New Year’s Eve Gala Ball

£45.00 per person or tables of 10 £400.00
8.30pm - 2.00am - dress code Black Tie or Lounge Suits

Celebrate New Years Eve with an arrival drink of Kir Royale before
enjoying our 5 - course gourmet carvery and then dancing
to Alter Ego and Legends Roadshow.

Menu

An hors d'oeuvres platter plated at the table to include smoked salmon
roulade, peppered smoked mackerel, smoked fillet of rainbow trout,
smooth chicken liver pate, choice salami, savoury filo tartlet of prawns,
local fresh crabmeat and an alternative of seasonal melon

Carvery

Butter roast crown of turkey, roast local beef, honey roasted whole ham,
dressed whole fillet of salmon, whole pan-ried Tiger prawns,

King scallops tossed in cream sauce, haggis

Served with selection of vegetables, parsley potatoes, roast potatoes
and green salad

Selection of Sweets
Cheese Board and Biscuits

Coffee and Petit Fours

New Year’s Eve residential break - 3 day break
30th, 31st December 2011 and 1st January 2012

Staying on dinner, bed and breakfast and snack luncheon basis to
include the New Year’s Eve Gala Ball entry at £500.00 per couple
sharing twin / double room.

Single night stay over New Year's Eve only on a bed and breakfast basis
to include the New Year's Eve Gala Ball entry at £250.00 per couple
twin / double room

Booking Terms & Conditions

All reservations will be treated as provisional and will be held for no more than
seven days pending a non-refundable deposit of £10.00 per person for party
nights, Christmas Day and New Year's Eve.

Full pre-payment is required no later than Friday 18th November 2011.
Once final payment has been made no refunds or credit will be given.
All menus are subject to change.

All accommodation bookings must be confirmed in writing or with credit card
details. All accounts outstanding must be seftled on departure.

You are respectfully advised that children under 14 may not attend party nights
or New Year's Eve and any over 14 will be charged the full adult price.

The hotel management reserves the right to refuse entry to the hotel.

All details are correct at time of going to press but may be subject to alteration
without prior notice.

Lead person making the booking is liable for any damages made by guests
in their party.

The hotel will take all reasonable steps to fulfil the reservation to the best of its
ability and in accordance with the details provided. However, it reserves the
right to provide alternative services of at least an equivalent standard at no
additional cost to the client.

Whilst the company has taken steps to ensure that the information contained
in its brochures, tariffs, leaflets and advertisements is accurate, it reserves the
right to alter, substitute or withdraw any service, facility or amenity without
notice if necessary.

Notwithstanding any contained in these terms, the company will not be liable
for any failure to perform its obligation to the client in whole or in part as a
result of any of the following circumstances:

a) Strikes f) Act of God

b) Other industrial action (s) g) War

c) Fire at or near the hotel company, h) Legal action against the

d) Flood at or near the hotel company not resulting

e) Civil unrest, dispute or commotion from its negligence preventing
the supply of services.

All prices quoted include VAT at the current rate.
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Thank you for considering BEST WESTERN The
Shrubbery Hotel for your festive celebration.
Enclosed are details of what we can offer throughout
December ensuring we can provide the ideal setting
whatever your business or personal needs.

Pre-booked Function
Lunch or Dinner

Available in the restaurant, or for larger parties in the ballroom,
throughout December.

Luncheon £18.50 a head and dinner £22.50 a head
Lunch served from 12.00 - 2.00pm

Dinner served from 7.30 - 9.30pm

Plum tomato, roasted red pepper and basil soup (v)

North Atlantic prawns and peppered smoked mackerel salad
Garlic cream wild mushrooms with leeks (v)

Fan of melon with citrus fruits and fruit sorbet (v)

Rolled poached fillet of plaice in white wine and herb sauce

Butter roast breast of turkey, chipolata, bacon roll and stuffing

Roast local beef with Yorkshire pudding and horseradish sauce

Dutch Mozzarella and cranberry Wellington with red onion compote (v)*

Seasonal vegetables and potatoes

Selection of sweets
or

Christmas pudding with brandy clotted cream

Coffee and mince pies

*Must be pre-ordered

Christmas Party Nights
Available from Friday 2nd December 2011

Enjoy a sumptuous 4 - course carvery and a selection of local musical
talent. Carvery commences from 7.30pm.

Friday 2nd Dec  Elvis entertains (Barry Paul) £29.50
Saturday 3rd Dec  Cover to Cover (local covers band) £29.50
Friday 9th Dec Snappa - covering five decades of music £29.50
Saturday 10th Dec Cover to Cover (local covers band) £29.50

Friday 16th Dec  Private party
Saturday 17th Dec Snappa - covering five decades of music £29.50
Friday 23rd Dec  Elvis entertains (Barry Paul) £29.50

Menu

Plum tomato, roasted red pepper and basil soup (v)

North Atlantic prawns and peppered smoked mackerel salad
Ham hock and caper terrine with Cider apple chutney

Fan of melon with citrus fruits and fruit sorbet (v)

Butter roast breast of turkey, chipolata, bacon roll and stuffing
Roast local beef with Yorkshire pudding and horseradish sauce
Honey glazed gammon with mustard sauce

Roasted vegetable tartlet with Balsamic dressing (v)*

Seasonal vegetables and potatoes

Selection of sweets
or

Christmas pudding and brandy clotted cream

Coffee and mints

*Must be pre-ordered

Accommodation Rate

Why not make the most of your evening by taking advantage of our
fabulous festive accommodation rates, available only when attending
a party night. Twin / double sharing £35.00 per person
per night including full English breakfast.

Soul Mates Function
Saturday 24th December

Our function room is available for private hire for parties with a minimum
of 75 guests and exclusive use on the following dates:

Thursday 8th December, Thursday 15th December,
Wednesday 21st December, Thursday 22nd December
Subject to individual requirements

Christmas Day

As we all know Christmas Day can be hard work for mum, so why not
let us take the strain and join us for Christmas Day lunch so you can
enjoy the day with your family

ONLY ONE SITTING FROM 12.30pm

£55.00 per adult, children under 9 years of age £30.00,
children under 3 eat FREE (we have a limited number of highchairs
available, please advise at time of booking if required)

Christmas Day
Luncheon Menu

Cream of wild mushroom soup with garlic croutons
Fresh salmon salad with herb mayonnaise

Ham hock terrine with Cider apple chutney

Seasonal melon served with fruit, berry and port jus (v)

Champagne sorbet

Pan-ried fillet of sea bass with tarragon cream sauce

Butter roast crown of turkey, chipolata, bacon roll and stuffing

Prime roast local beef with Yorkshire pudding and horseradish sauce
Dutch Mozzarella and cranberry Wellington with red onion compote (v)*

Seasonal vegetables and potatoes

A full selection of sweets presented at your table
or Christmas pudding and brandy clotted cream

Coffee and mints

*Must be pre-ordered



