
OAP SPECIAL – Turkey & Trifle ................................£.8.95
with coffee and mince pies ......................................£9.95

Soup of the Day ........................................................£3.45
Galia & Cantaloupe Melon, Exotic Fruits, Mango 
Sorbet & Passion Fruit Coulis
Chicken Liver & Rosemary Pate, Toasted Brioche
& Caramelised Red Onion Chutney
King Prawn Cocktail ................................................. £5.75

Traditional Roast Turkey ............................................£9.50 
with sage, onion and oatmeal stuffing, chipolata and
cranberry gravy

Grilled Fillet of Salmon ............................................£9.50
with Grain Mustard and White Wine Sauce

Vegetable Chilli Bean Cassoulet ...............................£9.50
with Basmati Rice & Mustard Seed Pilaf

Smoked Chicken Ceasar Salad.........................................£9.50
with Cherry Tomatoes & Parmesan Shavings

Traditional Christmas Pudding, Rum Custard &
Vanilla Ice Cream ....................................................£4.50
Raspberry & Sherry Trifle ..........................................£4.50
Cinnamon Apple & Rhubarb Crumble, Creme Anglaise
& Gingerbread Ice Cream .........................................£4.50
Trio of Ice Cream ......................................................£3.25

Freshly Brewed Coffee with Mince Pies ....................£2.25

Soup of the Day ..............................................................£3.75

Smooth Chicken Liver & Rosemary Pate, Toasted Brioche
& Caramelised Red Onion Chutney..................................£6.25

Galia & Cantaloupe melon, Exotic Fruits, Mango Sorbet 
& Passion Fruit Coulis ......................................................£6.00

Traditional Roast Turkey ................................................£11.50
with chipolata, sage & onion stuffing & cranberry gravy

Baked Cod Loin .............................................................£12.95
with Butter Herb Crust, Saffron New Potatoes, Grain Mustard
& Chardonnay Cream Sauce

Loin of Venison .............................................................£14.50
with Roasted Garlic & Herb Mash, Thyme, Port & Onion 
Gravy and Parsnip Crisps

Traditional Christmas Pudding, Rum Custard & Vanilla
Ice Cream ......................................................................£5.00

Baked Dark Chocolate & Macadamia Nut Cheesecake 
& Caramel Chocolate Chip Ice Cream ............................ £5.00

Vanilla Pannacotta, Rhubarb Compote & Strawberry 
Ice Cream ........................................................................£5.00

Cheese Plate ....................................................................£6.00

Coffee and Mince Pies ....................................................£2.50

Festive Fayre Lunch Menu
Served from 8th - 24th December

Festive Fayre Dinner Menu
Served from 8th - 24th December

    

    

    

Freshly Brewed Coffee with Mince Pies

Christmas Party Night Menu
£36.00 per person

Cream of Curried Parsnip Soup

Galia & Cantaloupe Melon, Exotic Fruits, Mango Sorbet
& Passion Fruit Coulis

    

    

    

Freshly Brewed Coffee & Mince Pies

Christmas Party Afternoon Menu
£24.00 per person

Arrival 7.30 Dinner served 8pm • Dancing till 1amLunch Served 12pm - 2pm • Dancing till 5pm

CHRISTMAS PARTY ACCOMMODATION OFFER
Treat yourselves, save on taxi fares, enjoy a long lie and a delicious
Scottish Breakfast. Bed and Breakfast for only £25.00 per person.

Use the fabulous Leisure facilities before you get ready to party or
have a swim the morning after!

Call Reception on 01382 480033 to make your reservation.

...................................£5.25

..........................£5.50

Cheese Plate ............................................................£5.50

King Prawn & Champagne Smoked Salmon Roulade with 
Rocket Salad & Tomato Vinaigrette ..................................£6.50

Vegetable Chilli Bean Cassoulet ....................................£10.95
with Basmati Rice & Mustard Seed Pilaf

Orange & Cranberry Meringue Roulade with White 
Chocolate Ice Cream .......................................................£5.00

Carrot & Coriander Soup
Prawn & Champagne Smoked Salmon Roulade

with Rocket Salad & Tomato Vinaigrette
Smooth Chicken Liver & Rosemary Pate

with Toasted Brioche & Caramelised Red Onion Chutney

Traditional Roast Turkey 
with Sage & Oatmeal Sausagemeat Stuffing, Chipolata 

& Cranberry Gravy
Fillet of Salmon

with Grain Mustard & Chardonnay Cream Sauce
Sirloin Steak

with Port, Thyme & Onion Gravy
Filo Wrapped Brie 

with Caramelised Onions and Oyster Mushroom Duxelle 
with Tomato & Ginger Coulis
Smoked Chicken Ceasar Salad

with Cherry Tomatoes & Parmesan Shavings

Traditional Christmas Pudding, Rum Custard 
& Vanilla Ice Cream

Vanilla Pannacotta, Rhubarb Compote & Strawberry Ice Creram

Baked Dark Chocolate & Macadamia Nut Cheesecake
& Caramel Chocolate Ice Cream

Selection of Brittish Cheeses with Biscuits 
and Plum Apple Chutney

Smooth Chicken Liver & Rosemary Pate
with Toasted Brioche & Caramelised Red Onion Chutney

Traditional Roast Turkey 
with Sage & Oatmeal Sausagemeat Stuffing, Chipolata 

& Cranberry Gravy
Fillet of Salmon

with Grain Mustard & Chardonnay Cream Sauce
Filo Wrapped Brie 

with Caramelised Onions and Oyster Mushroom Duxelle 
with Tomato & Ginger Coulis
Smoked Chicken Ceasar Salad

with Cherry Tomatoes & Parmesan Shavings

Traditional Christmas Pudding, Rum Custard 
& Vanilla Ice Cream

Raspberry & Sherry Trifle

Trio of Ice Cream




