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Irasshaimase!
Dive into the fest ive season at  Nobu Hote l  Warsaw, where we craf t  exclus ive ce lebrat ions 
f rom our cher ished t radi t ions.  Begin your hol idays with custom pre-Chr istmas events in our 
e legant spacer or  re l ish our specia l  Fest ive Afternoon Tea pai red with Champagne or Sake 
and Japanese del icacies.  Exper ience the magic of  Nobu Sundays,  a pre lude to hol iday joy 

wi th your nearest  and dearest .

This fest ive season, savor our ce lebrated Omakase menus and let  us take care of  the 
cul inary wonders.  Ring in New Year at  the iconic Nobu Restaurant for  an unforgettable 
welcome to 2025. St i l l  searching for  the per fect  g i f t? Our e-shop awaits wi th thoughtfu l  

se lect ions!

Warmest fest ive wishes and a br ight  New Year 2025 f rom al l  of  us at  Nobu Hote l  Warsaw. 
Join us for  a season br imming with joy,  connect ion and memorable ce lebrat ions.

Best season’s greet ings!

Stefan Bauer
Genera l  Manager

Stefan Bauer



C o n f e r e n c e  a n d  E v e n t s
N o b u  S u n d a y s
C h a m p a g n e  o r  S a k e  A f t e r n o o n  Te a  a t  S a k e b a r  b y  N o b u
C h r i s t m a s  C o n c e r t  a t  S a k e b a r  b y  N o b u
F e s t i v e  O m a k a s e  M e n u
A l p i n e  O m a k a s e  E x p e r i e n c e
P r i v a t e  D i n i n g  R o o m s
N e w  Y e a r ’ s  E v e  a t  N o b u  R e s t a u r a n t
N e w  Y e a r ’ s  D a y  B r u n c h
A c c o m m o d a t i o n  O f f e r s
G i f t  I d e a s
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A N D  E V E N T S
Searching for  the ideal  backdrop for  your corporate fest ive ce lebrat ion,        
or  s imply in need of  extra room to b id farewel l  to the year in sty le?           
Nobu Hote l  Warsaw offers an array of  exquis i te spaces to fu l f i l l  your fest ive 
desi res,  cater ing to gather ings f rom 10 to 250 guests.  Join us in creat ing 
unforgettable hol iday moments,  ta i lored just  for  you.

Conference
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O F F E R S
I N C L U D E

Your pr ivate and beaut i fu l ly  decorated Chr istmas t ree
Fest ive table decorat ions 

Welcome spark l ing wine recept ion
Champagne recept ion  (addi t iona l  charge appl ies )  

Personal ized menu and place cards 
Background music  ( l i ve music ava i lab le on request )  

DJ set avai lab le  (addi t iona l  charge appl ies )  

For more informat ion,  p lease contact 
sa les-warsaw@nobuhote ls .com, +48 22 551 88 28
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F E S T I V E  S A N TA  C L A U S  F A M I LY  S T Y L E  B R U N C H
December 8 th |  12:30-3:30 PM las t  seat ing

Join us for  an unforgettable fest ive brunch on Sunday, December 8 th,  
surrounded by fami ly  and f r iends. Exper ience the magic as Santa Claus 
arr ives,  del ight ing both the young and the young at  heart  wi th specia l  
surpr ises,  accompanied by l ive music and enterta inment for  the chi ldren.  
Feast on a fami ly-sty le lunch featur ing a sumptuous array of  Nobu’s 
g lobal ly  renowned c lass ic d ishes.  Cap off  a splendid Sunday af ternoon 
with a v is i t  to our buffet ,  where our Pastry Chef ’s fest ive t reats awai t             
to enchant your taste buds.

SundaysN O B U

In cooperation with:
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O F F E R
I N C L U D E S

Fami ly sty le appet izers
served in the comfort  of  your table

Fest ive Dessert  Buffet
L ive Chr istmas Jazz Music

A v is i t  f rom Santa Claus
Specia l  ch i ldren enterta inment

350 PLN per person
for a gourmet food-only del ight

450 PLN per person
for food, p lus unl imi ted house beer 

and wine to e levate your exper ience
600 PLN per person

Al l  of  the above benef i ts ,  p lus exclus ive 
f ree f low Veuve Cl icquot Brut  Champagne 

and a BMW home pick-up 
and drop-off  l imousine serv ice



Thursday to Saturday,  3-6 PM

As the c i ty  l ights begin to twink le and your shopping comes to 
an end, why not t reat  yoursel f  to our renowned fest ive 
Champagne or Sake Afternoon Tea at  Sakebar by Nobu?

Champagne
O R  S A K E  A F T E R N O O N  T E A

S A K E B A R

O F F E R  I N C L U D E S

Select ion of  Japanese inspi red fest ive pastr ies
Chef ’s se lect ion of  f inger sandwiches 
Sushi  bento box
Select ion of  tea or coffee
One glass of  Veuve Cl icquot Brut  Champagne or Sake

180 PLN per person
inc luding a se lect ion of  tea or coffee
220 PLN per person
inc luding a g lass of  Veuve Cl icquot Brut  Champagne or Sake
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Champagne
Celebrate the season with us on December 6 th                
for  a specia l  Fest ive concert  at  Sakebar by Nobu. 
Start ing at  8 PM, enjoy an evening f i l led with 
enchant ing l ive music and a unique din ing exper ience.

Concert 
A T  S A K E B A R  B Y  N O B U

C H R I S T M A S  

S P E C I A L  H I G H L I G H T S

Exclusive fest ive concert  start ing at 8 PM

Special  pre-concert  menu avai lable in the evening

Stay connected for  more deta i ls  and sneak peeks by 
fo l lowing our socia l  media channels.  Don’t  miss out on th is 
b lend of  cu l inary excel lence and fest ive melodies!



This hol iday season, Nobu Warsaw is exci ted to present our specia l  Fest ive 
Omakase menus. I t ’s  your chance to indulge in Nobu's iconic d ishes,        
each g iven a unique hol iday twist  that  promises to e levate your d in ing 
exper ience.

Omakase 
M E N U

F E S T I V E

N O B U ' S  E X C L U S I V E  A D V E N T  C A L E N D A R

Beginning December 1st,  indulge in our d inner serv ice and immerse yoursel f  in  the Nobu Advent 
Calendar exper ience. This hol iday season, guests have the opportuni ty to win exquis i te Chr istmas 
surpr ises,  thoughtfu l ly  chosen to enhance the fest ive joy.
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O F F E R  D A T E S
&  D E T A I L S

Start ing November 20th:  Avai lable dai ly  f rom 6 to 10:45 PM. 
Pr iced at  550 PLN per person and designed to per fect ly  

complement your fest ive feast .

Specia l  Hol iday dates -  December 24th and 25th.  Jo in us f rom        
6 to 10:45 PM to celebrate the heart  of  the hol iday season. 

Each guest wi l l  be greeted with a welcome glass of  Veuve 
Cl icquot Brut  Champagne, adding a touch of  luxury to your 

fest ive ce lebrat ions.
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O M A K A S E  E X P E R I E N C E  
This winter,  escape to a cul inary wonder land with a unique Alp ine Omakase 
Exper ience, brought to you by Nobu in col laborat ion with Veuve Cl icquot.  
Dive into a wor ld where gourmet d in ing meets the charm of  the Alp ine 
winter,  a l l  wi th in the unique sett ing of  a Fest ive Ski  Gondola.

Nest led at  the Koszykowa entrance and surrounded by the spark le of  
Chr istmas t rees,  our specia l ly  des igned sk i  gondola sett ing offers an 
immers ive a lp ine atmosphere,  br inging the magic of  snowy landscapes 
r ight  to your table.

Alpine 
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E X P E R I E N C E
H I G H L I G H T S

Alpine Omakase Menu: Savor an exclus ive menu that 
b lends Nobu's cul inary art is t ry wi th the rust ic warmth of  

A lp ine cuis ine.  Each dish is  a ce lebrat ion of  f lavors,  
craf ted to per fect ion.

Fest ive Ski  Gondola Ambiance: Dine in an enchant ing sk i  
gondola,  specia l ly  decorated to capture the spi r i t  of  a 

snowy Alp ine hol iday,  complete wi th the g low of  
Chr istmas l ights and the e legance of  a winter  wonder land.

This unique din ing adventure is  designed for  those looking 
to indulge in except ional  food whi le soaking in a fest ive,  

snowy f la i r,  remin iscent of  a serene a lp ine retreat .

For more informat ion how to book 
our fest ive gondola,  p lease contact:  

dine-warsaw@nobuhote ls .com  
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Celebrate Chr istmas with f la i r  at  Nobu, choosing f rom our pr ivate d in ing 
rooms or the Sakebar by Nobu. Opt for  an int imate gather ing of  up to           
15 guests in our cozy pr ivate d in ing room, host up to 50 guests in our 
spacious d in ing area,  or  en joy the Sakebar by Nobu, which can welcome 
up to 55 guests.

Private 
D I N I N G  R O O M S  
A N D  S A K E B A R  B Y  N O B U  
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O F F E R S
I N C L U D E

Fest ive decorat ions at  your table
Beaut i fu l ly  decorated Chr istmas t ree

Customized, or  pre-set menus
Personal ized menu and place cards

Backround Music
l i ve music upon request ,  

la rge pr ivate d in ing room only

For more informat ion,  p lease contact 
dine-warsaw@nobuhote ls .com, +48 22 551 88 00



A T  N O B U  R E S T A U R A N T
December 31st |  6 PM- 2 AM

As we bid farewel l  to the year,  Nobu Warsaw Restaurant inv i tes you              
to an extraordinary ce lebrat ion marked by an enchant ing carn iva l  theme 
and the v ibrant sounds of  a l ive band. Immerse yoursel f  in  an evening that  
promises to whisk you away into a n ight of  fest ive e legance, ready                
to welcome the New Year wi th open arms and unforgettable moments.

Years
New 

Eve'
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O F F E R
I N C L U D E S

Welcome glass of  Veuve Cl icquot Brut  Champagne
Personal  ce lebrat ion party novel t ies on your table

8-course Omakase New Year’s Eve menu
Live Band

Countdown and midnight surpr ise

First  seat ing 6-8:30 PM
À la carte and Omakase menu avai lable

Second seat ing 9 PM to close
Omakase menu only

1.500 PLN per person
inc luding a l l  of  the above

Champagne and wine pre-orders recommended
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To r ing in the New Year,  we inv i te you 
to enjoy our extended breakfast ,  ava i lab le unt i l  1 pm.

Brunch
N E W  Y E A R ’ S

D A Y

O F F E R  I N C L U D E S

Cont inenta l  breakfast  buffet
Famous Nobu Breakfast  Class ics
Bloody Mary welcome dr ink
Live Jazz Music

250 PLN per person

1 8



Embrace the New Year's Eve in e legance 
with our specia l  room packages at  Nobu Hote l  Warsaw.

offers
A C C O M M O D A T I O N  

This offer  is  val id for stays on Fr iday,  Saturday 
and Sunday nights throughout December 2024, 
as wel l  as New Year’s Eve and includes:

Sumptuous spark l ing wine
breakfast  served at  Nobu Restaurant
SPA credi t  of  100 PLN per person, per room
Chr istmas welcome amenit ies in your room
One glass of  Veuve Cl icquot Brut  Champagne 
per person upon arr iva l
Compl imentary late check out unt i l  4 PM 
(sub jected to ava i lab i l i t y )

For more informat ion,  p lease contact 
reser ve-warsaw@nobuhote ls .com, +48 22 551 88 51



Gift
I D E A S  A T  N O B U

F E S T I V E  

Discover the essence of  Nobu in every g i f t .  V is i t  our onl ine g i f t  shop for  exclus ive 
personal ized g i f t  cert i f icates,  per fect  for  those who cher ish unpara l le led 
exper iences.  

E levate your home's ambiance with our e legant ly  handcraf ted Nobu scented 
candles and room sprays,  in fus ing your space with a s ignature fest ive aroma. 
Dive into the cul inary wor ld wi th our Nobu Cookbooks, ideal  for  those aspir ing to 
recreate our iconic d ishes.  And for  our younger fans,  we offer  Nobu Teddy Bears,  
specia l ly  des igned for  k ids to enjoy a touch of  Nobu's warmth and comfort .  

Don't  forget to explore our luxur ious bathrobes, per fect  for  adding a layer              
of  sophist icat ion to your dai ly  rout ine.  Each product is  craf ted with the care         
and qual i ty  that  Nobu is known for,  making them perfect  g i f ts  for  any occasion.
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Wilcza 73, Warsaw 00-670, Poland
+48 22 551 88 88

warsaw.nobuhotels.com

For any inquires or bookings, 
please contact:


