


Christmas Party menu 2022
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Join us in the run up to Christmas and enjoy our delicious festive menu with friends, family, or colleagues


Starters
Traditional Scotch Broth
Served with homemade crusty bread roll 

Chicken and Mushroom Terrine 
Served with ciabatta chips, pickled carrot salad and red onion chutney

Goat cheese and Vegetable tart (V)
Served with rocket salad  

Mains 
Traditional Turkey Roast 
Served with all trimmings and rich gravy sauce

Pan Fried Hake 
Served with truffle mash, seasonal vegetables, and salsa Verde
 

Butternut Squash and Asparagus Risotto (V)
Served with creamy white wine sauce 

Desserts 
Christmas pudding 
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Salted Maple Caramel Chocolate Delice
Rich chocolate dessert served with berries and cream 

Sticky Toffee Pudding (V) 
Served with vanilla ice cream 
 
Wines
White Castle Vineyard Pinot Noir Reserve 2019, Llanvetherine Wales
Lindeman's Sauvignon Blanc White Wine
Yalumba Y Series Riesling Wine

Do you have food allergies? Please ask before you order.
Our dishes may contain nuts, milk, mustard, soya, eggs, and celery.
Three course fix price menu for £69 per person, under 13’ £29 per person
Two course fix price lunch only* menu for £49 per person, under 13’ £29 per person
*Lunch offer is valid from 12noon till 3pm Monday to Friday
Christmas Party menu will be served from 6th to 25th December between 12noon till 8pm
All adult courses included two glasses of wine, for kids unlimited soft drinks
Tea and coffee included
Live music from 5pm every evening by Festive Fathers band
For reservation, please call on 0123 456789
Advanced booking is essential, £20 deposit required per person

34 Kintore road, Aberedeen, AB26 8PL, Hotel Trinity Aberdeen
aberdeen@hoteltrinity.co.uk
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