
CHRISTMAS PARTIES
Dates: Saturday 7th, Friday 13th

Saturday 14th & Friday 20th (other
dates available). £30 per person

DECEMBER MENU
2 courses £20 | 3 courses £25

1st to 31st December, 12 noon to 9pm

CHRISTMAS DAY
£80 per person

Children’s menu available £40 with
visit from Santa!

7pm: Arrival & Christmas cocktail (or mocktail)

Oat crusted  haggis bonbons with whisky marmalade and pea
shoots

Belhaven smoked salmon mouse, cucumber & dill pickle,
melba toast GF available (av)

Creamy leek and chive soup topped with crispy leeks and a
crusty roll GF av, V

Tempura battered vegetables, Thai dipping sauce GF, V

Roast turkey with chipolatas, sage and onion stuffing,
cranberry sauce, roasted potatoes, roasted root veg,

seasonal greens GF av

Kedgeree fishcakes with lemon butter sauce, peas and skinny
fries GF av

Spicy root and lentil casserole topped with yoghurt and
served with warm naan bread GF av, V, VE av

Minute steak with a Border ale, red onion and mustard sauce,
skinny fries seasonal vegetables

Carfraemill Christmas pudding with homemade brandy sauce
GF available

Pecan toffee meringue with mulled pears GF, V , VE av

Chocolate cheesecake with Lucy’s clementine & clove sorbet

Artisan cheese, Christmas chutney, our own oatcakes GF av

Tea, coffee and mini mince pies

Disco & Dancing to 12.30am

Creamy leek and chive soup topped with crispy leeks,
sourdough toast GF av, V

Grilled goats cheese, chicory, apple, watercress and a
cranberry dressing GF, V

Oat crusted bonbons with whisky marmalade & peashoots

Belhaven smoked salmon mousse, cucumber and dill
pickle with melba toast GF av

Tempura battered vegetables, Thai dipping sauce GF, V

Roast turkey with chipolatas, sage and onion stuffing,
cranberry sauce, roasted potatoes, roasted root veg,

seasonal greens GF av

Kedgeree fishcakes, lemon butter sauce, peas, skinny
fries, GF av

Border game, red wine & mushroom casserole with classic
champ, wilted kale and chive butter

Spicy root and lentil casserole topped with yoghurt and
served with warm naan bread GF av, V, VE av

Minute steak with a Border ale, red onion and mustard
sauce, skinny fries and seasonal vegetables

Carfraemill Christmas pudding with homemade brandy
sauce GF av

Pecan toffee meringue with mulled pears GF, V, VE av

Chocolate cheesecake with Lucy’s clementine & clove
sorbet

Duo of ice cream: boozy mince pie and brandy butter

Duo of sorbets: clementine & clove and spiced plum V, VE

Artisan cheese, Christmas chutney and our own oatcakes
GF available

Carfraemill-cured whisky and beetroot gravalax,
potato, celery & cornichon salad, fresh dill

Melon medley with fresh mint & elderflower syrup GF V

Silky parfait thyme tart, caramelised onion, fresh figs
baby leaves and a walnut oil and balsamic dressing

Grilled Goat’s Cheese, raddichio, apple, pecans and a
honey and cranberry dressing GF V

Beetroot Risotto, candied walnuts, beetroot crisps GF VE

Fragrant parsnip and lentil soup topped with crispy
parsnips and black onion seeds V GF

Seabuckthorn sorbet (from Overlangshaw) VE GF

Roast turkey with chipolatas,  plum and apricot stuffing,
prune and bacon rolls, cranberry sauce, roasted

potatoes, turnip mash, lemon thyme roasted carrots,
seasonal greens  GF available

Pan fried fillet of Aberdeen Angus Beef in a ’Born in the
Borders’ lager, red onion and mustard sauce, home

cooked chips and greens  GF

Melty field mushroom, spinach and blue cheese
Wellington, roast potatoes, thyme roasted carrots, turnip

mash  V, VE option available

Braised  halibut, caramelised chicory, orange, wild
mushroom chive and tarragon vinaigrette   buttered

baby potatoes, green beans GF

Roasted duck breast, clementine, cranberry & honey
sauce, roast potatoes, seasonal vegetables GF

Carfraemill Christmas pudding with homemade brandy
sauce GF available

Meringue Roulade with crystalised rose petals, fresh
raspberries and pistachios VE meringues available

Rum & amarretti chocolate truffle torte, amaretto ice
cream

Exotic fruit salad in caramel syrup GF VE

Artisan cheese board, plum and apple chutney, our own
oatcakes GF available

Tea, coffee and mini mince pies



HOGMANAY REEL NIGHT: 31˧˦˧˧˦˨ DECEMBER
Celebration dinner followed by reels with the tremendous Iain Lowthian
Ceilidh Band. Arrival 7pm for 7.30pm for a glass of prosecco & canapes.

Carriages at 1am. £80 per person (children ½ price).

CHRISTMAS DAY
£75 per person

Children’s menu available £37.50
with visit from Santa!

CANAPES & GLASS OF PROSECCO
Beetroot blinis with sour cream and smoked salmon

Beetroot blinis with sour cream, sundried tomatoes and basil

Spinach roulade with cream cheese and tomato pesto

Mini oatcakes with chicken liver parfait and chutney

Mini oatcakes with red pepper hummous

Sesame and honey glazed chipolatas

Haggis bonbons with a mustard/mayo dip

Parmesan stars

CARFRAEMILL CELEBRATION CARVERY
Roast sirloin of Border beef, skirlie tomatoes, Yorkshire pudding

Roast Lammermuir lamb studded with rosemary and garlic

Roast pork, crackling , apple sauce

Melty mushroom, spinach and blue cheese Wellington

Braised venison with bacon, chestnuts and wild mushrooms in a rich Madeira sauce

Ruby braised red cabbage & beetroot • Rosemary roasted potatoes • Herby baby potatoes

Roasted cauliflower and red onion with cheese sauce • St Clements roasted carrots • Medley of green vegetables

PUDDING TABLE
Tiramisu profiterole stack

Carfraemill meringues with raspberry cream and Scottish berry compote

Coconut and lime cheesecake with a confit of limes

Clooty dumpling and custard

Selection of local farm ice creams and sorbets

Artisan cheese board with chutney, savory biscuits and oatcakes

Tea, Coffee and mints

REELS ALL NIGHT. AULD LANG SYNE AT MIDNIGHT

CARRIAGES AT 1AM

ADVANCE BOOKINGS
Please book tables well in advance
for Christmas Day, Hogmanay and

Christmas Party Nights.

Advance bookings also highly
recommended throughout

December.

Orders in advance are appreciated
for Group Bookings, if possible.

BUS TRANSPORT & ROOMS
For Christmas Party Nights, bus

transport from Lauder is included for
groups of 8+. It can be arranged from

elsewhere too. Please also discuss
buses with us for other Group

Bookings throughout December.

Special offer: 20% off overnight
stays with group dinner or party

bookings in December.

CONTACT US
Please get in touch via:

Email: enquiries@carfraemill.co.uk
Phone: 01578 750750

Website: www.carfraemill.co.uk

BOOKINGS & INFO
For all Christmas, Party Night and

Hogmanay enquiries


