
Christmas all  

wrapped up at 



Saturday 12th December
10am - 1pm

Enjoy a festive breakfast experience with Santa, 
including gifts for all the kids.

£22 per adult
£15 per child*

*Price applies to children 12 years and under

Breakfast  
with Santa

Create magical 
festive memories



It’s the most  
wonderful

party of the year!

Saturday 12th December
7pm - Midnight

Enjoy a delicious 3-course meal with a 
glass of bubbly on arrival, followed by an 

evening of music and dancing with our DJ 
playing all the best party classics.

£49.95 per person

Call 01475 687 200 or visit 
brisbanehousehotel.co.uk to book

Party
Night Menu

Please alert our team of any food allergies or intolerances 
that you have, and we will do our best to accommodate you. 

(v) vegetarian, (va) vegetarian available, (ve) vegan, 
(vea) vegan available, (gf) gluten free, (gfa) gluten free available.

Starters
Roasted Parsnip & Thyme Soup (ve, gfa)

Hot Smoked Salmon (gfa) 

Venison & Beef Shin Terrine

Main Courses
Roast Breast of Turkey

Feather Blade of Beef (gf)

Grilled Vegetable Wellington (ve) 

Desserts
 Chocolate Mint Profiteroles (v)

Biscoff Cheesecake (v)

Dark Chocolate Torte (ve, gf)



Friday 25th December
1pm - 5pm

4-course meal followed by tea, coffee  
& mince pies. Includes a special visit from 

Santa with gifts for all the kids.

£89.95 per adult

£34.95 per child*

*Price applies to children 12 years and under

Christmas
Day

Call 01475 687 200 or visit 
brisbanehousehotel.co.uk to book

Christmas Day
Menu

Followed by tea, coffee & warm mince pies

Please alert our team of any food allergies or intolerances 
that you have, and we will do our best to accommodate you.

 (v) vegetarian, (va) vegetarian available, (ve) vegan, 
(vea) vegan available, (gf) gluten free, (gfa) gluten free available.

Starters
Spiced Parsnip & Honey Soup (v, vea, gfa)

Confit Duck & Cranberry Roulade (gf)

Whisky Cured Salmon

Goat’s Cheese, Cranberry &  
Chestnut Bruschetta (v, vea)

Intermediate
Champagne Sorbet with Raspberry Coulis (ve, gf)

Main Courses
Smoked Bacon & Chestnut Wrapped  

Venison Loin (gf)

Roast Turkey Breast (gfa)

Pan Seared Fillet of Trout

Roast Sirloin of Beef

Butternut Squash, 
 Thyme & Chilli Pithivier (v, vea)

Desserts
Classic Christmas Pudding (v, vea, gfa)

Mulled Wine Panna Cotta  (v, vea, gfa)

Cinnamon Spiced Sticky Toffee Pudding (v)

Chocolate Trio (v)



Scan below to find out what’s on 

this festive season

14 Greenock Rd, Largs, KA30 8NE    

|   01475 687 200 

info@brisbanehousehotel.co.uk 

brisbanehousehotel.co.uk   


