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CELEBRATE THE FESTIVE SEASON
AT NOVOTEL CARDIFF CENTRE

At Novotel you’ll find the perfect cosy place for
your festive celebrations. Enjoy a vibrant setting
bursting with the right combination of atmosphere
and tradition, just perfect for dining or partying.

Our hotel is located in the heart of the city centre,
making it the ideal base for a short break - to shop
at St David’s or to visit the iconic Cardiff Castle and
Millennium Centre.

FRESH INGREDIENTS,
FRESH IDEAS

Our chefs have been busy creating new spins on
traditional dishes and can’t wait for you to try them,
with your friends, your family or your colleagues.

FUN AND FESTIVITIES

We’re the perfect place to party, so look forward to
laughing with the ones you love as you dance the
night away. Our party nights are packed with food,
drinks and fun.

RELAX AND UNWIND

Stay over in one of our comfy rooms and you’ll feel
snug and relaxed after a great evening of festivities.
Enjoy the whole hotel, including free Wi-Fi and all
our leisure facilities.



THE PERFECT
PARTY SPOT

Whether you’re looking for relaxing drinks with a few friends, or dinner
and a dance, we’ve everything you need for your festive get-together.
Whatever celebrations you’re looking for this year, we’ve the perfect

blend of fun and festivities to make your Christmas.




FESTIVE PARTY LUNCHES

Our festive celebrations are not just for the

evening - why not join us for one of our party
lunches? Enjoy a four-course festive plated lunch
or buffet-style menu and a merry atmosphere

with our resident DJ and dancing in our private
function room, the Warehouse Suite. Or relax in our
restaurant for a quieter affair.

Looking for something different this year?
Choose to party in our Goods Shed Cellar!

Restaurant £25.00 per person
(buffet or plated / no DJ)*

Goods Shed Cellar £21.00 per person
(buffet only / includes DJ)

Warehouse Suite
(four-course plated or buffet-style menu / includes DJ)*

Mid-week £28.00 per person

Weekend £28.00 per person

FESTIVE PARTY NIGHTS

Join us for dinner and dancing in our choice

of private function rooms. Enjoy the merry
atmosphere and, after dinner has been served,
dance the night away with fellow guests and our
resident DJ.

Looking for something different this year?
Choose to party in our Goods Shed Cellar!

Restaurant £35.00 per person
(buffet or plated / no DJ)*

Goods Shed Cellar £25.00 per person
(buffet only / includes DJ)

Warehouse Suite
(four-course plated or buffet-style menu / includes DJ)*

Mid-week £35.00 per person
Weekend £45.00 per person

All-inclusive from 7pm to 12 midnight: house
wine, Amstel, Symonds cider, soft drinks and
juice at £29.00 per person

Or, during dinner (2 ¥2 hours) house wine,
Amstel, Symonds cider, soft drinks and juice
at £15.00 per person

FESTIVE LUNCHES

From November to December we’ll be serving our
four-course festive lunch menu with the option of a
buffet-style or plated meal. Choose to party in our
restaurant, Goods Shed Cellar or The Warehouse
Suite. Relax and enjoy yourself with work
colleagues, friends or family.

Available from 1st November to 31st December

Looking for something different this year?
Choose to party in our Goods Shed Cellar!

Restaurant £25.00 per person
(buffet or plated / no DJ)*

Goods Shed Cellar £21.00 per person
(buffet only / includes DJ)

Warehouse Suite £28.00 per person
(four-course plated or buffet-style menu / includes DJ)*

*Packages include all the festive trimmings: crackers, balloons, streamers and party hats






CHRISTMAS DAY LUNCH

Bring the family and celebrate together with us

in a cheerful and relaxed atmosphere. Enjoy our
splendid four-course meal with all the festive
trimmings. Santa will leave presents under the tree
for the children.

Monday 25th December

£57.00 per person, £25.00 per child (15 and under),
under-5s eat free

NEW YEAR’'S EVE

Everyone’s invited to our party! Includes a glass of
bubbly on arrival, followed by amuse-bouche and a
delicious three-course buffet-style dinner menu.

Sunday 31st December

£57.00 per person, £25.00 per child (15 and under)




FESTIVE PARTY
BUFFET MENU

Celebrate the season with a festive party lunch, giving you the
convenience of enjoying great food in a friendly
and fun setting, followed by dancing.



STARTERS
Roasted butternut squash and parsnip soup
Chef’s selection of cold meats and smoked fish
Chicken liver and cranberry parfait with onion marmalade and navel orange segments
Spinach, Gorgonzola and cranberry salad with herb vinaigrette
Mixed superfood salad with toasted almonds, red onion, pomegranate and crumbled feta
Green apple, celery and crushed walnut salad
Selection of condiments and pickles

Assortment of our finest baked breads

MAINS
Roasted turkey with sage and onion stuffing, pigs in blankets and cranberry sauce
Traditional roast beef with Yorkshire puddings
Baked salmon with lemon, capers and wilted samphire
Chestnut and rocket gnocchi with mushroom and truffle cream and white wine velouté
Honey-roasted chateau potatoes
Butter-glazed green vegetables

Thyme and garlic roasted carrots, turnips and parsnips

DESSERTS
Baileys and white chocolate cheesecake
Cranberry and frangipane tart
Christmas pudding with custard sauce
Fresh diced fruits and wild berries

Local cheese assortment with crackers

FOLLOWED BY

Traditional mince pies with teas and coffee



Your favourite seasonal flavours with your favourite people.




STARTERS
Roasted butternut squash and parsnip soup
Smoked duck and pear salad with poached figs, pea shoots and walnuts
Raspberry vinaigrette and Gorgonzola
Chicken liver and cranberry parfait

Petite salad, vine tomatoes, mandarin segments and multigrain toast

MAINS
Roasted turkey crown with all the trimmings, red wine gravy and cranberry sauce
Roasted topside beef rubbed with garlic and sage with mini Yorkshire puddings and roast gravy
Lemon and caper baked salmon with fresh mango and coriander salsa
All served with honey-roasted chéteau potatoes, roasted carrots, turnips and parsnips

Chestnut and rocket gnocchi with mushroom and truffle cream and white wine velouté

DESSERTS
Lime, elderflower and yoghurt bavarois
Dark chocolate yule log with cinnamon and sugar dust

Christmas pudding with custard sauce

FOLLOWED BY

Traditional mince pies with teas and coffee
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FESTIVE CELLAR MENU

Our Cellar menu offers a selection of festive delights, with plenty of
choice for all your family or friends.




CcoLDbS
Turkey and cranberry sandwich
Roast beef ciabatta with onion marmalade and mozzarella
Smoked salmon and sour cream bagels
Toasted tomato and mozzarella panini
Vegetable crudités with dips
Nachos and crisps

HOTS
Mini turkey burgers with cheese and smoked bacon
Honey and mustard glazed pigs in blankets
Chicken and chorizo skewers
Turkey and cranberry pie
Mini Christmas pizza
(shredded turkey, sausage stuffing, peppers and mozzarella)

Seasoned potato wedges

SWEETS
Mini Christmas yule logs
Lemon posset
Mincemeat crackers

Sugar and cinnamon mince pies
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CHRISTMAS DAY
LUNCH MENU

Enjoy our chef’s take on traditional Christmas fare - with all the
trimmings you would expect and one or two delicious surprises,
plus no worrying about washing up! Santa may also have left some

presents under the tree for the younger guests...



AMUSE-BOUCHE

Balsamic glazed cherry tomato, bocconcini and watercress pesto on crostini

STARTERS
Winter vegetables and creamy celeriac soup with lentils
Duck and orange paté with poached figs
With spiced plum chutney and mandarin segments

Roasted tomato, basil and Cheshire cheesecake with watercress, radish and fennel salad

MAINS
Turkey paupiette with sage, onion and apricot stuffing, roast gravy and cranberry sauce
Griddled tenderloin steak with vine tomato and mushroom skewer
Grilled sea bass fillets with steamed mussels and bouillabaisse
Winter vegetable Wellington with mushroom Duxelles and tomato fondue

All served with potato gratin and roasted root vegetables

SPECTACULAR BUFFET DISPLAY OF DESSERTS
Gingerbread cheesecake
Raspberry and white chocolate mousse
Poached pear tart
Christmas pudding
Diced fruits with wild berries
Local cheese assortments with chutneys and crackers

Mince pies, teas and coffee



It may be freezing outside so come into the warm and welcome in
2018 with the ones you love. A superb menu, a cosy fun atmosphere,
music and dancing - and of course the all-important countdown
to midnight.




Kaiser roll selection basket with butter rosettes

STARTERS
Roasted butternut squash and parsnip soup
Chef’s choice platter of cold meats
Spectacular display platter of seafoods
Sushi selection experience
Mixed salad of greens, pine kernels, red onion and avocado with blue cheese and cranberry dressing
Pear, walnut and rocket salad with pomegranate
Spinach, fresh mango and vine tomato salad with coriander and lemon vinaigrette
Selection of condiments and pickles

MAINS
Roasted tenderloin with grilled tomatoes and Chardonnay poached Portobello mushrooms
Pan-seared duck with orange and thyme served with port sauce and baby carrots
Char-grilled salmon with watercress pesto

Accompaniments:
Roasted Mediterranean vegetables and butterbean cassoulet

Parsley and mushroom pilaf
Lyonnaise potatoes with garlic and rosemary
Sweet potato mash
Butter-glazed fresh harvest vegetables

DESSERTS
Raspberry and white chocolate cheesecake
Double chocolate mousse
Lemon posset
Tiramisu
Diced fruits with wild berries
Local cheese selection with chutney and crackers






FESTIVE
OVERNIGHT STAYS

Don’t risk your driving licence after the party.
Book one of our bedrooms - discounted rates
available from £89.00 per person, bed and
breakfast.

Available from 1st December

Fridays from £89.00 per room (based on single
occupancy. Rate for two people in a twin or
double room: £99.00)

Saturdays from £99.00 (based on single
occupancy. Rate for two people in a twin or
double room: £109.00)

NEW YEAR'S EVE
PACKAGE

TWO-NIGHT STAY
Arriving 31st December
£378.00

Includes New Year’s Buffet Package and two
nights’ accommodation for two people
with breakfast

Children under 15 stay free in a parents’ room.




NOVOTEL CARDIFF CENTRE

Schooner Way - Atlantic Wharf - Cardiff CF10 4RT
Tel. 029 2047 5000 - h5982-sh2@accor.com

Connect with us on Facebook
[ f] facebook.com/Novotelhotels

novotel.com « accorhotels.com
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