis Dornier Champagne
(France)

£39.95 £	 .

Veuve Clicquot Yellow Label 
(France) 

£55.00 £	 .

Bucket of Budweiser and Corona 
(5 of each)

£25.00 £	 .

Bucket of Smirnoff Ice 
and Blue WKD (5 of each)

£28.00 £	 .

Large Sparkling £3.95 £	 .

Large Still £3.95 £	 .

Sub Total £	 .

Less 10% Deposit £	 .

Total Due £	 .
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Come and join us
in Nottingham
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Call our Christmas co-ordinator on 

0115 9016 742 or email 

christmas_nottingham@jurysinns.com



Christmas at 
Jurys Inn Nottingham

Christmas Party Nights 
£27.95 per person (120 capacity)

Merry Munch Christmas Luncheon 
£19.95 per person (120 capacity)

As a thank you for choosing Jurys Inn Nottingham for your event, we are offering one 

bedroom FREE for every 20 people booked on a Party Night or Merry Munch.

Menu

Starters
Leak & Potato Soup

Prawn and Salmon Salad
on a bed of rocket with marie rose dressing

Main Courses*
Roast Breast of Turkey
with cranberry loaf

Roast Striploin of Beef
with a yorkshire pudding and a red wine 

thyme jus

Desserts
Christmas Pudding
with brandy sauce

Double Chocolate Torte

Tea or Coffee

Christmas 
Party Night
Three Courses and Tea / Coffee for 
£27.95 per person
All prices include VAT. Service is at your discretion.

Merry Munch
Fancy a quick Christmas Carvery Lunch? 
£19.95 per person for a 2 course
Merry Munch
All prices include VAT. Service is at your discretion.

Menu

Champagne and canapé reception 
in your own private conference suite 
prior to your Christmas party at an 
additional cost of £9.00 per person

Advanced Booking
Book your Party Night or Merry Munch 
experience in advance & receive:

15% off all wine pre-ordered before 

30th June,10% off wine pre-ordered after.

Dates available

December

Thurs	 Fri	 Sat	 Sun

3rd 	 4th 	 5th 
10th	 11th	 12th 	 13th

17th	 18th	 19th 	 20th 	

Desserts
Christmas Pudding
with brandy sauce

Double Chocolate Torte

Dates available

December

Fri	 Sat	

4th	 5th 	
11th	 12th	  
18th	 19th

Please book in advance on 0115 9016 742

6pm Inntro Bar opens, 7pm dinner is served. 
Dancing to our resident DJ until 1am.

Call our events team NOW on 0115 9016 742

Christmas 
Party Night /      /09 £27.95 £	 .

Merry Munch /      /09 £19.95 £	 .

Accomm. /      /09
From

£35.00 £	 .

Pre-ordered wine £	 .

TOTAL DUE £	 .

Less Deposit £15pp £	 .

BALANCE DUE £	 .

All festive bookings must be confirmed using this form within 7 days of making your 
provisional booking. Please enclose a £15.00 non-refundable deposit per person (for 
parties of 10 or more guests, one cheque payment is appreciated i.e. no individual 
cheques from all attendees) and send to –
The Christmas Co-ordinator, Jurys Inn Nottingham, Waterfront Plaza, Station Street, 
Nottingham. NG2 3BJ, England.
Email: christmas_nottingham@jurysinns.com  

Booking Form

Contact Name:

Company:

Address:

Postcode:

Day Tel No:	 Fax No:

Email:

I enclose a cheque for £	 made payable to Jurys Inn Nottingham

Please charge my Visa / Mastercard / Amex / Diners / Maestro

Valid from:	 Expiry Date:

Issue No.	 (Switch only)

Signature:	

Date:

Pop into Jurys Inn for a Merry Munch during lunch. 
Novelties and Crackers included!

Fresh Fruit Salad
with cream

Fan of Melon 
topped with a Parma ham rose with an orange 

Cointreau coulis.

Grilled Demi-Darne of Salmon
with a tarragon, lime beurre blanc and gently 

steamed pak choi 

Caramelised Onion and 
Goats Cheese Tartlet (V)
with a black cherry and cranberry reduction

Why not upgrade 
your party…

*	All of the above served with Chef’s selection of seasonal vegetables, baby new potatoes 		

	 and rosemary scented roast potatoes. Please note our main courses are served from the carvery.

Main Courses*
Roast Breast of Turkey
with cranberry loaf

Roast Striploin of Beef
with a yorkshire pudding and a red wine 

thyme jus

Grilled Demi-Darne of Salmon
with a tarragon, lime beurre blanc and gently 

steamed pak choi 

Caramelised Onion and 
Goats Cheese Tartlet (V)
with a black cherry and cranberry reduction

Fresh Fruit Salad
with cream

Call our Christmas co-ordinator on 0115 9016 742 

or email christmas_nottingham@jurysinns.com

Tea or Coffee


