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Rutland Square Hotel



oking Form ‘

usonO0l15 check availability and make your provisional
turn to us at: Rutland Square

Date of function ... |:| lunch

NUMbEr Of GUESES. ...\t

A non-refundable deposit of £10 per person is required
to confirm your booking

Total deposit due £ ............... (total number of guests x £10)
Please indicate your chosen deposit payment method

|:| Cash |:| Cheque |:| Debit/Credit card
Cheque made payable to: Rutland Square Hotel

If you wish to pay by debit/credit card please return the completed form, and
our Christmas Co-ordinator will then contact you to request your card details.

| confirm | have read and agree to the booking Terms & Conditions. Please
note that full payment and final numbers are required by |st November 2008.
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Party & Stay

Arrive anytime after 2pm on the day of your party and
take time to relax and get ready before the big night.Take
advantage of our special bed and breakfast rates from only
£30 per person (based on 2 people sharing a standard
room) or £40 per person in a single room and not worry
about getting home. Please ask for details.




Party Lunch!
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Creamed Leek and Potato Soup (V)
Chicken Liver Parfait with Plum and Apple Chutney

Roasted Mediterranean Vegetable Terrine with
Dressed Leaves (V)

*
Roast Turkey with Chestnut and Cranberry
Stuffing, Chipolata and Gravy

Braised Beef with Red Wine, Button Mushroom
and Baby Onion Sauce

Fillet of Salmon, dressed with Lemon
and Dill Yoghurt

Vegetable Wellington with White Wine
and Herb Sauce (V)

All served with seasonal Vegetables DECEMBER

and Roast Potatoes £18 PER PERSON

Christmas Pudding with Brandy Sauce Monday 22nd
Tuesday |6th, 23rd

Wednesday |7th
Profiteroles with Chocolate Sauce Thursday | Ith,18th

* Friday 12th, 19th
Freshly Brewed Tea or Coffee with
Chocolate Mint Crisps

Fruits of the Forest Cheesecake

Arrival from 11.30am Lunch served at 12pm Entertainment after lunch.
Guests depart at 4pm Includes 3 course lunch, disco, quiz & prize
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Woods Restaurant
Party Nights

Bring your party to our Party — Great music, superb atmosphere and fanta!
food. Arrive at 7pm for 7.30pm sitdown. Include course dinner, hats,

crackers, table novelties, quiz and pri is idnight.
- A“-lﬁm I‘

Creamed Leek and Potato Soup (V)
Chicken Liver Parfait with Plum and Apple Chutney
Prawn and Crayfish Salad with Lime Mayonnaise

Roasted Mediterranean Vegetable Terrine
with Dressed Leaves (V)
*

Roast Turkey with Chestnut and Cranberry
Stuffing, Chipolata and Gravy

Braised Beef with Red Wine, Button Mushroom
and Baby Onion Sauce

Fillet of Salmon, dressed with Lemon
and Dill Yoghurt

Vegetable Wellington with White Wine
and Herb Sauce (V)

All served with seasonal Vegetables
and Roast Potatoes

*

Christmas Pudding with Brandy Sauce DECEMBER

Fruits of the Forest Cheesecake £27 PER PERSON

Profiteroles with Chocolate Sauce Saturday |3th, 20th

*

Freshly Brewed Tea or Coffee with
Chocolate Mint crisps
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Disco Dine Nights

70's Party
Retur the 70's as you squeeze into flares, balance on platforms
and i your stuff to the disco beat. -
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Creamed Leek and Potato Soup (V)

Chicken Liver Parfait with Plum and Apple Chutney
Prawn and Crayfish Salad with Lime Mayonnaise

Roasted Mediterranean VegetableTerrine with
Dressed Leaves (V)

Roast Turkey with Chestnut and Cranberry
Stuffing, Chipolata and Gravy

Braised Beef with Red Wine, Button Mushroom
and Baby Onion Sauce

Filet of Salmon, dressed with Lemon
and Dill Yoghurt

Vegetable Wellington with White Wine
and Herb Sauce (V) FOR DATES & PRICES

All served with seasonal Vegetables SEE PAGE 7
and Roast Potatoes

Arrival from 7pm

* Dinner served 8pm
Christmas Pudding with Brandy Sauce Bar closes 12.30am
Guests depart at 1am
Includes 3 course
Profiteroles with Chocolate Sauce dinner, disco, quiz

% & prize

Fruits of the Forest Cheesecake

Freshly Brewed Tea or Coffee
with Chocolate Mint Crisps



Disco Dine N&s
Dates and Prices

WP s o

Early Birds & Late Deals - Disco Dine Nights

Friday 21st & Saturday 22nd November

£19.50 per person

Friday 9th & Saturday 3rd, 10th January

£19.50 per person

70’s Disco & A Winter’s Tale Party Nights

Friday 28th November

£25.00 per person

Saturday 29th November

£25.00 per person

Tuesday 2nd December

£23.00 per person

Wednesday 3rd December

£23.00 per person

Thursday 4th December

£23.00 per person

Friday 5th December

£30.00 per person

Saturday 6th December

£30.00 per person

Tuesday 9th December

£23.00 per person

Wednesday 10th December

£23.00 per person

Thursday 11th December

£30.00 per person

Friday 12th December

£30.00 per person

Saturday 13th December

£30.00 per person

Tuesday 16th December

£23.00 per person

Wednesday 17th December

£23.00 per person

Thursday 18th December

£30.00 per person

Friday 19th December

£30.00 per person

Saturday 20th December

£30.00 per person

Monday 22nd December

£21.00 per person

Tuesday 23rd December

£21.00 per person

We also have dates available for Private Parties up to 110 guests for a sit
down Dinner Dance & up to 150 guests for a Christmas Buffet & Disco
Please call to check availability.



Woods Restaurant

Creamed Leek and Potato Soup (V)

Chicken Liver Parfait with Plum and Apple Chutney

Roasted Mediterranean Vegetable Terrine

with Dressed Leaves (V)

*

Roast Turkey with Chestnut and Cranberry

Stuffing, Chipolata and Gravy

Braised Beef with Red Wine, Button Mushroom

and Baby Onion Sauce

Fillet of Salmon, dressed with Lemon
and Dill Yoghurt

Vegetable Wellington with White Wine
and Herb Sauce (V)

All served with seasonal Vegetables
and Roast Potatoes

*

Christmas Pudding with Brandy Sauce
Fruits of the Forest Cheesecake

Profiteroles with Chocolate Sauce
*

Freshly Brewed Tea or Coffee with
Chocolate Mint Crisps

stive Lunch

=2, 30p|"I'TncIudes hats, crackerff& £
e~

DECEMBER

Three courses
£15 person
Two courses
£12 per person
Available from
Ist —23rd
December
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Woods Restaurant
— Fest|ve D|nner

A traditional Christmas Menu served in

N %noveltles. Dinner served from

AT LN

Creamed Leek and Potato Soup (V)
Chicken Liver Parfait with Plum and Apple Chutney
Prawn and Crayfish Salad with Lime Mayonnaise

Roasted Mediterranean Vegetable Terrine with
Dressed Leaves (V)

*

Roast Turkey with Chestnut and Cranberry
Stuffing, Chipolata and Gravy

Braised Beef with Red Wine, Button Mushroom
and Baby Onion Sauce

Fillet of Salmon, dressed with Lemon
and Dill Yoghurt

Vegetable Wellington with White Wine
and Herb Sauce (V)

All served with seasonal Vegetables
and Roast Potatoes

DECEMBER

*

Christmas Pudding with Brandy Sauce Three courses

£21.50 per person

Fruits of the Forest Cheesecake Two courses
Profiteroles with Chocolate Sauce £18 per person
* Available from
Freshly Brewed Tea or Coffee with Ist —23rd
December

Chocolate Mint Crisps
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Christmas Day
Carvery Lunch

day to spend with
us lunch and leave
12.00pm — 3.00pm

Smoked Salmon and Prawn Roulade
on a Bed of Mixed Leaves
Crown of Galia Melon with Fruit Compote (V)

*
Tomato and Courgette Soup with Croutons (V)
*

Roast Turkey with Chestnut and Cranberry
Stuffing, Bacon Wrapped Chipolata and Gravy

Roast Sirloin of Beef with Yorkshire Pudding
and Roast Gravy

Baked Salmon in Pastry with Lemon
and Fresh Dill Yoghurt

Goats Cheese and Red Onion Tartlet
with a Vine Tomato Dressing (V)

All served with seasonal Vegetables

and Roast Potatoes

*

Traditional Christmas Pudding with

Brandy Sauce or Clotted Cream

Duo of Milk and Dark Chocolate

Grand Marnier Mousse

*

Selection of Cheeses with Celery and Grapes

*

Freshly Brewed Tea or Coffee with Petit Fours

iends and family and exchange presents. Enjoy 2
hing up! Served in Woods Restauraa;

£58 PER PERSON

Includes half a bottle
of wine and gifts
from Santa

Children under

12 half price.

Under 4's free

of charge



Boxing Day Carvery Lunch

After all the shopping, planning and cooking for Christmas Day, come, sit back and
relax and let us do the cooking. Enjoy a delicious three course carvery lunch with
family and friends. Served in Woods Restaurant from 12.00pm — 3.00pm

Homemade Leek and Potato Soup
served with crusty roll (V)

Duo of Melon with Strawberries & Lemon Sorbet (V)

Classic Prawn Cocktail with Marie Rose Sauce
and Brown Bread

*

From Carvery

Roast Sirloin of Beef, served with Yorkshire
Puddings, Horseradish and Pan Gravy

Roast Leg of Pork, served with Apple Sauce,
Stuffing and Pan Gravy

Pan Fried Lemon Chicken Breast filled
with Thyme and Chestnut in a White Wine Sauce

Wild Mushroom Risotto (V)

All served with seasonal Vegetables and Potatoes

*

Traditional Christmas Pudding and Brandy Sauce £18.50 PER PERSON

Fresh Fruit Salad with Clotted Cream Children under

Baked Lemon Tart and Vanilla Ice Cream 12 half price.

* Under 4's free
of charge

Freshly Brewed Tea or Coffee with
Chocolate Mint Crisps

11



New Year's Eve
Masguerade Ball

ondola outside
acular masks at
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Champagne Reception on Arrival

*

Scotch Broth with Whiskey (V)

Duck and Pork Terrine with spiced Apple Chutney
and Wholemeal Bread

*

Fillet of Sole Veronique

*

Champagne Sorbet (V)

Individual Beef Wellington with a rich
Bordelaise Sauce

Roast Noisette of Lamb with Mint, Rosemary and
Mushroom Duxelle, served with a Redcurrant Jus

Wild Mushroom Ragout served in a Puff Pastry
Boucheé with Tarragon Cream (V)

*

Assiette of Desserts

*

Freshly Brewed Tea or Coffee with Petit Fours

Arrive from 7.30pm Dinner served at 8.30pm Disco after Dinner
Bar closes 1.30am Guests depart at 2am

e the NewYear with a whirl of colour

i

ss of Champagne Beli
ous ent mme& s 4

GALA DINNER
£52.50 PER PERSON

NEW YEAR PACKAGE
£90 PER PERSON

Includes New Year's
Eve celebrations,
accommodation

in a standard room
and breakfast on
New Year's Day

12
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Terms & Conditions

Bookings are taken on a first come, first served basis.

Once you have made your provisional booking with us, simply complete and return the booking
form together with your payment to: Rutland Square Hotel.

3 Full payment and final numbers must be received by 1st November 2008.
4 If paying by cheque — we request only one cheque per party please.

5 Additional places booked after full payment has been taken MUST be paid for by Debit/Credit
card at the time of booking.

We require your menu choices 4 weeks prior to your party date.
7 Table plans will only be available 3-4 days prior to your party date.

Special accommodation rates are not available after 23rd December and are for guests attending
Christmas Party Nights only.

9 A valid credit/debit card will be required to guarantee your accommodation reservation at the

time of booking. Rooms may be cancelled up until midday, day prior to arrival without charge.
Cancellations received after this time will be charged at the full rate.

10 All prices are inclusive of VAT at the current rate of 17.5%

11 Deposits paid on the original numbers given are not refundable but may be credited towards final
numbers payment.

12 Full pre-payment monies are not refundable.
13 The management reserve the right to alter or cancel party nights at their discretion.

14 To ensure the success of each party night a minimum number of people is required. In the unlikely

event of not achieving this number the hotels reserves the right to offer an alternative date or
make a full refund of monies paid.

How to find us
From Junction 24 follows the signs for the City Centre

and Castle, which take you onto Maid Marian Way. At %

the crossroads turn left onto Friar Lane, as you approach M1 J25 UNIVERSITY %,

the front of the Castle, follow the road round to the &<ZEA52 <

right, the hotel main entrance is on the right. WOLLATON s7 P\A?ARLN"\E‘“ 3 %

From Junctions 25 & 26 follows the signs for the City A210DEReY Ap 5 cITY 9 %v;

Centre and Castle, which take you onto Maid Marian <8 CEIR= % 2

Way. At the crossroads turn right onto Friar Lane, as you RSUC-{LILQRIEE) ) & N 2 g

approach the front of the Castle, follow the road round HOTEL X Fﬂ\mw“e SHOPPING * o2

to the right, the hotel main entrance is on the right. o % AENTRE 8
LEN z

Rutland Square Hotel C:\?LTELV;D 3 008 CANALST —

St James’s Street Nottingham NG| 6F) SIS g

Tel 0115941 1114 Fax 0115 941 0014 N STATION ST

www.forestdale.com LK) 23

NOTTINGHAM CANAL

Railway Station
rutland.square.conference@forestdale.com






