
Christmas at 
Motorpoint Arena 
Nottingham 



Make your Christmas celebrations truly 
unforgettable at Motorpoint Arena Nottingham. 

Harry Phipps
Poppy Horne 

Meetings & Events Coordinator
Partnership Account Manager

Get in contact with a member 
of the team now: 

Contact Information
W: https://nottingham.events/ 
E: conference@national-ice-centre.com
T: 0115 853 3008

From smaller intimate gatherings to 
grand corporate celebrations, our 
versatile spaces can accommodate 
any size of party to create the 
perfect festive backdrop. 

Our dedicated sales and events 
team is on hand to guide you 
through a range of festive packages, 
from delectable dining experiences 
to sparkling drinks receptions. 

Let us transform your vision into a 
spectacular reality, ensuring your 
Christmas party is one to 
remember.

For intimate gatherings of up to 28 
guests, we o�er exclusive private 
dining options. Get in contact with 
a member of the team who can 
provide more information. 

For larger events of 500 to 3500 
guests, we specialise in creating 
bespoke packages including 
exclusive hire of our main arena 
space. Let our team transform 
your vision into a reality. 

Contact us to explore the 
possibilities and to start planning 
your unforgettable event.



Chicken, apricot and 
pancetta terrine 
Served with toasted sourdough, 
curry butter and pickled carrots

Mulled poached pear, walnut 
and stilton (v) 
Served with Watercress, roasted 
shallots and croutons

Creamy wild mushroom 
bruschetta (ve)
Served with Sautéed mushrooms, 
rocket and a garlic and vegan 
cream sauce

Starter 
Turkey roulade, chestnut and 
apple stu�ng 
Served with roast potatoes, 
parsnips, brussel sprouts, buttered 
carrots, chestnut and apple stu�ng 
and a rich gravy

Salmon wellington, cod mousse 
in filo pastry 
Served with parisian potatoes, 
buttered carrots and a white wine 
and chervil sauce

Mushroom bourguignon pie (ve)
Served with roast potatoes, brussel 
sprouts, carrots and a rich gravy

Main
Christmas pudding (v)
Served with redcurrants and
brandy sauce

Mango and passion fruit 
cheesecake (v)
Served with a fruit salsa and 
toasted coconut

Rich dark chocolate torte (ve)
Served with a berry compote and 
chantilly cream

Dessert

Spotlight on Christmas 

Each guest can select any combination 
of starter, main and desserts.
Dietary requirements and pre-orders are 
required at least seven days in advance.
Perfect for groups of 50 to 120 guests for 
exclusive hire
Prices inclusive of VAT

Experience the ultimate festive treat with our prestigious Christmas package. 
Guests can enjoy a two or three-course meal, served by our attentive waiting sta�, in the 
stylish ambiance of our Spotlight Bar and Restaurant.

Package Details Pricing

Three Course
50 – 75 guests: £65.00 per guest
76 – 120 guests: £62.50 per guest

Two Course
50 – 75 guests: £53.00 per guest 
76 – 120 guests: £50.50 per guest

Menu



Festive Flavours 

Package Details Pricing

Get into the Christmas spirit with our delicious set menu at the 
Bolero Suite. Enjoy a two or three-course feast with meat or 
plant-based options. Crafted by our in house chefs and served to 
your table by our attentive waiting sta�.

Each guest selects either of 
the two set menus.
Dietary requirements and 
pre-orders are required at least 
seven days in advance. 
Perfect for groups of 50 to 
170 guests for exclusive hire
Prices inclusive of VAT

Two Course 
50 – 75 guests: £34.50 per guest 
76 – 120 guests: £32.50 per guest 
121 – 170 guests: £30.00 per guest 

Three Course
50 – 75 guests: £40.50 per guest
76 – 120 guests: £38.50 per guest
121 – 170 guests: £36.00 per guest

Meaty
Bacon, asparagus and goats 
cheese tart
Served with a lemon dressing and 
rocket
 
Turkey roulade, chestnut and 
apple stu�ng
Served with roast potatoes, brussel 
sprouts, buttered carrot and a rich 
gravy
 
Christmas pudding (v)
Served with brandy sauce
 

Plant Based
Red wine poached pear (ve)
Served with herb salad, vegan cream cheese 
and toasted seeds
 
Mushroom bourguignon pie (ve)
Served with roast potatoes, brussel sprouts, 
carrots and a rich gravy
 
Chocolate and coconut tart (ve)
Served with berry compote

Menu



Season’s Eatings Bu�et  

Jumbo pig in a blanket*
Served in a toasted white baguette 
with caramelised onions

Crispy battered chicken chunks*
Coated with sage and onion seasoning 
and served with cranberry sauce

Brie and fig tartelette (v)
Served with rocket and herb oil

Mini roast potatoes (v) 
Seasoned with garlic, rosemary and 
black pepper

Savouries

Package Details Pricing

Indulge in the perfect recipe for a memorable festive celebration. 
Our Season's Eating’s bu�et is perfect for larger groups in the stylish 
Green Room, Bolero Suite, or Saltbox Bar. 

Guests can enjoy a relaxed and sociable dining experience with delicious 
mains and a sweet treat to finish, all served bu�et-style for e�ortless 
enjoyment.

Guests get to enjoy all items on 
the bu�et. Dietary requirements 
and pre-orders are required at 
least seven days in advance. 
Perfect for groups of 50 to 200 
guests for exclusive hire.
Prices inclusive of VAT

50 – 100 guests: £33.50 per guest
101 – 150 guests: £32.50 per guest
151 – 200 guests: £30.00 per guest

Menu

*vegan options available

Warm mince pies (v)
Served with a brandy cream

Sweet



Sparkling Reception 
Glass of Prosecco or a soft drink

Cocktail Reception
Any pint, medium house wine, 
Prosecco or single house spirit & mixer

Bottles 
House Wine 
Prosecco 

10 Can Buckets  
Coors 500ml, Madri 440ml, 
Staropramen 330ml, Hooch 500ml, 
VK 275ml

Drinks Packages
Drinks pre-orders (must be ordered in advance)

Entertainment
All rooms come standard with ceiling PA system to allow you 
access to create your own party playlist.

All rooms* come standard with wired microphone and screens
If a DJ or Band is desired, this will be outsourced, we can 
support with sourcing quotes for you. 

If a photobooth is desired, this will be outsourced, we can 
support with sourcing quotes for you.

*The Green Room roaming screen only

£6 pp

£8pp

£21
£31

£41



What’s on this christmas 

SJM CONCERTS & LIVE NATION BY ARRANGEMENT WITH WME PRESENTS

D E C E M B E R  2 0 2 4
                     

T U E S D AY  1 0
NOTTINGHAM MOTORPOINT ARENA

T I C K E T M A S T E R . C O . U K   |   G I G S A N D T O U R S . C O M

CELEBRATING THE FIRST 2 ICONIC ALBUMS 
KISSING TO BE CLEVER & COLOUR BY NUMBERS

WITH VERY SPECIAL GUESTS

&TONY HADLEY
 P E R F O R M I N G  T H E  G R E AT E S T  H I T S

To add show tickets onto your Christmas party, 
contact us to discuss bespoke packages:
0115 853 3008 - Extension 3
Conference@national-ice-centre.com

 UK TOUR 2024

WITH SPECIAL GUEST SINGER

RIANNE DOWNEY
PLUS SPECIAL GUESTS

PERFORMING SONGS FROM THROUGHOUT HIS CAREER
INCLUDING CLASSIC TRACKS FROM THE BEAUTIFUL SOUTH & THE HOUSEMARTINS

NOTTINGHAM PANTHERS
DECEMBER GAMES

SUNDAY 1ST DEC 
PANTHERS V DUNDEE STARS 

SUN 8TH DEC 
PANTHERS V CARDIFF DEVILS 

SAT 14TH DEC 
PANTHERS V FIFE FLYERS 

SAT 21ST  DEC 
PANTHERS V GUILFORD FLAMES 

SAT 28TH DEC 
PANTHERS V SHEFFIELD STEELERS 

TUES 31ST DEC 
PANTHERS V COVENTRY BLAZE 


