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We are pleased to showcase details of our
festive packages for 2026 where we provide
the perfect setting for small to large groups,
private dinners or festive events and
accommodation packages.
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GREAT COMPANY, FESTIVE SPARKLE -
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Children will receive a special gift from Santa g 4
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FRIDAY 11TH DECEMBER ¥ |

Dine while listening to our
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EVENING

FRIDAY 18TH DECEMBER
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#* Chefs Festive S()up- with @ warm homemade sourdough and butter
#* Venison & Haggis Croquettes with confit shallots & crispy kale
& whisky peppercorn satce

* Scottish Cured Salmon with maderin, pickled samphire & citrus dressing

* Goats Cheese & Beetroot Tartlet served with caramelised onion,
dressed leaves & balsamic glaze

A

* Festive Roast Turkey Breast served with pork & white pudding stuffing,
pigs in blanket, roast potatoes, seasonal veg and a rich turkey gravy

* Slow cooked Fetherblade Beef with a garlic & truffle mash,
Yorkshire pudding, winter vegetables and a red wine jus

* Roasted Butternut Squash with lentil & beetroot stuffing, roast potatoes,
seasonal vegetables and a beawrtiful vegetable gravy

* Roasted Hake Fillet, served with crushed baby potatoes,
seasonal greens and a lemon buiter sauce

+ Dessert +

* Winter BCI‘[‘}’ Crumble with eustard or ice cream

# Traditional Christmas Pudding with brandy sauce
* Chocolate & Orange Cheesecake with chantilly cream

* Slitk}-‘ Toffee Pudding with caramel sauce and ice cream
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Afternoon™

Tea |

Turkey, Stuffing & Cranberry finger sandwich

3 Honey Glazed Ham & Mustard finger sandwich
II" ? Smoked Salmon & Cream Cheese finger sandwich
. b ¥ Christmas Tree Deviled Eggs with avecado
8% Mini Pigs in Blankets

Brie & Cranberry Tartlet
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Freshly Baked Fruit & Cinnamon Scone-
clotted cream, strawberry preserve
& spiced winter preserve
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e\ Winter Wonderland Brownie

Christmas Victoria Sponge

Gingerbread Iced Shortbread

Festive Reindeer Truffle

Mini Mince Pies

SERVED DAILY
from 2pm - 4pm
48 HOURS NOTICE
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PLEASE LET US KNOW OF ANY ALLERGENS
AT THE TIME OF EODKING




JCHERS

can be purch

Whether you are treating someone to a
delicious meal in our restaurant or an
overnight stay, our vouchers can be
made upto any value.
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Book in for an
overnight stay with us
this Christmas.

Indulge in our festive
menus, cocktails & wines.

Enjoy a delicious
Scottish breakfast and
late check out.
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Call the hotel to book your
festive break & receive our
special December rate.

Based on two people sharing

R

WINE =+ DINE s« STAY

]




&?ﬁ(
// (4" //mf”

HOLIDAY COTTAGES
NN

CHRISTMAS SPEYSIDE GETAWAY
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CALL THE HOTEL FOR
AVAILABILITY AND RATES
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We are open daily through December.

Monday - Saturday
Lunch from 12pm - 2pm
Evening from 5pm - 8.30pm

Sunday from 12pm - 7pm

We close at 6pm on Christmas Eve,
with last bookings at 4pm.

Closed from Christmas Eve 24" -
Monday 4™ January
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TO BOOK PLEASE CALL:

@01542 850395

OR EMAIL
@ events@millhousehotel.com
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YOU CAN ALSO VIEW OUR BROCHURE ONLINE
@ www.millhousehotel.com

3~ TERMS & CONDITIONS g+

All deposits for any event will be non refundable,
Final payments and pre orders are due 2 weeks prior to event.

Full non refundable payment will be taking at time of booking
for breakfast with santa.
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