| | rice |Persons| Time
Fayre 2 Course Lunch & Coffee £17.95 --
Fayre 3 Course Lunch & Coffee £21.50 -

Special Christmas A la Carte ---
available for dinner individually ---
priced, you make your own choice ---

The Links Hotel is closed after Sunday
Carvery Lunch on 23rd December 2007
and will re open on Friday 28th December
2007 at 10.00am

Hogmanay Gala Dinner [ 05200 | | |
New Yeas Day Carvery _____[02100 | | |
SeniorGitiens ________|0l800 | ||
[Children Under I0yeas _____[01200 | |
[Children UnderSyeas | FREE | | |
The Links Party Nights in the Fairways ‘
[Live Music - Friday T December [ 2495 | | |
[Live Music Friday 140h December [ 2695 | |
D) Saturday I5th Decomber [ 2595 | | |
[Live Music -Friday 2l December [ £2695 | | |
D) Satunday 22nd December [ 2595 | | |

Please Print the following Details

Post Code: .............
Tel No & Fax: .......
Email: coovveiininnne.

Signature

Deposits: We require a £10 per person non-refundable deposit to
secure the booking. Full payments of balance must be paid
21 days prior to the event.

How'toBook:  Tel: +44,(0)1674.671 000
Fax: +44 (0)1674 672 698
Email: reception@linkshotel.com

3 Course Dinner & Coffee served prompt
at 7.00pm
with dancing untl 1.00am

Cream of Winter Vegetable Soup
Prawn Cocktail with a Marie Rose Sauce

Chicken Liver and Cranberry Parfait Served
with Apple and Plum Chutney

Poached Scottish Salmon served with a Light

Hollandaise Sauce with Chives and Lemon

Braised Aberdeen Rib Eye Steak served in a Red

Wine Sauce
Turkey served with a Cream of Tarragon Sauce
with a Mushroom, Celery, Onion, Chestnut and
Bacon Oatmeal Stuffing
Vegetarian: Roasted Winter Vegetable Risotto
with Tomato and Red Pepper, Pesto and Fresh
Parmesan shavings
Medley of Vegetables with Roast Potatoes
Traditional Christmas Pudding and Brandy Sauce
with Vanilla Cream

Chocolate Tartlette served with an Orange Creme
Anglaise and Whipped Cream

Scottish Cheeses with Oatcakes

Freshly Filtered Coffee and Mints

Live Music:

Friday 7th December £24.95
Live Music: Friday 14th December . £26.95
DX Saturday 15th December - £25.95
Live Music: Friday 21st December - £26:95
DJ: Saturday 22nd December. - £25.95

Mid Links, Montrose
Angus, Scotland DD10 S8RL

Tel: +44 (0)1674 671000
Fax: +44 (0)1674 672698

Email: reception@linkshotel.co
www.bw-linkshotel.co.uk
www.linkshotelmusic.com
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§%§: Christmas at the Links 2007

Restaurant - Festive Fayre Lunch
Thursday 7th - Saturday 22nd December
2 Course & Coffee £17.95
3 Course & Coffee £21.50

Restaurant - Festive Fayre Dinner
During the Festive Period, the Hotel Restaurant will offer all guests
a Special Christmas A la Carte Menu.
Friday 7th until 22nd December

The Links Hotel is closed after Sunday carvery
lunch on 23rd December and will reopen on
Friday 28th December at 10am

Hogmanay Dinner Dance
Festive dinner with Wayne Robertson’s Band
£52.00 per person

Dinner will be served in the Fairways Suite prompt at
7.30pm followed by an evening of dancing

New Years Day Carvery Lunch
Family lunch from 12.00pm - 3.00pm
£21.00 per person, senior citizen £18.00
Children under 10 years £12 - under 3 years FREE

Fairways - The Links Hotel

Party Nights
7th December: £24.95
14th December: £26.95
15th December: £25.95
21st December: £26.95
22nd December: £25.95

Accommodation Pricing
28th/29th/30th December and 2nd/3rd/4th and 5th
January 2008 Table d Hote Dinner Bed and Full
Breakfast: £57.50pp

31st December Hogmanay Gala Dinner, Bed and Full

Breakfast: £115.00pp
i
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Festive Fayre Lunch

Soup of the Day

s
N
Chicken Liver Parfait served with warm Toast

Smoked Salmon and Prawn Roulade served with a Marie
Rose sauce

Mille Feuille of Parma Ham, Pineapple and Melon served
with a wild berry salsa

Warm Goats Cheese and Red Onion Marmalade Tart and a
Plum Chutney

OO0

Poached Haddock stuffed with Prawns and a Basil Veloute

Cream sauce

Roast Turkey with Chipolata Sausages & a Cream of
Tarragon and Mushroom sauce with a Celery, Bacon, Onion
& Oatmeal Stuffing
Aberdeen Rib Eye Steak served with a Madeira Sauce

inter Vegetable Cannelloni in a Tomato & Basil Sauc
with fresh Parmesan Cheese

All served with Chefs selection of Vegetables & Potatoes

OO OOOOE

Traditional Christmas pudding with brandy and vanilla sauce

Chocolate Tartlette served with Orange Créme Anglaise &
whipped Cream.

Christmas Créme Brulee
Selection of Scottish Cheese with Chutney & rough
Oatcakes

Freshly filtered Coffee & Mints

Lunch 2 Course & Coffee £17.95
Lunch 3 Course & Coffee £ 21.50

Hogmanay Dinner Dance New Years Day

Family Carvery. Lunch

L

¢ Festive Dinner with Live Music by Wayne Robertson
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- Family Lunch from 12 noon ll 3.00pm
Dinner will be served in the Fairways Suite prompt at 7.30pm,
followed by an evening of dancing
Soup of the Day
Hors d’oeuves Varies
A selection of small appetizers, Seafood, Arbroath Smokie
Mouse, Duck Orang Pate, Melon, Parma Ham garnished with
Seasonal Leaves.
Vegetarian; Fresh Melon & wild Berries with Mascarpone
Cheese

SOOI

Homemade Pate and Terrines, Assorted Cold Cuts, fish
& seafood, melon and assorted salads

Poached Salmon with a Hollandaise Sauce

Leg of Pork served with a Mustard Cream Sauce
Champagne Sorbet

SO0

Roast Chicken Supreme in a Tarragon Sauce

Sauteed Halibut with Leeks & wild Mushrooms served on a

Aberdeen Rib Roast with a Rich Red Claret and
pool of King Prawns Bisque.

Shallot Sauce served with a Yorkshire Pudding

Fillet of Aberdeen Beef Wellington served with roasted

Vegetarian dish available
Banana Shallots and a Madeira Sauce

Seasonal Vegetables and Potatoes
Roasted Winter Vegetable Risotto with Truffle Oil and fresh

Parmesan Shavings

OB SOOSOOSOOS

Assorted festive dessert selection
All served with seasonal Vegetables & Potatoes

OO

Scottish cheeses and oatcakes

OOOBOOOOOBOBOOOOOOOOOOOOOOOS

Raspberry and Passion fruit bavarois set on shortbread with a

wild Berry Coulis Coffee, Tea and Mints
or
Lanark Blue, Mull Brie, Orkney Cheddar with Grapes and
rough Oatcakes £21.00 per person
Senior Citizen £18.00 per person
o e Children under 10 years £12.00
Children under 3 years FREE
£52.00 per person
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