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The best present you can hope for this year is to spend time together

At The Landmark Hotel we can’t wait to celebrate the holidays with you this year!
Whether you are looking for a get together with friends and family or a chance to party like you

haven't in a while, The Landmark Hotel has all the festivities to celebrate all December long!

To book or for further information call our
Festive Christmas Team direct on

01382 641122 / e-mail events@thelandmarkdundee.co.uk
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Make a lunch date to revel in our charming festive menu throughout December!

Available in our Maze Restaurant or Contemporary bar lounge

Pricing and Availability

Two courses £18.00 | Three courses £21.95
Available throughout December 2021
Please call the hotel to book on 01382 641122

Larger groups welcome, please liaise with our Christmas team to discuss your requirements

Menu

Starters
Soup of the day
Vine ripe tomato and basil tart, balsamic glaze

Serrano wrapped pressed duck, prune and slow gin

Mains
Roast breast of turkey, sage and onion stuffing wrapped in bacon, chipolata sausage, roast potatoes and winter vegetables, turkey jus
Salmon filet, minted crushed new potatoes and salsa verde

Beetroot risotto with candied pecan nuts

Desserts
Cheesecake, mulled wine and berries
Christmas pudding

Festive chocolate log, vanilla ice cream
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It's time to celebrate, make your Christmas party the highlight of your year!

Sparkle with a glass of fizz or cocktail on arrival followed by a delicious three course meal

Then tear up the rule book and dance the night away to the best music in Dundee by our resident DJ
Party nights start 7.00 for 7.30 pm sit down and the party will continue until 1am

Dates Fridays 3, 10,17
Saturday 4,11, 18

£42 per person

Starter
Soup of the day
Vine ripe tomato and basil tart, balsamic glaze

Serrano wrapped pressed duck, prune and slow gin

Mains
Roast breast of turkey, sage and onion stuffing wrapped in bacon, chipolata sausage, roast potatoes and
winter vegetables, turkey jus
Salmon filet, minted crushed new potatoes and salsa verde

Beetroot risotto with candied pecan nuts

Dessert
Cheesecake, mulled wine and berries

Christmas pudding

Festive chocolate log, vanilla ice cream

For those with dietary requirements or allergies who may wish to know about the ingredients used, please speak to one of our
Christmas Coordinators for more information.




Festive shopping and wrapping done?

Take a well-deserved break, our festive afternoon teas are the perfect remedy!

Something Savory

Selection of festive sandwiches

Scrumptious Festive Treats

Ginger bread people
Shortbread
Festive cake

Scones

Tea and coffee

Pricing and Availability

£15 per person
Available throughout December 2021
Booking is essential

Please call the hotel to book on 01382 641122

Upgrade to a festive afternoon tea with bubbles for a total of £50 per couple
Larger groups welcome, please liaise with our Festive Team
to discuss your requirements

Sugar and spice and
all things nice!



If you can't at Christmas, when can you?







Let us do the hard work so that you can sit back and enjoy the festivities

Celebrate Christmas day with the ones that matter most to you, hang up your apron and let us take away the stress of cooking, cleaning the
dishes and topping up the glasses!! Arrive to a glass of bubbles and some festive amuse bouche, indulge in a three course Christmas lunch.

Join us for hot drinks & mince pies in front of the crackling fire in the mansion house after your meal

Children and adults alike can enjoy our festive treat

Bookings available at either 12.45pm or 3.30pm

Starter
Winter carrot and lentil soup (V, GF,DF)
Vine ripe tomato and basil tart, balsamic reduction
Seranno wrapped pressed duck, prune and sloe gin

Cured Scottish Salmon tartar, lime and dill mayonnaise, crostini

Main Course
Roast breast of turkey, sage and onion stuffing wrapped in bacon, chipolata sausage, roast potatoes and winter vegetables, turkey jus
Roast rib of beef, black pudding dauphinoise, roast root vegetables, rosemary jus
Fillet of hake, chorizo and spring onion hash, snap peas & rocket pesto

Mushroom and leek pie, rocket and cherry tomato salad, (Vegan, GF)

Desserts
Warm Christmas pudding, brandy sauce
Lemon cheesecake, lemon curd and raspberry sorbet
Cointreau and cinnamon posset with butter shortbread

A selection of cheese and oatcakes, homemade chutney and fresh fruit

Pricing
Adult £84pp
Children 4-12 £29pp
Children 0 — 3 eat free
Full prepayment and pre-order required by 1st November 2021

Maximum of 10 per table



Christmas Break

Enjoy a two or three night Christmas break at The Landmark Hotel & Leisure Club

Check in on Christmas eve and indulge in some warm mulled wine and some homemade shortbread. In the evening enjoy a meal in the hotel bar or
restaurant followed by entertainment. On Christmas morning join us in the Maze restaurant overlooking our stunning grounds for a full Scottish
breakfast. Later in the afternoon a Christmas feast will be served including canapes and mince pies and a complimentary glass of bubbles in the bar in

the evening. If you decide to stay with us for a third evening enjoy a classic three course bar meal and enjoy more evening entertainment.

2night stay from £284.00 (single room) or £428.00 (double/twin room)
3night stay from £384.00 for a single room or £538.00 (double/twin room)

2 night: £334.00 (single occ) £468 (Double)
3 night £448 (single occ) £636 (Double)



Galn Ball

On Hogmanay dress up in your finest for our Gala Ball, this extravagant evening includes...

Dress up in your finest and bring in the bells in an evening that will not disappoint! Bubbly and delicious
canapes on arrival followed by a four course Hogmanay dinner. Dance the night away to live Scottish music

before we invite all to the gardens for a spectacular firework display, followed by Scottish stovies after the bells.

Starter

Potato & Leek Soup, served with a parma ham crisp

Intermediate
Haggis, neeps and tatties, whisky sauce
Main
Roast beef, Yorkshire pudding, roast potatoes and seasonal vegetables and beef gravy
(v) Pumpkin Ravioli
Dessert

Chocolate & Dundee marmalade tart, served with Dundee marmalade gin

Pricing

£109 per person

Children over 12 years may attend — full price applied

Add a little seasonal sparkle...

Pre-order your drinks this festive period and they will be ready and waiting at your table for you on arrival.
Our drinks packages are only available for pre-order and will not be available on the night. Please contact our

events team directly for a drinks pre-order form.
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