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WINTER VEGETABLE SOUP

Made using the freshest
seasonal ingredients

CHICKEN LIVER PATE

With torn leaves, melba toast
and a red onion marmalade

SCROLL of PLAICE
Filled with sundried tomatoes, spinach and
served with a white wine dill cream sauce

DUCK LEG CONFIT

Made in the traditional French manner
and garnished with caramelised onion

TRADITIONAL
CHRISTMAS PUDDING

Served with a brandy butter
and rum sauce

CHOCOLATE TORTE
A rich chocolate sponge
covered with ganache

FRESHLY BREWED COFFEE
AND MINCE PIES

Your C@fm p@/jﬂ N %Menu

DUO or MELON

Honeydew and water melon
fans with a winterberry coulis

SALAD or PRAWNS
Bound together with apples, celery
and a sherry mayonnaise

LOCAL ROAST TURKEY
Served with apricot stuffing,
bacon chipolata roll and gravy

VEGETABLE FILO PARCEL

Wild mushrooms, roasted peppers and
chestnuts encased in filo pastry and served
with a watercress sauce

PROFITEROLES

Filled with cream and drizzled
with hot chocolate sauce

LEMON TART

Served with a raspberry sorbet

All for just £20.95

PER PERSON

All for just £25.00

PER PERSON

FRI & SAT

SUN-THURS

MUSHROOMS PROVENCALE

Pan fried button mushrooms in a rich
tomato sauce

ROAST SIRLOIN or BEEF
With Yorkshire pudding, baby onions
and red wine sauce

SEASONAL VEGETABLES & POTATOES

STICKY DATE CHEESECAKE

Served with toffee sauce




BRING YOUR PARTY To ZZL%

WHY BOOK WITH US?

* Extensive menus

FOR THE PERFECT END
» Complimentary meal and TO THE PERFECT NIGHT

accommodation for the party L
) ) End your evening in style and stay
organiser and their partner . .
overnight from as little as £26.95pp

(minimum party size 25)
(based on two people sharing a twin or double)

* Private room available

: i fos
> Bru @ oup el cloas Bed and full English breakfast [y

« Max party size 200 * No need to drink and drive

* Special diets catered for SNotcaxiinequined

. - i - |
« Late bar available Just stagger upstairs to your room!

* House wine at special rate of £10.95

when pre-ordered
* Superb party atmosphere

* Inclusive of VAT and party novelties

CELEBRATE C%;ffm WITH UsS

VIEW OUR VIRTUAL REALITY TOURS AT WWW.LATONAHOTELS.CO.UK




Your C%fm / e Menu

WINTER VEGETABLE SOUP DUO ofF MELON SALAD oF PRAWNS

Made using the freshest Honeydew and water melon fans Bound together with apples, celery
seasonal ingredients with a winterberry coulis and a sherry mayonnaise

SCROLL of PLAICE LOCAL ROAST TURKEY ROAST SIRLOIN or BEEF
Filled with sundried tomatoes, spinach and Served with apricot stuffing, With Yorkshire pudding, baby onions
served with a white wine dill cream sauce bacon, chipolata roll and gravy and red wine sauce

VEGETABLE FILO PARCEL

Wild mushrooms, roasted peppers and
chestnuts encased in filo pastry and served
with a watercress sauce

SEASONAL VEGETABLES & POTATOES

TRADITIONAL PROFITEROLES LEMON TART
CHRISTMAS PUDDING Filled with cream and drizzled Served with a raspberry sorbet
Served with a brandy butter with hot chocolate sauce

and rum sauce

FRESHLY BREWED COFFEE All for just £15.95
AND MINCE PIES PER PERSON




Your C%ﬂ‘m Dylwa/lz/lenu

ARRIVAL CANAPES witH MULLED WINE

Served in our lounge at 12.00 noon

BROCCOLI
AND STILTON SOUP

CHEF’S CHRISTMAS SALAD

Warm goats cheese on mixed leaves
with chestnuts, cranberries and a
honey dressing

FILLET ofF SEA BASS
Pan fried with a white wine,
prawn and tomato sauce

ROAST SIRLOIN orf BEEF
wiTH YORKSHIRE PUDDING

Served with a red wine, baby onion
and mushroom sauce

SEASONAL VEGETABLES & POTATOES

CHRISTMAS PUDDING

A rich plum pudding with a brandy
sauce and rum butter

WEST COUNTRY CHEESEBOARD

Local cheese with celery, grapes and biscuits

TEA or COFFEE
AND CHRISTMAS CAKE

Served in our lounge at around 3.00pm

OAK SMOKED SALMON

Thin slices of salmon with a honey mustard
crust and a dill creme fraiche

CHAMPAGNE SORBET

ROAST LOCAL TURKEY

Served with seasonal trimmings
and apricot stuffing

BUTTERNUT SQUASH RISOTTO
Accompanied by chargrilled vegetables

DARK CHOCOLATE
FUDGE CAKE

A moist sponge covered with ganache

All for just £62.50 Per PERSON

Children under 8 years £28.00

Lurty Night

We invite you to
celebrate Christmas...
...after Christmas!

Book your party in January
and celebrate with the same
Disco Party Night Menu
at only

£16.25 per person

Even the accommodation
is in the sale

Bed and breakfast at only
£21.00 per person

Based on two people sharing a twin or double




Your /\/azf Years Eve 2008 Celebratory Menu

WHITE ONION AND OAK SMOKED HAGGIS, NEEPS
CALVADOS SOUP SCOTTISH SALMON AND TATTIES
With shallots, capers, brown bread
CHAMPAGNE SORBET and butter
LOBSTER AND FILLET oF BEEF WELLINGTON VENISON STEAK
MONKFISH CASSEROLE Individually wrapped with a paté and Panfried with a redcurrant,
Presented in a filo pastry case mushroom duxelle, served with a juniper berry and port glaze
with a brandy cream sauce Madeira sauce
TOWER or MEDITERRANEAN WILD MUSHROOM RISOTTO
VEGETABLES Accompanied by chargrilled vegetables SEASONAL VEGETABLES & POTATOES

Layered aubergines, courgettes, peppers and
goats cheese, with a sweet basil coulis

WARM CHERRY VANILLA CHEESECAKE
AND ALMOND TART Topped with exotic fruits
With a kirsche creme anglaise

WEST COUNTRY CHEESE BOARD

With walnut bread, celery, grapes and a local
cider chutney

FRESHLY BREWED COFFEE All for just £73.95
AND CHOCOLATES PER PERSON

YOUR CELEBRATORY MEAL INCLUDES:
SCOTTISH PIPER & GRAND FIREWORK DISPLAY AT MIDNIGHT
CHAMPAGNE COCKTAIL ON ARRIVAL « LIVE MUSIC DURING THE MEAL
RESIDENT DISCO « SEVEN COURSE DINNER




