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Your MenuChristmas Party Night
HOMEMADE CREAM OF

VEGETABLE SOUP
With a freshly baked bread roll

CHICKEN LIVER PÂTÉ
With assorted leaves and toasted
wholemeal bread

TOMATO AND MOZZARELLA SALAD
Dressed with olive oil and fresh basil

TO BEGIN

TRADITIONAL
ROAST LOCAL TURKEY
Served with seasonal trimmings

FILLET OF SALMON
With a wild mushroom sauce

PRIME ROAST SIRLOIN OF BEEF
With Yorkshire pudding

TO FOLLOW

TRADITIONAL
CHRISTMAS PUDDING
Brandy butter and whipped cream

BRANDY SNAP BASKET
Filled with fresh fruit and crème fraiche

CHOCOLATE TRUFFLE TORTE
Served with fresh cream

TO FINISH

COFFEE AND MINCE PIESAND SO,
TO END 

SUN-THURS

FRI & SAT

OR

FANNED HONEYDEW MELON
With fruit coulis

SPINACH AND

RICOTTA TORTELLINI
Fresh pasta knots filled with ricotta and spinach,
served with a homemade tomato sauce

OR

OR SELECTION OF ENGLISH
CHEESE AND BISCUITS
With celery, grapes and crackers

OR

OR OR

OR OR

ALL SERVED WITH
FRESH SEASONAL VEGETABLES

P E R  P E R S O N
All for just £24.95

P E R  P E R S O N
All for just £29.95

OR

7.30pm for 8.00pm until late
Christmas lunches available throughout December £17.95 per person
Set menu available at £16.95 (i.e. one choice per course)
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The Leigh Park

Christmas

BRING YOUR PARTY TO

C E L E B R AT E                            W I T H  U S

V I E W  O U R  V I RT U A L  R E A L I T Y  TO U R S  AT  W W W. L ATO N A H OT E L S . C O . U K

• Parties from 2–120

• Delightful menus
All dishes homemade

• Special diets catered for

• House wine at £11.95
when pre-ordered

• Dance to resident disco till late

• Superb party atmosphere

• Special rates for Sunday–Thursday
(Inclusive)

• Private room for
dinner only available

• Ample parking

• All prices include VAT and novelties

F O R  T H E  PE RF ECT E N D

TO  T H E  PERFECT NIGHT
End your evening in style and stay overnight from as little as £39.95pp
(based on two people sharing for bed & breakfast)
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SMOKED SALMON MOUSSE
Fresh Scottish smoked salmon, blended
with cream cheese and chives

PORK TENDERLOIN
Wrapped in bacon, with spring onion
mash and a blue cheese sauce

TO BEGIN

VEGETABLE STRUDEL
Crisp vegetables roasted in filo pastry
with tomato, onion and garlic

OR

INDIVIDUAL FRESH FRUIT TARTLET
Served with a brandy crème anglaise

TRIPLE CHOCOLATE TERRINE
Layered white, dark and milk chocolate with
Tia Maria sauce and amaretti biscuit

TO FINISH

COFFEE AND MINCE PIESAND SO,
TO END 

TO FOLLOW PAUPIETTES OF LEMON SOLE
Stuffed with spinach and king prawns,
served with saffron butter sauce

OR

PUMPKIN AND PARMESAN SOUP
Served with homemade olive bread

OR

OR

yourselfIndulge with our delicious festive menus

ALL SERVED WITH
FRESH SEASONAL VEGETABLES

P E R  P E R S O N
All for just £36.50

• The chance to win prizes with our
roulette & blackjack tables

• Special gala dinner

• Disco sounds throughout

7.30pm for 8.00pm until late
Limos at 1.00am

Your evening of entertainment includes:

Friday 5th & 19th December 2008
In the year of 2008 join us for an exclusive
evening. Casino tables with prizes and dancing
to our resident disco.
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All for just £64.50 P E R  P E R S O N Children under 8 years £33.00

Your MenuChristmas Day
MULLED WINE FRUIT PUNCH AND CANAPÉSTO WELCOME OR

WINTER VEGETABLE BROTH
A warming clear soup with root
vegetables and pearl barley

FANNED GALIA MELON
With stem ginger

TO APPETISE

TO BEGIN TRIO OF SMOKED MOUSSE
Smoked halibut, salmon and trout
blended with cream cheese and cream,
served with melba toastCHAMPAGNE SORBET

OR

TO REFRESH

TRADITIONAL
ROAST LOCAL TURKEY
With bacon and mushroom stuffing
and bacon wrapped chipolatas

FILLETS OF SEA BASS
Grilled and served on bitter leaves
with a prawn butter sauce

TO FOLLOW OR

TORNEDOS ROSSINI
Fillet of beef, pan sealed and
served on a crouton topped with
pâté and a Madeira sauce

ROASTED BREAST OF GOOSE
With a cranberry and orange glaze

OR

BROCCOLI AND BRIE PITHIVIER
Served with a tomato sauce

OR

OR

TRADITIONAL
CHRISTMAS PUDDING
With brandy butter and whipped cream

BAILEYS CRÈME BRULÉE
With orange polenta biscuits

TO DELIGHT OR

HAZLENUT MERINGUE NEST
With chocolate chips, strawberries and
fresh whipped cream and a warm
chocolate sauce

LEMON POSSET
With winterberry and banana
compote with shortbread

OR

ENGLISH CHEESE PLATTER
With celery, fruits and crackers

TO FINISH FRESHLY GROUND COFFEE
AND PETIT FOURS

OR

ALL SERVED WITH
FRESH SEASONAL VEGETABLES

AND SO,
TO END 

We invite you to
celebrate Christmas…
…after Christmas!

Stay overnight with us
Bed and breakfast from

£35.00 per person
Based on two people sharing

PartyNight
JANUARY

SPECIALS

Book your party in January
and celebrate with the same

Disco Party Night Menu
at only £20.95 per person

Special Casino Theme Night
also available at £29.95
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Your Masquerade Gala Dinner DanceNew Year’s Eve
APPETISERS AND APERITIF CULLEN SKINK

A rich and creamy soup made with smoked haddock
TO WELCOME

FILLET OF BEEF
Pan sealed and roasted, sliced and served with
a béarnaise sauce and dauphinois potatoes

ROAST MONKFISH FILLET
Wrapped in bacon with spinach cream,
served on parsley mash

ASPARAGUS AND

ARTICHOKE FILO KNOT
Served with wild mushroom rice

TO CONTINUE

TRIO OF CHOCOLATE DESSERTSTO DELIGHT

FRESHLY GROUND COFFEE
AND PETIT FOURS

AND SO,
TO END 

TO BEGIN

HAGGIS, NEEPS
AND TATTIES
Served with gravy and a wee dram!

TO PROCEED CHILLED SMOKED
BREAST OF GOOSE
With a Cumberland sauce

CHAMPAGNE SORBETTO FOLLOW TO REFRESH

OR OR

SELECTION OF SCOTTISH CHEESES
With homemade oatcakes, celery and grapes

TO FINISH

ALL OF THE ABOVE SERVED WITH SEASONAL VEGETABLES

YO U R  C E L E B R AT O RY  M E A L I N C L U D E S :
S C OT T I S H  P I P E R  &  G R A N D  F I R E W O R K  D I S P L AY
AT  M I D N I G H T  •  D R E S S  –  D I N N E R  J A C K E T S
D I N N E R  S E RV E D  F R O M  7 . 0 0 P M

P E R  P E R S O N
All for just £72.50
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