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fairfield suite christmas party nights... Refreshingly Diferent terms & conditions of booking

May we draw yor attention to the following important information as
ring a party to the the Fairfield House Hotel Christmas disco party nights. organiser you must inform your party of the following:-
Join us for the perfect night out with an exceptional 3 course meal followed by dancing til late with our resident DJ.

= A NON REFUNDABLE deposit of £15 per person is required to confirm your booking.
Friday 2nd | Saturday 3rd | Friday 9th | Saturday 10th | Friday 16th | Saturday 17th | Friday 23rd December 2011~ £37.50 per person ‘ = Full pre-payment of your booking must be either 2 weeks prior to booking date or by the
1st December, whichever falls sooner. If payment is not made in full your booking will be cancelled
and deposit retained.

= Both the deposit and balance must be paid by one cheque, cash or credit/debit card.
Multiple cheques will be returned unprocessed.

glass of bubbly on arrival = Final numbers must be confirmed 14 days prior to event, after which time no refunds will be issued.
= Prices are per person and inclusive of VAT at the current rate.
warming winter vegetable soup roast turkey christmas pudding = Bookings are subject to availability.
herb croutons chlpolata_, bacon, stuffing, sage & onion brandy ice cream = All guests attending party nights must be aged 18 years of age and over, and the hotel reserves the
. crouton, jus right to refuse entry to suspected under 18s.
lnorth atlantic S ket | & li i 6 50 e dqu chocolat.e m%usse berri = Should your company wish credit facilities for drinks etc., you must request this at least 1 month prior
emon mayonnaise, rocket, lemon & lime cointreau marinated strawberries, to your event to enable credit processing.
salsa lemon sauce white chocolate sauce Doy g :
= No credit will be authorised on the night.
tri colour of melon Cﬁrameltisetd red onion & chevere goats meringue nest = Please advise us in writing of any dietary requirements for your party at least 7 days in advance.
i i cheese tar i i ; : i i
cranberry sorbet, passion fruit winter berries & cream = We reserve the right to cancel any date for any reason and alternative dates will be offered or monies
will be refunded.
served with chefs turned market vegetables & potatoes fresh coffee & chefs mince pies
| [ ]
drinks promotion e dancing competition e« raffle in support of the Ayrshire Hospice ) fal rfl e ‘ d

house hotel
call us on 01292 267461

We cannot guarantee that fish products do not contain bones
We do not knowingly use any products which contain gm ingredients



Offers 2012... Refreshingly Different private party nights at the fairfield... Rfreshingly Different

Valentines offer... Bring your works party to the fairfield house hotel for a private christmas disco party night.

Don't leave Valentines to the last minute! Treat that someone special to a romantic dinner or stayover at the Fairfield. Join us for a great night out with an exceptional 3 course meal followed by dancing til late with our resident DJ.
4 course dinner in the award winning Martins bar and grill £35.00 per person
Romantic dinner, bed & breakfast with bubbly and chocolates £199.00 All dates available throughout November, December and January except the following dates - Fri 9th | Sat 10th | Fri 16th | Sat 17th December

Mothers Day offer... Private between 40/50 £36.50 per person | Private between 51/70 £34.50 per person | Private between 71+ £31.50 per person

Treat your mum to a relaxed and exquisite lunch in the award winning Martins bar and grill.

3 course lunch £22.95 per person KOS e sy an e

Book equy for the fe§tive period 2012 . : . ) . {;‘? Warming winter Vegetab|e soup roast turkey christmas pUddmg

If you enjoyed your festive party or meal-at the Fairfield House Hotel then book early for 2012.'(0 avoid disappointment. T LTS chipolata, bacon, stuffing, sage & onion brandy ice cream
‘ crouton, jus

: i north atlantic prawns dark chocolate mousse

Accommodation offers.., g . . . ; ; .
N lemon mavonn rocket lemon & lim fillet of sea bass ntreau marin r rr

Book direct with the Hotel and receive 10% off our best available rates from 1st November 2011 until 28th February 2012 ) VA se;\lsg ayonnaise, rocket, lemon & lime lemon sauce \c,\c/)r:itteecahtgco?alteastzgcset awberries,

(quote ‘Fest|ve accommodation offer 0001’). . g IR

) . : -8 Jf: e NS ik tri colour of melon caramelised red onion & chevere goats meringue nest
s : . . 1 E:#E 2\ cranberry sorbet, passion fruit cheese tart winter berries & cream
Arranging a Conference, Wedding, Party or Retirement dinner... o S

Visit us at: . 2 o
www.fairfieldhotel.co.uk- or WWW. wedd|ngfayrefawﬂeldhotel co.uk
“ or call 01292 267461 and we will be happy to_provide all necessary quotes an@ﬂfprmation

served with chefs turned market vegetables & potatoes fresh coffee & chefs mince pies

call us on 01292 267461

We cannot guarantee that fish products do not contain bones
We do not knowingly use any products which contain gm ingredients




martins bar grill festive lunch and dinner

Join us for a great lunch or dinner with an exceptional 3 course meal.

Available from Thursday 1st December until Friday 23rd December

Lunch (12noon to 4pm) £18.95 per person

fresh soup
freshly made bread

chefs cured gravalax
rocket, citrus jelly

crown of melon
winter berries, citrus sorbet

call us on 01292 267461

We cannot guarantee that fish products do not contain bones
We do not knowingly use any products which contain gm ingredients

Dinner (5pm to 9pm) £21.95 per person

roast turkey
chipolata, bacon, stuffing, sage & onion
crouton, jus

grilled fillet of salmon
saffron mash, bouillabaisse

camembert & betroot tart
peppers, basil dressing

served with chefs turned market vegetables & potatoes

Reéfreshingly Diferent

christmas pudding
brandy ice cream

winter berry crumble
sauce anglaise

dark chocolate mousse
cointreau marinated strawberries,
white chocolate sauce

fresh coffee & chefs mince pies

.

christmas day lunch...

Celebrate in style with family and friends in the luxurious
surroundings of martins bar and grill, leaving all the hard work
to us.

Tables available between 12noon and 4pm  £72.00 per person
amuse bouche with glass of bubbly

spiced parsnip soup served with fresh made bread
chefs cured gravalax beetroot, citrus, mustard jellies
gateau of haggis neeps ‘n’ tatties, arran mustard sauce

cranberry sorbet

roast turkey chipolata wrapped in bacon, stuffing,
sage & onion crouton, jus

monkfish tail saffron fennel mash, pastis bouillabaise
fillet of scottish beef thyme rosti, beetroot noisette, morel jus
goats cheese parcels savoy cabbage, roasted peppers,

trio of purple, rooster, sweet potato, salsa

traditional christmas pudding brandy ice cream

individual black forest log chantilly cream

cheese selection on a slate pear chutney, apple, grapes, biscuits

freshly brewed coffee
and petit fours

hogmanay gourmet meal...

For those who want to enjoy a quiet evening to see in 2012.
Join us in the relaxing atmosphere of martins bar & grill for some
2AA rosette awarded food.

Tables available from 6.30pm to 9.30pm
4 course dinner £63.00 per person
dinner, bed & breakfast package £215.00 (based on 2 sharing)

amuse bouche with glass of bubbly

steamed mussels crayfish bisque
chefs cured gravalax beetroot, citrus, mustard jellies
gateau of haggis neeps ‘n’ tatties, arran mustard sauce

pink champagne sorbet

fillet of scottish beef thyme rosti, beetroot noisette, morel jus
roast fillet of sea bass saffron fennel mash, pastis bouillabaise

loin of pork confit root vegetables, pomme parisienne,
cider cream

goats cheese parcels savoy cabbage, roasted peppers,
trio of purple, rooster, sweet potato, salsa

baby festive pudding brandy anglaise
raspberry cranachan cream
cheese selection on a slate pear chutney, apple, grapes, biscuits

freshly brewed coffee and petit fours

call us on 01292 267461



