BOOKING
INFORMATION

Contact Name
Address

Postcode
Email Address
Contact Number

Number in Party

Date of Party

Time

A deposit of £10 per person is required to
confirm your booking, which can be done
in person or over the phone on
01932 784530, and will be subtracted
from your final bill

You can also contact us at
theweirhotel@gmail.com if you have
any questions.

Individual deposits are returnable only if
notice of cancellation is given up to 72 hours
before the event. Otherwise these deposits will
be retained, including those in the event of
partial cancellations.

A 10% service charge will be added for groups
of more than 10

An email confirmation will be sent onc

deposit has been received

weirhotel.co.uk

FREE HOUSE
1830

| 7'56 Weir Hotel

Dine With Us from November 23"
until December 24™
Monday to Saturday

3 Courses for £29.95 Per Person



CHRISTMAS MENU

STARTERS

King Prawn Cocktail
served with toasted granary bread (gfo)

Smoked Salmon Tartare

with finely chopped shallots, capers in a lemon dressing
Served on fine Melba toast (gfo) .
Serrano Ham, Goats Cheese & Fig Salad
salad leaves, whole figs, crumbled goats cheese and

rolled Serrano ham, with Balsamic glaze (gfo)

Roasted Hummus

roasted hummus, with pomegranate seeds and warm
sliced pitta (VG / gfo)

il MAINS
Traditional Roast Turkey

with Sage & Onion stuffing, roasted traditional vegetables
and all the trimmings (gfo)

Cranberry and Chestnut Roast
with all the trimmings (VG / GF)

Rump Steak

with peppercorn sauce, thick cut chips and a parmesan
and rocket salad, cooked to your preference (GF)

Creamy Baked Salmon

potato, leak and capers baked with a fillet of salmon in a
creamy sauce (GF)

DESSERT
Christmas Pudding

with a rich brandy sauce

Banoffee Pie

with a toffee sauce and caramelised banana

Chocolate Fudge Cake

hot chocolate fudge cake, served with vanilla ice cream

Lemon Sorbet
(VG / GF)
(V) - vegetarian (GF) - gluten free

(gfo) gluten free option available
(VG) - vegan

ORDERING FORM

STARTERS
King Prawn Cocktail

Smoked Salmon Tartare

Serrano Ham Salad

Roasted Hummus
MAINS

Roast Turkey

Nut Roast

Rump Steak

Baked Salmon

DESSERT
Christmas Pudding

Banoffee Pie
Fudge Cake
Sorbet

NUMBER

Please fill in the desired quantities
on this form, and fill in the booking
info form overleaf and return to

confirm your booking
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