
Strathpeffer, IV14 9DN 
salesbenwyvis@strathmorehotels.com 

01997 423387 

 

 Non-refundable deposit of £5 per person  
required to secure bookings with  

final balance due 21 days prior to event. 

 Special accommodation rates available for  

attendees - make a night of it! 

 If you, or any of your party, suffer from any 
food allergies or intolerances, please inform us 

prior to arrival. 

 

We cannot wait to 
welcome you this  

Festive 2022  
Season! 

FESTIVE CELEBRATIONS 



 
Christmas Party Night 
Saturday 17th December 7pm 

3-course meal including DJ and glass of fizz on arrival 
£29.95  

 
Cream of Cauliflower Soup (v) (gf available) 

Served with garlic croutons 
 

Trio of Salmon (gf) (df available) 
Gin cured, gravadlax, whisky and honey, set on a caper  

hollandaise, mixed leaves 
 

Smoked Duck (gf) (df available) 
Smoked chicken, chorizo terrine, with a warm potato and spring 

onion salad 
 

*** 
Roast Turkey Breast (gf) 

Festive trimmings, cranberry sauce and a rich gravy 
 

Roast Sirloin of Beef (df) (gf available) 
Yorkshire pudding, red wine gravy 

 

Pan seared Fillet of Salmon (gf) (df) 
Set on poached leeks, saffron and white wine sauce 

 

Vegetable Nut Roast (v) 
Yorkshire pudding, herbed gravy 

 
*** 

Christmas Pudding 
With brandy sauce, redcurrants 

 

Chocolate Salted Caramel Tart (v) 
Drizzled with caramel sauce, whipped cream 

 

Mixed Scottish Cheese Platter (v) (gf available) 
Celery, grapes, oatcakes, caramelized onion chutney 

 
*** 

Tea/Coffee and Mince Pies 

Christmas Disco Lunch 
Thursday 22nd December 1pm 

2-course meal including DJ and glass of fizz on arrival 
£21.95 

 
Roast Turkey (gf) (df) 

Festive trimmings, cranberry sauce, rich gravy 

 

Roast Sirloin of Beef (df) (gf available) 
Yorkshire pudding, red wine gravy 

 
 

Pan seared Fillet of Salmon (gf) (df) 

Set on poached leeks, saffron and white wine sauce 

 

Vegetable Nut Roast (v) 
Yorkshire pudding, herbed gravy 

 
*** 

 
Christmas Pudding 

With brandy sauce, redcurrants 
 

Chocolate Salted Caramel Tart (v) 
Drizzled with caramel sauce and whipped cream 

 
Mixed Scottish Cheese Platter (v) (gf available) 

Celery, grapes, oatcakes, caramelized onion chutney 

 

*** 
Tea/Coffee and Mince Pies 

 

 


