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Sat 24th Nov:
Neil Diamond & Johnny Cash

Sat 1st Dec:
All New Jersey Boys

Fri 7th Dec: 70’s & 80’s
Sat 8th Dec: Rod Stewart
Fri 14th Dec: 80’s & 90’s
Sat 15th Dec: Take That
Fri 21st Dec: 90’s & 00’s

Fri 28th Dec: ABBA
Sun 30th Dec: Michael Buble

SOLD OUT

SOLD OUT

save up to 

£50!
2 Night Early Bird Break
with Live Entertainment 

only £109pp*
*Based on 2 people sharing

when booking 4 weeks
in advance
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Christmas Cheer
On Arrival:

Warm welcome in our lounge, with mulled wine & mince pies

Christmas Day:
Buck’s Fizz Festive Breakfast

A glass of bubbly and indulgent
Christmas lunch

Scottish-style buffet in the evening
Cabaret entertainment with Clarke Stewart

Boxing Day:
Full Scottish Breakfast

Prize treasure hunt with Afternoon tea
Three course dinner

Entertainment with popular local duo ‘Coast’

2 Night Early Bird Offer SAVE 10% (Available until 30.09.18):
From £161.10 per adult | £80.55 per child
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for more information or to book visit www.theangushotel.com

New Year Break
30th December 2018 - 1st January 2019 

30th December 2018: Arrival:
Warm welcome in our lounge | 3-course dinner

Motown Brothers Tribute Show Night Entertainment
31st December 2018: Hogmanay:

Full Scottish Breakfast | Light lunch | 3-course dinner
Pre-dinner canapes & Prosecco | Delicious 4-course Gala Dinner

Traditional Ceilidh & Scottish Hogmanay Party
1st January 2019: New Year’s Day:

Buck’s Fizz Brunch | Treasure Hunt | 3-course dinner
Cabaret entertainment with Clarke Stewart 

2nd January 2018: Full Scottish Breakfast and check-out

3 Nights: From £330.00 per adult | £165.00 per child

Twixmas Tribute 
Show Break

On Arrival: Warm welcome in our lounge
27th December: 3-course dinner

28th December: Full Scottish Breakfast | 3-course dinner
ABBA Tribute Show Night Entertainment

29th December: Full Scottish Breakfast | 3-course dinner 

3 Nights: From £149.00 per adult | £74.50 per child
2 Nights: From £109.00 per adult | £54.50 per child
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FESTIVE LUNCH & DINNER
Available 1st to 24th December

3 course Lunch £15.95 - 3 course Dinner £19.95
Lunch 12-5pm - Dinner 5-9pm

______

Breaded cannelloni stuffed with brie, tomato and basil served
with apple, cranberry chutney

 Prosciutto wrapped chicken and spring onion terrine
with herb mayonnaise   

Curried cauliflower and white bean soup
with herb croutons

________________________________

Traditional roast turkey
Served with sage and onion stuffing, kilted chipolatas

cranberry sauce and gravy

Slow cooked rump steak 
Smoked bacon, wild mushroom and

baby onion brandy sauce 

Butternut squash, leek and tarragon risotto
with crispy deep-fried egg 

________________________________

Lemon meringue cheesecake
with mandarin compote  

Chocolate crusted lemon tart served
with poached pear and whipped cream  

Christmas pudding with brandy cream sauce
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CHRISTMAS DAY LUNCH
Sittings at 1pm / 1.30pm / 2pm / 2.30pm & 3pm

Adults £46 / OAPs £36 / Under 12s £19.50
______

 Smoked salmon, avocado and prawn terrine
with leaf salad and lemon lime dressing      

Chilled melon, buffalo mozzarella
and Parma ham salad  

Roast tomato soup with apple wood smoked
cheddar cheese dumplings

________________________________

Traditional roast turkey
Served with sage and onion stuffing, kilted chipolatas,

cranberry sauce and gravy

Seared Scottish sirloin steak 
Red onion, thyme and balsamic and wild mushroom jus

Butternut squash, ricotta and sage cannelloni
______________________________________________

Chocolate torte with white chocolate ice cream 

Meringue roulade with tropical fruit and mango coulis 

Christmas pudding
with brandy cream sauce 

Cheese plate 
 Cheddar, stilton and brie served with grapes and crackers
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HOGMANAY DINNER
Available December 31st, 7pm - Late

Meal Only £45 / Gala Dinner & Ceilidh £65
______

 Slow cooked leg of duck
with port jus served on celeriac gratin

Ham Hock terrine
on a bed of baby leaf salad with capers, gherkins served
with tarragon mayonnaise and toasted sourdough bread

________________________________

Blood orange and mango sorbet
________________________________

Fillet of steak Rossini
Seared collop of fillet steak topped with
a chicken liver and crouton served with

wild mushrooms, fondant potato and Madeira sauce

Salmon wellington
Fillet of salmon stuffed with spinach,

lemon and pancetta wrapped in puff pastry
________________________________

Chocolate delice
Served on a salted butter caramel sauce,

cocoa tuile and banana and rum ice cream

Scotch whisky tart
With toasted barley ice cream and butterscotch sauce
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