
FESTIVE CELEBRATIONS 2010

PALM COURT
H O T E L

BOTHY HOGMANAY DINING
Enjoy dinner in The Bothy restaurant and a dram at the bells.

Includes Disco and a glass of Bucks Fizz on arrival.

£52.50 per person

Bucks Fizz

:::::

Caramelised Onion Soup (v)
served with a gruyere cheese crouton

Roast Mediterranean Vegetable Terrine (v)
with petite salad and a herb oil dressing

Duck Rillette
served with cumberland sauce

:::::

Roast Rib Eye of Aberdeenshire Beef
served with yorkshire pudding and an onion gravy

Stuffed Grampian Chicken
with haggis and a whisky cream sauce

Asparagus and Sweet Potato Risotto (v)
topped with parmesan shavings

served with chefs selection of vegetables and potatoes

:::::

Assiette of Mini Desserts

:::::

Selection of Scottish Farmhouse Cheese
with fruit and arran oatcakes

:::::

Tea, Coffee and Tablet

Limited accommodation is available,
please book early to guarantee your reservation.

Final numbers to be confirmed 3 full working days prior to the event.

£15.00 non-refundable deposit payable when booking in advance.
Full payment required before 1st November 2010.

PRIVATE FESTIVE CELEBRATIONS
Our beautifully appointed function rooms are the perfect

place to hold your special festive event. Parties from 10 to 95

guests can be accommodated at an intimate dinner or up to

150 guests for a cocktail and canape reception.

FESTIVE ACCOMMODATION
Preferential accommodation rates are available throughout

the festive period. Please call 01224 310351

for more details.

NEW YEARíS DAY BRUNCH
Join us in The Bothy for our famous New Years Day brunch.

£12.50 per person served from 10am - 1pm

on 1st January 2011.

Please contact our Christmas Co-ordinator on
01224 310351 to discuss your festive requirements.

81 SEAFIELD ROAD     ABERDEEN     AB15 7YX
T. 01224 310351    F. 01224 312707
E. PALMCOURT@G1GROUP.COM

W. WWW.THEPALMCOURTHOTEL.COM

R E S T A U R A N T

T H E

& FUNCTION ROOMS

JANUARY PARTY NIGHTS
Fabulous January dining bargains available

at The Palm Court Hotel.

Please contact our Christmas Co-ordinator on

01224 310351 for details on our discounted nights

throughout January.

Visit  for full selection of
deals and offers.

after your meal, why not enjoy a
tanqueray gin & tonic or baileys over ice?

in association with

TERMS AND CONDITIONS
1. Prior to booking, please confirm availability with the

Christmas Co-ordinator on 01224 310351
2. A non-refundable/non-transferable deposit of £15.00 

per person is payable for each booking. Bookings should
not be considered as confirmed until deposit is receipted.

3. Final balance for all bookings must be received by 1st 
November. All monies are non-refundable and non-
transferable.

4. Failure to pay full balance by 1st November will result 
in cancellation of the booking and forfeiture of any
deposit paid.

5. All bookings made after 1st November must be paid in
full at the time of booking.

6. Only one block method of payment will be accepted 
for each booking.

7. All cancellations or additions to a booking must be 
confirmed in writing.

8. Palm Court Hotel will endeavour to accommodate specific
requests regarding table plan, however we cannot 
guarantee that every requirement will be met.

9. While Palm Court Hotel will endeavour to accommodate
specific dietary requirements, advance notification is 
required.

10. Palm Court Hotel will not accept liability in respect of 
any loss of or damage to articles brought into the 
premises.

11. No corkage is available and beverage of any kind is 
not permitted to be brought into the premises.

12. Guests are asked to be smartly dressed, no jeans or
training shoes.

13. Palm Court Hotel Management reserves the right to 
refuse admission and asks that all guests conduct 
themselves in an appropriate manner.

14. All prices quoted include VAT at prevailing rate
15. All patrons must be available to be seated at arranged

time of booking. Failure to do so will result in the loss 
of booking and deposit paid.

16. All bookings will be given a time by which they must 
vacate their table. This cannot be altered but guests 
may visit other areas of the building after their meal.



BOTHY FESTIVE MENU
Served in The Bothy Restaurant

3 Course Lunch £26.50
3 Course Dinner £29.50

available from Monday 29th November

Winter Lentil Soup (v)

Duo of Smoked and Hot Smoked Salmon
served with a dill dressing

Chicken Liver Parfait
served with arran oatcakes and a red onion chutney

Duo of Honeydew and Cantaloupe Melon (v)
with a mint salsa

Roast Mediterranean Vegetable Terrine (v)
with petite salad and a herb oil dressing

:::::

Roast Grampian Turkey
with oatmeal stuffing, roast potatoes, winter vegetables,

pan gravy and cranberry sauce

Stuffed Grampian Chicken
with aberdeen mealie pudding and a drambuie cream

Roast Rib Eye of Aberdeenshire Beef
served with a diane sauce

Seared Fillet of Seabass
with a citrus hollandaise sauce

Brie and Beetroot Tart (v)
served with a winter green salad

served with chefs selection of vegetables and potatoes

:::::

Traditional Christmas Pudding
with a brandy custard

Banoffee Cheesecake
with chocolate sauce

Individual Lemon Tart
with chantilly cream

Selection of Scottish Farmhouse Cheese
with fruit and arran oatcakes

:::::

Tea, Coffee & Mince Pies

Final numbers to be confirmed 3 full working days prior to the event.

£15.00 non-refundable deposit payable when booking in advance.
Full payment required before 1st November 2010.

Final numbers to be confirmed 3 full working days prior to the event.

£15.00 non-refundable deposit payable when booking in advance.
Full payment required before 1st November 2010.

HOGMANAY HOOLIE
Enjoy a hogmanay to remember in our beautifully appointed function
room. Includes a glass of Bucks Fizz and Canapes on arrival, pipe band,

disco and stovies served at midnight

£67.50 per person

Bucks Fizz and Canapes

:::::

Caramelised Onion Soup (v)
served with gruyere cheese crouton

Roast Mediterranean Vegetable Terrine (v)
with petite salad and a herb oil dressing

Duck Rillette
served with cumberland sauce

:::::

FROM THE BUFFET

Roast Rib Eye of Aberdeenshire Beef
served with yorkshire pudding and an onion gravy

Stuffed Grampian Chicken
with haggis and a whisky cream sauce

Asparagus and Sweet Potato Risotto (v)
topped with parmesan shavings

served with chefs selection of vegetables and potatoes

:::::

Assiette of Mini Desserts

:::::

Selection of Scottish Farmhouse Cheese
with fruit and arran oatcakes

:::::

Tea, Coffee and Tablet

:::::

Disco and Pipe Band

:::::

Stovies

Limited accommodation is available,
please book early to guarantee your reservation.

Final numbers to be confirmed 3 full working days prior to the event.

£15.00 non-refundable deposit payable when booking in advance.
Full payment required before 1st November 2010.

CHRISTMAS DAY MENU
Includes a glass of bucks fizz on arrival and a visit from Santa

£62.50 per person

Bucks Fizz

:::::

Cream of Parsnip Soup (v)
with root vegetable crisps

Smoked Salmon and Prawn Parcel
served with brown bread

Foie Gras and Duck Pate
served with arran oatcakes and a red onion chutney

Carpaccio of Melon (v)
topped with melon balls in a mint salsa

:::::

Roast Grampian Turkey
with oatmeal stuffing, roast potatoes, winter vegetables,

pan gravy and cranberry sauce

Roast Sirloin of Scottish Beef
served with a red wine and shallot jus

Pave of Salmon
served with a champagne and chive sauce

Asparagus and Gruyere Cheese Feuillete (v)
served with a hollandaise sauce

served with chefs selection of vegetables and potatoes

:::::

Traditional Christmas Pudding
with a brandy custard

White Chocolate and Honeycomb Mousse
served with a raspberry coulis

Pear and Almond Tart
served with a dark chocolate sauce

Selection of Scottish Farmhouse Cheese
with fruit and arran oatcakes

:::::

Tea, Coffee & Petit Fours

DISCO LUNCHES
& PARTY NIGHTS

Enjoy a delicious meal and then dance to our
resident DJ in our function room

Disco Lunch
£27.50

Disco Dinner
£29.50 Sunday - Thursday
£35.50 Friday & Saturday

Chicken Liver Parfait
served with arran oatcakes and a red onion chutney

Duo of Honeydew and Cantaloupe Melon (v)
with a mint salsa

Winter Lentil Soup (v)

:::::

FROM THE BUFFET

Roast Grampian Turkey
with oatmeal stuffing, roast potatoes, winter vegetables,

pan gravy and cranberry sauce

Seared Fillet of Seabass
with a citrus hollandaise sauce

Brie and Beetroot Tart (v)
served with a winter green salad

served with chefs selection of vegetables and potatoes

:::::

Banoffee Cheesecake
with chocolate sauce

Individual Lemon Tart
with chantilly cream

Selection of Scottish Farmhouse Cheese
with fruit and arran oatcakes

:::::

Tea, Coffee & Mince Pies


