TERMS AND CONDITIONS

FESTIVE BOOKINGS

1. All Party Night events are subject to demand exceeding the minimum numbers required to proceed with a
successful event, if not, alternative dates with availability may be offered.

2. A non-refundable £15 deposit for each guest is required within 10 days of making your party lunch or party
night reservation in order to guarantee your booking.

3. The final balance is due 4 weeks prior to the booking date. If you make a booking within 4 weeks of
arrival, we will request the full balance straight away.

4 All accommodation must be fully pre-paid 4 weeks prior to arrival. All payments are non-refundable,
please ensure everyone in your party is aware.

5. You can add to your booking at any time (subject to availability), but if you need to reduce numbers, you
will not receive a refund and your deposit cannot be transferred to cover drinks, accommodation or any
other services.

6. If we have to cancel a party or change the entertainment, you will be informed and will be offered an
alternative event or a refund.

7 You will be given a separate contract for bookings of over 30 guests.

8. Table lay-outs, table sizes and roem plans are at the discretion of the hotel, as this is impacted by numbers
attending each event. We will be operating two separate festive parties each night, if you are planning on
joining another group, please let us know in advance

9 Every effort will be made to accommodate specific requests, but guarantees are not possible.
10. If a specific pre-ordered wine is unavailable, you will be offered a suitable alternative.
12. Bedrooms will be available from 3 00pm on the day of arrival and check out is 1lam_

13 Festive Lunch & Dinner reservations require a minimum of 8 adults and must be reserved 7 days in
advance

14. Festive Lunch & Dinner reservations require a non-refundable deposit of £10.00 within 10 days of making
your party reservations in order to guarantee your booking.

15 Festive Lunch & Dinner Reservations require full payment 14 days prior.

16. Christmas Day Lunch reservations can be accepted from 2nd October 2023 with a non- refundable
deposit of £25.00 per adult and £10.00 per child to guarantee your reservation with full payment required on
1st December

17. Festive Afternoon Tea bookings of 10 or more require prepayment at the latest 7 days prior to arrival

18 Brunch with Santa require a non-refundable deposit of £5.00 per person. Full balance is due 4 weeks
prior to arrival.

19. All prices include VAT at the current rate
20 All bookings are subject to availability.
In order to book, either give us a call on 01786 272726

Dietary requirements - If you would like any information on allergens contained within any of our menu
items, please speak to a member of staff who will be able to assist you.

Liabilities - The hotel shall not be liable for any failure or delay in performing any of its obligations under this
agreement or liable to an attendee or guest for any loss or damage to property if the failure or delay was
due to any cause beyond its reasonable control

Room allocation and seating arrangements - Unless stated in the brochure the party location will be
determined by the hotel. We reserve the right to split larger parties into smaller groups or smaller parties to
be joined with other groups, the table plan for the night will be decided by the hotel, dependant on final
number for each function. We reserve the right to change the specific room location of an event if necessary,
while still providing the menu and entertainment listed

Pricing - The hotel reserves the right to increase the level of VAT subject to legislative increases. All prices
include items as described in this brochure.
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IT'S THE MOST WONDERFUL TIME OF
THE YEAR: A TIME FOR GIVING, RECEIVING
AND GATHERING WITH FRIENDS AND
COLLEAGUES TO CELEBRATE CHRISTMAS.

Create unforgettable festive memories this year and let
the Stirling Highland Hotel spoil you.

We know organising a corporate event can be challenging,
so if you've been giving the task of arranging this year’s office
do, our festive parties make it easy.

Enjoy exclusive bed and breakfast rates as our party guest,
eliminating the need for late night taxis or designated drivers.

With friendly staff, comfortable bedrooms and an extensive
leisure club including an indoor pool, we have everything you
need for a memorable festive celebration.
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PARTY NIGHTS

IT'S NO SURPRISE THAT OUR FANTASTIC
“JOIN A PARTY"” NIGHTS ARE SO POPULAR.

Start your celebrations with a flute of Kir Royale, before sitting down
to a sumptuous three-course dinner complete with festive novelties.
Then dance the night away with our resident DJ and make lasting
memories with our state-of-the-art 360 photobooth.

DATES TIMES & PRICES
December 1st, 8th, 9th, 15th, 16th December

Other dates may be available. Please contact the hotel for more information.

SCHEDULE
Arrival drink 7pm / 7:30pm | Dinner served at 7.30pm / 8pm | Carriages at lam

MENU

Red Lentil and Vegetable Soup
Crusty bread roll

Retro Style Prawn Cocktail
Avocado mouse and lemon zest

Goats Cheese
Beetroot, pear and walnut tart

Traditional Roast Turkey Breast
Sage & onion sausage stuffing,
chipolata & smoked bacon, red wine gravy

Baked Cod En Papillote
Preserved lemon salsa verde, chickpea,

roasted red pepper and tomato stew

Moroccan Parcel
Carrot, chickpea, feta and coriander

Sticky Toffee and Date Pudding
Traditional Christmas Pudding

Dark Chocolate and Cherry Torte
Honeycomb and créeme fraiche
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PARTY LUNCH

TAKE THE AFTERNOON OFF AND
ENJOY A CRACKER OF A CHRISTMAS PARTY AND L
DISCO WITH YOUR TEAM!

These events are always very popular with local businesses and
organisations, so book early to secure your table. Join us from
midday, for a welcome Kir Royale and sit down to a fabulous
three-course lunch.

DATES TIMES & PRICES
22nd of December

Other dates may be available. Please contact the hotel for more information. PER pg .
Rsoy

SCHEDULE >
Arrival drink 12pm | Lunch served at 12:30pm | Carriages at 4:30pm ' <

) MENU 4

Red Lentil and Vegetable Soup
Crusty bread roll

eoﬂ\_i. Retro Style Prawn Cocktail
coR 3 Avocado mouse and lemon zest '

-

Traditional Roast Turkey Breast
Sage & onion sausage stuffing,
chipolata & smoked bacon, red wine gravy
Baked Cod En Papillote
Preserved lemon salsa verde, chickpea,
roasted red pepper and tomato stew

Moroccan Parcel
Carrot, chickpea, feta and coriander

Sticky Toffee and Date Pudding
Traditional Christmas Pudding

Dark Chocolate and Cherry Torte

Honeycomb and créme fraiche 7

Ice Cream

TH US

CHRISTMAS PARTY NIGHT STAYS
Make a night of it! Take advantage of our exclusive Christmas
Party Night overnight offer. Your stay will include a full Scottish
breakfast, use of our extensive leisure facilities, and free car
parking. Prices start from just £40 per person per night, based on

two people sharing a standard double or twin room.

ARD TWIN OR DOUBLE ROOM
£40 PER PERSON

SINGLE SUPPLEMENT: £30 PER PERSON

Over 18s only, rates applicable from 1st December until 17th

December for guests attending a festive event, must be fully

prepaid and is non-refundable and non-transferable.

Must be prepaid 4 weeks prior




WITH SANTA

PLANNING A GET-TOGETHER
T 1 I TN 9
NI SANTA IS PAYING A VISIT TO THE
; S - STIRLING HIGHLAND HOTEL AND WOULD
provide an array of delicious sandwiches and sweet treats, as
well as crackers, hats and novelties. It's perfect for friends, LOVE TO WELCOME YOU AND YOUR LITTLE

s ONES TO HIS BRUNCH!

Join us for Afternoon Tea with a festive twist! We'll

Must be booked a minimum of 24 hours in advance. Bookings

of 10 or more must be fully prepaid at time of booking. | y Join us for a buffet brunch followed by a visit
DATES g’) from Santa, a disco and some festive games. All child )
From 1st November - 22nd December T\ : ‘
tickets include a gift from Santa. @
TIME -

DATE

Afterncon tea served from 12:30 to 3.45pm
Sunday 3rd of December

(Tables must be vacated by 5pm)

SCHEDULE

\’\ MENU . Arrival 11:30pm-12pm
T Brunch Buffet Opens 12pm-2pm
ASSORTMENT OF SANDWICHES: (£ Uit biteuntin
BRIE & CRANBERRY 18.9_; = 8
i TURKEY & SAUSAGE STUFFING PER y (] ] B
SALMON & DILL CREAM CHEESE pERSoN " COST
5',?{ Adult- £14.95

CHRISTMAS PIE 5 - 11 years £9.95
" Under 5 £7.95
APPLE & CINNAMON CRUMBLE TART
CHOCOLATE DELICE
INDIVIDUAL TRIFLE

SCONES, CLOTTED CREAM & STRAWBERRY JAM
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FESTIVE LUNCHES &

WE'RE DELIGHTED TO OFFER FABULOUS
FESTIVE LUNCHES IN OUR AWARD WINNING SCHOLAR'S
RESTAURANT.

Take an extended lunch break and enjoy exquisite cuisine
prepared by our talented chefs. We'll provide crackers,

hats and novelties to get you all in the festive spirit! Available for parties of 8

or more adults. Must be booked at least 7 days in advance. \

.l \ DATES TIMES & PRICES { L
1st December - 22nd December

SCHEDULE
.\ Lunch served midday to 2 30pm /. \

[Tables must be vacated by 4pm)
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ADULTS
2 COURSES

£16.95)

add a Dessert for
£4 per person

CHILDREN 3-11
2 COURSES

£8.95

UNDER 2 FREE
add a Dessert for
£3 per child

& = - MENU

= . 4
ey Lentil & Vegetable Soup b
Herb croutons /

Ham Hock Terrine
Seasonal salad, piccalilli, toasted sourdough bread

Galia Melon
Winter berries, raspberry sorbet

Traditional Roast Turkey
Sage & onion sausage stuffing, chipolatas & smoked bacon,
Red wine gravy

Seared Fillet of Sea Bass ,
Caper and chive butter

i an NG
Four Cheese Ravioli Sory o T4bp,,
Rich tomato & basil sauce * g Ry, e

Christmas Pudding
Mulled berries, brandy and vanilla sauce

Apple Crumble
lce cream

Cream Filled Profiteroles
Chocolate sauce

e\

FESTIVE DINNERS

JOIN US FOR A VERY SPECIAL EVENING THAT
WILL START YOUR FESTIVE CELEBRATIONS.

Our chefs’” gourmet three-course feast is available for
groups of 8 to 20 in our award-winning restaurant. Crackers,
hats and festive novelties all provided by us - all you
need to bring is your Christmas spirit! Must be booked at
least 7 days in advance.

DATES TIMES & PRICES
From 1st - 22nd December

SCHEDULE
Bookings available 6pm - 9pm

CHILDREN 3-11: £16.95 | UNDER 2: FREE
MENU

Red Lentil and Vegetable Soup
Crusty bread roll

Retro Style Prawn Cocktail
Avocado mouse and lemon zest

Goats Cheese, Beetroot, Pear And Walnut Tart.

Traditional Roast Turkey Breast
Sage & onion sausage stuffing,
chipolata & smoked bacon, red wine gravy

Baked Cod En Papillote
Preserved lemon salsa verde, chickpea,
roasted red pepper and tomato stew

Moroccan Parcel
Carrot, chickpea, feta and coriander

Sticky Toffee and Date Pudding
Traditional Christmas Pudding

Dark Chocolate and Cherry Torte
Honeycomb and créme fraiche




TRANSFORM THE MOST WONDERFUL DAY O
THE YEAR INTO AN UNFORGETTABLE EXPERIENCE WITH A
SUMPTUOUS CHRISTMAS DAY LUNCH.
Relax and enjoy great hospitality and fabulous food with
a glass of Prosecco at your table.

SCHEDULE
1:30pm or 2:30pm seating

COST
Adults: £79 00 | Children 3-11: £32 50 | Under 2- Free

MENU
Smoked Salmon and Petit Prawn Cocktail

Dilled cucumber, watercress, Balmoral bread

Pea and Ham Soup
Pea soup, chunks of ham, creme fraiche, pea shoots

Chicken, Apricot and Pancetta Terrine
Flavoured with parsley, tarragon and capers, sun-dried tomato
' dressing, puréed goats cheese

Feta, Beetroot, Quinoa and Walnut Salad
Citrus dressing

Pan Seared Medallions of Scottish Beef Fillet
Haggis bon bons, turnip puree, malt whisky and grain mustard sauce

Oven Baked Cod Fillet
Wild mushroom, pancetta, Chardonnay and truffle cream sauce

Traditional Butter Basted Turkey
Sage and onion stuffing, kilted chipolata, Yorkshire pudding, pan gravy

Rosemary Encrusted Rack of Lamb
Roasted aubergine, puy lentil, rich red wine jus

Goats Cheese, Beef Tomato and Caramelised Red Onion Tart
Pesto cream sauce

All served with seasonal vegetables and potatoes

Warm Christmas Pudding
Black cherry compote, brandy sauce

Chocolate and Marshmallow S’more Cheesecake
Chocolate soil, rich chocolate sauce
Glazed Lemon Tart
Berry compote, raspberry sorbet

Scottish Cheese and Biscuits
House chutney, quince, grapes

Fresh Filter Coffee or Tea
Chocolate mints

DINNER

START YOUR HOGMANAY CELEBRATIONS
WITH OUR CHEFS’ GOURMET FEAST IN OUR
AWARD WINNING RESTAURANT.

Sit down to an exquisite three-course meal including a welcome flute of
Prosecco and enjoy our live music from our pianist and singer until 9pm.

SCHEDULE

Y Bookings available 6pm - 9 00pm th
- ¥
e cosT 4

|

Adults: £79.00 per person | Children 3-11: £39 50 per child | Under 2: Free t\':"

MENU ;
Confit Duck and Pistachio Terrine

Wrapped in Parma ham, plum and apple chutney, leaves, oatcakes

Scottish Hot Smoked Salmon Blinis
Horseradish cream, cucumber, dill oil i 7 ULTs

Manchego, Beetroot, Walnut & Pear Salad
Citrus dressing CHiLp

g RE]| 3
] ' i
Butternut Squash Soup 5{,139 5 :

Chilli créme fraiche, Balmoral bread L ()

Pan Seared Fillet of Scottish Beef
Grain mustard and herb crust, wild mushroom compote, red wine jus

Chicken ‘Braemar’
Chicken supreme filled with black pudding, wrapped in smoked bacon, malt whisky sauce

i Delice of Salmon
i Beetroot purée, goats cheese, tenderstem broccoli

’ Feta, Red Pepper and Courgette Filo Parcel

Spiced tomato coulis

\ All served with seasonal vegetables and potatoes

Chocolate and Hazelnut Torte
Chantilly cream, crushed roasted hazelnuts

K Sticky Toffee Pudding
Butterscotch sauce, vanilla ice cream l

Lemeon Tart
Italian meringue, red berry and mint compote

Scottish Cheese and Biscuits
Quince jelly, grapes

Fresh Filter Coffee or Tea
Chocolate mints



