--------------The--------------

Elgin Hotel

---------------&---------------

RESTAURANTS

---------------------------------

Charlestown, By Dunfermline, Fife KY11 3EE

Tel. (01383) 872 257  Fax (01383) 873 044

Email enquiries@elgin-hotel.co.uk 

Web www.elgin-hotel.co.uk 

BOOKING FORM

Organisers Name..................................................................................................................................

Company Name....................................................................................................................................

Address.................................................................................................................................................

..............................................................................................................................................................

Post Code....................................................Tel....................................................................................

Date Of Booking

Card Number........................................................................................................................................

Security Number.........................................Expirey Date.....................................................................



Please Reserve:-

Party Fayre            .....................................  places on......................................................December

£10.00 / Head Deposit
7.00 for 7.30 meal



Festive Luncheon         ............................... places on  ....................................................December

£5.00 / Head Deposit
at....................................................pm



Festive Dinner         ............................. ....... places on  ...................................................December

£5.00 / Head Deposit
at....................................................pm



Christmas Day

at...................................pm
Adults
....................................................places


Under 14's



Under 5's




Hogmanay          ............................. ....... .....places on  ...................................................December

£20 Head / Deposit
7.00pm



Bead and Brunch ...........................................rooms on .....................................................December

£40 Deposit / Room Deposit

DEPOSITS ARE NOT REFUNDABLE.

FESTIVE FAYRE

FESTIVE LUNCH / PARTY NIGHTS



HOME MADE SOUP OF THE DAY

Freshly made daily, a delicious bowl of soup,

served with wholemeal crusty bread.



MINTED MELON & ORANGE COCKTAIL

Chilled pearls of melon and mandarin oranges, with mint.

Topped with a raspberry sorbet



PRAWN VAOL-AU-VENT

Puff pastry case loaded with prawns bound in a whipped cream and

spicy tomato sauce with chopped shallots and diced cucumber.

Served with a side garnish.

***************

FESTIVE ROAST TURKEY

Freshly carved roast turkey served with bacon,

chipolata scrolls and chestnut stuffing



BEEF BORDELAISE

Roast sirloin of beef served in a rich red wine and demi glaze sauce



SALMON ELGIN STYLE

Salmon steak pan fried in butter with dill, shallots,

diced cucumber and prawns. Flamed with brandy and laced with cream.



PASTA SICILIAN

Penne pasta gently mixed with onion, mushrooms, French peppers and

courgettes, bound together in a white wine cream and oregano sauce.



CHEFS SELECTION OF FRESH SEASONAL

VEGETABLES AND POTATOES 

***************

CHRISTMAS PUDDING WITH RUM SAUCE

Traditional fruit pudding served hot with a sweet rum sauce



BUTTERSCOTCH SUNDAE

Copped pineapple, butterscotch sauce, served in a sundae glass with

vanilla ice cream and whipped cream.



LEMON CREAM DREAM

Tangy lemon mousse on a biscuit base served with cream.

***************

COFFEE & MINTS

CHRISTMAS DAY



MELON FORESTIERE

Crown of galia melon loaded

with a mixture of both tropical and forest fruits



SAUMON S'ECOSSE FUME

Delicate slices of the finest smoked Scottish salmon served

with a timbale of prawn Marie-Rose and crisp side garnish



SALAD EL GRECO

Fine strips of chicken and feta cheese tossed in a crisp salad of assorted

lettuce, French beans, cherry tomatoes, mange tout and a light French dressing

***************



CREAM OF ASPARAGUS

A delicious cream soup made from fresh asparagus.



ORANGE SORBET

A mouth watering orange sorbet laced with cointreau and served in the natural skin.

***************



FESTIVE ROAST TURKEY

Freshly carved roast turkey served with bacon,

chipolata scrolls and chestnut stuffing.



LOBSTER AND SCALLOP THERMIDOR

The ultimate shellfish. A duo of Canadian lobster and king scallops,

bound in a gratiated creamy cheese and brandy sauce.



TOURNEDOS AUX ECHALOTTES

Fine fillets of beef pan fried with shallots and thyme,

served with a red wine and demi glaze reduction.



AVOCADO AND MOZZARELLA FILO TART

A delicate filo pastry case filled with a delectable combination of

avocado, cherry tomato, Italian mozzarella, mascarpone, garlic and basil.

***************



CHRISTMAS PUDDING WITH RUM SAUCE

Traditional fruit pudding served hot with a sweet rum sauce



YULE LOG

Festive sponge and chocolate log sliced thickly

served with fresh whipped cream



ICE CREAM PROFITEROLES

Profiteroles filled with dairy ice cream set on a raspberry coulis,

with strawberries topped with crème anglaise



***************



COFFEE & PETIT FOURS

HOGMANAY DINNER



HOTCH POTCH

A delicious vegetable soup made in a delicately flavoured lamb stock.



MELON AND PINEAPPLE EXOTICA

Chilled pearls of melon, slices of pineapple and strawberries, 

drizzled with an orange cointreau glaze.



SEAFOOD COCKTAIL

An assortment of king prawns, smoked salmon and crab claws set in a 

goblet. Topped with a light creamy Marie-Rose sauce infused with finely

chopped shallots and cucumber.



***************



LAMB PROVENCAL

Tender gigot lamb steaks braised in a classic French wine, 

tomato and garlic casserole with a hint of bay leaf and rosemary



PORC AU CITRON

Pan fried fillet of pork in a cream, lemon and tarragon reduction



SOLE AU SALMON

Herb flavoured fillets of salmon wrapped in fillets of sole, 

poached in wine served with a warm vanilla sauce.



CAPSICUM ANDALUCIA

Fresh baked capsicums, loaded with a wild rice and vegetable risotto, 

topped with buffalo cheese.



SERVED WITH A SELECTION OF FRESH SEASONAL 

VEGETABLES AND POTATOES



***************



TIPSY LAIRD

An especially rich sherry trifle, served in an individual glass.



PARISIAN SUNDAE

Cognac soaked peaches with crushed meringue, rich vanilla ice, 

topped with cream, toasted coconut and strawberries.



CHEESE AND BISCUITS

Selection of Continental and British cheeses,

with crispy cheese biscuits.



***************



COFFEE & PETIT FOURS



***************

Festive Fayre Luncheon



Price:
£18.95

Dates Include: 
Monday 3rd December to

Friday 21st December

Lunch served between 12 noon & 1.45pm

Reservations for parties over 6 persons, a non refundable deposit of £5.00 per person is required

to confirm a booking, payable within 7 days of making the reservation.



Festive Fayre Supper



Price:
£18.95

Dates Include: 
Monday 3rd December to

Friday 21st December

Dinner served between 6.00 & 8.30pm

Reservations for parties over 6 persons, a non refundable deposit of £5.00 per person is required

to confirm a booking, payable within 7 days of making the reservation.

Large party bookings for lunch time and or evenings 

catered for in the function suite. Monday - Thursday 



Festive Fayre Party Night



Price:
£25.00

Dates Include: 
7th, 8th, 14th, 15th 

21st, 22nd December

Other dates available for parties of 50 & above

Dinner at 7.00. Disco until 1 am

The evening includes disco, crackers, streamers

helium balloons, surprises and prizes.

Reservations for parties over 6 persons, a non refundable deposit of £10.00 per person is required

to confirm a booking, payable within 7 days of making the reservation.



Chirstmas Day

Prices
Adults
£49.75


Children under 12
£24.00


Children under 5
£15.00





Includes balloons and a visit from Santa,

with presents for the children.

Lunch is served between 12.30 pm & 2.30 pm

A non refundable deposit of £10.00 per person is required

to confirm a booking, payable within 7 days of making the reservation.

Balance due in full by the 14th December.



Hogmanay Dinner

Price
£55.00

Over 18's only

31st December


The evening commences with the skirl of the pipes.

Arrival 7.00

Sparkling wine and H'ors D-ouvres on arrival

Ceilidh disco until 1 am

Smart dress applies

Inclusive of crackers, streamers, helium balloons

surprises & firework display at midnight. (weather permitting)

Limited places available

A non refundable deposit of £20.00 per person is required

to confirm a booking, payable within 7 days of making the reservation.

Balance to be settled 21 days before party date.



Popular dates fill quickly, so if you have a

party to arrange please book early!



HOGMANAY CELEBRATION

Bed & Brunch only £80 per room
Twin or double based on two sharing.

Family rooms comprising one single and one double £100

Brunch served between 11.00 am & 12.00 pm

Last check out 1.00 pm. £40.00 deposit per room is required.

All monies to be paid 21 days prior to your overnight stay.

Stay the night! Special Rates for Party Nights

