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Package includes: Party Night Dates:

Friday 27th November
Saturday 28th November
3 Course Meal Friday 4th December

DJ Saturday 5th December
Friday 11th December
Saturday 12th December
Friday 18th December
Saturday 19th December

Bubbles on Arrival

Party Games with
Prizes

Photo Booth

£10 per person non refundable deposit, must be paid within 7 days of booking after 7 days the
reservation will automatically be released without prior notification.

Please note the deposit cannot be used against the final balance if the number of guests reduce.
Any new bookings made after 7th November must be paid in full at time of booking.

Deposit and final payments are non refundable or non transferable and cannot be exchanged for
future credits or vouchers.

Final payment must be made by 7th of November along with full pre order

Please contact Stevie on 01592 611205 or hello@laurelbankhotel.co.uk for any further information.




=
=
=
=
S
—
e
=
=
L
-
=
-

Starters
Home Made Lentil Soup
Served with crusty bread & butter

Chicken Liver Parfait & Oatcakes
Served with cranberry & onion chutney

Melon Ribbons (GF/Ve/V/DF)
Served with Raspberry Coulis

o
Mains
Steak Pie
Served with seasonal vegetables & mash potatoes

Turkey Roulade (GF)

Served with all the seasonal trimmings & roast potatoes

Carrot & Spiced Marmalade Wellington (Ve/V)

Served with seasonal trimmings & roast potatoes

Desserts
Chocolate, Strawberry & Vanilla Cheesecake (Ve/V/GF)
Served with Strawberry Coulis

Sticky Toffee Pudding

Served with Chantilly cream

Chocolate Orange Semifreddo
Served with Chantilly cream

LAUREL BANK HOTEL




ining

#:.

-
2
-
=
-
—
v A
~
=
£
=
—_—
-

Starters

Home Made Lentil Soup
Served with crusty bread & butter

Chicken Liver Parfait & Oatcakes

Served with cranberry & onion chutney

Melon Ribbons (GF/Ve/V/DF)
Served with Raspberry Coulis

Mains
Steak Pie

Served with seasonal vegetables & mash potatoes

Turkey Roulade (GF)

Served with all the seasonal trimmings & roast potatoes

Carrot & Spiced Marmalade Wellington (Ve/V)

Served with seasonal trimmings & roast potatoes

Desserts
Chocolate, Strawberry & Vanilla Cheesecake (Ve/V/GF)
Served with Strawberry Coulis

Sticky Toffee Pudding

Served with Chantilly cream

Chocolate Orange Semifreddo
Served with Chantilly cream
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Available 1st December - 24th December
2 courses £28.95 | 3 courses £34.95

Includes a glass of prosecco or nosecco
on arrival!

Siarters

Home Made Lentil Soup
Served with crusty bread & butter

Chicken Liver Parfait & Oatcakes
Served with cranberry & onion chutney

Melon Ribbons (GF/Ve/V/DF)
Served with Raspberry Coulis

Mains
Steak Pie

Served with seasonal vegetables & mash potatoes

Turkey Roulade (GF)

Served with all the seasonal trimmings & roast potatoes

Carrot & Spiced Marmalade Wellington (Ve/V)

Served with seasonal trimmings & roast potatoes

Desserts
Chocolate, Strawberry & Vanilla Cheesecake (Ve/V/GF)
Served with Strawberry Coulis

Sticky Toffee Pudding

Served with Chantilly cream

Chocolate Orange Semifreddo
Served with Chantilly cream

LAUREL BANK HOTEL
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LAUREL BANK HOTEL
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) Available 25th December

Swariers

Home Made Lentil Soup
Served with crusty bread & butter

Chicken Liver Parfait & Oatcakes
Served with cranberry & onion chutney

Melon Ribbons (GF/Ve/V/DF)
Served with Raspberry Coulis

Prawn Cocktail
Served on crisp leaves & toasted sourdough crostini

e

Mains
Steak Pie

Served with seasonal vegetables & mash potatoes

Turkey Roulade (GF)

Served with all the seasonal trimmings & roast potatoes

Pan-seared Scottish Fillet of Salmon
Served with a creamy mustard & white wine sauce,
with sauteed leeks & roast potatoes

Carrot & Spiced Marmalade Wellington (Ve/V)

Served with seasonal trimmings & roast potatoes

Desserts
Chocolate, Strawberry & Vanilla Cheesecake (Ve/V/GF)

Served with Strawberry Coulis

Sticky Toffee Pudding

Served with Chantilly cream

Chocolate Orange Semifreddo
Served with Chantilly cream

Cheese & Crackers

Tea & coffee
Terms and conditions apply, contact us for
full details.

£10 per person non refundable deposit, must
be paid within 7 days of booking after 7 days
the reservation will automatically be released
without prior notification.
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Available 26th December
12noon - 6pm

Starters

Chefs Soup of the Day
Haggis Fritters
Chicken Tenders
INETelgleH

Mains

Fish & Chips

Mac & Cheese
Chilli Con Carne
Chicken & Ham Pie
Steak Pie

Scampi

The Ruby Murray

Beef Lasagne

Desserts

Sticky Toffee Pudding
Belgain Waffles
Churro Loops

Apple Pie

LAUREL BANK HOTEL
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LAUREL BANK HOTEL

3 course lunch £29.95 per person*
Wednesday 16th December
12noon - 4pm

(Includes DJ and Party Games)

Starters

Home Made Lentil Soup

Served with crusty bread & butter
Chicken Liver Parfait & Oatcakes

Served with cranberry & onion chutney

Melon Ribbons (GF/Ve/V/DF)
Served with Raspberry Coulis

o
Mains
Steak Pie
Served with seasonal vegetables & mash potatoes

Turkey Roulade (GF)

Served with all the seasonal trimmings & roast potatoes

Carrot & Spiced Marmalade Wellington (Ve/V)

Served with seasonal trimmings & roast potatoes

Desserts
Chocolate, Strawberry & Vanilla Cheesecake (Ve/V/GF)
Served with Strawberry Coulis

Sticky Toffee Pudding

Served with Chantilly cream

Chocolate Orange Semifreddo
Served with Chantilly cream

* Smaller portion size

Terms and conditions apply, contact us for
full details.

£10 per person non refundable deposit, must
be paid within 7 days of booking after 7 days
the reservation will automatically be released
without prior notification.




Only

£19.95 per person
or £25.95 per person for
Afternoon Tea with Fizz

Cosy up,
relax and enjoy our
festive afternoon tea

- » Festive sandwich fillings, mince pies,

- sausage rolls, scones, jam,
s "'_ clotted cream, chocolate cups
1A o & popdots.
e = i \
y, S * Incudes tea & coffee.

booked 48hours in advance

e
L Please note:
[ - = all afternoon tea
= i3 - ( bookings need to be
¢ S _




Party with Santa

lt's time to meet the magical man
“himself, why not join us at the
Laurel Bank Hotel for a meet and
: - greet with Santa and

his little helpers.

" Adults £5 | Kids £15

Includes

kids buffet, party games,
dancing with prizes and a
present from Santa for
the kids.

Santa loves to join in with the
party games and dancing

Tea & Coffee for parents! -

Maximum 2 adults per child
(Recommended age between 1& 10 years old)

Wednesday 23rd December 4pm - 6pm
Thursday 24th December 10am - 12noon




Hogmanay Bash

in our Haig Suite
Adults £49.95 | Children under 12 £24.99

Doors open at 8pm

Includes
Disco, hot buffet, photo booth & piper at
the bells
> @

LB Hootenanny

in the restaurant
100 Tickets | £10.00 each
Doors open at 8pm

Includes
Live entertainment plus piper at the bells
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LaL‘;FeT Bank proudly present:sL’i

Festive
Sip & Paint Sessions |

in association with Create with Tina 4‘
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Slp & Paint (Christmas Bauble & Christmas Card)
Sunday 22nd November | 2pm - 4pm

Slp & Paint wine glass)
Sunday 6th December | 2pm-4pm

materials, glass of prosecco
_and festive nibbles
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