2019 Christmas Party Functions
£20 per person
3 course meal and disco
2019 Christmas Party Functions
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Additional nights available
subject to request
Bar closes 12.30am, Music until 12.45am
See inside for the menu

Tempus

31

TUESDAY

Live music from Stevie Agnew
9.00pm until 1.00am
Includes a delicious hot buffet
Tickets available from Reception

All bookings are subject to the terms and conditions below.
Terms and conditions are non-negotiable. Please read
these thoroughly before confirming a booking.
All Party Night and Hogmanay Bash bookings must be
confirmed by payment in full, and all Christmas Day
bookings must be confirmed with a £15 per person deposit.
These payments are required within 7 days of placing the
booking. We regret that any reservation not confirmed within
7 days may be withdrawn. Deposits are non-refundable and
non-transferable.
Final Payments for Christmas Day bookings must be received
by 30th November 2019. Final payments are non-refundable
and non-transferable. Numbers are restricted for each event
and extra guests will not be admitted on the day.
In the event of a cancellation or no show we regret that no
monies will be refunded, and cannot be redeemed for any
other goods or services.

Special Dietary Requirements
We are happy to arrange any vegetarian meal or any other
special requirements your party may have with prior notice.
It may not always be possible to accommodate a special
meal if no notice has been given.

ADAMSON HOTEL

7.00pm for 7.30pm

Annual
Hogmanay Bash

Terms and Conditions

ONLY!
£20.00
per person

27 Main Street, Crossford, Dunfermline
Fife KY12 8NJ
T
E
W

01383 736132
reservations@theadamsonhotel.com
www.theadamsonhotel.com

Join us for

Christmas and
New Year

Festive Menu

Christmas Day Menu

Christmas Party Night Menu

Served throughout December in our
Adamson Restaurant and Tempus Lounge.

Adults £55.00
Children (Under 12) £30
Over 65s £40

£20 per person

12noon and 3pm sittings in our Tempus Lounge
1.30pm sitting in our Adamson Restaurant

Cream of Leek and Potato Soup

Homemade Tomato and Basil Soup

Melon cocktail

Served Monday to Friday 12 noon until 2.30pm and
5.30pm until 9pm and Saturday and Sunday 12 noon
until 9pm

2 courses £11.45 per person
3 courses £14.45 per person
Soup of the Day (Vegetarian Based Soup)
Served with crusty roll and butter

Melon Cocktail
With mixed berries & mango sorbet

Served with a warm bread roll

With sage and onion stuffing, kilted sausages, cranberry sauce
and a rich poultry gravy

Braised Beef Bourguignon
Slow cooked braised beef, shallots, button mushrooms, lardons
of bacon, creamy mash and roast parsnip

Traditional Christmas Pudding

With herb croutons

With mixed berries & mango sorbet

Gala Melon with a Pineapple Compote
Served with a Mango Sorbet

Duck Orange Pate
Served with toasted brioche and a spicy apple chutney

Smoked Salmon Rose and Prawn Cocktail
Traditional Roast Turkey

3 course meal and disco in our Tempus Lounge

Served with a prawn Marie-Rose dressing and
buttered brown bread.

Roast Turkey with all the Trimmings

Traditional Roast Turkey
With sage and onion stuffing, kilted sausages, cranberry s
auce and a rich poultry gravy served with roast potatoes
and seasonal vegetables

Braised Beef Bourguignon
Slow cooked braised beef, shallots, button mushrooms, lardons
of bacon, creamy mash

Served with seasonal veg, sage and onion stuffing, kilted
sausages, a rich poultry gravy and cranberry sauce

Roast Sirloin of Beef
Served with seasonal veg, a Yorkshire Pudding, red wine sauce
and onion marmalade

Traditional Christmas Pudding
With brandy sauce

With brandy sauce

Oven Baked Salmon Fillet

Vanilla Cheesecake

Vanilla Cheesecake

On a bed of sun blushed tomato mash with an
orange and tarragon butter sauce

With a raspberry coulis

With lemon coulis

Coffee with Mince Pies

Roast Butternut Squash Risotto
With wild mushroom and spinach, finished
with parmesan shavings

Traditional Christmas Pudding
With brandy sauce

Vanilla Panna Cotta
Served with a raspberry compote and homemade shortbread

Scott, Emma and all of
the staff at the Adamson
would like to wish you a
Merry Christmas and a
Prosperous New Year!

Rich Chocolate Torte
With salted caramel sauce

Cheese and Biscuits
A Selection of Scottish Cheese with biscuits and quince jelly

Tea or Coffee served with Petit Fours

Any Dietary requirements?
Please look at the back of this brochure
for more information and how to arrange
alternative meals in advance

