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Friday to Sunday Served from 1pm to 3 pm

QOur special Christmas afternoon tea is an invitation to pause
and indulge, with a tiered stand of seasonal delights presented
just for you. This is a moment to share, relax, and savor the

spirit of the season with every sip and every bite.
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Bring your little ones for a
delightful morning filled
with joy and wonder. Join us
for Breakfast with Santa
Claus, where children can
share their holiday wishes,
enjey a delicious breakfast,
and revel ine the magic of the -
season.

With a visit and gift from
Santa & Kipster!

Sunday 7™ December
9.30am

AST »:%%

Adults - £18 Kids - £13 (under 5's £06)

Full Buffet Breakfast
Pork Sausage, Bacon, Scrambled Egg, Fried
Egg, Grilled Tomato, Mushroom, E}aked
Beans, Hash Brown, Black Pudding, Tattie
Scone, Hash Brown
Pancakes, Croissant, Yoghurts, Fruit Salad,
®ereals .

+
Served with Tea/ Coffee, Fruit Juice
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Join us on friday, 12th December, from
5:00-7:00 p.m. for a magical evening filled
with laughter, festive fun, and a little
mischief!l Share a delicious dinner with
Santa himself, then help him defend
Christmas from the sneaky Grinch, who's
trying to steal your toys! Kids will team up
with Santa in a playful battle, tossing soft
toys and balls to chase the Grinch away
once and for all. It's a night of festive food,
joyful games, and unforgettable memories
for the whole family. Don’t miss the chance
to meet Santa, outwit the Grinch, and kick
off the holiday season with lots of cheer!




Friday 12%" Dec supper .
, Pt

Friday 19" Dec o e
Adults £17 | - Y. ﬁ/_:“’ :
Kids £10 T

Slow Roasted Beef Casserole Pastry Lid, Parsley Mashed Potatoes
and honey-roast root vegetables

4

Haggis Stuffed Roast Chicken with Peppercorn Sauce
veg and roasted potatoes and chipolata

Mushroom Wellington with Braised Savoy Cabbage
roast potatoes and honey-roast root vegetables

Scottish Salmon Fillet with a Alfredo Pasta and Garlic Bread
Kids

Steak Pie with Mash N

Chicken Goujons with Chips
Macaroni Cheese

Pork Sausages with Gravy Mash

(All served with peas and carrots)



Cullen Skink Fishcakes
smoked haddock croquette with a creamy dill sauce

Ham Hock Terrine
tomato and red pepper chutney

FESTIVE

wholegrain mustard mayo and rocket salad

EVENING MENU

with honey and soy dipping sauce

Our special Christmas afternoon tea is an invitation to pause and indulge, with a tiered
Roast Saddle of Turkey

stand of seasonal delights presented just for you. This is a moment to share, relax, skirlie, pigs in blankets, roast potatoes, steamed vegetables & rich gravy

and savor the spirit of the season with every sip and every bite.

Slow Roasted Lamb Tagine
with a roast vegetable cous cous and mint yoghurt

FOR MORE INFORMATION
EVENTS@KIPPIELODGE.CO.UK
01224 734747

Pan Seared Salmon
gremolata, spring onion crushed potatoes samphire & almond salad

Sweet Potato & Caramelised Red Onion Tart (vgn/gf)
crispy truffle potatoes and sundried tomato sauce

Sticky Toffee Pudding
butterscotch sauce & ice cream

Scottish Tablet Cheesecake
vanilla ice cream

Traditional Christmas Pudding
brandy creme anglaise (vgn option available)

Spiced gingerbread sundae

KIPRIE




DINING PARTY & EVENT

TO START
Spiced Winter Vegetable Soup Served
with warm bread

MAIN DISHES
Rockvale Supreme of Scottish Chicken
with buttery mash, glazed veg, dauphincise potato,
grants pork, cranberry & sageStuffing, gravy
Or
Slow Cooked Scottish Beef
with buttery mash, glazed veg, dauphinoise potato, gravy
Or
Pumpkin Seed & Chestnut Roast
with orange & cranberry couscous & spiced carrots

SWEET TREATS
Dark Chocolate Torte

raspberry gel, creme chantilly
Or

Warm Christmas Pudding

brandy custard
&
Thompsons Tea or S.D Bells Coffee

£ 39.99
This menu is offerd for parties of 20+ guests
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Ham Hock Terrine
tomato and red pepper chutney Prawn Cocktail £ 6

Crisp Gem Lettuce
pickled cucumber, spiced marie rose sauce & malted bread £ 8

Caramelized Onion and Brie Crostinis £5
Hot Smoked Salmon with Seafood Sauce £8

Cured Meat with Hummus
roast pepper jam and fresh bread £7

Sliced Saddle of Turkey
basted in garlic parsley butter

Honey Mustard glazed Gammon

Roasted Loin of Beef (supplementary 3.99)

Grilled Salmon Fillet
with Mediterranean vegetables

Rosemary Roast Potatoes
Honey Glazed Root Vegetables
Skirlie
Balsamic Vinegar and Cranberry Braised Cabbage
Mini Yorkshire Puddings
Chipolata
Butter and Bacon Brussel Sprouts
Gravy

Red Velvet Cake
Winter Berry and Meringue Cheesecake
Sticky Toffee Pudding with Toffee Sauce

Profiteroles with Chocolate Sauce




CHRISTMAS CARYERY

STARTERS
Hot Smoked Salmon Salad
dill & caper dressing

Baked Goat Cheese
hot honey, fresh pomegranates on toasted ciabatta

Spiced Parsnip Soup
seeded bloomer or scottish oatcakes

MAINS
“Carvery - Roast Rib of Beef/ Honey Mustard Glazed
Gammon/ Roast Saddle of Turkey”

Wild Mushroom & Spinach Pappardelle
garlic rubbed ciabatta and shaved parmesan

Cranberry & Orange Glazed Salmon
garlic and chive crispy new potatoes, grilled
asparagus

DESSERTS
Sticky Toffee Pudding
vanilla ice cream

Traditional Christmas Pudding
with brandy creme anglaise

Chocolate Brownie Torte (gf)
red berry coulis & chantilly cream

Adults - £34.99 Kids (8-11's)-£19.99 Kids (age 3-7) £4.99
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A Night of Music, Fun & Festive Cheer!
Get ready for the ultimate kids’ party on friday, 19th
December, from 5:00- 8:00 p.m. Our Christmas Kids
Disco is packed with music, dancing, and festive
excitement designed especially for children. Along

with all the fun on the dance floor, little ones will enjoy

a healthy dinner menu to keep their energy high for all

the moves and games. Perfect for kids aged 4-12

years, this is a magical evening where they can

celebrate Christmas with friends, laugh, play, and
shine under the disco lights.




Hot Smoked Salmon & Prawn Salad
marie rose sauce and scottish oatcakes

Honey Harissa Halloumi
coriander hummus and pomegranate dressing

Stornoway Black Pudding Bon Bons
apple and fig chutney & fresh rocket

Tomato & Basil or Sweet potatﬁ, Coconut & Chilli

Roast Saddle of Turkey with Kilted Chipolatas
oatmeal stuffing & sage infused gravy

Dijon Crusted Roast Sirloin of Beef
parsley mashed potato & peppercorn sauce

Pan Seared Trout Fillet (gf)
red pepper tapenade, grilled asparagus &
buttered new potatoes

Butternut Squash & Spinach Risotto (gf)

finished with truffle oil and parmesan

Traditional Christmas Pudding
brandy creme anglaise (gfivgn option available)

Sticky Toffee Pudding
vanilla Ice cream

Chocolate Truffle Torte
winter berry coulis (gfivgn)




Parsley, Lemon & Smoked Haddock Fishcake
with creamed leeks

Chorizo & Burrata Bruschetta
fresh basil and balsamic glaze

Thai Sweet Potato & Coconut Soup
finished with thai basil oil

Aberdeen Angus Beef Fillet Medallions
parsley mash, honey roast carrots & butternut
with peppercorn cream

Pan Seared Seabass
wild garlic potatoes, king prawn bisque and
grilled cherry tomatoes

Assiette of Desserts
lemon meringue cheesecake, warm chocolate
brownie, sticky toffee pudding

Medley of Cheeses
spiced chutney & biscuits

Coffee & Scottish Tablet
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