


i Booking Form

Organiser’s Name |

~  Company Name (

Address [

J
J
J
[ J
Post Code | | Tel| |
)
J
)

Email [

Date of Booking [

Card Number [
Security No | | Expiry Date :

Please reserve:-

Party Fayre : places on [: December

£10 / head deposit 7.00 for 7.30 meal

Festive Lunch : places on [:] December
£5 / head deposit :

ve Dinner : places on [:] December
ead deposit :

Chrjstmas Eve at | Ipm (£5 / head deposit)

adlts | l places  Under 12 [: places
: places on 31* December
7.00 pm




- Festive Fayre

Home Made Soup of the Day
Freshly made daily, a delicious bow! of soup served with
crusty bread

Minted Melon & Orange Cocktail
Chilled pearls of melon and mandarin oranges with mint topped
with a raspberry sorbet

Prawn Vol-Au-Vent
Puff pastry case loaded with prawns bound in a whipped cream
and spicy tomato sauce with chopped shallots and diced cucumber.
Served with a side garnish

* * *

Festive Roast Turkey
Freshly carved roast turkey served with bacon, chipolata scrolls
and chestnut stuffing

Beef Bordelaise
Roast sirloin of beef served in a rich red wine and demi glaze sauce

Salmon Elgin Style
Salmon steak pan-fried in butter with dill, shallots, diced cucumber
and prawns, flamed with Brandy and laced with cream

Pasta Sicilian
enne pasta gently mixed with onion , mushrooms, French peppers
and courgettes bound together in a white wine cream
and oregano sauce

Served with chef’s selection of fresh seasonal vegetables and
potatoes
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' Christmas Eve Dinner

Our Christmas Eve Dinner Menu
is not yet available.




Hogmanay Dinner Dance -

Spiced Parsnip Soup
A delicate creamy spiced soup made from fresh winter parsnip
and ginger served with croutons

Heilan Haggis
Deep fried wedges of haggis in batter on a bed of salad leaves
topped with a creamy whisky sauce

Melon Exotica
Crown of galia melon filled with fresh strawberries,
pineapple and mango drizzled with a raspberry coulis

* * *

Lamb Rosti
Thick cut roast gigot of lamb served in a rich red wine jus
rosti with a hint of garlic

Salmon Scrabster
Scotch salmon steak pan fried in clarified butter topped
with a rich chunky lobster and wine sauce

Chicken Capsicum
Butterfly breast of chicken pan fried in butter with finely sliced
peppers, spring onions and mushrooms flamed with brandy
finished with a reduced cream and wine sauce

Served with seasonal fresh vegetables and potatoes

* * *

Cloutie Dumpling
aditionally made fruit pudding steamed “Granny’s Way” in a
red linen cloutie served with a light vanilla custard sauce

Scotch Sherry Trifle
n especially rich sherry trifle served in an individual glass



~ Reservation Conditions

1

Deposits are required within 7 days of making the reservation.
We regret any reservations not confirmed within 7 days will be

+ automatically withdrawn. Deposits are non-refundable and non-
transferable.

Christmas Party Nights, Christmas Eve Dinner and
Hogmanay Dinner Dance must be paid in full by 1 December
with the full food order given for the whole party. In the event
of a cancellation or no show after the full amount has been paid
and order given we regret no monies will be refunded.

Numbers are restricted and extra guests will not be admitted.
Over 18s only smart dress applies.

Festive Fayre Lunch & Suppers

3 courses - £21.50 Deposit £5 per person
2 courses - £18.75

Dates include 1% December — 23" December

Reservations for parties over 6 people require a non-refundable

£5 deposit per person to confirm booking. Payable within 7 days

of making the reservation or booking will be automatically
rawn.

Festlve Fayre Party Night

Deposit £10 per person

s: 41 51 111 12 18" & 19™ December.
es available for partles of 50'&
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Hogmanay Dinner Dance

Price £65

Fd
Over 18s only, smart dress applies.

Evening commences at 7pm with a skirl of the pipes, sparkling
wine and H’ors D-Ourves. (please arrive promptly as late arrival
will hold up the evening for other guests).

Serving of the meal will commence between 7.30-7.45 .
Ceilidh disco after meal until 2am.
Fireworks at midnight (weather permitting).

A non-refundable £20 deposit per person will be required to
confirm booking. Payable within 7 days of making reservation or
the booking will be automatically withdrawn. Payment in full
with food order is required by 1% December.




Bed & Brunch
£80 per room

Twin or double based on two sharing

Family rooms comprising
one single and a double £100

Brunch served from
10.00am to 12.00 noon

Last check out 1.00pm
£40.00 deposit per room is required.
monies to be paid in full by 1* December
for any overnight stay.
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