
FESTIVE SEASON

A T  T H E  C H E S T E R  H O T E L



“Good taste. 
Glad tidings.”



Starter Main Dessert
C H I C K E N  R I L L E T T E
Crostini, pickles, tarragon (gf available/df)

S M O K E D  S A L M O N
Orange, fennel, crème fraiche 
(gf/df available)

P O A C H E D  P E A R
Toasted walnut, blue cheese, bitter leaf 
(vg available/gf)

R O A S T  T O M A T O  & 
C H O R I Z O  S O U P 
Olive oil, warm sourdough 
(gf & vg available)

R O A S T  T U R K E Y
Roast potatoes, creamed sprouts, roast 
vegetables, skirlie, pigs in blankets, 
turkey sauce (df/gf available)

M O N K F I S H
White wine & caper sauce, wilted greens, 
buttered new potatoes (gf)

V E N I S O N  L O I N
Potato & haggis terrine, turnip, whisky & 
green peppercorn sauce (df available)

J E R U S A L E M  A R T I C H O K E 
R I S O T T O
Olive oil, artichoke crisps, truffle 
(vg available/gf)

S T I C K Y  T O F F E E  P U D D I N G
Toffee sauce, vanilla bean ice cream

O R A N G E  C R È M E  B R Û L É E
Shortbread (gf available)

C H E R R Y  &  P I S T A C H I O 
T R I F L E

S E L E C T I O N  O F  C H E E S E
Crispbread, quince, chutney (gf available)

M A R K E T  M E N U

Available from 3rd to 19th December

Lunch from 12 noon, last sitting 3:30pm
Dinner from 6pm, last sitting 8:30pm

 Three courses £49.50

Festive



“All is calm.  
All is curated.”



Menu

Dietary alternatives will 
be provided

L E N T I L  A N D  H A M  H O U G H  S O U P
Flaked ham, parmesan croutons (df available/gf)

R O A S T  T U R K E Y
Roast potatoes, maple glazed root vegetables, sprouts, 
“pigs in blankets”, skirlie, turkey sauce (df/gf available)

S T I C K Y  T O F F E E  P U D D I N G
Butterscotch sauce, vanilla bean ice cream

P A R T Y  L U N C H

Friday 4th, 11th, 18th December

Saturday 12th December

12 for 12:30pm
Includes drink on arrival

Three course lunch
Dancing to First Class Band until 4pm

£55.00

£55.00

Christmas

12 for 12:30pm
Includes drink on arrival

Three course lunch
Dancing to resident DJ until 4pm



“Making a fine 
art of festive.”



P A R T Y  N I G H T S

4th, 5th, 11th, 12th December

18th & 19th December

7 for 7:30pm
Includes drink on arrival

Three course dinner
Dancing to First Class Band until 12:30am

£64.50

£72.50

Menu

Dietary alternatives will 
be provided

L E N T I L  A N D  H A M  H O U G H  S O U P
Flaked ham, parmesan croutons (df available/gf)

R O A S T  T U R K E Y
Roast potatoes, maple glazed root vegetables, sprouts, 
“pigs in blankets”, skirlie, turkey sauce (df/gf available)

S T I C K Y  T O F F E E  P U D D I N G
Butterscotch sauce, vanilla bean ice cream

Christmas



“Wrapped up 
in good taste.”



Menu

Dietary alternatives will 
be provided

J O H N  R O S S  S M O K E D  S A L M O N
Sweet pickled cucumber, dressed crab, crème fraiche, blinis (df/gf available)

M E D A L L I O N  O F  B E E F  F I L L E T  6 O Z
Dauphinoise potatoes, glazed root vegetables, tenderstem broccoli,
bone marrow & red wine jus (df/gf available)

D A R K  C H O C O L A T E  D E L I C E
Coffee mousse, clementine, cocoa nib shortbread (gf available)

T E A ,  C O F F E E ,  P E T I T  F O U R S

S H I N D I G

Thursday 31st December

7 for 7:30pm
Includes drink on arrival

Three course dinner
Half bottle house wine with dinner

Dancing to First Class Band until 1am
Haggis, neeps & tatties before departure

This is an over 18s event

£135.00

Hogmanay



In an effort to reduce our carbon footprint we do 
not provide Christmas crackers and novelties.  

A donation is made to The JEllie Foundation in lieu.

The JEllie Foundation believe all children deserve 
a fair and equal chance in life - a chance to reach 
their fullest potential. The foundation has raised 

over £1.9m for charities in Aberdeen  
and Aberdeenshire

www.jelliefoundation.com

Christmas Crackers 
& Novelties



No one wants to be the designated driver after the party so we are offering  
preferred rates for guests staying over after our events.

C H R I S T M A S  P A R T Y  N I G H T S  A N D  D I S C O  P A R T Y  N I G H T S

H O G M A N AY  S H I N D I G

Classic room - £119 single occupancy £134 double occupancy
Grand room - £139 single occupancy £154 double occupancy

Classic room – £140 single occupancy £155 double occupancy
Grand room - £165 single occupancy £180 double occupancy

All rates are per room, per night and include full Scottish breakfast.
The hotel also has Individual Suites, Classic Suites, Clubs and Family rooms. 

Please contact reservations for further information.

Accommodation



F E S T I V E  M A R K E T  M E N U
Tables for up to 8 can be reserved via our website or by calling the hotel, a £15 per person non refundable / non transferable deposit is required at time of booking.  

For larger bookings and private dining please contact the events team.

P A R T Y  E V E N T S
Please contact the events team for availability and to make a booking.  

A provisional booking can be held for 7 days, a £20 per person non refundable / non transferable deposit is required to secure.
Full pre payment is required by 2nd November.

Please note - For parties of 70 or more final numbers and payment are due by 5th October. 
All our party events are over 18s only.

H O G M A N AY  S H I N D I G
Please contact the events team for availability and to make a booking.  

A provisional booking can be held for 14 days, a £30 per person non refundable / non transferable deposit is required to secure.
Full pre payment is required by 24th November. This is an over 18s event.

H O G M A N AY  D I N I N G
Tables for up to 8 can be reserved via our website or by calling the hotel. For larger bookings and private dining please contact the events team.

B E D R O O M  R E S E R V A T I O N S
All rooms require credit card details to secure at time of booking, full payment is taken on arrival to the hotel. Rooms can be cancelled up to 2pm day prior to arrival.  

Check-in from 3pm with check out at 11am.  

C O N T A C T  D E T A I L S
Room reservations – 01224 327777 #option 2 or reservations@chester-hotel.com

Events – 01224 327777 #option 1 or events@chester-hotel.com

Booking &
Deposits


