
The Cross Keys
15 Byard lane, Nottingham, NG1 2GJ

0115 941 7898

info@crosskeysnottingham.co.uk  |  www.crosskeysnottingham.co.uk

     @crosskeysnottm  |  FB: The Cross Keys Nottingham

AT

The Cross Keys
 

Enjoy a relaxed atmosphere this New Year 
and join us to celebrate and see in 2019.

The bar will be open as usual with free entry, great service, 
excellent real ales and our delicious menu being served all evening.

 
Our upstairs function room is available for private hire on New 

Year's Eve - whether you'd like a 3 course set menu, canape buffet 
or just a room to party the night away.

Get in touch for more details.



AT

The Cross Keys

If you’re looking for somewhere to 
host your Christmas party, The Cross 

Keys is the perfect place.

We will work with you to deliver a festive party tailored perfectly to 

your requirements. Whether it’s a traditional buffet, canapes or a sit 

down meal, we’ll create a menu to suit your needs and will work 

with you to deliver the perfect celebration.

Drinks packages are available to add to your menu - perfect for 

work parties or group bookings. Just ask one of the team for more 

information and we'll tailor a package to your requirements.

Our Alice-in-Wonderland themed restaurant is located above the 

main pub and is the ideal space for your celebrations with friends, 

family and colleagues and our dedicated management team are 

ready to create your perfect party.

Simply get in touch to discuss your booking with our managers.
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STARTERS

ROASTED WINTER VEGETABLE SOUP 
With toasted ciabatta

SMOKED SALMON & PARMESAN FISHCAKE 
Tomato chutney, mixed leaf salad

PORK, PISTACHIO & CRANBERRY TERRINE
Apple sauce, toasted ciabatta 

MAINS

TRADITIONAL ROAST TURKEY
Chestnut stuffing, roasted parsnips, chantenay carrots,

 tender stem broccoli, roast potatoes, Brussel sprouts, turkey jus

SHIN OF BEEF
Roasted parsnips, creamy pomme puree, braised red cabbage, red currant jus

BAKED SEABASS
Sautéed garlic new potatoes, green beans, fried kale, white wine and cream sauce 

BUTTERNUT SQUASH & STILTON RISOTTO
Vegetable crisp, micro herbs

DESSERTS

SALTED CARAMEL CHEESECAKE
Baileys crème anglaise, mixed berries

CHOCOLATE FONDANT
Cherry compote, vanilla ice cream

CLASSIC CHRISTMAS PUDDING
Brandy creme anglaise and vanilla ice cream

ARTISAN CHEESEBOARD (+£4 supplement)
Somerset brie, Colston basset stilton, Lincolnshire poacher apples, 

celery, grapes, biscuits and red onion marmalade

3 COURSE £25


