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PRE-CHRISTMAS
LUNCH MENU

Available 1st to 24th Dacember 12pm - 2pm

O START . o = =

Tomate and Lentil Soup
Finished with Parsley Qil and Croutons

Smoked Mackerael Cream Cheese Paté
Shaved Fennel and Orange Salad, Oatcakes

Pressed Ham Hoek Terringe
e Spiced Cauliflower Almond Mustard Dressing
5% THE MAIN EVENT

Traditional Roast Turkey
Sage and Onion Stuffing and all the Fastive Trimmings

Pan Roast Fillet of Salmon
Carrot and Caraway Purée, Lemon and Herb Cream Sauce

g Tomato, Courgette and Aubergine Tian
Glazed Goat's Cheese, Basil Pesto
DESSERT TO FIMISH

Classic Homemade Christmas Pudding
‘Warm Brandy Sauce

Mixed Berry Pavlova
Vodka Berry Sorbet

Chocolate Creme Bralée
Chestnut Chantilly Cream and Shortbread




PRE-CHRISTMAS DINNER MENU

Available 1st to 24th December 6. 30pm - 9pm

[0 START

Roast Red Pepper and Tomato Soup
Basil Créme Fraiche and Croutons

Salt Cod Brandade
Scallop and Cod Roulade, Honey Thyme Dressing

Pressed Ham Hock Terrine
Spiced Pickled Cauliflower and Almond Mustard Dressing

Breaded Camembert Cheese
Spiced Plum Jam, Salad Leaves

THE MAIN EVENT
Traditional Roast Turkey
Sage and Onion Stuffing and all the Festive Trimmings

Roast Pheasant Breast
Stuffed with Rosemary, Chestnut and Apricot Wrapped
in Pancetta, Carrot Caraway Purée, Blueberry Jus

Pan Roast Fillet of Salmon
Spiced Butternut Squash and Kale, Mussel and Saffron Broth

Toemateo, Courgette and Aubergine Tian
Glazed Goat's Chease, Basil Pasto

DESSERTS
Classic Homemade Christmas Pudding
Served with Warm Brandy Cream

Mixed Berry Paviova
Vodka Berry Sarbet

Chocolate Créme Bralée
Chestnut Chantilly Cream, Shortbread

Selection of Scottish Cheeses
Morangie Brie, Strathdon Blue, Ullapaal Smoked
Served with Grapes, chutney and celery

CHRISTMAS
PARTY NIGHTS
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SELECTION OF CANAPES ON ARRIVAL 4""
B i
SOUP COURSE . '. .
Ll
White BEean and Chestnut Veloute . L
Pancetta Powder, Truffle Oil @ L 1
A Rl l
FISH COURSE CHE
Hand Dived Sconser Scallop and MY Golden Rule Langoustine Roulade " ; i)
Celeriac and Apple Purée, Dill Butter Sauce = ] = hg
¢ &
INTERMEDIATE '....q..! .
Apple Lime Sorbet k] .'.'..'
Christmas Apple Cempote -. .... .
: ; Sk .._1..."".'
THE MAIN COURSE ,a h -‘.‘4
Traditional Roast Turkey 2 ‘.f.. g.
Sage and Onion Stuffing, Confit Turkey Leg and all the Festive Trimmings e : "‘
3 L] .-f@ -+ »
Roast Sirloin of Beef s -..'.
Dauphincise Potato, Honey Glazed Carrot and Parsnip, & P o
Mushroom Duxelles, Kale, Thyme Jus T Ml
®: o Ni- 9"
Hememade Gnoechi e 9 . ® 5]
Butternut Fondant and Purée, Chestnut Pesto, Roast Wild Mushrooms, - N e 1 :‘.. §
SR .....-a- - .
DESSERTS o bogingd '. ’.ll
Traditional Christmas Pudding e." J Q
Brandy Chantilly Cream s B0 l'.'“ s
o2 D@
Choceolate Brandy Marguise o ‘S ) .
Christmas Spiced lce Cream, Cherry Compote £ '.'- " »
8.
Selection of Scottish Cheesas - <
Celery, Grapes and Quince Jelly -
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CHRISTMAS AT SKEABOST
ITINERARY

24TH DECEMBER &

* Christmas Eve reception with music,
canapes and welcome drink in the lounge

* Christmas Eve dinner
* Yisit from Santa

25TH DECEMBER

« Cranberry Prosecco Punch Breakfast

» Welly Walk to St Columba’s |sle with festive treats
= Christmas Dinner 12pm - 3pm

= Platter supper

26TH DECEMBER ﬁ
» Boxing Day Brunch 10am - 2pm

= Day exploring the Island

* Boxing Day Dinner 6.30pm - 9pm

CHRISTMAS DINNER,
BED AND BREAKFAST

AVAILABLE




HOGMANAY MENU

CANAPES ON ARRIVAL

STARTERS a
White Bean and Shitake Mushroom Soup
Sherry Sabayon, Truffle Cil

Breast of Pigeon
Black Pudding Bon-Bon, Apple Salad, Blueberry Jus

Skeabost Cullen Skink
Scottish Creamy Broth with Smoked Haddock, Potatoes and Leek, Herk Qil

INTERMEDIATE ‘

MAINS

Roast Sirlein of Highland Beef
Dauphinoize Potato, Roast Root Vegetables, Parsnip Purée, Thyme Jus

Fillet of Salmen, Seared Hand Dived Sconser Scallep
Sun Blushed Tomato Polenta Cake, Wilted Spinach, Tomato Caper Sauce @

Open Ravieli
Butternut Squash, Asparagus and Leek, Glazed Goat's Cheese
DESSERTS

Talisker Whisky Qatmeal Tart
Chantilly Crearn and Oranges w

Checolate Fondant
Pistachio lce Cream and Cherries

Selection of Scottish Cheeses
Homemade Chutney, Celery and Grapes '



NEW YEAR CELEBRATIONS

AT SKEABOST

Men-residents walcome

NEW YEAR'S DAY

Mew Year's Brunch
served from Sam - 12noon

Mew Year's Lunch
served from 12noon = 2pm

Enjoy the day exploring what the Island has te offer

Evening Meal
served from 6 .30pm - 9pm

HOGMANAY
6.30pm
Guests gather in the lounge for a
welcome drink led by our local bagpiper

T.30pm

Qur piper will lead guests into our

wood panelled dining room to enjoy

a sumptuous five course Highland banguet

9.30pm
Highland Ceilidh in the Conservatory

. 4

NMEW YEAR'S DIMNER, BED AND BREAKFAST AVAILABLE

Midnight

Seae in the Mew Year
with Fireworks over
Lech Snizort
{weather dependant)

o0.15am
MHew Year glass of bubbly
in the conservatory and
the Ceilidh continues



Skeabost Bridge, Isle of Skye
V51 9MNP
0470 532 202
info@mskeabosthotel.com
www.skeabosthotel.com




