Gatherings

at Nobu Hotel Warsaw

Some evenings don’t
end with the final toast.
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This festive season, Nobu Hotel Warsaw invites guests into a
world where the Christmas party becomes more than just
another date in the calendar - it becomes an experience

remembered long after the year is over.

Subtle city energy.

Yuzu. Roasted duck. Signature cocktails.

An atmosphere where every detail matters.

Elegant celebrations for companies looking

for something truly exceptional.

Festive Season 2026
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The Nobu
EXxperience

Festive Flavours, The Nobu Way

At Nobu, festive dining does not recreate tradition.

It reinvents it.

Polish festive classics meet Japanese precision and
modern elegance, creating menus designed around
seasonality, texture, and contrast.
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" ive buffets and plated menus
e Christmas Tree
e Table Decorations

e Subtle candlelight-inspired
styling with LED candles.

e Dedicated cocktail bar
o Private and semi-private event spaces
e Natural daylight and terrace access

e Full AV setup for corporate events

e Tailored experiences for executive dinners
and larger celebrations

Optional Festive
Upgrades
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e Black Cod in Miso
served directly at guests’ tables

® Live sushi station by Nobu chefs
e Curated finger foods

e Mulled wine with cloves,
cinnamon, and citrus




Simple
Festive
Menus

Executive Dinner Menu

Starter

Smoked salmon with coriander
dressing and microgreens

Soup

Creamy mushroom soup
with truffle foam

Main Course

Pan-fried beef tenderloin, potato gratin,
pepper sauce, and broccoli florets

Dessert

Vanilla creme brilée
with almond ice cream
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Sakebar
by Nobu

Private. Atmospheric. Unexpected.

Hidden away from the hotel’s main spaces, Sakebar by Nobu
offers a more intimate festive experience.

Designed for smaller gatherings, executive dinners, and
after-parties that feel more like a private members’ club than
a traditional corporate event.
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J Exé:!usive private-hire atmosphere
e Carefully selected sake and cocktails

e Moody lighting and refined interiors

e Exceptional music and understated luxury

e |deal for premium client dinners and leadership celebrations
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In the Heart
of VWarsaw

Away from Everything.

For years, Nobu Hotel Warsaw has attracted guests looking
for more than just another event venue.

Our dedicated events team curates celebrations with the
precision and attention to detail that define the Nobu
experience.
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This Festive
Season

Create an evening your guests
will never want to end.
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Contact the Events Team

+48 22 551 88 28
sales-warsaw@nobuhotels.com

Contact us

Nobu Hotel Warsaw
Wilcza 73
Warsaw, Poland

NOBU HOTEL

WARSAW
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