Lower Foyers Loch Ness Inverness IV2 6YB

Telephone: 01456-486624

FESTIVE GATHERINGS

Christmas & Hogmanay are times to relax and enjoy life, with friends or by making new friends.
If you enjoy good food, wine and especially good company. Foyers Bay Country House is the place to
spend this Festive Season.

This year we are holding two small “Gatherings” one at Christmas the other at Hogmanay

A “Gathering” is a traditional “Coming together” of Clans or group of friends in the Highlands and we
extend an Invitation to 4 couples to join us and celebrate these two occasions.
Our itinerary is relaxed allowing you plenty of time to yourself, so you can enjoy the surrounding area.

CHRISTMAS GATHERING

Christmas Eve Arrive at your leisure

7-30pm Join us for pre-dinner drinks by the fire and meet you fellow guests
8-00pm Hotel Dinner in our Conservatory

Christmas Day

9-00 to 9-30 Breakfast with a “Bucks Fizz” then the morning at your leisure
3-00pm Communal Traditional Christmas Lunch with wine

8-00pm Nibbles around the fire

Boxing Day

8-30 to 9-30am Breakfast then depart at your leisure or stay another day
HOGMANAY GATHERING

New Years Eve Arrive at your leisure

7-30pm Join us for pre-dinner drinks by the fire and meet you fellow guests
8-00pm Traditional 4 course Highland Dinner in our Conservatory with wine
12-00pm Champagne or Whisky at Midnight

New Years Day

10-00 am Breakfast with “Bucks Fizz” then day at your leisure

7-30pm Hotel Dinner in Conservatory

2nd Jan

8-30 to 9-30am Breakfast then depart at you leisure or stay another day

If you would like to be a part of this small gathering of people who enjoy good food, and good company,
then accept our Invitation and join us. We look forward to welcoming you.
Contact us for further details either by e-mail or telephone.

Kate & David
CHRISTMAS GATHERING £ 175.00 per person

HOGMANAY GATERING £ 195.00 per person
Extra Nights - Dinner Bed & Breakfast £ 65.00 per person




Foyers Bay Country House
Lower Foyers Loch Ness Inverness 01456 486624

HOTEL DINNER MENU

APPETIZERS
Chef’s Homemade Soup - a rraditional homemade soup

Salad of Prawns - north atlantic prawns served on a bed of lettuce with a marie rose sauce
Chef’s choice of Pate - duily choice of pate served with oatcakes

West Coast Scallops - wrapped in pancetta, and pan seared with a salad garni (supplement of £2.50pp)

Chef’s Daily Appetizer - sk for today’s choice

SEAFOOD
Symphony of Seafood - a combination of 3 fish, poached, and served with a sauce
Fillet of Salmon - a fillet of Scottish salmon, poached, and grille finished served with sauce

Fillets of Sea Bass - boneless filets of sea bass, poached and garnished with prawns

All our Seafood is poached and served with a white wine & tarragon Sauce
MEAT & POULTRY
Chicken Roma - diced chicken breast simmered in a tomato, basil & cream sauce with pasta

Chicken & Haggis = a breast fillet poached & stuffed with haggis served with a whisky sauce
Duck Breast - sliced duck breast, pan fried & served with an apricot, cider & honey sauce

Double Loin Cutlets of Lamb - Double Scottish lamb cutlets, pan fried & served with a
wild berry & red wine sauce

Chef’s Dish of the Day - ask for today’s choice
GRILLES
Venison Steak - succulent highland venison cooked to your preference

Fillet Steak - cooked to your preference (supplement of £2.50pp) (

Sirloin Steak - cooked to your preference
All steaks are fully matured, served with a garni or sauce
All served with a selection of vegetables and a choice of potatoes

Whisky or Pepper Sauce (supplement of £2.50pp)
VEGETARIAN SELECTION

Chef’s Dish of the Day - ask for today’s selection

DESSERTS
Daily Selection of Desserts
Cheese Platter
Tea & Cafetiere Coffee per person £1.75pp
Liqueur Coffee - your choice of liqueur (35ml) topped with cream £5.50pp

Hotel Dinner
2 courses £20.00cpeson 3 courses £25.00 per person

Menus subject to availability and may change
Sep 11




Foyers Bay Country House
Lower Foyers Loch Ness Inverness 01456 486624

CHRISTMAS LUNCH MENU

Vegetable Soup

a traditional homemade soup

Salad of Prawns

- north atlantic prawns served on a bed of lettuce with a marie rose sauce

Smoked Salmon Salad -

Scottish smoked salmon served with a salad garni

Traditional Turkey Roast

Roast turkey with all the trimmings served with a homemade gravy

or

Fillet of Salmon

- a fillet of Scottish salmon, poached, and served with a white wine and tarragon sauce

All served with a selection of vegetables roast and boiled potatoes

VEGETARIAN SELECTION

Lentil Mousaka

Christmas Pudding

or

Selection of Scottish Cheese

Tea or Coffee

Includes a bottle of Red or White Wine per couple




Foyers Bay Country House
Lower Foyers Loch Ness Inverness 01456 486624

HOGMANAY DINNER MENU

Lentil Soup

a traditional homemade soup

Salad of Prawns

- north atlantic prawns served on a bed of lettuce with a marie rose sauce

Smoked Salmon Salad -

Scottish smoked salmon served with a salad garni

Fillet of Highland Venison

Fillet of Highland Venison, pan fried and served with a red wine sauce

Fillet Steak

Fillet of Scottish beef cooked to your preference

Fillet of Salmon

fillet of Scottish salmon, poached, and served with a white wine and tarragon sauce

Chicken & Haggis

chicken breast stuffed with haggis and served with a whisky sauce

All served with a selection of vegetables roast and boiled potatoes

VEGETARIAN SELECTION

Lentil Mousaka

"~/

Cranachan

or

Sorbet

"~/

Selection of Scottish Cheese

Tea or Coffee

Includes a bottle of Red or White Wine per couple




