
H O G M A NA Y  
a t  T h e  L a n d s  o f  L o y a l  H o t e l  

Make Ne’ers Day 
Cook’s Day Off 

 
As a thank you, why not treat the 
cook in your house to a night off 
and come to the Lands of Loyal 
For a family lunch or supper on 
1st January 2011 from 12-6pm 

 
We are offering a great value 

Simple menu for 
just £25 per person  

 

With a main course of either 
Roast free range Chicken 

or 
Chefs own Aberdeen Angus Steak pie  
Both come with bowls brimming with 
vegetables for everyone to tuck in to 

at the table. 
 

There will be a starter of Homemade 
Soup with freshly baked crusty bread 

and for those with still room for a 
pudding there is a choice either apple 

crumble or Tipsy Laird trifle. 

 Menu 
£85 per adult 

  2 Night Break  
includes 31st December 
Standard double / twin room  £595 
Superior double / twin room  £655 
Premier room, double / twin  £680 
Single occupancy   £395 

We have put together two packages for you to choose from, a two night or three night break. 
 

You may choose the dates of 
arrival and departure as best suits you, as long as it includes the dates shown here. 
 

Rates quoted are per room and are for the full stay.  The price includes all the festive meals and entertainment, 
except the New years day lunch which is priced separately at £25 per person. 

3 Night Break  
includes 31st December & 1st January 
Standard double / twin room  £695 
Superior double / twin room  £750 
Premier room, double / twin  £780 
Single occupancy   £595 

Lands of Loyal Hotel 
Alyth, Blairgowrie, PH11 8JQ 

www.landsofloyal.com   info@landsofloyal.com 
Tel: 01828 633151 

DON’T FORGET THE BEACON 
LIGHTING CEREMONY ON TOP 

OF ALYTH HILL IN THE 
AFTEROON OF 1ST JANUARY. 

 
Why not include the hearty walk in 
your plans and drop in to the hotel 

for our family lunch or supper. 
Please book ahead this will be a busy 

day for us. 
Our regular dinner will be served 

from 7—9pm 

Join us for a glass of Champagne and canapés in the Grand Hall at 
6.30pm.  Dinner will be served from 7.15 and the Ceilidh will  
commence at 9pm.  At Midnight our Piper will process down the main 
stairs whilst balloons drop from the balcony and everyone joins in with 
the traditional Scottish anthem of Auld Lang Syne and a dram 

 

SAMPLE HOGMANAY DINNER MENU 
 

Twice Baked Smoked Applewood Cheddar Soufflé  
with Tomato Chutney  

 

Confit Gressingham Duck Leg with Braised Puy Lentils 
and Parsnip Puree 

 

Seared Scallops with Cauliflower puree and Slow Roasted pork Belly 
7 

Roast Artichoke and Chestnut Soup with Cep Oil 
7 

Beef Wellington with Roasted Root Vegetables, 
Fondant Potatoes and Madeira Jus 

 

Baked Fillet of Halibut with Crushed Herb Potatoes  
and Saffron Seafood Chowder 

 

Griddled Artichoke with Ratatouille Vegetables  
Shaved parmesan and Basil Pesto 

7 
Honey and Cinnamon Panna Cotta with  

a Mixed Berry Compote and Almond Biscotti  
 

Poached Pear and Walnut Tart with Vanilla Ice cream  
 

Steamed Ginger Pudding with Sauce Anglaise   
7 

Tea, Coffee and petit fours  


