
 

   
 

  
 

The perfect venue for all your event needs... 
 

The Strathdon Hotel, Nottingham, situated right at the 
heart of this historic city, is the ideal base, and place to stay 
for business and pleasure. Conveniently located on Derby 
Road, you are within easy walking distance of the City’s 

commercial centre, shops and attractions.   
 

The Hotel is also ideally positioned for travel to the wider 
area. There is easy access to the major road and railway 
networks, and East Midlands Airport is less than fifteen 

miles away. 
 

This purpose built hotel houses 67 recently refurbished en-
suite bedrooms, all with modern facilities. There is also 

five excellent air conditioned meeting rooms, the largest 
being able to hold a maximum of one hundred and twenty 

guests, as well as our superb, purpose built boardroom, 
which can accommodate a board meeting for up to twenty-

four delegates. 
 

There is a choice of dining options as well as bars enabling 
you to meet and entertain guests in different surroundings, 

whether you choose Bobbins Restaurant, or the livelier 
Boston Bean Company Bar. 

 
Complimentary Wi-Fi access is available in all meeting 
rooms, throughout the public areas, and in the guest 

bedrooms. 
 

 
 
 
 
 



 

   
 

 
 

Our Packages for meetings of 10 or more people include: 
 
 

Daily Delegate Rate 
 

Meeting Room Hire 
 

Morning tea, coffee and pastries 
 

A finger buffet lunch 
(This can be substituted for a two course buffet for an additional cost) 

 
Afternoon tea and a snack selected by the Chef 

 
An OHP, flip chart and screen (on request) 

 
Notepads and Pencils 

 
Water, cordials and sweets 

 
VAT 

 
£29.00 per person 

 
 
 

Our 24 Hour Rate includes the above plus: 
 
 

A 3 course dinner with coffee 
 

Overnight accommodation 
 

Full English breakfast 
 

£85.00 per person 
 
 
 



 

   
 

 
 
 

Individual Costs and Equipment 
 
 
 

Tea, Coffee and Biscuits £2.25 per person 
Tea, Coffee and Pastries £2.75 per person 
Sandwich Lunch £6.00 per person 
Finger Buffet £11.00 per person 
2 Course Lunch with Coffee £16.00 per person 
Bacon Rolls £3.50 per person 
Jugs of Orange Juice £4.50 each 
  
LCD Projector and Screen £95.00 per day 
Laptop £100.00 per day 
OHP and Screen £45.00 per day 
TV and Video £95.00 per day 
Flipchart and Pens 
Screen 

£15.00 each per day 
£15.00 per day 

Standard PA System £120.00 per day 
  
Faxing £1.00 per sheet 
Receiving a Fax £0.15 per sheet 
Photocopying £0.15 per A4 sheet 

 
 
 

Additional audio visual equipment is available on request 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

   
 

 
 

 
 

Room Hire Charges 
 

 Full Day Half Day 
Cluny Suite £450.00 £320.00 

Braemar £180.00 £130.00 
Boardroom £275.00 £195.00 
Montrose £275.00 £195.00 

Syndicate Rooms £95.00 -------- 
 
 
 
 
 
 
 

All meeting rooms have natural daylight, and air-conditioning, and will be 
equipped with the following –  
 

• Note Pads and Pencils 
• Jugs of Iced Water and Cordials 
• Boiled Sweets 
• Direct Dial Telephone 
• Wireless Internet 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

   
 

 

Finger Buffet 
Please choose six items from the list below  

 
 
 

Freshly Cut Assorted Sandwiches 
 

Selection of Open Rolls 
 

Southern Fried Chicken Pieces 
 

Vegetable Samosas 
 

Mincemeat and Horseradish Meatballs 
 

Vegetarian Quiche 
 

Breaded Butterfly Prawns 
 

Mini Spring Rolls 
 

Loaded Potato Skins 
 

Mini Pork Pie 
 

Assorted Meat and Vegetarian Pizza Fingers 
 

Cocktail Sausage Rolls 
 

Marinated Olives and Feta Cheese 
 

Crudities and Dips 
 

Selection of Mini Pastries 
 

Danish Pastry 
 
 
 

£11.00 per person. 
Extra items can be added for £1.75 per item 

 
 
 
 
 
 
 



 

   
 

 
 

Fork Buffet 
Available for groups of 20 or more 

 
 

Beef Stroganoff 
 

Beef in a rich Madeira Sauce 
 

Beef in Guinness 
 

Mild Creamy Chicken Korma with Poppadoms and Dips 
 

Deep Fried Chicken with Sweet and Sour Sauce 
 

Spicy Chicken Lasagne 
 

Sausage Casserole with Colcannon Mash and Red Onion Gravy 
 

Seafood Tagliatelle with Lemon and Dill Cream Sauce 
 

Wild Mushroom and Vegetable Lasagne 
 

Layers of Pancake filled with Spinach and Tomato topped with Mozzarella Cheese 
 

Roasted Butternut Squash, Wild Mushroom and Walnut Risotto  
 
 
 

All served with a selection of Rice, Jacket Potatoes, New Potatoes, Salads or Vegetables 
 
 
 
 

Two options - £16.95 per person 
Three options - £18.95 per person 

 
 
 
 
 
 
 
 
 
 



 

   
 

Banqueting Menus 
Please choose one menu for your party. If you would like to mix items from different menus 

this is possible to do so, though additional charges may apply. 
Vegetarian options are available on request. 

 
 

Menu One 
 

Roasted Mediterranean Vegetable and Tomato Soup 
~~~ 

Chicken Breast stuffed with a Spinach and Ricotta Cheese with a Herb Cream Sauce 
 

Served with Chefs Selection of Vegetables and Potatoes 
~~~ 

Individual Strawberry Meringue Filled with Fresh Cream and Coulis 
~~~ 

Coffee and Mints 
 

£16.95 per person 
 
 
 
 
 

Menu Two 
 

Carrot and Coriander Soup 
~~~ 

Braised Blade of Beef served on Mustard Mash  
with an Onion, Bacon and Ale Sauce 

 
Served with Chefs Selection of Vegetables 

~~~ 
Dusted Chocolate Torte with Fresh Cream and Strawberries 

~~~ 
Coffee and Mints 

 
£18.95 per person 

 
 
 



 

   
 

 
 
 

Menu Three 
 

Roasted Root Vegetable Soup 
~~~ 

Slow Braised Lamb Shank with Mint Infused Mash Potatoes 
 

Served with Chefs Selection of Vegetables 
~~~ 

Banoffee Pie with Vanilla Ice Cream 
 

Coffee and Mints 
 

£20.95 per person 
 
 
 
 
 

Menu Four 
 

Roasted Butternut Squash and Chilli Soup 
~~~ 

Peppered Sirloin of Beef with Red Onion Gravy,  
Yorkshire Pudding and Rosemary Roast Potatoes 

 
Served with Chefs Selection of Vegetables and Potatoes 

~~~ 
Vanilla Crème Bruleé with Cream, Strawberries and  

Shortbread Biscuits  
 

Coffee and Mints 
 

£22.45 per person 
 

 
 
 
 
 



 

   
 

 

Banqueting Selector 
As an alternative to choosing a set menu you can choose items from our banqueting 

selector. I would advise you to choose a maximum of two options from each course for your 
party. Please note that pre-orders must be received two weeks prior to the event. Prices are 

charged on a per person basis. 
 

Soups 
 

Tomato and Basil  
 

£2.95 

Roasted Mediterranean Vegetable 
 

£2.95 

Carrot and Coriander 
 

£2.95 

French Onion and Cheese Croute 
 

£3.50 

Wild Mushroom 
 

£3.50 

Broccoli and Stilton £3.50 
 

Starters 
 

Avocado and Prawns on a Bed of Fresh Leaves with Brandied Marie Rose Sauce 
 

£4.50 

Thai Fish Cakes with a Spicy Dipping Sauce 
 

£4.50 

Chicken Satay with Peanut Sauce 
 

£4.50 

Baked Goats Cheese and Caramelised Red Onion Tartlet with Dressed Herb Salad 
 

£3.95 

Whole Mushroom filled with Roasted Red Peppers and Artichokes topped with 
Cambozola Cheese 
 

£4.25 

Fan of Seasonal Melon with Freshly Cut Kiwi Flavoured with a Grenadine and 
Ginger Wine Syrup 

£3.95 

 
Fish 

 
Fresh Salmon Fillet topped with Fresh Leeks and Herb Butter Wrapped in Filo 
Pastry with a White Wine Cream Sauce 
 

£11.95 

Baked cod with a Herb Crust with a Creamy Brie Sauce 
 

£12.50 

Seared Tuna Steak on a Bed of Chinese Vegetables and Noodles Flavoured with 
Oyster Sauce 

£12.95 

 
 



 

   
 

 
 
 

Main Courses 
 

Supreme of Chicken filled with Garlic Wild Mushrooms wrapped in 
Bacon with Red Wine Jus 
 

£11.95 

Classic Caesar Salad with Freshly Seared Chicken Breast 
 

£8.95 

Stir Fried Duck Breast with Chinese Noodles and Plum Sauce 
 

£12.95 

Strips of Pork Fillet pan fried with Black Olives and Onion Finished with 
Red wine and Cream Served in a Fresh Spinach Pancake 
 

£11.95 

Roast Loin Pork Chop baked with Cream Cheese Garlic and Fresh Herbs 
topped with a Fresh Tarragon Sauce 
 

£10.50 

Braised Ribeye Steak in a Mushroom and Guinness Sauce  
 

£15.95 

Roasted Sirloin of Beef with Yorkshire Pudding and Rich red Wine Gravy 
 

£16.95 

Braised Shank of Lamb with Rosemary and Red Wine Jus £14.50 
 

 
 
 

Vegetarian Dishes 
 

Skewered Vegetables Grilled with Olive Oil and Herbs Served with Cous Cous and a 
Light Chilli Sauce 
 

£8.95 

Stilton, Potato and Leek En Croute Served Over a Port and Redcurrant Sauce 
 

£8.95 

Wild Mushroom Risotto flavoured with Saffron and Crème Fraiche served with 
Parmesan   

£8.95 

 
 
 
 
 
 
 
 
 
 



 

   
 

 
 
 

Desserts 
  
Warmed Pecan Tart 
 

£3.55 

Tart Au Citron 
 

£3.95 

Profiteroles  
 

£3.55 

Strawberry Cheesecake 
 

£3.45 

Chocolate Truffle 
 

£3.45 

Fresh Fruit Salad 
 

£2.95 

Selection of Farmhouse and Continental Cheeses £3.50 
 
 

 

Coffee and Chocolate Mints £2.25 
 

 


