
Hogmanay Menu
£29.95 Per Person

No Concessions

Served Between 5pm-9pm

Festive Season
Terms and Conditions

All bookings are subject to the terms and conditions below. 
Terms and conditions are non-negotiable. Please read these 

thoroughly before confirming a booking.

All bookings must be confirmed with a £15 per person 

deposit. Deposits are required within 7 days of placing the 

booking. We regret that any reservation not confirmed within 

7 days may be withdrawn. Deposits are non-refundable and 

non-transferable. 

Final payments must be received by 31st October 2017. Final 

payments are again non-refundable and non-transferable. 

Numbers are restricted for each event and extra guests will 

not be admitted on the night. In the event of a cancellation 

or no show, we regret that no monies will be refunded, and 

cannot be redeemed for any other goods or services.

Special Dietary Requirements
We are happy to arrange any vegetarian meal or any other 
special requirements your party may have with prior notice. 

It may not always be possible to accommodate a special 

meal if no notice has been given.

Vouchers
Struggling for Christmas present ideas? What better way to 

wish a family member or friend "Merry Christmas" than with a 

Victoria Hotel Gift Voucher

Vouchers available from Reception

Contact Us
To book with us or should you have any questions please 

contact our friendly and helpful team

01592 260 117

info@victoriahotelkirkcaldy.co.uk

Homemade Soup
Served with a crusty roll

Creamy Garlic Mushrooms
Served in a filo tart

Smoked Haddock Fish Cake
Homemade smoked haddock and leek fish cake  

finished with a creamy white wine sauce

Melon Crown
Fresh melon filled with raspberry sorbet drizzled  

with a orange syrup.

Chicken Balmoral
Chicken breast stuffed with haggis and finished  

with a whisky sauce

Oven Baked Salmon
Salmon fillet served with sun-dry tomatoes and a  

chilli and herb breadcrumb

Roast Sirloin
Roast sirloin of beef served with our very own pepper sauce

Roast Peppers
Filled with ratatouille and topped with a herb bread crumb

Tipsy Citrus Trifle
Homemade trifle layered with a cointreau  

sponge, lemon custard and cream.

Baileys and Honeycomb Cheesecake
Baileys cheesecake, finished with crushed honeycomb  

and a toffee sauce

Chocolate Tart
Rich chocolate tart drizzled with a white chocolate sauce

Cheddar and Stilton Platter
Cheddar cheese and Stilton cheese with a red onion  

marmalade and oatcakes

CHRISTMAS  
& NEW YEAR



Festive Menu
2 Courses - £15.50    3 Course - £18.50

Our festive menu will be available during  

the month of December

Served from 12 noon until 2pm and 7pm untill 9pm

Christmas Party Nights
£25.00 Per Person

Get into the festive spirit with our popular Party Nights. Enjoy 

a delicious festive meal then dance the night away.

Party nights are taking place on  

2nd, 8th, 9th, 15th, 16th, of December. 

7:00pm for 7:30pm PROMPT until Midnight

Strictly no under 18's

Christmas Day
Adults - £55.00    Children Under 12 - £29.95

Relax with family and friends by letting the Management and 

staff of the Victoria hotel take care of your Christmas Dinner

First Sitting - 12 noon     Second Sitting - 3 pm

Chef's Soup of the Day    

Traditional Prawn Cocktail

Chilled Fruit Juice
 

Traditional Roast Turkey
With all the Trimmings

Roast Sirloin
Served with pepper sauce

Poached Haddock
Served between layers of tomato sauce 

and cheese sauce

Oven Roasted Peppers
Stuffed with ratatouille topped with a

 herb breadcrumb

Christmas Pudding
With brandy sauce

Merry Berry Cheesecake
With cream

Vanilla Ice Cream
With mulled wine syrup

Homemade Sticky Toffee Pudding
With chantilly cream

Tea or Coffee with Homemade Shortbread
2 courses - £15.50

3 courses - £18.50

Glass of Bubbly on Arrival

Leek and Potato Soup

Prawn Cocktail with our own Marie Rose Sauce

Traditional Roast Turkey
With all the trimmings

Roast Sirloin 
with a rich onion gravy

Oven Roasted Peppers 
Stuffed with ratatouille topped with a herb breadcrumb

All of above served with roast potatoes, boiled potatoes and 
seasonal vegetables

Christmas Pudding 
With brandy sauce

Peach and Raspberry Pavlova
With mulled wine syrup

Red Lentil and Smoky Bacon Soup
Served with a crusty roll

Melon and Prawn Crown
Filled with north sea prawns and Marie Rose sauce

Chicken Liver and Wild Mushroom Terrine
Served with oatcakes and salad leaves

Goats Cheese with Strawberries  and Kiwi Fruit
Finished with a balsamic glaze

Traditional Roast Turkey
With all the Trimmings

Vegetable Rosoto 
Served with parmasan crisp and finished with a  

rocket and basil dressing

Oven baked Salmon
Salmon fillet served with sun-dry tomatoes and a  

chilli and herb breadcrumb

Roast Sirloin of Beef
Slices of sirloin served with a red wine jus and  

homemade yorkshire puddings

All of above served with roast potatoes, boiled potatoes and 
seasonal vegetables

Traditional Christmas Pudding
Served with a brandy and orange sauce with black cherries

Baileys and Honeycomb Cheesecake
Baileys cheesecake, finished with crushed honeycomb  

and a toffee sauce

Creamy Chocolate and Strawberry Profiterole 
Kebabs

Served with ice cream and chocolate sauce

with chantilly cream

Cheddar and Stilton Platter

Tea or coffee and Homemade Mince Pies


