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Fsivate Feative Crathess

2 courses £22.95pp
3 courses £26.95pp
Where you can dine:

Country Club boardroom
from 10-20 guests

Windsor Suite

from 21+ SIS

Mena

S’mpa{z%

Served with a crusty bread roll

Prawrn cocktadd

Letuce and c|’1erry tomato
Fanitecdlod melor
Parma ham and figs
L

Roast

Chipo|o+c, roast potatoes, winter
vege+ab|es

Salinon fitlet
Roast potatoes, winter vege’rob|es and
a pars|ey cream sauce

Mushroons & taviagon parcel

Sauteed cobbcge and winter
vege+o|o|es

T

Feqlive cheesecatte

Berry compote

Stinky e pulin

Butterscotch sauce

& pralting

Custard

Tea/ cofffe ane miinee i




Festive S m@ Vibes
witha DT and Gve meusic

17th December - lpm - 5pm
£45pp - £10pp deposi+
full balance due 15th November

Day dhinks ail theis femg bost!

Bsarctt Menaw

Fsench toast

s’rrecky bOCOI’] . mop|e syrup * s+rcwberries

dmadlied avocado loadt

avo - chilli flakes + wholemeal toast

bewedict

pooched €egg - bOCOI’] . |’10||0nc|0ise sauce

asstval
Pimp my Prosecc-Ho-Ho-Ho
fostive shot
Tis the Season to be Tipsy Shot
A
Just be Claus or B|ueberry Bauble
linee /0% 7
Cronberry ring|e or The Grinch

- toasted muffin

Entestainmerct 4 Q
Jcne Henderson = Singer

& A very entertaining Drog Act!

_So /ow7 Zom W? stoes !




Dine & Disco with Santa

3rd of Dec, from Tlam - 2pm
£15 per adult/child
2 course hot buffet lunchl

Cseate gome classc
Chrsigtmas magite /A

our papulas annual family

dlagy with Sanmta!

Mo

et

Losogno - Arribiatta
Steak pie - puﬂc pastry lid
Southern fried chicken

Garlic bread - Chips - House salad
7/VM/'/""—

Chittther

Chicken goujons - Mini burgers

Mini pizza - Maccaroni cheese

& gor|ic bread
L1

Degiesty

Warm cookie dough

lce cream tubs

A selection of party cakes
Sweetie cart

Tea/coffee
Di|u+ing juice



Feglive (- ng Wéﬁ
£10pp deposit - full balance by November 15th

Sing|e ticket - £40pp
Organiser goes free (groups over 10)

Private nigh’rs also avaialble.
Contact us to create a memorable

nigh’r for friends, Fomi|y or co||egues!

Get the party started with a

/:Mél/& $hott

blo
Ro” and l:)u%:rﬁa W
Roast aireres

Roast potatoes, seasonal vege+ob|es

Buttosnad and dage soulidt

Hot chilli jam, roast potatoes and seasonal vege+ob|es

Chhowy pasktoey balle

Stuffed with feam and
’ropped with dark

chocolate sauce

Friday 8 th
Friday 15 th
Satu rc|c1y 16 th

OJ Fus A/%

7pm - 12:30am



Jeirn Us Sos

Chrvstma /D@oy

Adults (13 and over) £80

Children (8-12) £50 - (3-7) £25 - Under 3 - free

Windsor - 12:30pm Family sitting
ProSeCCO on eri\/dl

Bouncy castle for children

Michaels - 3pm Adult sitting

Prosecco on arrival

Menu

lmeese Bowcke

Salmon and creme fraiche blinis

Crostini +opped with chicken liver porfcii'

Honey g|azed Fig

Tomato and basil bruschetta
T 1o

Slasters

Ogen melon and prosciutto

Balsamic g|qze

Smoked sa|mon duo

Hot smoked - pink gin - tonic marinade

Duck breast salad

B|c1cl<|oerry drizz|e - pomegronofe

Split pea soup
Crusty roll and butter

Main

Roast tu r|<ey dinner

Pigs in blankets, sage and onion eruﬂ:ing,

cranberry sauce - red wine jus

Butternut and sage roulade
Hot chilli jam - chef’s selections of

vegetables and potatoes

Roasted sirloin of beef

Rosemory, +|'1yme and red wine jus

Seabass fillets

Cherry tomato compote
L

O

Eton mess

Whlpped Ccream - berry compo+e

Choco|o+e orange mousse

Chocolate pencil and Chantilly cream
Warm sticky toffee pudding

Butterscotch sauce and vanilla ice cream

Lemon meringue pie

Berry compote
L

Tea/coffee
Petit fours




