
Sunday 1st December to
Tuesday 24th December

Perfect for festive family get-togethers or 
celebrating the countdown to Christmas with 

friends or colleagues.

Christmas
WE WISH IT
COULD BE

CHRISTMAS & NEW YEAR 2024

TUESDAY 31ST DECEMBER
OPEN UNTIL  2AM

Bring in the New Year in our bar
with a piper for the bells

& DJ to party into the wee hours!

FREE ENTRY 

HOGMANAY!
Hooray for

Saturday 7th December

Join us to support our
Christmas Jumper Day! 

Come along for a pint or festive meal and 
drinks with friends sporting your favourite 

Christmas jumper. All donations raised will be 
donated to our Manorview Foundation.

Christmas Jumper
DAY

Festive Dining

CALL 01698 355775 OR VISIT
THECOMMERCIALHOTEL.COM TO BOOK

EVERY DAY!



WEDNESDAY 25TH DECEMBER 

3 course meal followed by tea, coffee  
& mince pies. Includes a special visit 
from Santa and gifts for all the kids.

Adults £57 per person 
Children £24.95* per child

*Price applies to children 12 years and under

CHRISTMAS DAY MENU

DAY
Family Fun!

FAMILY FUN DAY
Sunday 15th December | 12.30pm - 4pm

BREAKFAST
WITH SANTA

Festive fun & games. Plus, a special 
visit from Santa Claus with 

treats for all the kids!

FREE ENTRY

*Price applies to children
 12 years and under

Sunday 22nd December | 10am - 12pm

Enjoy a tasty breakfast and meet Santa. 
Includes a free gift for every child.

Adults £15  per person
Children £12*per child

Christmas

420 MAIN STREET, WISHAW, ML2 7NG
01698 355775

THECOMMERCIALHOTEL.COM

STARTERS

Classic Prawn Cocktail (gfa) 
Baby and king prawns, Marie Rose, lemon crouton,

pickled relish and apple salad

Crisp Breaded Brie (v)

Cranberry dipping sauce and house salad 

Slow Cooked Smoked Ham Hough
Lentil and winter vegetable broth, baby leek and parsley 

Chicken Liver and Brandy Parfait (gfa)

Cumberland sauce, Arran oaties and fine leaf salad

MAIN COURSES

Traditional Roast Turkey (gfa)

Apricot and sage stuffing, pigs in blankets, rosemary roast 
potatoes, glazed root vegetables, and rich turkey jus 

Duo of Scotch Beef (gfa)

Fillet medallion & slow braised shin, rosemary salt roast carrots, 
rosemary roast potatoes, and sauce bourguignon - pancetta, 

red wine, caramelised shallot & button mushroom

Wild Mushroom Stroganoff (gf, vea)

Baby onion, brandy and mustard cream, herb rice and paprika 

DESSERTS

Baked Vanilla Cheesecake (v)

Honeycomb and mulled berry compote 

Salted Caramel and Dark Chocolate Torte (v, vea) 

Raspberry crumb, berry coulis, and clotted cream

Glazed Passion Fruit Delice (v)

Passion fruit coulis and coconut ice cream  

Traditional Christmas Pudding (v)

Brandy Sauce

Followed by tea, coffee and warm mince pies

Sample Menu


