
The Moorings Hotel
114 Hamilton Road, Motherwell ML1 3DG

 Tel: +44 (0)1698 258 131   Fax: +44 (0)1698 254 973
Web: www.mooringshotelmotherwell.co.uk

Email: enquiries@mooringshotelmotherwell.co.uk

Accommodation

Why not make the most of your evening by taking advantage 
of our festive accommodation rates.

PARTY NIGHTS - £40.00 per single room 
£55.00 per double/twin room (based on two sharing) 
Price inclusive of full Scottish breakfast and VAT at the current rate.

PLEASE CALL OUR RESERVATIONS TEAM ON 
01698 258 131 FOR AVAILABILITY

Terms and Conditions
All reservations will be treated as provisional and held for no 
longer than 14 days pending a non refundable deposit of  
£10.00 per person.   
We reserve the right to cancel if the deposit is not received.  
Final balance is due 4 weeks prior to date of event (excludes 
Festive Lunch).  
Once final payment is received no refunds or credit will be given. 
Please advise your party of these conditions.   
In the event of any cancellation by the hotel, an alternative venue 
or date will be offered or a full refund given.  
All menus are subject to change.  
Children are not permitted at the Party Nights.  
The hotel management reserves the right to refuse entry to the hotel.  
All details are correct at the time of going to press but may be 
subject to alteration without prior notice.  
All prices quoted include VAT at the current rate.  
Large parties cannot be guaranteed one table.

Celebrate 
Christmas 2011

Moorings Hotel

Christmas  
Party Nights 2011

Booking Form

For availability and to make a provisional booking please  
call our Christmas co-ordinator on 01698 258 131.

Bookings can be confirmed in person with applicable  
deposit or by completing the form below and returning to  
Moorings Hotel, 114 Hamilton Road, Motherwell, Scotland 
ML1 3DG, enclosing a cheque for £15 per person.

Contact Name: .............................................................

Company or Party Name: ...............................................

Address: ......................................................................

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

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

Post Code: ...................................................................

Daytime Tel: ..................................................................

Evening Tel: ..................................................................

E-mail Address: .............................................................

Number of Guests: ........................................................

Signature: ....................................................................

Print Name: ........................................ Date: .................



Festive Lunch
Atlantic Prawn Salad in a tomato mayonnaise with wholemeal 
crouton and baby leaves

Winter Vegetable Broth flavoured with fine herbs

Sweet Melon Rose with a winter bramble and port wine reduction  
on a cinnamon syrup

Chargrilled Turkey Escalope with chestnut stuffing, bacon chipolata 
and cranberries set on a rich roast gravy

Slow Roasted Sirloin of Mature Borders Beef with a wild mushroom 
and tomato sauce

Roasted Vegetables and Sweet Potato Ragout served in a  
flaky pastry parcel

All main courses are served with chef’s potatoes,  
root vegetables and winter greens

Vanilla Cheesecake with a hint of Christmas on a mango coulis

Steamed Plum Pudding with marmalade ice cream

Rich Chocolate Torte with raspberry sauce and fresh dairy cream

Freshly Brewed Fair Trade Coffee with chocolate mints

£15.95 per person

Christmas Day
Cream of Parsnip Soup infused with fresh herbs
Smoked Salmon Gateau with cream cheese and prawns
Crescent of Melon with tropical fruits in a passion fruit syrup

Traditional Roasted Turkey Crown with chestnut stuffing, bacon 
chipolata and cranberry gravy
Slow Roasted Sirloin of Aged Scottish Beef with a wild mushroom 
and whisky cream sauce
Fillet of North Sea Cod in a parmesan crust on a fine tomato ratatouille
Crisp Filo Basket filled with a chickpea stew and topped with  
glazed goat’s cheese
All main courses are served with chef’s potatoes,  
root vegetables and winter greens

Traditional Steamed Christmas Pudding with creamy brandy custard
Yuletide Chocolate Log with marinated black cherries and fresh  
dairy cream
Scottish Mature Cheese Board with savoury crackers, chutney  
and grapes

Freshly Brewed Fair Trade Coffee with petit fours

£49.95 per person

12 Days of  
Candlelit Christmas

Enjoy a lavish 5 course dinner. 
For parties of 10 - 60 persons a private dining room is available  
- subject to availability. 
Available from 12th - 24th December 2011.  
£29.95 per person.  
£10.00 per person non refundable deposit.  
Balance payable by 25th November 2011

 
Canapes and Bubbles 

Chicken and Market Vegetable Terrine on a light tomato coulis 
with baby leaf salad 

Smoked Salmon and Cream Cheese Gateau with beetroot  
and micro herbs in a lemon vinaigrette 

Sweet Pineapple Carpaccio with feta cheese and watermelon 
dressed in a fig syrup 

Butternut Squash Veloute
 
Apple Sorbet
 
Slow Roasted Sirloin of Aged Borders Beef in a herb and  
mustard crust with creamed potatoes and a thyme scented jus 

Baked Paupiette of Turkey Breast with mushrooms, spinach  
and fondant potato on an orange and cranberry gravy 

Roasted Quorn Meatloaf set on a chickpea cassoulet
Main courses are accompanied by roasted root vegetables  
and winter greens 
 
Vanilla Cheesecake with a hint of Christmas on a mango coulis

Rich Chocolate Torte with raspberry sauce and fresh dairy cream

Warm Mulled Fruit Strudel with marmalade ice cream

Freshly Brewed Fair Trade Coffee with handmade fudge and 
Moorings shortbread

A Special Candlelit Dinner
2nd and 3rd December 2011.
With entertainment provided by the Dalziel High School  
Choral Ensemble.
£25.00 per person.
£10.00 non refundable deposit.  
Balance payable by 25th November 2011.

Welcome
Relax and enjoy the festive atmosphere at The  
Moorings Hotel.

Festive Lunch
3 course lunch served from 12 - 3pm. 
Available from Monday 12th December 2011. 
£15.95 per person. 
£5.00 non refundable deposit. Balance payable on the day.

Party Nights
9th and 10th December 2011.         
£25.00 per person. 
Begin with a delicious 3 course menu then dance the night  
away to the sounds of our resident DJ.  
Why not end your evening by staying over, we offer a special 
festive rate on accommodation.  
Menu - see our festive lunch. 
£10.00 per person non refundable deposit.  
Balance payable by 25th November 2011.

Christmas Day
The big day has finally arrived so relax and enjoy this special 
day with the family. Sitting times TBC.  
£49.95 per adult.    
£20.00 per child (11 and under).  
Children in high chairs free of charge.  
£10.00 per person non refundable deposit.  
Balance payable by 25th November 2011.

Hogmanay
We will be serving our normal dinner menu - last orders 8.00pm.


