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Your MenuChristmas Party Night
NORTH ATLANTIC PRAWNS
With Thousand Island sauce

A LIGHTLY CURRIED
CELERY AND APPLE SOUP

FAN OF HONEYDEW MELON
With mango coulis

TO BEGIN

OR

OR

OR

ROAST SOMERSET TURKEY
With seasonal trimmings

GRILLED SALMON SUPREME
With a dill sauce

CHARGRILLED SIRLOIN STEAK
With a cracked black pepper sauce

TO FOLLOW

CHRISTMAS PUDDING
With brandy sauce

FRESH FRUIT SALAD
With cream

A SELECTION OF CHEESE
With celery and grapes

TO FINISH

FRESH COFFEE AND MINTSAND SO,
TO END 

S U N - T H U R S

F R I  &  S AT

OR

PAN FRIED MUSHROOMS
With white wine, cream and garlic

BRAISED LEEK
AND POTATO CASEROLE
Served in a puff pastry case

PORK CUTLET
With a red wine and cranberry sauce

OR

CHOCOLATE CHEESECAKE

OR

OR OR

OR OR

youIt’s all about this Christmas… enjoy it.

ALL SERVED WITH A
SELECTION OF VEGETABLES & POTATOES

P E R  P E R S O N
All for just £21.95

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

Special bed & breakfast rate of £30.00 per person
Based on two people sharing

SOMERSET SUITE
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The Walton

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

W H Y B O O K  W I T H  U S ?

• Extensive menus

• Private room available

• Dance to our resident disco

• Max party size:
Somerset suite: 150
Avon/Waverley: 80 (Informal 120)

• Special diets catered for

• Ample parking

• House wine at special rate of £11.95
(when pre-ordered)

• Superb party atmosphere

• Inclusive of VAT and party novelties

F O R  T H E  PE RF ECT E N D
TO  T H E  P E R F E C T  N I G H T

End your evening in style and stay
overnight from as little as £30.00pp
(based on two people sharing)

• Bed and full English breakfast

• No need to drink and drive

• No taxi required

• Just stagger upstairs to your room!
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Your Christmas Luncheon
A LIGHTLY CURRIED
APPLE AND CELERY SOUP

TO BEGIN

S E T  M E N U  2S E T  M E N U  1

ROAST SIRLOIN OF BEEF
With Yorkshire pudding served with a
selection of vegetables and potatoes

TO FOLLOW

CHRISTMAS PUDDING
With brandy sauce

TO FINISH

FRESH COFFEE AND MINCE PIESAND SO,
TO END 

P E R  P E R S O NDinner menu available from £19.00

A LIGHTLY CURRIED
APPLE AND CELERY SOUP

TO BEGIN

ROAST SOMERSET TURKEY
With seasonal trimmings served with a
selection of vegetables and potatoes

TO FOLLOW

CHRISTMAS PUDDING
With brandy sauce

TO FINISH

FRESH COFFEE AND MINCE PIESAND SO,
TO END 

Menus

Private Parties     
Have the entire Avon Suite to yourself… and really let your hair down!

P E R  P E R S O N
All for just £14.95

M I N I M U M  O F  1 2  P E O P L E
P E R  P E R S O N

All for just £15.50
M I N I M U M  O F  1 2  P E O P L E

in the Avon Suite

F R I  &  S AT
P E R  P E R S O Nor £20.95

P E R  P E R S O NBuffet menu available from £9.50

I N C L U D E S : C R AC K E R S , N OV E LT I E S  A N D  A  D I S C O  U N T I L  1 2 . 3 0 A M  B O O K I N G S  F O R  4 0  TO  1 5 0  G U E S T S

S U N - T H U R S
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We invite you to
celebrate Christmas…
…after Christmas!

Even the accommodation
is in the sale

Bed and breakfast at only
£24.50 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

£18.50 per person

Your MenuChristmas Day

All for just £62.25 P E R  P E R S O N

Children under 8 years £29.75

SMOKED SALMON AND

SMOKED HALIBUT ROSETTE
With dill mayonnaise

CREAM OF CAULIFLOWER
AND STILTON SOUP

TO BEGIN AND

ROAST TURKEY
With seasonal trimmings

ROAST SIRLOIN OF BEEF
With Bercy sauce and Yorkshire pudding

TO FOLLOW OR

PAN FRIED
SEA BASS FILLETS
With a basil, sweet onion and
tomato compote

ROAST BREAST OF DUCK
With an orange and brandy jus

OR OR

TRADITIONAL
CHRISTMAS PUDDING
With brandy sauce

NUTMEG AND VANILLA
CUSTARD TART
With a ginger and rhubarb compote

TO FINISH OR

SELECTION OF CHEESE
Served with celery and grapes

OR

FRESHLY BREWED
COFFEE AND MINTS

AND SO,
TO END 

SERVED WITH A SELECTION OF
ROAST PARSNIPS, CARROTS, BRUSSELS SPROUTS, GREEN BEANS,
ROAST POTATOES AND BOILED POTATOES

UPON ARRIVAL A GLASS OF BUCKS FIZZ
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Your Celebratory MenuNew Year’s Eve 2008

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  D U R I N G  T H E  E V E N I N G
S E V E N  C O U R S E  D I N N E R  S E RV E D  F R O M  7 . 3 0 P M
L I V E  E N T E RTA I N M E N T  A N D  D I S C O  U N T I L  T H E  E A R LY  H O U R S

A TIAN OF PRAWN
AND AVOCADO
Bound in lime mayonnaise

CHICKEN AND LEEK BROTH QUINNELLS OF HAGGIS,
NEEPS AND TATTIES

TO BEGIN

UPON ARRIVAL

VENISON EN CROUTE
Seared venison steak topped with spiced red
cabbage and wrapped in pancetta, encased in
filo pastry and served with Madeira sauce

LAMB SHANK
Braised lamb shank with redcurrant,
port and rosemary jus

TO FOLLOW

FILLET STEAK
Chargrilled fillet steak with wild
mushrooms and cognac

OR

ORANGE AND GRAND
MARNIER CRÈME BRULÉE
Glazed with vanilla sugar

GINGER ICE CREAM
Served in a brandy snap basket with a
mint coulis

TO FINISH

A SELECTION OF SCOTTISH CHEESE
With celery, grapes and biscuits

AND

FRESHLY BREWED COFFEE
AND PETIT FOURS

AND SO,
TO END 

AND AND

CRAB CAKES
A duo of pan fried crab cakes
with a tarragon butter sauce

OR

BANANA AND

RUM MILLE FUILLE
Served with banoffee sauce

OR

OR

OR

P E R  P E R S O N
All for just £69.95

BOUQUETIERE OF VEGETABLES TO INCLUDE
CARROTS, FINE BEANS, BROCCOLI, CAULIFLOWER,
DAUPHINOISE POTATOES AND CHATEAU POTATOES

A GLASS OF CHAMPAGNE COCKTAIL
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