
BROCHURE

Festive
2025





C O N T E N T S

£39.00 PER PERSON

D I SCO  PARTY  N IGHTS

£27.50 PER PERSON

FEST IVE  CHR I STMAS  LUNCHES

£75.00 PER PERSON

CHR I STMAS  DAY  LUNCH

£35.00 PER PERSON

BOX ING  DAY  BRUNCH

£69.00 PER PERSON

NEW YEAR ' S  EVE  D INNER  AND  DANCE

£350 PER PERSON 3-NIGHT STAY

HOGMANAY  BREAK

£350  PER PERSON 4-NIGHT STAY

TURKEY  AND  T INSEL  BREAK

£450 PER PERSON 4-NIGHT STAY

CHR I STMAS  RES IDENT IAL  BREAK

TERMS  AND  COND IT IONS



3 Course choice menu with coffee and mince pies
Live resident DJ

Bar until 11 :45 pm carriages at midnight 

£39 Per Person



STARTERS

Homemade Broccoli and Stilton Soup
Rustic Bread

 Chicken Liver Pate
Oatcake, Chutney
Smoked Salmon

Pesto Dressing, Mixed Leaf Salad
Vegetarian Haggis Bon Bons

Sweet Chilli Chutney

MAINS

Roast Turkey & Trimmings
Kilted Sausages, Roast Potatoes, Gravy

Steak and Ale Pie
Mashed Potato and Fresh Vegetables

Oven Roasted Fillet of Sea Bass
Skirlie Mash, Creamed Leek Sauce

Vegan Nut Roast
Roast Potato, Roast Veg, and Gravy

DESSERTS

Christmas Pudding 
 Brandy Cream Sauce 

Sticky Toffee Pudding 
Caramel Sauce & Ice Cream 

Cheese Platter
Oatcakes, & Chutney

Trio of Ice Cream or Sorbet

 Menu

Freshly Brewed Coffee with mince pies



Festive Christmas Lunch

Every Sunday – Friday throughout December until the 21st 
Bar opens at 12 noon, and lunch is served from 12.30 pm – 2.30 pm

£27.50 per person 

Freshly Brewed Coffee with mince pies

STARTERS

Homemade Broccoli and Stilton Soup
Rustic Bread

Chicken Liver Pâté
Oatcakes, & Chutney

Smoked Salmon
Pesto Dressing, Mixed Leaf Salad

Vegetarian Haggis Bon Bons
with Peppercorn sauce

MAINS

Roast Turkey & Trimmings
Kilted Sausages, Roast Potatoes, Gravy

Steak and Ale Pie
Mashed Potato and Fresh Vegetables

Oven Roasted Fillet of Sea Bass
Skirlie Mash, Creamed Leek Sauce

Vegan Wellington
Roast Potato, Roast Veg, and Gravy

DESSERTS

Christmas Pudding 
 Brandy Cream Sauce 

Sticky Toffee Pudding 
Caramel Sauce & Ice Cream 

Cheese Platter
Oatcakes,  & Chutney

Trio of Ice Cream or Sorbet



Put your feet up this Christmas and allow us to do all the work for you.
Spend some quality family time while we whip up 

a Traditional Christmas Lunch.

 Prices: £75 per person 
£29.99 for children between 5 & 12

Freshly Brewed Coffee with mince pies

 Christmas Day Lunch
STARTERS

Roasted Red Pepper and Tomato Soup
Rustic Bread 

Ham Hock Pâté
Piccalilli , Oatcake

Prawn and Crayfish Cocktail
Sourdough Bread

Vegetable Tempura
Sweet Chilli Sauce

MAINS

Traditional Roast Turkey With Trimmings 
Roast Potatoes, Seasonal Vegetables, Cranberry, 

and Gravy  
Chicken with Haggis 

Creamy Mash, Whisky Sauce, Seasonal Vegetables
Baked Fillet of Salmon

Crushed New Potato, Beurre Blanc
 

 Vegan Nut Roast
Roast Potatoes, Seasonal Vegetables, Gravy

DESSERTS

Christmas Pudding 
Brandy Cream Sauce 

Salted Caramel Cheesecake 
Berry Coulis

Cheese Board
Trio of Ice cream or Sorbet



Why not take the strain off your Chef and let ours cook it for you?
Served 12noon-4pm 

Boxing Day Brunch

Price: £35.00 per person

STARTERS

French Onion Soup
Rustic Bread

Smoked Haddock Kedgeree
Boiled Egg

Game Pate
Fruit Chutney, Melba Toast

Fried Cauliflower Wings
BBQ Sauce, Mixed Leaf Salad

MAINS

Roast Pork
Roast Potatoes, Apple Compote, Crackling, Seasonal

Vegetables, Gravy
Beef Bourguignon

Mash, Seasonal Vegetables
Seafood Salad

Smoked Salmon, Prawns, Crayfish, Potato Salad, Cheese,
Boiled Egg

Vegetarian Curry
Rice, Papadam

DESSERTS

Classic Cranachan
Shortbread

Chocolate Brownie
Vanilla Ice cream

Vanilla Cheesecake
Berry Coulis

Trio of Ice Cream or Sorbet

TEA AND COFFEE



STARTERS

Roasted Butternut Squash Soup
Rustic Bread

Duck Liver Pâté
Melba Toast, Spiced Tomato Chutney

Classic Chicken Caesar Salad
Herby Croutons

Burrata & Tomato Salad
Basil Dressing, Sourdough Bread

MAINS

Roast Beef
Rosemary Red Wine Gravy, Roast Potatoes and

Roast Vegetables
Pork Belly

Apple Compote, Gravy, Roast Potatoes and
Roast Vegetables

Five-Spiced Salmon Fillet
Bed of Teriyaki Noodles and Wilted Spinach

Vegetarian Nut Roast
Roast Potato, Seasonal Vegetables, Gravy 

DESSERTS

Bread & Butter Pudding
Vanilla Custard

Winter Berry Cheesecake
Berry Coulis, Vanilla Ice-cream

Cheese Platter
Trio of Ice Cream or Sorbet

New Year's Eve
WELCOME  2026 WITH OUR NEW YEAR CELEBRATION.

CELEBRATE THE NEW YEAR IN STYLE WITH FAMILY AND FRIENDS
TO MAKE THIS YEAR ONE TO REMEMBER.

PACKAGE INCLUDES
Bucks Fizz on arrival
Four Course Dinner

Entertainment

Prices: £69 per person
TEA AND COFFEE



Turkey & Tinsel Breaks

Stay extra nights before or after 
for £75 per person including 

three-course dinner, bed & full 
English breakfast.

This Itinerary is intended as a guide and the program may change

Finest Festive Winter Break

£350 Per person 
4 Night Stay

Twin OR Double Sharing

£10 Canal View Supplement
Per Room Per Night



AVAILABLE BETWEEN 
31ST OCTOBER & 22ND DECEMBER 

"Christmas isn't a season. It's a feeling." 
-Edna Ferber

A R R I V A L

C H R I S TM A S
E V E

C H R I S TM A S
D A Y

B O X I N G
D A Y

D E P A R T U R E
*Bespoke itineraries



EXPLORE THE RUGGED BEAUTY OF SCOTLAND'S COUNTRYSIDE FROM
THE COMFORT OF OUR WELCOMING HOTEL. A TRUE HAVEN FOR

ADVENTURE SEEKERS.

Christmas Break
4 NIGHTS PACKAGE

£450 Per person 
4 Night Stay

£10 Canal View Supplement
Per Room Per Night

Twin OR Double Sharing

This Itinerary is intended as a guide and the programme may change.



23rd December
Day 1 : 
Arrive at your destination and check-in to
your hotel.
Take some time to settle in and explore the
surroundings.
Enjoy a relaxing evening and have dinner
in our restaurant.

More than a destination

Christmas Eve 
Day 2 : 
Start the day with a delicious breakfast at the
hotel.
Take a tour to the high street in Fort William.
In the evening, attend a special Christmas
Eve dinner or participate in a festive
celebration organised by the hotel.

Christmas Day
Day 3 : 
Begin the day with a leisurely breakfast at the
hotel.
Exchange gifts and spend the morning enjoying
the holiday spirit with your loved ones.
Enjoy a traditional Christmas lunch at the hotel.
Light cold buffet for dinner

Boxing Day
Day 4 : 
After breakfast, take part in post-Christmas
sales and shopping at local boutiques and
stores.
Explore nearby attractions or take a day trip
to a scenic location.
Have a farewell dinner with us 

Itinerary



30th December 
Day 1

Arrive at your destination and check-in to
your hotel.
Take some time to settle in and relax with a
welcome drink.
Explore the surroundings or take a
leisurely walk to get familiar with the area.
Enjoy dinner at the restaurant.

31st December 
Day 2

Start the day with a delicious breakfast at the
hotel
In the evening, prepare for the New Year's Eve
celebrations
Attend a festive gala dinner or a special event
organized by the hotel
Enjoy the countdown to midnight and welcome
the New Year with our team and other fellow
residents.

01st January 
Day 3

Begin the day with a leisurely breakfast at
the hotel.
Take part in a New Year's Day Lunch at the
hotel
Live Music from 8pm
Have a farewell dinner with us.

Hogmanay Itinerary 

T h e r e  a r e  f a r  f a r  b e t t e r  t h i n g s  a h e a d  t h a n  a n y  w e
l e a v e  b e h i n d

 - C . S . L e w i s

This Itinerary is intended as a guide and the program may change



 £350 per person on the twin
or double sharing

Canal View Supplement £10
per room per night 

This Itinerary is intended as a guide and the program may change

New Year's Eve 
3 Nights Package



It is that time of the year when we put on our Christmas cheer and party hats. We
have a twinkle in our eyes and a sparkle around us at the hotel. we invite you to

join us for this festive season, Whether you want a private Party Night or a
Shared One, we can cater for 20-150 persons. We work to your budgets and

entertainment to suit your party or office lunches. 

Contact UsContact Us
01397 772797

https://moorings-fortwilliam.co.uk/

reception@moorings-fortwilliam.co.uk

Seanivan, Banavie, Fort William
PH33 7LY

Deposit: A 10% deposit is required to confirm your booking.

Payments: Pre-orders and full payment must be made at least 14 days prior to the event.

Cancellation: Deposits are non-refundable, and full payments will not be refunded if cancellation

occurs within 14 days of the event.

Allergies: Please inform us of any food allergies in writing when submitting your pre-order (at least

14 days before the event). We kindly ask that you confirm any special requests in writing to ensure

accuracy.

Terms and Conditions


