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If you are looking for a unique setting for a business
meeting or conference the setting of Attenborough
Nature Centre is certain to inspire your delegates.

Surrounded by the waters of the tranquil Coneries
Lagoon on the south western edge of the Reserve,
the Centre's meeting room is a welcome addition to
Nottingham and Derby’s conference provision.

The conference room has capability for 24 delegates
in boardroom and classroom layouts and up to 45 in
theatre style. Audio visual equipment, including LCD

projector is also available along with OHP,

whiteboard and flip charts.

A full refreshment service is available providing a
choice of coffee, tea and a buffet style lunch, to

suit taste and budget. Our catering service provides
a healthy menu using ingredients from organic, local
and Fair Trade sources. After lunch, or whenever you
feel like a break, what better way to relax than have
an inspiring walk along the water’s edge,
appreciating the unique beauty and tranquillity of the
Reserve? \We can also accommodate product
launches and a variety of private functions.
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Conference Room Pricing
Inclusive of room hire between 9am and
5pm, water and fruit juice, OHP screen,

flip chart and pens

Half Day Room Hire £145.00
Full Day Room Hire (up to 5pm) £240.00
Evening conferences (up to 9pm) £150.00

TV/Video/DVD Player/Slide Projector £28.00

Hire of LCD Projector and Laptop

£47.00

Coffee/Tea and Biscuits (per serving) £1.75

Working Lunch (per head)
Hot Lunch (per head)

£9.50
£12.50

All prices are subject to VAT at 15%*

*at time of print

Menus at Attenborough Nature Centre are designed, as far as practically
possible, using Fair Trade, organic or local ingredients. All of our dishes
are freshly prepared on the premises, that day. At Attenborough Nature
Centre we aim to satisfy all your dietary requirements, including

vegetarian,vegan and coeliac.

(Typical menu)

Assorted sandwiches
made with organic breads

Caramelized onion and goat's
cheese tartlet

Crudites, olives and hummous
Potato VWedges

Hand made Pipers crisps

Selection of home made cakes
Fresh fruit platter

Fair Trade orange juice
Chilled water

{Typical menu)

Slow cooked casserole
made fresh on the premises

Derbyshire lamb and mint
Nottinghamshire beef in beer
Chilli con carne

Mediterranean Tagine
Mushroom and spinach stroganoff

(all served with organic bread or new
polatoes)

Cheese platter or sweet
Fresh fruit platter

Fair Trade orange juice
Chilled water




