Buchanan Arms Hotel and Leisure Club
22 Main Street
Drymen

G635 0BQ

infoebuchanan-arms.co.uk

01360 660588
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" Festive lunch - -
Chef's Homemade Leek and Potato Soup 4, ¥

granary bread

Chicken Liver Pate
oatcakes, red onion chutney

‘Spice Roasted Cauliflower and Chickpea Salad ) ) )
minted raita, sourdough Enjoy a festive twist on a

T traditional afternoon tea, with our
Roast Stirlingshire Turkey ) i .
all the trimmings, rich roast gravy | three tiered stacker filled Wl'l'h

Pan Fried Fillets of Seabass
creamed leeks

estive cakes, traybakes, scones,,
cream and jam and a selection oy
savourny. treats! o

Mushroom Stroganoff )
steamed rice «

Lemon Pepper Chicken
‘madeira\and farragon jus

Christmas Pudding
brandy sauce \ »
New York Baked Cheesecake ‘ A b :
cranberry coulis v 95\ 90 ¢
Cream Filled Profiteroles Must be b\OOke% n advance
chocolate drizzle ‘ N4/ /

Duo of Ice Cream

\ Coffee and Mince Pies




e Fesw/ca Par%( ”?enu P

Chef's Homemade Leek and Poiaio Soup Q}é N
granary bread

Chicken Liver Pate
oatcakes, red onion chutney

Roasted Cauliflower and Chickpea Salad
minted raita, sourdough

 Arrive from 7pm and enjoy our
~ festive menu served at 7.30pm,
% followed by entertainment from
our DJ until lam!

fﬁi {

Make a night of I‘|' ask about our
Party ngh’r and Stay Package
from ¢

£7’7.5@pp

Roast Stirlingshire Turkey
all the trimmings, rich roast gravy

Pan Fried Fillets of Seabass
creamed leeks

Lemon Pepper Chicken
madsiré,and tarragon jus

Mushroom Stroganoff
steamed rice

Christmas Pudding
brandy sauce

New York Baked Cheesecake
cranberry coulis

Cream Filled Profiteroles
chocolate drizzle

Duo of Ice Cream

Y \ Coffee and Mince Pies



" Braised Lentil .So'up
crusty bread and butter

Ham Hock Terrine
piccalilli, oatcake

Haggis Bonbonsp/egan Haggis Bonbons
whisky sauce

Smoked Salmon and Prawn Parcel
herby drizzle, melba toast

Lime Sorbet

Roast Stirlingshire Turkey
all the trimmings,\rich roast gravy

Roast Beef
brandy and black peppercorn sauce

Butter Roasted Salmon
leek and ginger cream sauce

Assorted Lentil and Nut Roast

Christmas Pudding
brandy sauce

Vanilla Cheesecake
zest lime, creme fraiche

Duo of Ice Cream

Tuesday 23rd
December

Check in at 2pm for
afternoon tea
Meet your fellow guests at
7pm
Sit down to dinner for

Wednesday 24th ”
December

Full Scottish breakfast
afternoon tea
3 course dinner M
Evening entertainment
Watchnight Carol service at

7.30pm
Enjoy evening entertainment
¥ from 9.30pm onwards

| —— o

Thursday 25th

Full Scottish breakfast
4 Course Christmas lunch
Christmas cake and
King's Speech
Light soup and sandwich

buffet
Board games and
Christmas films

December M|

Drymen Church
Mulled wine and mince pies
on return to the ho’relg{i | &

Friday 26th
December

oA
Full Scottish breakfast
~» Boxing Day lunch
"1+ 3 course dinner
) {;Evlening entertainment
\ I

| :f”f Saturday 27th

\ December

&/

Brédka;os’r and Hot Toddy
“. before depart g

NN\ wow




Traditional Cock-a-Leekie Soup
crusty bread and butter

Haggis, Neeps and Tatties
whisky cream sauce

Salmon Gravadlax
dill creme, pickled cucumber and lemon, brown bread

Duo of Melon
mulled-wine-syrup

Gin and Lime Sorbet

.1 Roast Blade of Beef
seasonal vegetables, red wine jus

Pan Roasted Chicken
seasonal vegetables, creamy garlic butter sauce

Pan Fried Seabass
wokked greens, beurre noisette

Five Spiced Braised Tofu
wokked naadles

Sticky Toffee Pudding

Q) PG toffee sauce, ice cream

Vanilla Cheesecake
fruit coulis

Trio of Ice Cream
. Cheese Platter .
-"s'. oatcaked .. .-

Peti-fo

C{)ff?e,q d

Wednesday 3ist
December

Full Scottish breakfast
Packed lunch
Join the 4 course Gala

Tuesday 30th
December

Check in at 2pm for
Afternoon Tea
Meet your fellow guests at

7pm Dinner Dance and bring in
Sit down to dinner for the ‘Bells” with our Ceilidh
7.30pm band

Enjoy evening entertainment
) from 9.30pm onwards

Thursday 1st
January

Full Scottish breakfast
(served from 8am - 10am)
Afternoon tea
3 course dinner
Evening en’rer’rainmép’r

Friday 2nd
January

/+ Full Scottish breakfas
2 Hot Toddy and a fond
9 farewell

. Y W



Give the gift of the Buchanan Arms Hotel and Leisure Club
this festive season. Our fantastic inclusive vouchers offer
just a taste of the Buchanan, or the full experience. Treat

them, or, treat yourself.

3 course dinner for two with a bottle of wine
3 course dinner for two with a bottle of prosecco
Dinner, bed and breakfast
Monetary vouchers - no limit to the value you can spend

Please note that gift vouchers are only valid
for a period of 12 months

{:’ %&i\ll deposits are non-refundable and non-transferable, so

Provisional bookings can be held for up to 7 working days,

after which time a deposit will be required.
A £10pp non-refundable deposit is required to secure alll
party night bookings.
A £25pp deposit is required to secure all package
bookings.

we recommend only paying for confirmed numbers.
However, only those places for which.a deposit has beg?} ‘
received will be held.
Full balance is due no later than 28 days prior to arrival.
Full payments are non-refundable and non-transferable.
Pre-order and dietary requirements must be confirmed at
least 14 days prior to the event;or we may be unable to
cater for all guests.
All menus are subject to change.




