
Festive Party 
Nights

£30.00 per person
Includes 2 Course Dinner and Disco

Available
Saturday 10th and 

17th December 2022

Roast Turkey 
pigs in blanket, seasoning, gravy (A GF)

Pumpkin and Chestnut Gnocchi 
crispy sage, lemon butter sauce (AV)

Slow Cooked Pork Belly 
apple seasoning, wholegrain mustard sauce (A GF)

Salmon en Croute 
tarragon cream sauce (A)

***

Christmas Pudding (A)

Mixed Berry Brulee, sable biscuit (A)

Pistachio and Caramel Cake 
creme legere (A GF)

Duo of cheese (A)

Terms and Conditions
To secure your booking a non-refundable deposit is 

required. Cheques cannot be accepted after your final 
balance date. Cheques must be made out to Strathmore 

Hotels Ltd. Only one cheque per booking allowed.

A-ALLERGY

GF-GLUTEN FREE

V-VEGETARIAN

Find and like us on 
Facebook

facebook.com/
CairnHotelHarrogate

When you get home
please share 

your opinon on

Ripon Road . Harrogate . North Yorkshire . HG1 2JD

T: +44 (0)1423 504005
E: salescairn@strathmorehotels.com

www.strathmorehotels.com

Christmas
2022

A £10.00pp non-refundable deposit is required 
at the time of booking. Final menus choices and 
final balance (less deposits) due no later than 14 

days prior to event.



FestiveTribute  
PartyNights

£30.00 per person
Includes 2 course dinner, 
tribute night and disco

Friday 9th December 2022

Whitney Houston 

Friday 16th December 2022

Michael Buble
Roast Turkey 

pigs in blanket, seasoning, gravy (A GF)

Pumpkin and Chestnut Gnocchi 
crispy sage, lemon butter sauce (AV)

Slow Cooked Pork Belly 
apple seasoning, wholegrain mustard sauce (A GF)

Salmon en Croute 
Tarragon cream sauce (A)

***
Christmas Pudding (A)

Mixed Berry Brulee, Sable biscuit (A)

Pistachio and Caramel Cake, 
Creme Legere (A GF)

Duo of Cheese (A)

A £10.00pp non-refundable deposit is required 
at the time of booking. Final menus choices and 
final balance (less deposits) due no later than 14 

days prior to event.

A £20.00pp non-refundable deposit is required 
at the time of booking. Final menus choices and 
final balance (less deposits) due no later than 14 

days prior to event.

A £10.00pp non-refundable deposit is required 
at the time of booking. Final menus choices and 
final balance (less deposits) due no later than 14 

days prior to event.

Christmas Day 
Luncheon

£60.00 per person
Includes bubbly and nibbles on arrival at 
1pm followed by 4 course luncheon with 

mini mince pie and freshly brewed coffee 
served at 1.30pm

Smoked Salmon Terrine 
charred lemon (A GF)

Duck and Orange Pate 
sourdough toast, spiced tomato chutney (A)

Goats Cheese and Red Onion Tart 
pesto, rocket (AV)

***

White Wine Soup with parsnip crisps (AV)

***

Roast Turkey 
pigs in blanket, seasoning, gravy (A GF)

Sirloin of Beef 
peppercorn sauce (A GF)

Ricotta and Spinach Cannelloni 
truffle and parmesan sauce (AV)

Poached Cod 
shrimp sauce (A GF)

***

Chocolate Creameux 
white chocolate cream, crushed hazelnuts (A)

Christmas Pudding, brandy sauce (A)

Strawberry Eton Mess (A GF)

Trio of Cheeses (A)

Festive 
Luncheons

£16.00 per person
Available throughout December 

for bookings of 10 more, 
 price includes 2 course luncheon 
followed by freshly brewed coffee 

and mini mince pie

Roast Turkey 
pigs in blanket, seasoning, gravy (A GF)

Pumpkin and Chestnut Gnocchi 
crispy sage, lemon butter sauce (AV)

Salmon en Croute 
tarragon cream sauce (A)

***

Christmas Pudding 
 brandy sauce (A)

Pistachio and Caramel Cake 
creme legere (A GF)

Duo of Cheese 
 served with crackers and chutney (A)

***

Freshly brewed Coffee 
and mini mince pie (A)


