
 

Christmas Party Nights 

with D.J. 
 

Friday 12th & Saturday 13th December 
 

7.30 – 12.30am 
 

A time to celebrate and enjoy! 
 

 

Prawn Marie Rose on a bed of mixed leaves with brown bread 

Sliced Fanned Melon served with Fruit Salsa & Raspberry Coulis 

Chef’s Soup of the Day 

* * *  

Traditional Roast Turkey with Stuffing, Chipolatas & Cranberry Sauce 

Poached Supreme of Fresh Salmon with a Lemon, Chive & White Wine Cream Sauce 

Roast Beef served with a Onion & Red Wine Sauce 

Vegetarian meals available on request 

 

All above dished are served with Chef’s selection of vegetables and potatoes 

* * * 

Christmas Pudding served with a Brandy Sauce 

Elms Court Cheesecake with Cream 

* * * 

Tea or Coffee served with Chocolate Mints 

 

 

£25.00 

per person 

 

Whether you are enjoying the festivities with friends, family or work colleagues let the staff 

at Elms Court undertake the effort and hard work leaving you free to enjoy the fun! 

 

 

 

 

 

 

 



 

Christmas Day 
 

1st Sitting  1 – 3.30pm 

2nd Sitting 5 – 7.30pm 
 

A Family day in a Family Hotel 

 

 

Sauted Mushrooms with Bacon Lardons in a Creamy Cheese Sauce with Melba Toast 

Smoked Salmon Supreme with a Dill & Lemon Mayo 

Soup of the Day 

Sliced Fanned Melon with Fruit Salsa & Raspberry Coulis 

* * *  

Traditional Roast Turkey with Stuffing, Chipolatas & Cranberry Sauce 

Roast Sirloin of Beef with Mushroom, Onion, Tomato & Red Wine Sauce 

Supreme of Chicken with Mushrooms, Tarragon & White Wine Cream Sauce 

Fillet of Fresh Salmon with a Lemon, Lime & Cucumber White Wine Cream Sauce 

Vegetarian meals available on request 

 

All above dished are served with Chef’s selection of vegetables and potatoes 

* * * 

Traditional Christmas Pudding served with a Brandy Sauce 

Elms Court Cheesecake topped with Cream & Strawberries dressed with Raspberry Coulis 

Assorted Ice Cream 

* * * 

Tea or Coffee served with Mints 

 

£45.00 

per person 

 

Children under 12years, half portion of main meal £22.50 

 

 

 

 

 

 

 



Hogmany Dinner Dance 

with Kerrera (ceilidh/dance band) & Piper 
 

7.30 – 1am 
 

A time to celebrate and enjoy! 
 

 

Complimentary glass of Champagne Cocktail on arrival 
 

Chef’s Pate with Cumberland Sauce, Oatcakes & Melba Toast 

Haggis, Neeps & Tatties with a Whisky Sauce 

Sliced Fanned Melon with Fruit Salsa & Raspberry Coulis 

**** 

Cock a Leekie Soup 

**** 

Roast Medallions of Beef with a Grain Mustard Whisky Sauce 

Supreme of Chicken with a Drambuie, Mushroom & Onion Cream Sauce 

Poached Smoked Haddock with a Creamy Cheese Sauce 

Vegetarian meals available on request 

 

All above dished are served with Chef’s selection of vegetables and potatoes 

**** 

Cloutie Dumpling with Hot Whisky Cream Sauce 

Scottish Cheedar, Biscuits & Oatcakes 

**** 

Tea or Coffee served with Shortbread                                                   

 

£49.50 

per person 

 

 

 

Bring in the New Year in style 

 

 

 

 


