AVONBRIDGE HOTEL

DECEMBER 2011 

FESTIVE SEASON LUNCH 





£15.00

Will be available from the 12th Dec

PARTY NIGHTS







£32.50

Saturday
3rd







£42.50

Friday

9th







£42.50

Saturday
10th







£42.50

Friday

16th







£42.50

Saturday
17th







£42.50

Thursday
22nd







£32.50

Friday

23rd







£32.50

CHRISTMAS DAY

Conservatory




Adults



Child











5 – 10

12.00pm




£30.00



£20.00

03.00pm




£42.50



£25.00

06.00pm




£42.50



£25.00

La Gran Sala

1.30pm




£42.50



£25.00

5.00pm




£42.50



£25.00

Dinner Dance

8.30pm




£42.50



£25.00

Children under 5 free of charge 

HOGMANAY DINNER DANCE





£65.00

Meal served from 7.00pm

No reduction for children attending 

Accommodation

Package

Per person sharing twin or double 





£110.00

Single Supplement







£140.00

Supplement per child sharing room with parents 



£75.00

NEW YEARS DAY







£27.50

Tables will be available from 2.30pm

FESTIVE SEASON LUNCH

Honeydew melon and seasonal fruits with an orange and lime coulis

Smooth chicken liver pate served with cranberry dip and oatcakes

Minestrone soup with Parmesan

Soup of the day

* * * * * 

Traditional roast turkey with seasonal trimmings 

Fresh Scottish salmon with lemon sauce 

Loin of pork with apple sauce on a bed of caramelised vegetables 

Oven baked pasta with tomato and mozzarella

* * * * * 

Christmas pudding with brandy sauce

Profiteroles with dark chocolate sauce 

Ice cream 

* * * * * 

                                                   Coffee and mints 

CHRISTMAS DAY DINNER 

Chicken terrine with baby spinach, cucumber and tomato salsa

Served with oatcakes 

Honeydew melon with pineapple and raspberry coulis

Caprese salad with grilled peppers

Creamy garlic mushrooms

* * * * * 

Winter vegetable soup

* * * * * 

Traditional roast turkey with seasonal trimmings

Fillet of sea bass with herb and citrus cream

Medallion of beef with red wine and shallot sauce 

Oven baked pasta with tomato and mozzarella 

* * * * * 

Christmas Pudding with brandy sauce

Profiteroles with dark chocolate sauce 

* * * * * 

Coffee and mints 

CHRISTMAS PARTY NIGHTS MENU

Chicken, tarragon and wild mushroom terrine with oatcakes

Honeydew melon, winter berries compote with mango coulis

Tangy prawn salad

* * * * * 

Winter vegetable soup

* * * * *

Traditional roast turkey with seasonal trimmings

Fresh Scottish salmon with citrus cream

Medallion of beef in a wild mushroom sauce 

Oven baked pasta tomato and mozzarella 

* * * * * 

Christmas pudding with brandy sauce 

Profiteroles with dark chocolate sauce 

* * * * * 

Coffee and mints 

HOGMANAY DINNER DANCE 

Parcels of smoked salmon with prawns

Duck breast salad with ginger and hoisin sauce

* * * * * 

Haggis with caramelised onions in a whiskey sauce 

* * * * * 

Lemon sorbet

* * * * * 

Fillet of sea bass with lemon grass, ginger and cream sauce 

Peppered fillet of beef with whiskey cream sauce 

Ricotta filled pasta parcels with asparagus cream sauce 

* * * * *

Tiramisu

Rich chocolate mousse

* * * * * 

Coffee and tablet 

NEW YEARS DAY 

Smoked salmon and prawn salad 

Honeydew melon with seasonal fruits, mango and raspberry coulis

Haggis with caramelised onions in a whiskey sauce 

Minestrone soup with parmesan

Winter vegetable soup 

* * * * * 

Fillet of sea bass with asparagus and cream sauce 

Fillet of beef in a wild mushroom sauce 

Supreme of chicken with asparagus cream sauce 

Home made steak pie 

Oven baked pasta with tomato and mozzarella 

* * * * * 

Tiramisu

Gateau of the day 

Ice Cream with fresh fruit 

* * * * * 

Coffee and mints 

