Christmas
NE W Y E A R

2012
Stonefield Castle
Hotel

PARTY O RGANISER
R EWARD O FFER
As the party organiser,
you are often the unsung
hero of your event. As a
token of our appreciation
for each party of 10 or
more guests, one free
place is given to the
organiser.

PA R T Y AT T H E C A S T L E
Party the night away following a sumptuous Dinner. Arrive at the
Castle at 7.00pm for festive drinks and a roaring log fire. Dinner is
served at 7.30pm with a complimentary half bottle of wine per
guest. Dance away to the sounds of our resident DJ for a
memorable and spirited 2012. Crackers and festive novelties are
included.
Fridays: December 14th and 21st
£28.95 per guest including a half bottle of wine
Bar Opens 7.00pm, Dinner at 7.30pm
Music, Dancing and Bar until 1.00am

MENU
Lentil and Tomato Broth
Chives, Sippets
Smooth Chicken Liver Pâté
Homemade Chutney, Toast
Chilled Galia Melon
Forest Fruit Jelly, Pomegranate Syrup
*****
Herb-Crusted Haddock Fillet
Creamed Potatoes, Chive Sauce
Traditional Roast Turkey
with all the Trimmings
Braised Beef Brisket
Glazed Root Vegetables, Red Wine Gravy
Caramelised Beetroot Tarte Tatin
Balsamic Dressing, Watercress Salad

PARTY N IGHT
A CCOMMODATION
Don’t take the risk,
leave the car at home
and take advantage of
great accommodation
rates at Stonefield
Castle. Share a twin or
double room for only
£30.00 per guest
inclusive of full Scottish
breakfast. A single
supplement of £15.00
will apply.

*****
Christmas Pudding, Brandy Sauce
Marbled Chocolate Terrine, Chantilly Cream
Selection of Fine Cheeses, Grapes, Oatcakes
*****
Freshly-Brewed Coffee, Mince Pies

C H R I S T M A S D AY L U N C H
With spectacular views over Barmore Island, indulge in the
finest Loch Fyne produce served this Christmas. A 4-course
gourmet luncheon is served in our AA rosette awarded
restaurant, following Champagne and canapés in front of a
roaring log fire. Relax thereafter with coffee and home-made
mini mince pies in the Library, Drawing room or Lounge.
Booking essential between 12.30pm and 2.30pm
£65.00 per guest. £30.00 for children under 12
Children under 5 are free
Includes complimentary Champagne on arrival

MENU
Pressed Smoked Goose and Goose Confit Terrine
Wild Bramble Conserve, Spiced Brioche
Duo of Beetroot and Dill Cured Salmon
Sweet Mustard Dressing
Chilled Galia Melon Rosette,
Clementines in Port Jelly, Cardamom Syrup
*****
Spiced Tangerine Sorbet, Mandarine Napoleon
Curried Parsnip and Apple Soup
*****
Seared Local Scallops
Jasmin Rice, Pak Choi, Chili and Coriander Dressing
Traditional Roast Turkey with all The Trimmings
Fillet of Beef Rossini
Foie Gras, Crouton, Fondant Potato, Madeira Gravy
Spinach and Dunshire Blue Cheese Cannelloni
*****
Christmas Pudding
Brandy Butter, Vanilla Sauce
Dark Chocolate Tart
Marmalade Ice Cream
Fine Scottish Cheeses
Honeycomb, Oatcakes
*****
Freshly-Brewed Tea or Coffee, Hot Mini Mince Pie

C HRISTMAS 2/3 N IGHT B REAK
Truly a winter wonderland escape with red deer, foxes and
pheasants roaming around our 60 acre estate. Once the home
of the Campbell family, the Castle boasts spectacular views
over Loch Fyne at the gateway to the Kintyre Peninsula.
Indulge in exquisite local produce with specialities such as Tarbert
Langoustine served straight from the Loch.
Our festive package includes dinner, bed and breakfast, a
fabulous 5-course Christmas Day Luncheon, Boxing Day Brunch,
a Treasure Hunt and an quirky 6-course dinner Boxing Day.
2 Nights: £190.00 per guest arriving on 24th December
3 Nights: £264.00 per guest arriving on 24th December
(based on two sharing a twin or double room)
Single rooms are available on request

CHRISTMAS EVE
A DVANCE BOOKING
DISCOUNT
Book and pay in full by
September 30th 2012 and
receive a 10% advance
booking discount (terms
& conditions apply).

Arrive at the Castle to a roaring log fire and a delicious cream
tea buffet. Take a stroll around the historic gardens and pick up
some clues for our optional Christmas Day quiz. This evening,
enjoy a complimentary cocktail in the bar at 7.00pm followed
by a special Christmas Eve dinner in our AA rosette Restaurant
followed by coffee and mince pies in the Library.

C H R I S T M A S D AY
The day starts with breakfast from 8.00am to 10.00am in our
Loch Fyne Restaurant. Take a wander down to the harbour or
even across to Barmore Island to work up an appetite before
enjoying our fabulous 5-course gourmet Christmas Day Lunch.
This afternoon, relax with a game of snooker or enjoy a good
book from the Library for the rest of the afternoon.
Our Christmas Evening Buffet will be served at 7.00pm in the
Restaurant followed by the optional Castle quiz.

B O X I N G D AY
Enjoy a late brunch from 9.00am to noon then join us for the
optional annual Boxing Day Treasure Hunt (weather permitting)
in the Castle grounds. This evening join us for a glass of
Champagne in the bar at 7.00pm followed by a quirky 6course Boxing Day Dinner.

H OGMANAY E XTRAVAGANZA
Where better to spend Hogmanay than in a Highland Scottish
Castle with wildlife in abundance, where the scenery is
breathtaking, the accommodation luxurious and the food
exquisite. Relax, unwind and enjoy the treasures that make
Stonefield Castle, with its own private moorings, a unique and
highly sought after destination.
Our 3 night break is £450.00 per guest
(based on two sharing a twin or a double room)

S U N D AY, D E C E M B E R 3 0 T H
Arrive at the Castle to a roaring log fire and a glass of warming
mulled wine before settling in after a long journey. Take a walk
around Barmore Island to build up an appetite before meeting
your fellow New Year guests and enjoying Chef’s renowned
hot buffet. After dinner, you will be entertained by Scottish
dancers and Highland pipes.

NEW YEAR’S EVE
A full Scottish breakfast is served from 8.00am to 10.00am in
our Restaurant where, weather permitting, you will witness the
fantastic sunrise over Loch Fyne. Participate in the Grand
Haggis Hunt around the gardens, with a light lunch of soup
and stovies available in the Castle Lounge.
The Hogmanay celebrations begin with cocktails and canapés
in the bar at 7.00pm with a gourmet dinner served at 7.30pm.
A fantastic evening of music and dancing follows with the
Highland Ceilidh Band.
Guests will countdown the minutes with a wee dram as we
approach the close of 2012. At midnight our Pipe Major will
play the Highland drones and drink a wee dram from the
Quaich to bring in 2013 followed by Auld Lang Syne and even
more music and dancing!

N E W Y E A R ’ S D AY
Brunch is served from 10.00am to 1.00pm. The day is yours to
explore the Argyll peninsula, with soup and sandwiches
available during the afternoon in the Castle Lounge.
This evening, dinner commences at 7.00pm prompt and will
pay homage to the fine Scottish cuisine for which the area is
renowned together with live entertainment.

W E D N E S D AY, J A N U A R Y 2 N D
Enjoy a full Scottish Highland Breakfast before making your
journey homeward. Bid farewell to our “Hielan Hame” and
haste ye back till we meet again.

A DVANCE BOOKING
DISCOUNT
Book and pay in full by
October 31st 2012 and
receive a 10% advance
booking discount (terms
& conditions apply).

H O G M A N AY C E L E B R AT I O N S
Where better to bring in the New Year than Stonefield Castle
with its unique setting and unforgettable food. We invite you to
join us for an evening of true Highland hospitality. The evening
commences at 7.00pm with Champagne and canapés on arrival.
At 7.30pm our 4-course dinner will be served followed by
traditional Scottish dancing to the tunes of a Highland Ceilidh
band. The revellers will do the countdown with a wee dram and
the pipe major will bring in the New Year to the sounds of the
Highland Drones.
7.00pm for 7.30pm prompt
£85.00 per guest
(not suitable for under 14s)

MENU
Lobster and Smoked Salmon Timbale
Pickled Cucumber, Caviar Dressing
Pigeon and Smoked Venison Terrine
Fig Purée, Black Pepper Vinaigrette
Marinated Pineapple Carpaccio
Chili and Coriander Syrup
*****
Rusty Nail Sorbet
(Whisky and Drambuie)
Rich Shellfish Bisque, Saffron Oil
*****
Beef Fillet Wellington
Garlic Fondant Potato, Rich Port Gravy
Herb-Crusted Sole Fillets
Gnocchi, Mussel and Roast Red Pepper Broth
Crisp Forest Mushroom Risotto Cakes
Spinach, Truffle Oil
*****
Raspberry, White Chocolate and Champagne Trifle
Trio of Scottish Desserts
Cranachan, Clootie Dumpling, Drambuie Ice Cream
Fine Scottish Cheeses, Honeycomb, Oatcakes
*****
Freshly-Brewed Tea or Coffee,
Scottish Tablet, Petits Fours

BOOKING FORM
BOOKING CONFIRMATION
Please telephone 0844 414 6582 and check availability. Then complete and return the form below to:
Stonefield Castle Hotel, Tarbert, Argyll PA29 6YJ.

Name ____________________________________________________________________________________
Company__________________________________________________________________________________
Address___________________________________________________________________________________
__________________________________________________________________________________________
__________________________________________________________________________________________
__________________________________________________________________________________________
Postcode_____________________ Telephone_______________________ Fax__________________________
E-mail_____________________________________________________________________________________
Date Required _____________________________ Event___________________________________________
Number of Persons: Adults _____________ Children under 12 ______________ Under 5 ______________
Accommodation Required: Date ______________________________________________________________
Number of Rooms:

Double Rooms _______________ Twin ________________ Single ________________

Special Dietary Requirements _________________________________________________________________
Deposit Payment

£__________

Visa

Switch

M/Card

Delta

Other ________

Cardholder’s Name _________________________________________________________________________
Valid From_____________________ Expiry Date_____________________ Issue Number _____________
Card Number

Cardholder’s Signature_______________________________________________________________________
Please see terms and conditions on back page.

STONEFIELD CASTLE HOTEL
Tarbert, Argyll PA29 6YJ

TWIXMAS INTERLUDE
Take advantage of the extended Bank Holiday and relax in the
beautiful surroundings of Stonefield Castle this Twixmas.
Our special Twixmas rate is £99.00 per ROOM per night
Bed and full Scottish Breakfast.

S U N D AY L U N C H
THROUGHOUT DECEMBER
A 3-course Sunday lunch is served each week throughout December
so why not bring the family along for a pre-Christmas Celebration?
£14.95 per guest, children half price and a special menu for the wee ones.

BOOKING ADVISABLE

To b o o k o r f o r m o r e i n f o r m a t i o n
please contact our Christmas Co-ordinator
Te l : 0 8 4 4 4 1 4 6 5 8 2 F a x : 0 1 8 8 0 4 1 4 6 5 8 1
E m a i l : reservations.stonefieldcastle@ohiml.com

Te r m s & C o n d i t i o n s
Your provisional booking will be held for a maximum of 10 days pending receipt of written confirmation and deposit using the
form provided, after which time the booking may be released. Non-residential reservations require a £10.00 non-refundable and
non-transferable deposit per person. Residential reservations require a £50.00 per person non-refundable and non-transferable
deposit. Please note, that if requested, a bedroom with a double bed cannot be guaranteed, we reserve the right to allocate either
double or twin beds. Children under 16 attending events and/or staying overnight must be supervised at all times by a parent or
guardian. Full pre-payment with final numbers are required a minimum of 14 days prior to your function/stay or the 1st of
December 2012, whichever is the earliest, after which time no reductions to numbers can be made. All payments must be settled
as a whole through the organiser and NOT by the individuals. All monies are non-refundable. All prices are inclusive of VAT at 20%.
Please note, additional terms and conditions may apply, visit www.oxfordhotelsandinns.com for full details. Separate terms and
conditions apply for Private Party Nights/Events.
Wherever stated in the brochure, pre-selection of your meal is required. If no choice is given, menu choice will be at the discretion
of the hotel. If you need to change your arrangement, please contact us in writing. Please note that some dishes may contain nuts
or nut products, please ask for clarification. All special dietary requirements should be requested 14 days prior to your event. We
would appreciate wines and accommodation to be pre-ordered and pre-paid to ensure availability. Party organisers or company
representatives will be liable for any misconduct by their guests that results in damage to property of the Hotel or its associated
assets. Management reserves the right to refuse admission. All drinks consumed on the premises must be purchased from the hotel.
When dancing at a function drinks are not permitted on the dance floor. Guests are asked to always behave in a responsible
manner and to dress appropriately. Unacceptable behaviour from any guest will not be tolerated and management may ask guests
to leave the premises. We reserve the right to refuse the sale of alcoholic beverages. For the safety and comfort of all our guests
and to prevent noise disturbance, post event parties may not be held in any of the guest bedrooms.
The proposed licensing times for our bars at the time of printing are subject to approval by the Local Licensing Authority. The hotel
reserve the right to transfer a party to an alternative room should existing confirmed numbers increase or decrease and to alter
and amend any of the contents enclosed. The company reserves the right to cancel any event should the booking fail to reach
minimum numbers. In such cases, the organiser will be given at least 10 working days notice and a full refund for the amount of
monies paid will be made or alternative dates offered (prices may change given the party night).

www.oxfordhotelsandinns.com

