
C H R I S T M A S
A T

T h e  W e i r
H o t e l

Dine with us from 
Nov. 25th to Dec. 24th

Monday - Saturday

Booking 
Information

£25.95 per person

Booking Essential

CONTACT NAME

ADDRESS

 

 

POSTCODE

CONTACT NUMBER

EMAIL ADDRESS

 

NO. IN PARTY

DATE OF PARTY

________________________

________________________

________________________

________________________

________________________

________________________

________________________

________________________

__________ Time ________

A deposit of £10 per person is required to confirm your 
booking, which can be done in person or over the phone on 

01932 784530, and will be subtracted from your final bill
You can also contact us at theweirhotel@gmail.com if you 

have any questions.

A 10% service charge will be added for groups of more than 10

Individual deposits are returnable only if notice of cancellation is given up 
to 72 hours before the event. Otherwise these deposits will be retained, 

including  those in the event of partial cancellations.

An email confirmation will be sent once a deposit has been received

The Weir Hotel is has 6 guest rooms! If you're having family 
visit, why not stay with us?

Book directly with us via theweirhotel@gmail.com

www.weirhotel.co.uk



STARTERS
BULGAR WHEAT SALAD
With Soya Beans and Dates (VG)
AVOCADO AND PRAWN COCKTAIL
served with toasted bread (GF Alternative available)
SALMON TARTARE
with finely chopped shallots and capers in a lemon dressing.
Served on melba toast (GF Alternative available)
SERRANO HAM, GOATS CHEESE & FIG SALAD MAIN

TURKEY

NUT ROAST (VG)

RUMP STEAK

BAKED SALMON

______

______

______

______

STARTER
BULGAR SALAD

PRAWN COCKTAIL

SALMON TARTARE

SERRANO SALAD

______

______

______

______

DESSERT
CHRISTMAS PUDDING

STICKY TOFFEE

BANOFFEE PIE

SORBET (VG)

TIRAMISU

______

______

______

______

______

Ordering Form
Number

Christmas Menu

MAINS
ROAST TURKEY BREAST
with Sage & Onion Stuffing, fresh traditional vegetables and
all the trimmings
CRANBERRY & CASHEW NUT ROAST
with all the trimmings (VG) (GF)
RUMP STEAK
With Garlic Butter, peppercorn sauce, twice cooked chips &
rocket garnish (GF)
CREAMY BAKED SALMON
potato, leek and capers baked together with a fillet of salmon
in a creamy sauce (GF)

DESSERT
CHRISTMAS PUDDING
with a rich brandy sauce
STICKY TOFFEE PUDDING
with toffee sauce and devonshire custard
BANOFFEE PIE
with toffee sauce and caramelised banana
TIRAMISU
LEMON SORBET (VG) (GF)

Please fill in the desired quantities on 
this form, and fill in the booking info 
form overleaf and return to confirm 

your booking


