Hogmanay Hooley

Five courses to mark the final evening of the year

O arvvival...

We welcome you with a Glass of Champagne and a selection of our
Chef’'s Handcrafted Canapés

Traditional Cullen Skink
A creamy soup of smoked haddock, potatoes & leeks, served with a warm bread roll

Haggis Bon Bons
Crispy haggis bon bons served with a rich whiskRy cream sauce
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Roast Scottish Beef | Honey Glazed Gammon
with roasted potatoes, glazed carrots and parsnips, broccoli, oatmeal stuffing,
pigs in blankets & Yorkshire pudding, finished with a rich roast gravy

Oven-Baked Hake Fillet
with lemon and rosemary

Cajun-Spiced Sweet Potato Roulade
(vegan & gluten free)

On a sweeton nate...

Vanilla Panna Cotta
served with poached Scottish raspberries, and buttery shortbread crumble

Brioche Pasquier Petits Fours
assortment of bite-sized handcrafted sweet treats

Freshly Brewed Tea & Coffee
served with dark chocolate mint crisps

Raise a glass and join us as we count down to the New Year P
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Vegetarian Options available upon request DOUGLAS
Please speak to our team regarding allergy requirements —HOTEL~




