
HOGMANAY
7 p m

R O Y A L  S C O T S  G U A R D  B A G P I P E R
 

8 p m
T H R E E  C O U R S E  L U X U R Y  D I N N E R

&  T R E A T S

1 0 p m
D J  &  D A N C I N G

M I D N I G H T  F I R E W O R K  D I S P L A Y

£ 9 9 . 5 0  p e r  g u e s t
A D V A N C E  B O O K I N G  R E Q U I R E D

E M A I L :  R E C E P T I O N @ G L E N E S K H O T E L . C O M
T E L :  0 1 3 5 6  6 4 7 3 3 3

W H Y  N O T  B O O K  A N  O V E R N I G H T  S T A Y ?

 



HOGMANAY
S T A R T E R S

V e g e t a b l e  S c o t c h  B r o t h
C r a y f i s h ,  K i n g  P r a w n  &  A v o c a d o  C o c k t a i l

D u c k  &  O r a n g e  P a t e ,  B l a c k  C h e r r y  C o m p o t e
B a k e d  C a m e m b e r t ,  C h i l l i  J a m

( a l l  s t a r t e r s  s e r v e d  w i t h  a  c r u s t y  r o l l )  

M A I N S
B r a i s e d  F e a t h e r b l a d e  o f  B e e f ,  R i c h  R e d  W i n e  S a u c e

V e g g i e  W e l l y - b u t t e r n u t  s q u a s h ,  p e p p e r s ,  s p i n a c h  &  f e t a
R o a s t e d  S e a b a s s  F i l l e t ,  c r e a m y  g r e e n  h e r b  o r z o

A c c o m p a n i m e n t s :  D a u p h i n o i s e  P o t a t o e s  &  M i x e d  G r e e n  V e g

D E S S E R T S
R i c h  C h o c o l a t e  &  C a r a m e l  T a r t ,  F r u i t s  o f  F o r e s t  C o m p o t e

B a i l e y s  &  B l a c k  C h e r r y  C h e e s e c a k e
S c o t t i s h  C h e e s e  P l a t e

b l u e  m u r d e r ,  b r i e  m i s t ,  c r u n c h  c h e d d a r ,  o a t c a k e s ,  c h u t n e y

A D V A N C E  B O O K I N G  R E Q U I R E D
E M A I L :  R E C E P T I O N @ G L E N E S K H O T E L . C O M

T E L :  0 1 3 5 6  6 4 7 3 3 3

 


	HOGMANAY
	7pm
	ROYAL SCOTS GUARD BAGPIPER
	8pm

	THREE COURSE LUXURY DINNER & TREATS
	10pm

	DJ & DANCING
	MIDNIGHT FIREWORK DISPLAY
	ADVANCE BOOKING REQUIRED
	EMAIL: RECEPTION@GLENESKHOTEL.COM
	TEL: 01356 647333
	WHY NOT BOOK AN OVERNIGHT STAY?


	HOGMANAY
	STARTERS
	Vegetable Scotch Broth
	Crayfish, King Prawn & Avocado Cocktail
	Duck & Orange Pate, Black Cherry Compote
	Baked Camembert, Chilli Jam

	MAINS
	Braised Featherblade of Beef, Rich Red Wine Sauce
	Veggie Welly-butternut squash, peppers, spinach & feta
	Roasted Seabass Fillet, creamy green herb orzo
	Accompaniments: Dauphinoise Potatoes & Mixed Green Veg

	DESSERTS
	Rich Chocolate & Caramel Tart, Fruits of Forest Compote
	Baileys & Black Cherry Cheesecake
	Scottish Cheese Plate
	blue murder, brie mist, crunch cheddar, oatcakes, chutney


	ADVANCE BOOKING REQUIRED
	EMAIL: RECEPTION@GLENESKHOTEL.COM
	TEL: 01356 647333


