Heathmount
hotel and restaurant
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served daily from 12 noon till 4pm
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Smoked salmon & prawns in a chilli
& lime mayo on salad leaves.

Chicken liver paté,
apple & pear chutney & toast.

Sautéed mushrooms in a creamy
marsala sauce topped with garlic crostini.

Chef’s freshly made soup of the day.

Pan seared salmon fillet, chorizo &
white bean ragodt with a hint of saffron.

Roasted turkey breast, homemade
stuffing & all the trimmings.

Pancetta wrapped chicken, creamy mash,
roasted vegetables & a pink peppercorn sauce.

Spicy bean cakes, fresh tomato salsa,
sour cream & salad leaves.

Vanilla cheesecake with fruit coulis.
Christmas pudding with brandy sauce.

Lemon posset,
fruit compote & shortcake.

Vanilla ice.




served daily from 4pm till 9.30pm

Smoked salmon & prawns in a chilli
& lime mayo & spicy fishcake.
Chicken liver paté, apple & pear chutney & toast.

Sautéed mushrooms in a creamy
marsala sauce topped with garlic crostini.

Salad of herb crusted goats cheese,
beetroot chutney & orange dressing.

Chef’s freshly made soup of the day.

Pan seared salmon fillet, chorizo &
white bean ragodt with a hint of saffron.

Roasted turkey breast, homemade
stuffing & all the trimmings.

Pancetta wrapped chicken fillet filled
with cockburns haggis, creamy mashed
potatoes & shallot sauce.

Chargrilled sirloin steak with mushroom
stuffed tomatoes & hand cut chips &
peppercorn sauce. (£3.00 supplement)

Spicy bean cakes, fresh tomato salsa,
sour cream & salad leaves.

Scottish beef & venison casserole,
creamy mash & braised red cabbage.

Vanilla cheesecake with fruit coulis.
Christmas pudding with brandy sauce.
Lemon posset, fruit compote & shortcake.
Trio of Scottish cheeses.

Vanilla ice.
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The Heathmount party nights are planned for each Friday and
Saturday in December from Saturday 1st to Saturday 22nd.
This year’s menu includes the trusted traditional turkey dish
as well as alternatives, including Scottish beef and venison

casserole, pan seared salmon fillet and chargrilled sirloin
steak — all locally sourced and cooked to order.

Priced £33.00 for weekend disco nights, INCLUSIVE OF
Christmas Dinner menu. For the quieter midweek alternative
the £28.00 menu is available Sunday evenings through to
Thursday excluding Thursday 20th which is a Party night.
(On the dates listed below the £28.00 menu is not available.)

Saturday 1st December Disco £33.00 per person
Friday 7th December  Disco £33.00 per person
Saturday 8th  December Disco £33.00 per person
Friday 14th December Disco £33.00 per person
Saturday 15th December Disco £33.00 per person
Thursday 20th December Disco £33.00 per person
Friday 21st December Disco £33.00 per person
Saturday 22nd December Disco £33.00 per person
Monday  24th December Disco £33.00 per person

Monday 31st December Disco
& Hogmanay Dinner £38.00 per person

Please let us know should you
require alternative party nights.

Overnight accommodation with breakfast
available at £27.50 per person
(based on 2 sharing a twin/double room).

For those of you who struggle to keep up with the constant
festive partying and late nights — or you just need a cure for
the morning after the night before.... our set lunch menu may be
the answer your looking for! Dishes include traditional roasted
turkey, pancetta wrapped chicken and spicy bean cakes.

On all reservations throughout December our
Lunch menu is served from 12 midday till 4pm.

A non-refundable deposit of £10.00 per person to
be accompanied with completed booking form.

(No booking is secure until receipt of deposit.)




Kingsmills Road
Inverness
IV2 3JU
T: 01463 235877
F: 01463 715749
E: info@heathmounthotel.com
www.heathmounthotel.com




