
STARTERS
Traditional vegetable broth (V)

Scottish smoked salmon, prawns, baby 
capers, fine herb salad and a piquant marie 
rose sauce

Ham hock terrine, tomato relish, olive oil 
and sea salt toast 

Pot of chicken liver parfait, thyme and 
apple butter, toasted rustic bread

Carved Galia melon, citrus fruits, berries, 
raspberry sorbet (V) (GF)

MAINS
Roast turkey, apricot and sage stuffing, 
chipolata sausage and pan jus (GF)

Honey roasted smoked gammon and  
cider jus (GF)

Seared fillet of salmon, prawns and dill 
cream sauce

Baked cauliflower Arran cheddar and red 
onion tart (V)

All served with a selection of sea salt 
and thyme roasties, minted boiled baby 
potatoes, honey roasted carrots, parsnips, 
button sprouts with chestnuts

DESSERTS
Christmas pudding and brandy sauce (V)

A selection of cheesecakes, tortes and 
profiteroles 

Poached mandarins (V) (GF)

Freshly brewed tea and coffee served with 
petit fours    

PRICES
£79.50 per person 

£39.50 per child aged 6 – 14 years 

Free for children 5 years and under

TIMINGS
Served from 1pm to 3pm

Christmas Day in the Mariner Restaurant   
The Most Magical Day of the Year 
Add a little sparkle to your Christmas this year by joining us at the 
Mariner Restaurant for a truly memorable Christmas Day. You will enjoy 
Prosecco on arrival (but only for the grown-ups) kids get their own 
treats! Followed by a sumptuous three course festive feast from the  
Hot Table and a special visit and gift from you know who… 

Children will be kept entertained with our wonderful magician and 
caricaturist while Mum and Dad can relax and enjoy some fantastic live 
music, and best of all there’s no clearing up. Why not take advantage of 
our super accommodation rates and make a night of it.

(V) Vegetarian  (GF) Gluten Free

Joyful Triumphant&




