
C H R I S T M A S
2022



C E L E B R A T I O N
Whether i t ’s  a Chr istmas af ternoon tea for  two,

a smal l  pr ivate room, fest ive lunch or  a 

Chr istmas party night  we have a range of  opt ions 

to help you celebrate the fest ive season.

Give us a cal l  and let  The Stat ion Hotel  give you 

a t ru ly memorable exper ience for  2022.

 

Thinking of  the ideal  Chr istmas present?

Give the gi f t  of  future memories to 

share -  why not  t reat  someone to a gi f t  

voucher for  the hotel  and restaurant

Gift
V O U C H E R S

Festive



Festive
L U N C H

£20.00 FOR TWO COURSES | £25.00 FOR THREE COURSES

LUNCH IS AVAILABLE FROM 1ST TO 23RD DECEMBER
SERVED BETWEEN 12.00PM AND 2.00PM

Festive Spiced Carrot & Lentil Soup (V)
Served with a seeded bread roll 

Chicken Liver Pate 
Served with crusty bread and fruit chutney 

Prawns & Crayfish Tails 
Served in a lime and coriander dressing 

Festive Fruit Parcel (V)
Served with a citrus and honey dressing

.............................

Roast Turkey 
Served with sausage, apple & cranberry stu�ng and festive trimmings 

Roast Beef 
Served with Yorkshire and mealie pudding 

Fillet of Scottish Salmon 
Lightly grilled and coated in a honey, lemon and chilli glaze 

Butternut Squash (V)
Stu�ed with feta cheese, sundried tomatoes and roasted vegetables

.............................

Sticky To�ee Pudding 
Served with hot to�ee sauce and vanilla ice cream 

Merry Berry Cheesecake 
Vanilla cheesecake with mixed berries in a boozy raspberry sauce

Trio of Desserts
A selection of mini chocolatey treats

 Christmas Pudding 
With brandy sauce 



ADULTS £65.00 // CHILDREN £32.50 // CHILDREN UNDER 5 FREE

SERVED FROM 12.00PM TO 3.00PM

R E L A X  A N D  E N J O Y  A  S T R E S S  F R E E

C H R I S T M A S  D A Y  A T  T H E  S T A T I O N  H O T E L .

We wi l l  be serving a del ic ious four course Chr istmas

lunch with a l l  the t r immings.

Christmas
Day Lunch



CHRISTMAS DAY
LUNCH
Spiced Parsnip Soup (V)

With herbed croutons

Duo of Pate 
Served with crusty bread and a cranberry and

Cointreau marmalade

Smoked Haddock Fishcakes 
With a mature cheddar sauce 

Trio of Beetroot, Goat Cheese & Honey Mousse (V)
Served With a Pickled Walnut Salad

.............................

Roast Turkey with Sausage, Apple and Cranberry Stu�ng 
Honey glazed turkey, wrapped in bacon and

served with traditional festive trimmings

Fillet of Scottish Salmon 
Poached with a light champagne sauce 

Medallions of Scottish Beef
Served with trio of puddings – mealie, black and Yorkshire

Vegetable Wellington (V)
Beetroot, mushrooms and butternut squash wrapped in pastry

.............................

Christmas Pudding
With brandy sauce 

Sticky To�ee Pudding 
Served with vanilla ice cream 

Christmas Pannacotta
With cinnamon and cranberries 

Tempting Trio of Mini Desserts
Served with fresh cream

Spiced Parsnip Soup (V)
With herbed croutons

Duo of Pate 
Served with crusty bread and a cranberry and

Cointreau marmalade

Smoked Haddock Fishcakes 
With a mature cheddar sauce 

Trio of Beetroot, Goat Cheese & Honey Mousse (V)
Served With a Pickled Walnut Salad

.............................

Roast Turkey with Sausage, Apple and Cranberry Stu�ng 
Honey glazed turkey, wrapped in bacon and

served with traditional festive trimmings

Fillet of Scottish Salmon 
Poached with a light champagne sauce 

Medallions of Scottish Beef
Served with trio of puddings – mealie, black and Yorkshire

Vegetable Wellington (V)
Beetroot, mushrooms and butternut squash wrapped in pastry

.............................

Christmas Pudding
With brandy sauce 

Sticky To�ee Pudding 
Served with vanilla ice cream 

Christmas Pannacotta
With cinnamon and cranberries 

Tempting Trio of Mini Desserts
Served with fresh cream



Festive Spiced Carrot & Lentil Soup (V)
Served with a seeded bread roll 

Chicken Liver Pate 
Served with crusty bread and fruit chutney 

Festive Fruit Parcel (V)
Served with a citrus and honey dressing

.............................

Roast Turkey 
Served with sausage, apple & cranberry stu�ng

and festive trimmings 

Roast Beef 
Served with Yorkshire and mealie pudding 

Butternut Squash (V)
Stu�ed with feta cheese, sundried tomatoes

and roasted vegetables  

.............................

Sticky To�ee Pudding 
Served with hot to�ee sauce

and vanilla ice cream 

Merry Berry Cheesecake 
Vanilla cheesecake with mixed berries in

a boozy raspberry sauce  

Trio of Desserts
A selection of mini chocolatey treats

I T ’ S  N O  S U R P R I S E  T H A T  O U R  F A N T A S T I C  
J O I N - A - P A R T Y  N I G H T S  A R E  S O  P O P U L A R .

You and your f r iends and col leagues wi l l  s i t  down to a fabulous three-course meal  

and we’ l l  get  the party started by providing a host  of  Chr istmas novelt ies.  

Afterwards,  you can dance the night  away at  our disco.

Bar opens 7.00pm • Dinner served 7.30pm • Carr iages at  1 .00am

Christmas
PA R T Y  N I G H T S

3RD, 10TH, 17TH

S A T U R D A YF R I D A Y

 2ND, 9TH, 16TH, 23RD

£35 PER PERSON £35 PER PERSON



1. These conditions apply to all guests attending Christmas programme events (Event).

2. All Events are subject to availability. 

3. All provisional programme bookings must be confirmed within 
seven days of booking and a deposit of £10 per person paid within 2 weeks.

4. All balances must be paid in full prior to 1 November 2022

5. All bookings made after this date must be paid in full within seven days of booking
or, if the booking is less than seven days from date of the Event, payment in full is

required immediately. 

6. The rate for the Event and any accommodation shall be the rate detailed in the
confirmation of booking supplied by the hotel, which may be sent by fax, post or email. 

7. All prices shown are inclusive of VAT, but may be subject to any other relevant 
taxes/levies at the current prevailing rate in force on the date of the Event. Prices 

advertised are subject to change prior to booking. 

8. Except as set out below, we regret that all payments received, 
including deposits, are non-refundable and non-transferable. 

9. We regret that should your party size decrease in numbers, payments 
(including deposits) cannot be o�set against food, beverage or accommodation. 

10. If the final amount is not settled in advance (see terms in clause 4 above) 
the hotel reserves the right to cancel the booking. 

11. In the unlikely event that the hotel is obliged to cancel the Event, 
all monies will be refunded or an alternative date o�ered. 

12. Special requests (e.g. dietary requirements) must be made 
known to the hotel at least 14 days before the Event. 

13. No additional food or beverage of any kind is permitted
into the hotel by party organisers or guests. 

14. Any Accommodation booked shall be subject to our hotel terms and conditions. 

15. Challenge 25 - Please note we operate a proof of age policy where the only ID we
accept is a valid passport or a European photographic driving licence.

16.For bring a party events and larger festive lunch bookings please note that that this 
will be in line with current government guidelines in place at the time of the event

T E R M S &
C O N D I T I O N S



78 Gui ld St  |  Aberdeen |  AB11  6GN

01224 587214

events@stat ionhotelaberdeen.com

www.stat ionhotelaberdeen.com


