
CHRISTMAS 2009
www.ayrshireandgallowayhotel.co.uk

www.caprice-ayr.co.uk
www.meridian-ayr.co.uk

www.caprice-prestwick.co.uk

Downstairs @

BUFFET OPTION

2 Course Lunch
served 12noon–3pm

£12.95 (off peak £10.95)

3 Course Dinner
served 4.30pm–8pm

£19.95 (off peak £15.95)

Have your own private drinks reception & buffet in our charming
oak panelled private diningroom. Ideal for office parties!

Standard Buffet Selection £6.95 per person (including tea/coffee)

Superior Buffet Selection £9.95 per person (including tea/coffee)

BUFFET OPTION
Enjoy a private drinks reception & buffet in our Oak Room

– ideal for family get togethers!

Standard Buffet Selection £5.95 per person (including tea/coffee)

Superior Buffet Selection £7.95 per person (including tea/coffee)

2 Killoch Place, Ayr KA7 2EA • Tel: 01292 287032
www.meridian-ayr.co.uk

subject to £5.00 non-refundable deposit per person upon booking

Starters
Spiced Parsnip Soup 

with crusty farmhouse bread
Classic Prawn and Apple Cocktail 

with baby gem lettuce
Smooth Chicken Liver Paté 
with cranberry chutney & toast

Breaded Mushrooms stuffed with Haggis 
with a garlic mayo dip

Intermediate
Sharp Raspberry or Citrus Lemon Sorbet

Main Courses
Traditional Roast Turkey 

with all the trimmings and pan jus gravy
Roast Vegetable Tarte Tatin 

with rocket salad and balsamic glaze
Boozy Beef Steak 

with chive potatoes & pepper sauce
Seared Fillet of Salmon 

with a roast cherry tomato casserole & pesto drizzle

Desserts
Traditional Christmas Pudding with a Sweet Brandy Cream

Champagne & Raspberry Torte with Fresh Fruit & Chantilly Cream
Strawberry & Sherry Trifle with Crumbled Chocolate

(*please note – menu’s may vary)

(off-peak sunday to thursday through december)

   



2 Course Lunch
served 12noon–3pm

£14.95 (off peak £12.95)

3 Course Dinner
served 4.30pm–8pm

£19.95 (off peak £16.95)

2 Course Lunch
served 12noon–3pm

£16.95 (off peak £13.95)

3 Course Dinner
served 4.30pm–8pm

£25.00 (off peak £19.95)

2 Course Lunch
served 12noon–3pm

£9.95 (off peak £7.95)

3 Course Dinner
served 4.30pm–8pm

£14.95 (off peak £12.95)

48 Newmarket Street, Ayr KA7 1 LR • Tel: 01292 610916
www.caprice-ayr.co.uk

subject to £5.00 non-refundable deposit per person upon booking

1 Killoch Place, Ayr KA7 2EA • Tel: 01292 262626
www.ayrshireandgallowayhotel.co.uk

subject to £5.00 non-refundable deposit per person upon booking

112-114 Main Street, Prestwick KA9 1PA • Tel: 01292 471571
www.caprice-prestwick.co.uk

subject to £5.00 non-refundable deposit per person upon booking

Starters
Spiced Parsnip Soup 

with crusty farmhouse bread
Classic Prawn and Apple Cocktail 

with baby gem Lettuce
Smooth Chicken Liver Paté 
with cranberry chutney & toast

Main Courses
Traditional Roast Turkey 

with all the trimmings and pan jus gravy
Roast Vegetable Tarte Tatin 

with rocket salad and balsamic glaze
Boozy Beef Steak 

with chive potatoes & pepper sauce
Seared Fillet of Salmon 

with a roast cherry tomato casserole & pesto drizzle (£2.95 supp.)

Desserts
Traditional Christmas Pudding with a Sweet Brandy Cream

Champagne & Raspberry Torte with Fresh Fruit & Chantilly Cream
Strawberry & Sherry Trifle with Crumbled Chocolate

(*please note – menu’s may vary)

Starters
Fresh Soup of the Day 
served with crusty bread

Hot Prawn & Mushroom Ragoût 
with swiss cheese glaze

Warm Goats Cheese Salad
with red onion chutney

Homemade Smooth Chicken Liver Paté
served with melba toast

Main Courses
Roast Turkey Breast

with traditional trimmings and roast gravy
Grilled Cajun Salmon Fillet 
with chillied tiger prawns

Penne Arribiatta 
with parmesan glaze & pesto
Caprice Chicken Enchiladas 

with salad & fries

Desserts
Christmas Pudding and Brandy Sauce

Warm Apple & Caramel Pie
Ice Cream

Coffee & Mints
(*please note – menu’s may vary)

Starters
Freshly Prepared Soup of the Day (V)

Rosemary Skewered Scallops 
served on a bed of rocket & red onion salad

Duck & Cranberry Roulade
served with a mixed leaf salad
Traditional Cullen Skink 
with Homemade Bread

Goats Cheese Salad (V)
glazed with honey & sesame seeds

Main Courses
Traditional Roast Turkey 
with all the trimmings

Pork Belly
with an apple & chestnut sauce and cinnamon potatoes

Chicken Breast wrapped in Bacon
with sweet potato mash, creamed cabbage and pomegranate jus

Beef Medallions
with braised red cabbage, creamed mash and a rosemary reduction

Pan Seared Salmon 
with clams, crushed potatoes & citrus buerre blanc

Butternut Squash, Blue Cheese & Pumpkin Seed Risotto (V)
Desserts

Homemade Clootie Dumpling with Cremé Anglaisé
Traditional Scottish Cranachan

Selection of Cheeses, Grapes & Chutney
Trio of Ice Cream with Chantilly Cream and Berries

Brandy Basket filled with Strawberries and Clotted Cream
(*please note – menu’s may vary)

(off-peak sunday to thursday through december) (off-peak sunday to thursday through december) (off-peak sunday to thursday through december)


