
 christmas 2026

 
 

Festive Menu 
 
 

Available Friday 27th November until Thursday 24th December 
 

Monday to Thursday Lunch Menu served 12 noon until 2pm 
 

Dinner Menu served 5pm until 9pm  
(exception of Thursday 17th and 24th December  

where food is served 12 noon until 9pm) 
 

Friday to Sunday serving 12 noon until 9pm 

 

 
 

Overnight Accommodation 
 

Overnight accommodation with breakfast 
available at £42.50 per person 

(based on 2 sharing a twin/double room) 

 

A NON-REFUNDABLE deposit of £15 per person to be  
accompanied with completed booking form. 

NO BOOKING IS SECURE UNTIL RECEIPT OF DEPOSIT. 
 

CANCELLATION POLICY 
Full pre-payment is required no later than 4 weeks 

 before the date of reservation. 
 

All monies paid in advance are strictly  
NON-REFUNDABLE and cannot  be used to pay  

for any other goods or services. Group/Party  
organizers are requested to inform everyone  

in their group of this policy.

Kingsmills Road 
Inverness IV2 3JU 
t: 01463 235877 

e: info@heathmounthotel.com 
www.heathmounthotel.com
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maximum 2 hours from confirmed reservation time per table for dining 
gf = gluten free,   v = vegetarian,   vv = vegan,    df = dairy free 

   gfa = gluten free available,  dfa = dairy free available,   vva = vegan available
maximum 2 hours from confirmed reservation time per table for dining 

gf = gluten free,   v = vegetarian,   vv = vegan,    df = dairy free 
   gfa = gluten free available,  dfa = dairy free available,   vva = vegan available

christmas lunch 
 

 chilled honey & thyme roasted chicken,  
parma ham salad & buttermilk dressing 

 
feta & tomato salad with balsamic glaze &  

toasted pumpkin seeds (v, vva)   

mini bean cake, houmous, salsa & mint yoghurt dressing 

lentil & smoked paprika soup (df, gf, v)   
 
 

roasted turkey breast with pork & cranberry stuffing,  
pigs in blankets, roast potatoes & steamed vegetables (gfa, df)   

breast of chicken with peppercorn sauce,  
creamy mash & steamed vegetables 

slow cooked beef casserole, with  
steamed vegetables & creamy mash (gfa)   

vegetable & curried chickpea parcel,  
potato wedges & rainbow slaw (v)   

 
 

cheesecake with passionfruit coulis  

warm chocolate brownie with salted caramel (gfa, v)  

christmas pudding with hot brandy sauce   

raspberry sorbet (v, df, gf) 
  

£30.00

christmas dinner 
 

chilled honey & thyme roasted chicken,  
parma ham salad & buttermilk dressing 

smoked salmon & potato salad with mustard & dill dressing   

feta & tomato salad with balsamic glaze  
& toasted pumpkin seeds (v, vva)   

mini bean cake, houmous, salsa & mint yoghurt dressing 

lentil & smoked paprika soup (df, gf, v)   
  
 

panko breaded chilli & lime fishcakes with  
a dressed salad & sweet chilli dip 

roasted turkey breast with pork & cranberry stuffing,  
pigs in blankets, roast potatoes & steamed vegetables (gfa, df)   

breast of chicken with peppercorn sauce,  
creamy mash & steamed vegetables 

slow cooked beef casserole, with steamed vegetables & creamy mash (gfa)   

vegetable & curried chickpea parcel,  potato wedges & rainbow slaw (v) 
   
  

cheesecake with passionfruit coulis    

warm chocolate brownie with salted caramel (gfa, v) 

duo of cheeses & oatcakes with plum & apple chutney   

christmas pudding with hot brandy sauce   

raspberry sorbet (v, df, gf) 
  

£42.00


