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Step into the magic of Christmas at Duchally Hotel & Country Estate.
Gather with family and friends, enjoy delicious festive food, raise a glass and let

us take care of the rest.

Whether it’s Christmas Day, a festive celebration, a winter escape or Hogmanay,
we’re here to make your Christmas extra special.

The Magic of Christmas at Duchally
Hotel & Country Estate



Festive AFternoon Tea

Indulge in an elegant Afternoon Tea experience, beautifully accompanied 
by a selection of delicious hot savoury treats and a glass of premium wine.

 Relax, unwind and enjoy every moment this Christmas.

LIMITED TIME ONLY FROM 29TH NOVEMBER - 30TH DECEMBER
 (Must be booked 24hrs in advance- Not available on Christmas Day) 

Served from 1:00pm to 3:30pm
 £40.00 per person

 



4 COURSES • £85 ADULT, £42.50 CHILD 
Gather your loved ones and join us for a delightful Christmas Day Lunch 

  1pm- 3.30pm

Christmas Day Lunch 

ROAST CAULIFLOWER & TRUFFLE SOUP
 toasted almond topping, whipped butter & seeded sourdough

SAUTEED GARLIC & CHILLI KING PRAWNS
 pickled fennel, rocket salad, lemon & thyme crostini

SMOKED BARBARY DUCK WALDORF SALAD
celeriac, pear, candied walnuts, braised red chicory & blood orange dressing

MOSAIC OF SALMON
 wasabi & avocado puree, crispy quail's egg, lime crème fraîche

BEETROOT & PUMPKIN SEED PATE
 apple chutney

ROAST TURKEY & HONEY ROASTED HAM
 roast potatoes, root vegetables, Yorkshire puddings, braised savoy cabbage,

cranberry & thyme gravy

ROAST RUMP OF BEEF
 fondant potato, salt curd celeriac, slow roasted carrots, rocket & horseradish

puree, confit garlic jus

SALMON EN CROUTE
 braised fennel, charred broccoli, roast potatoes, saffron, lemon & thyme butter

sauce

ROAST BUTTERNUT SQUASH WELLINGTON
 root vegetables, roast potatoes, Yorkshire puddings, braised savoy cabbage,

Jerusalem artichoke velouté

TRADITIONAL CHRISTMAS PUDDING
 clotted cream ice cream, brandy crème anglaise

DARK CHOCOLATE MOUSSE
 kumquat crème fraîche, honeycomb

PEAR FRANGIPANE TART
 apricot glaze, pear sorbet, almond tuile

SELECTION OF SCOTTISH CHEESES



ASIAN INSPIRED GINGER & MISO BROTH
Sweet potato dumpling, coriander & sesame topping

DRESSED CRAB CRUMPET
Thermidor sauce, pickled cucumber & fennel salsa

HOT SMOKED SALMON NICOISE SALAD
Soft boiled egg, fine beans, new potatoes, olives, sundried tomatoes

SMOKED APPLEWOOD CHEESE FONDUE
Tomato & chilli relish, sourdough bread

POTTED CHICKEN LIVER PATE
Piccalilli, beetroot remoulade, garlic crostini

CLASSIC BEEF WELLINGTON
Dauphinoise potato, glazed carrots, creamed sprouts, pearl onions, mustard mashed potato,

truffle jus

GRESSINGHAM DUCK BREAST
Confit leg bonbon, orange puree, roasted beetroot, fondant potato, raspberry jus

THAI SPICED MONKFISH
Mango puree, sticky rice, pak choi, lemongrass & coconut

MUSHROOM RAVIOLI
Warm celeriac slaw, wilted spinach, smoked blue cheese velouté

APPLE & GOLDEN RAISIN CRUMBLE
Katy Rodger’s crème fraiche

LEMON & MERINGUE PIE
Shortbread crumb, bramble sorbet

DARK CHOCOLATE TART
Kumquat puree, pistachio ice cream

SELECTION OF SCOTTISH CHEESE
Pickled grapes, chutney, quince & crackers

Hogmanany Galaday dinner
5 COURSES • £125 PER PERSON

Enjoy arrival drink starting at 19:00, with guests seated by 19:30. Be enchanted by 
the traditional sounds of a piper welcoming you to this grand celebration.



The silent night 
murder mystery dinner

12th December at 18.30pm

3 Course dinner & Arrival Drink- £60 per person

Christmas 1857. A festive dinner, secrets, betrayal… and murder!
Join the Hamiltons for a Christmas to remember, enjoy a delicious 3-

course dinner, uncover the clues and solve the mystery. But who did it? A
prize awaits the winning detective!



 

For Private Dining & Events Throughout
December, our special Festive Menu

will be available for all Christmas
private dining’s and functions.

Our Function room can hold a
maximum of 40 guests. For smaller

groups we also have the conservatory
area that can be pre booked. For

availibility please contact 01764663071.

Festive 
Function

Menu

POTTED CHICKEN LIVER PATE
piccalilli, beetroot remoulade, garlic crostini

FLAKED HOT SMOKED SALMON SALAD
wasabi & avocado puree, crispy quails’ egg,

 lime crème fraiche

VEGETARIAN HAGGIS PAKORA
spiced onions, coconut yogurt & mango chutney

ROAST TURKEY & HONEY GLAZED HAM
roast potatoes, root veg, uorkshire pudding, 

savoy cabbage, cranberry & thyme gravy

THAI SPICED MONKFISH
mango puree, sticky rice, pak choi, 

lemon & coconut

MUSHROOM RAVIOLI
warm celeriac slaw, wilted

spinach, smoked blue cheese velouté

TRADITIONAL CHRISTMAS PUDDING
clotted cream ice cream, brandy

 crème anglaise

PEAR & FRANGIPANE TART
apricot glaze & pear sorbet

DARK CHOCOLATE MOUSSE
kumquat crème fraiche, honeycomb

2 COURSES - £35
3 COURSES - £39



Entertainment Schedule

Cloud 9 Live band 
8pm-10pm The Gatehouse Bar

Decorate your own Christmas Bauble
 Collect from reception

Fireworks at Midnight
Weather Dependant

Music Quiz & DJ
8pm-10pm The Gatehouse Bar

Christmas Carols  
8pm-9pm in The Gatehouse Bar

Visit From Santa  
10.30am-12.30am

Boxing Day Music with Alan Cranney
8pm-10pm in The Gatehouse Bsr

Festive Pool Disco
5pm-6pm

Christmas Bingo
7pm-8pm in The Gatehouse Bar

Festive Pool Disco
5pm-6pm

Bagpipes
6.30pm-7.30pm

Chris White & The Jukebox
8pm-10pm for Galaday Dinner
 guests in Monteaths Restaurant



Make Christmas magical at 
Duchally Hotel & Country Estate

Leave the cooking, planning and Christmas stresses behind and enjoy what truly matters —
time together, festive cheer and memories to treasure.

Choose a cosy hotel room for a romantic escape or settle into one of  our spacious two or three-
bedroom lodges, perfect for families and festive getaways. Bringing your four-legged friends?

Selected lodges are dog-friendly, so no one needs to miss out.

Let our expert chefs take care of  Christmas lunch with a spectacular festive feast at award-
winning Monteaths, then retreat to the Gatehouse Bar for a cocktail and a selection of  light

bites.

After the celebrations, unwind with a swim, sauna, steam or spa treatment, or keep active in our
gym.

Relax, reconnect and let us make your Christmas truly special.



Festive Cheer



Duchally Hotel & Country Estate 
Auchterarder 

PH31PN

reservations@duchallyhotelandcountryestate.co.uk

www.duchallyhotelandcountryestate.co.uk

May your Christmas be filled with joy and
your New Year with happiness and success!
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