
BEST WESTERN
Moorings Hotel

TERMS & CONDITIONS
All reservations will be treated as provisional and held for no longer
than 14 days pending a non-refundable deposit of £10 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 function having to be cancelled by the hotel, an 
alternative venue or date will be offered or full refund given.

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.

The hotel reserves the right to move Christmas events if
numbers dictate.

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.

BEST WESTERN Moorings Hotel
114 Hamilton Road, Motherwell ML1 3DG  
Telephone: 01698 258 131  Fax: 01698 254 973
Web: www.mooringshotelmotherwell.co.uk
Email:enquiries@mooringsmotherwell.co.uk

ACCOMMODATION

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

PARTY NIGHTS - FESTIVE DINNER
£45.00 per single room
£65.00 per double / twin room
(based on two sharing)
£78.00 per triple room

Price inclusive of 
Full Scottish Breakfast and VAT at 20%
PLEASE CALL OUR RESERVATIONS TEAM
ON 01698 258 131 FOR AVAILABILITY

CHRISTMAS
Booking Form 2015
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 BEST WESTERN Moorings Hotel, 114 Hamilton Road,
Motherwell, Scotland ML1 3DG, enclosing a cheque for 
£10 per person.

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

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

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

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

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

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

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

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

E-maiI address:.........................................................................

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

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

Print name: .......................................... Date: ..........................

Date of Event ...........................................................................

Type of Event ...........................................................................

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

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

Please tick to accept
terms and conditions



CHRISTMAS DAY MENU

Chicken Liver and Truffle Parfait 
served with an apricot and thyme jam
Prawn and Hot Smoked Salmon Tian
with a beetroot and horseradish pickle

Duo of Melon 
with and orange and mint compote

Lentil Soup

Traditional Roast Turkey 
with all the trimmings and a turkey jus

Grilled Fillet of Angus Beef 
with a brandy and peppercorn sauce

Seared Salmon 
with a mussel and dill cream

Butternut Squash and Sage Risotto
with a hazelnut and rockette salad

All served with chefs selection of 
seasonal vegetables and potatoes

Traditional Christmas Pudding
with brandy custard

Dark Chocolate Rum Truffle 
with quenelle of clotted cream

Trio of Ice Cream

Coffee and Petits Fours

£54.95 per person 
(Children in a highchair free) 
Children 11 and under £21.95

1pm, 2pm, 3pm, 4.30pm & 5.30pm 

FESTIVE DINNER
4 course dinner served from 5pm.

Available from Monday 7th - 24th December.
Booking required with a £5 per person 

non-refundable deposit. Balance payable on day.

Duo of Melon 
with a mango and jicama salsa

Traditional Fishcake
with dill and mustard dressing
Smooth Chicken Liver Parfait 

with a plum and star anise chutney  

Soup of the Day

Traditional Roast Turkey
with chipolata and a turkey gravy

Slow Cooked Topside of Scottish Beef  
with a rosemary and merlot jus

Grilled Scottish Salmon
with a white wine and prawns cream sauce
Crisp Goats Cheese and Ratatouille Parcel

with a yellow pepper coulis 

All served with chefs selection of 
seasonal vegetables and potatoes

Warm Christmas Pudding 
with a brandy custard

Chocolate and Orange Bar 
with a cherry ice cream

Raspberry and White Chocolate Panna Cotta

Coffee and Mints

£23.95 per person 

PARTY NIGHTS
Arrival 7.00 for 7.30pm.

Enjoy a lavish 4 course meal then dance the night
away to the sounds of our resident D.J. 1am Fri - Sat.

Christmas party nights available throughout 
December from Friday 4th. Booking secured with a

£10 non-refundable deposit.

Duo of Melon 
with a mango and jicama salsa

Curried Parsnip Soup finished with Honey

Traditional Roast Turkey 
chipolatas and a turkey jus
Slow Cooked Scotch Beef 

with a rosemary and merlot jus
Crisp Goats Cheese and Ratatouille Parcel

with a yellow pepper coulis
Seared Salmon with a White Wine and Lemon Butter

All served with chefs selection of 
seasonal vegetables and potatoes

Chocolate and Orange Bar 
with a cherry compote

Freshley Brewed Coffee 
with chocolate mints

Friday and Saturdays 
4th, 5th, 11th, 12th, 18th,
19th December 
£27.95 per person

CHRISTMAS LUNCH
3 course lunch served from 12 - 3pm. 

Available from Monday 7th - 24th December. 
Booking required with a £5 per person non-refundable

deposit. Balance payable on day.

Soup of the Day
Traditional Fishcake

with dill and mustard dressing
Smooth Chicken Liver Parfait 

with a plum and star anise chutney  
Duo of Melon 

Traditional Roast Turkey
with all the trimmings and a turkey jus
Slow Cooked Topside of Scottish Beef 

with a rosemary and merlot jus
Grilled Scottish Salmon

with a white wine and lemon butter 
Crisp Goats Cheese and Ratatouille Parcel

with a yellow pepper coulis

All served with chefs selection of 
seasonal vegetables and potatoes

Warm Christmas Pudding 
with a brandy custard

Chocolate and Orange Bar 
with a cherry ice cream

Raspberry and White Chocolate Panna Cotta

Coffee and Mints

£13.95 per person (2 Courses)
£16.95 per person (3 Courses) 


