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Christmas Party NightsWelcome 
to our 2011

Festive Season
The Cairn Hotel, situated a few minutes walk from 

Harrogate town centre, has been carefully restored 
over the years and retains much of its Victorian 
grandeur.  We have 135 beautifully appointed 

bedrooms, 6 function rooms and free car parking 
for up to 200 cars and we are renowned for our high 

standard of dining as well as exceptionally friendly and 
professional service. 

 
Bring your party to our party and we will 

make it a special Christmas party to remember!!

Cream of winter vegetable soup (V)
Topped with crispy croutons

Farmhouse pate
With toasted ciabatta &  spiced fruit chutney

Melon pearls (V GF)
Marinated in ginger wine syrup 

Beef & Yorkshire ale hot pot
Served with lightly fl avoured horseradish dumplings

Roasted turkey
Accompanied by chestnut stuffi  ng, pigs in blankets 

& rich roast gravy

Supreme of salmon (GF)
Finished with a Wensleydale cheese sauce

Filo pastry moneybag (V)
Filled with goat’s cheese, beetroot & spinach served on 

a pool of tomato & thyme reduction

All our main courses are accompanied by brussel sprouts, 
carrots, roast & boiled potatoes

Christmas pudding (V)
Drenched in brandy sauce

Milk, dark & white chocolate mousse (V GF)
With a red berry coulis

St Clements’ jelly (GF)
Orange and lemon jelly drizzled 

with orange liqueur sauce

Christmas Party Nights
2nd & 3rd December 2011 £19.95 per person

9th, 10th, 16th & 17th December 2011 £22.00 per person

Including three course dinner & disco

Christmas Day Luncheon
Sunday 25th December 2011 £55.00

Including bubbly & canapés on arrival, four course luncheon, 
freshly brewed coff ee & homemade mince pies

New Years Eve Party
Saturday 31st December 2011 £65.00

Including bubbly & canapés on arrival, four course luncheon, 
freshly brewed coff ee & homemade mince pies

Pre Christmas Luncheon 
£13.95 per person

Including glass of wine with lunch & entertainment
Various dates available throughout December 

(V) = vegetarian and (GF) = Gluten Free

Menu



Menu

Christmas Day Luncheon

Smoked salmon pillow
Filled with prawns & crabmeat bound in cream cheese & chives set on a 

bed of rocket leaves drizzled with lemon & black pepper dressing

Venison & morello cherry pate
Accompanied by sun dried tomato loaf & chutney

Melon, satsuma & raspberries (V GF)
Marinated in Ruby port

Creamy wild mushroom soup (V GF)

Roasted turkey
Accompanied by cranberry & walnut stu�  ng, bacon roll  

& rich pan juice gravy

Noisettes of lamb
Laid on a potato & onion rosti with a Rosemary & mint jus

Smoked haddock (GF)
In a spinach & cheese sauce 

Red pepper, Gruyere cheese & pesto tartlet (V)
Sided by a roasted tomato sauce

All served with roast & dauphinoise potatoes, brussel sprouts, 
honey roast parsnips & carrots

Christmas pudding (V)
Topped with brandy sauce 

Yorkshire cheese plate (V)
Served with grapes, celery & crackers

Crème brulee (V GF)
Creamy vanilla custard with winter berries topped 

with caramelised sugar

Freshly brewed co� ee
With homemade mince piesWith homemade mince piesWith homemade mince pies

New Year’s Eve Party

Cairn anti pasto (GF)
Italian salami, prosciutto & smoked chicken served with salad leaves, 

sun dried tomatoes & shaved Parmesan cheese

Galia melon (GF)
Filled with seasonal fruits

Smoked � sh terrine (GF)
Set on a bed of rocket leaves topped with a tangy lemon syrup

Cream of roasted tomato & red pepper soup (V)
Served with garlic & herb croutons

Breast of chicken
Filled with Scottish black pudding and served on a potato rosti 

with a lightly spiced vine tomato sauce

Roast sirloin of beef
Accompanied by Yorkshire pudding & a Madeira wine & shallot gravy

Salmon en croute
With a dill, cream & white wine sauce

Wild mushroom envelope (V)
Red peppers, mushrooms & black olives in a creamy smoked cheese 

sauce encased in crispy � lo pastry

All served with crushed carrot & swede, green beans wrapped in 
bacon, roast & duchess potatoes

Bano� ee pie (V)
Topped with whipped cream

Yorkshire cheese plate (V)
Served with grapes, celery & crackers

Belgian chocolate & orange sponge (V)
Coated in chocolate sauce

Freshly brewed co� ee
Served with homemade shortbread

Menu



Cream of winter vegetable soup (V GF)
Served with bread roll & butter

Melon pearls (V GF)
Marinated in ginger wine syrup

Roasted turkey
Accompanied by chestnut stuffi  ng, pigs in blankets 

& rich roast gravy

Supreme of salmon (GF)
Finished with a Wensleydale cheese sauce

All our main courses are accompanied by brussel sprouts, 
carrots, roast & boiled potatoes

Christmas pudding (V)
Drenched in brandy sauce

St Clements’ jelly (GF)
Orange and lemon jelly drizzled 

with orange liqueur sauce

Pre Christmas Luncheon

Save yourself the hassle of booking taxis or having to 
choose which one of your party is driving home!   
Stay with us and enjoy these very special prices:

Relax, enjoy and 
stay overnight after 

your Party Night

Single Room £45.00 

Twin/Double Bedroom £60.00 

Club twin/double bedroom** £80.00 

 Party Night rate* 

** Club bedrooms include wine, bottled water, chocolates, 
newspaper, nibbles and much more.

Go on, treat yourself to something special this Christmas! 

* Special Party night rates not applicable on 
New Years Eve night.

Remember at these “one o� ” prices, our rooms 
sell fast, so book quickly!

Menu

Please call our Events Offi  ce to book your 
Christmas function on 

01423 504005
cairnevents@strathmorehotels.com
www.strathmorehotels.com

or complete the enclosed form as soon
as possible and send it to:

Santa’s Helpers
Cairn Hotel
Ripon Road
Harrogate
North Yorkshire HG1 2JD



Strathmore Hotels Ltd
116 Strathmore House, Town Centre 

East Kilbride  G74 1LF
www.strathmorehotels.com

Registered in Scotland No.128215

The Cairn ensures a warm and friendly 
welcome to all our guests, from the moment 

you walk through our door.

Offering six delightful function suites, we 
cater for all types of events, big or small!  

Whether it’s the ‘Wedding of your Dreams’, 
family gathering, dinner dance, meeting or a 
special birthday celebration, the Cairn is the 

place to be!

Ring our Events Office on 01423 504005 to 
arrange a meeting for an informal chat.


