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HE GOLDEN LI1ION HOTEL
STIRLING




Here comes Christmas! Yes, the Festive and New Year celebrations start right here
right now, with booking your best-ever office party, family treat or big night out.
Better still, why not enjoy a cracking stay-over in comfort and style at a great rate
- check out our special room rates, set and held for Christimas and New Year '23/24.
Book early and make sure you're ahead of the party
game. Make it the Golden Lion this Christmas and

New Year - Yule love it.

Enquiries € bookings: Telephone 01786 475 351 or email stacey.morrison@thegoldenlionstirling.com




' PARTY NIGHT MENy Pasly N Al

Lentil soups (T;)g;‘fggmm) REGENCY BALLROOM
® 3 Course Dinner

MAIN coursgg .
o Wi m“g*;f:;ggzm E ® Half Bottle of House Wine
e @Onionli:fﬁtikl'(;lt;d e ® Party D]
e e P o ety 1 A
Rocstd Red Peppor 5 e & Spinach Tar ; riday 24th November m
o giﬁ’:ﬂi s Sa.turday 25th November m
witha Toff Lo yoneerecake Friday 1st December m
Saturday 2nd December
Friday 8th December
Saturday 9th December
Friday 15th December
Saturday 16th December
Sunday 17th December

90’s Themed Disco Party Night

-~ & ——= Saturday 23rd December
e Party Nights start at 7.00pm for 7.30pm until 1.00am

Enquiries € bookings: Telephone 01786 475 351 or email stacey.morrison@thegoldenlionstirling.com




Chistmas Day
Christmas Day Meny

BALLROOM
STARTERS REGENCY
Lentil & Root Vegetable Soup . 3 CourSeS
Smooth Duck & Orange Parfaj¢ . Cr ackers
Beetroot & Clementine Salad, Red Onion Marmalade & Mini Highland Oqt Cakes . Chrlstmas
Scottish Smoked Salmon & Prawn Cocktail f T everyone
Crisp Iceberg lettuce, Cherry Tomato, Cucumber & Wedge of Lemon . Party bOX 0 t
Chilled Seasona] Melon . 1 en
Strawberry & Prosecco Sorpet & Berry Compote . Fest]_ve Entertalnm 00
£65.
MAIN COURSES
Tender Slices of Turkey Breast Adult Old £30'00
Sage & Onion, Stuffing, Kilteq Sausage & Natural Jys h- 1 d from 3 - 12 ye ars E
Roast Sirlojn of Beef C 1 s Old FRE
Red Wine & Thyme Gyayy & Yorkshire Pudding Child from 1 - 3 yea
Somerset Brie & Beetroot Tar¢
Fig & Rocket Salad & Balsamic Glaze
Roast Fille; of Salmon
Wrapped in Parma Hap,

at 2.45.
pen 12.30, first orders at 1.00, last orders
Doors o .30,

- 6.30pm
Entertainment from 3.30 - 6.30p
DESSERTS e

Chef’s Luxury Dessert Platter

Sticky Toffee Pudding

i
el

& Toffee Sauce

Townie & Honeycomb Cheesecake
with q Baileys Butterscotch, Sauce

i hegoldenlionstirling.com
lephone 01786 475 351 or email stacey.morrison@theg
iri kings: Telephone
Enquiries € boo.



FESTIVE LUNCH/DINNER CRONIES MENU

STARTERS
Lentil & Root

Brioche & Red Onion, Marmalade (GFO)
Melon, Strawberry & Prosecc

0 Sorbet
Berry Medley V,vG)
Scottish Smoked §

almon Sa[aq
Lemon & Caper Dressing

& Pickled Req Onion

MAIN COURSES
Turkey Ballo

tine Wrapped in Smoke
Filled with, Sage & O,

d Bacon
ion Stuffing, Kilted Says

age & Naturq] Jus

Roasted Red Pepper & B

asil Sauce
Teriyaki Stir Fri

ed Vegetables

with q Baileys Butterscotch, Sauce

NB PRE-ORDERg REQUIRED FoR LARGE PARTIES - PLEASE AsK FOR DETAILS

Luncly and Dinner, i Gronies

Failte gu Sruighlea

Lunch

tive Dinner
sz:declSI/z Bottle wine pp  £40.00




HOGMANAY MENU

STARTERS
Lentil & Root Vegetable Soup

Smoked Salmon Dy, — Scottish Cold Smoked 8 Hot Kiln Roasted Salmon
Small Leaf Salad, Comichons, p;

ckled Red Onion, Caper,
Créme Fraiche & Granary Toasts
Ham Hough Terrine

INTERMEDIATE COURSE
h Pie SheJ] Filled wih,

Haggis & Clapshot
with a Malt Whisky Cre,

am Sauce

MAIN COURSES
Roast Sirloin of Beef
Natura] Gravy & Yorkshire Pudding
Steamed Fillet of Scottish Salmon

Braised Leek, Spinach & Parsley Cream Sauce

DESSERT

Sticky Toffee Pudding

Tablet Jce Cream & Rich, Toffee Sauce
Cranachap Cheesecake

Glazed Berry Compote, Shortbread Crumble

7
Enquiries € bookings: Telephone 01786 4

Glass of bubbly on arrival
4 Course Dinner
Exclusive Party ]Zox

ive Ban
Superb Live
Live Piper at the Bells 1
Light Buffet after The Bells

g |




= J
- Scottish Buffet Breakfast each day
- CHRISTMAS
: PACI(AGE ® Three course choice dinner on Christmas Eve
2 SINIGHTS _ .
Check-in 24th - Depart 27th December ® Christmas Day Lunch with Santa
£350pp sharing ® Light Buffet Supper on Christmas Night
Child;e;z FSI_{IE?EEI 75 ® Three course choice dinner on Boxing Day
Sii;gle POA ® Mid Afternoon Cream Tea on Boxing Day
® Entertainment on Boxing Night

® Scottish Buffet Breakfast each morning T o
® 3 Course Dinner on 30th & New Year’s Day | "3 NEW YEAR
® 4 Course Hogmanay Dinner - _ \ Check?inl\?I’(I)gI]?)Ig:‘eSmber '
® LIVE Entertainment - Piper to bring in , Depart 2nd January

the New Year and Superb Live Band — e — £450pp sharing
® Light Buffet after the Bells g Single POA
® Afternoon Cream Tea on New Year’s Day | i
® Entertainment on New Year’s Day

Enquiries € bookings: Telephone 01786 475 351 or email stacey.morrison@thegoldenlionstirling.com




Call us on 01786 475 351 OR email your booking request to stacey.morrison@thegoldenlionstirling.com

Contact Name email address
Party Name Company Name Address
Tel No (Day) (Evening) Party Date

Price Number of Guests Total Cost Deposit
Party Night - Regency Ballroom £15
Christmas Day Lunch - Regency Ballroom £25
Hogmanay Gala Ball - Regency Ballroom £25
Festive Lunch or Dinner- Cronies £15

Share a double, twin or triple room then you can enjoy yourself and have a great

breakfast at your leisure
Why not relax, enjoy yourself and not have to worry about getting up in the morning? Simply fill in the following details.

Type of Room Double Room Two Sharing - £70 Twin Room Two Sharing - £70 Triple Room Three Sharing - £105
No of Rooms

Date(s) Required

Payment by Card pLEASE TICK ONE BOX only  Master Card [J Visa [1 Amex [] Card Number Expires __ /__
Signature ... Date .

FOOD ALLERGENS and INTOLERANCES - Please speak to our staff about the ingredients in your meal, when placing your order. (V) = suitable for vegetarians (GF) = Suitable for Celiac diets

Terms and Conditions:1. A non-returnable deposit of £15pp is required to guarantee booking for our Party Nights, and £25pp for our Christmas Day Lunch and Hogmanay Ball. 2. Full pre-payment is required 28 days prior to booking. 3. Any alteration in numbers must be received in
writing. 4. All Festive Accommodation prices are per person, per night and based on sharing a twin room.* 5. Parties of less than 10 may be required to join other tables. 6. Flagship Hotels reserves the right to cancel an event. In the unlikely circumstance that this may happen, an alternative
date or a full refund will be offered. 7. Dinner will be served between 7.00pm and 8.00pm approximately, depending on arrival time of parties. 8 The hotel retains the right to change menu and contents without prior notice.

9 .All monies paid are non ~ refundable

PLEASE NOTE THAT THE GOLDEN LION HOTEL IS TOTALLY NON SMOKING ANY PERSONS The hotel operates a Challenge 25 policy. If you look under 25 we have the right to ask you to
FOUND SMOKING ON THE PREMISES WILL BE EJECTED AND LIABLE TO A £50 FINE produce validated photographic proof. THIS WILL BE RIGOROUSLY ENFORCED.

April 2023



