
At your service:

Franco Calistri

Managing Director

Yasser Sadek

Hotel Manager

C H R I S T M A S  M E N U  2 0 0 9

The Dalry Inn Management and Staff would like to welcome you. 
We hope you enjoy your meal and that you are pleased

with the standard of service provided.



C h r i s t m a s  D a y  M e n u

Egg Harlequin

Served with mayonnaise and marierose sauce 

Mushroom & Ham Hotpot

With savoury bread sticks

Melon & Prawn  Salad

Fresh fanned melon & served with prawn marierose

Home Made Scotch Broth

Made from ham & chicken stock

* * * * *

Roast Norfolk Turkey

With stuffing, chipolata & cranberry sauce

Prime Aberdeen Angus Roast Sirloin 

With al pepe sauce

Haddock  Mornay

Served in a creamy rich cheese sauce

Breast of Chicken Suedoise

Cooked in an onion, mushroom, white wine and cream sauce

Vegetarian Lasagna

Vegetarian choice served with fresh parmesan cheese 

* * * * *

Home Made Christmas Pudding 

Served with brandy sauce

Meringue surprise

Served with fresh cream

Black Forest Gateaux

Served with vanilla ice cream

Choice of Ice Cream

Served with chocolate or raspberry sauce

* * * * *

Tea or Coffee & Mints

PRICE £36.50 CHILDREN {under 12} £18.50
1st Sitting 1.30pm Bistro 2nd Sitting 3.30pm Dining room 3rd Sitting 5.30pm Bistro

£20 non returnable deposit per person required at time of booking Balance paid on the day



C H R I S T M A S  F A Y R E  L U N C H  M E N U

Cream of Chicken & Vegetable Soup
Home made

Home Made Chicken Liver Pate
Served with salad garnish & oatcakes

Melon & Pineapple Cocktail
Sprinkled with midori

* * * * *

Roast Norfolk Turkey
Served with chipollata stuffing& cranberry sauce

Roast Sirloin of Beef
Served in a rich wine gravy

Chicken al Pepe
Cooked in cream, white wine & peppercorn sauce

Vegetarian Lasagna
Vegetarian choice served with fresh parmesan cheese

* * * * *

Christmas Pudding
Served with brandy sauce

Black Forest Gateaux
Served with fresh cream

Pannacotta
Served with a mix fruit coulis

* * * * *

Tea or Coffee & Mints

PRICE £15.50
price inclusive of V.A.T.

£10.00 non returnable deposit per person required at time of booking 2009



C H R I S T M A S  F A Y R E  D I N N E R  M E N U

Cream of Chicken & Vegetable Soup
Home made

Home Made Chicken Liver Pate
Served with salad garnish & oatcakes

Mushroom & Ham Hotpot
With savoury bread sticks

Melon & Pineapple Cocktail

Sprinkled with midori

* * * * *

Roast Norfolk Turkey
Served with chipolata stuffing & cranberry sauce

Roast Sirloin of Beef
Served in a rich wine gravy

Chicken al Pepe
Cooked in cream, white wine & peppercorn sauce

Veal Suedoise
Cooked in cream, mushrooms, onions & white wine

Haddock Mornay
Fillets of haddock in a cream & cheese sauce

Vegetarian Lasagna
Vegetarian choice served with fresh parmesan cheese

* * * * *

Christmas Pudding
Served with brandy sauce

Black Forest Gateaux
Served with fresh cream

Tiramisu
Served with fresh cream

Pannacotta
Served with a mix fruit coulis

* * * * *

Tea or Coffee & Mints

PRICE  £22.50
price inclusive of V.A.T.

£10.00 non returnable deposit per person required at time of booking 2009


