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CHRISTMAS
FAYRE
Overlook the famous Carnoustie Championship Course while enjoying a 
Festive Lunch or Dinner from Monday 23rd November until Wednesday 
23rd December inclusive.

Meet up with friends and enjoy great food in friendly, relaxing and festive 
surroundings. Pre-booking is recommended.

CHRISTMAS FAYRE MENU

STARTER

Carrot & Parsnip Soup

Prawn & Crayf ish Cocktail
Baby Gem, Lemon, Marie Rose Sauce

Honey Glazed Ham 
Hock Terrine
Piccalilli , Arran Oatcakes

MAIN
Roast Turkey Roulade
Roast Potatoes, Pigs in Blankets, 		
Seasonal Vegetables, Turkey Jus

East Coast Hake Fillet
Roast Potatoes, Seasonal Vegetables,  
Prosecco Cream Sauce

Winter Vegetable Quiche
Baby Potatoes, House Salad

DESSERT
CGH Christmas Pudding
Brandy Cream

Baileys Cheesecake
Dark Chocolate Sauce

Duo of Scottish Cheeses 
Fruit Chutney, Grapes, 		
Celery, Crackers

Tea, Coffee & Mince Pies

Pre booking recommended – For Tables of 6 or more 
a non-refundable Deposit of £10.00 per person is 
required at the time of booking

Christmas Fayre is available 
from 12 noon - 8.00pm 

2 COURSES   I   £32.00 per person 
3 COURSES   I   £38.00 per person

TIMINGS



TRADITIONAL 
PARTY NIGHTS
Our Traditional Weekend Christmas Party 
Nights are guaranteed to offer a great night of 
entertainment.

Enjoy a fabulous 3 course Dinner (Pre Order 
required) then Dance and Party the night away with 
our Resident DJ until the small hours. 

Saturday 5th, Friday 11th, Saturday 12th & Friday 18th December 2026

£52.00 per person 

Exclusive use nights are available 
on request with midweek dates also 
available, just ask our events team for 
more details, minimum numbers apply.

PREPAID DRINK OFFERS/
PACK AGES

Save time and money: make a saving by 
pre-ordering wine and/or soft drinks at a 
discounted rate. Please request our ‘early 
booker’ wine list.  

Bar opens 6.30pm, 		
seated by 7.15pm 

Dinner 7.30pm

Carriages 1.00am

DATES AVAILABLE

Provisional reservations held a maximum of 10 days. Confirmation requires a £10 per person non-refundable or 
transferable deposit. Full payment is required by 1st November, 2026 all payments are non-refundable or transferable. 
We ask parties to be seated by 7.15pm prompt to allow plenty of time for dancing after dinner.

ORGANISER’S REWARD

Every party of 15 or more guests will 
receive a complimentary room for two 
to include full Scottish breakfast on the 
night of your party.

STAY THE NIGHT

Relax and take your time getting ready to 
party with overnight stays from £95.00 
per room per night including full Scottish 
breakfast. Upgrades are available from 
£20.00 per room per night. All subject to 
availability.

PARTY
NIGHT MENU

STARTER
Roasted Sweet Potato 			 
& Carrot Soup

Chicken Liver Pate
Red Onion Chutney, Toasted  
Sour Bread

Prawn & Crayf ish Cocktail
Baby Gem, Lemon, Brown Bread, 		
Marie Rose Sauce 

MAIN
Roast Turkey 
Roast Potatoes, Traditional Trimmings, 
Seasonal Vegetables, Turkey Jus

Sea Bass Fillet
Roast Potatoes, Seasonal Vegetables, 
Saf fron Cream Sauce

Roast Winter Vegetable Risotto
Vegetable Ribbons

DESSERT
CGH Christmas Pudding
Brandy Cream

Chocolate & Orange Tart
Vanilla Ice Cream

Duo of Scottish Cheeses 
Fruit Chutney, Grapes, 		
Celery, Crackers



PEPPERPOT 
PARTY NIGHTS
Our popular live entertainment party nights 
are bursting with atmosphere! Enjoy a delicious 
three-course dinner (pre-order required), 
followed by a fun-packed evening of live music 
and performances from the fabulous Pepperpot  - 
the perfect way to celebrate the festive season! 

Friday 4th December 2026 & Saturday 19th December 2026

£62.00 per person 

Exclusive use nights are available 
on request with midweek dates also 
available, just ask our events team for 
more details, minimum numbers apply.

PREPAID DRINK OFFERS/
PACK AGES

Save time and money: make a saving by 
pre-ordering wine and/or soft drinks at a 
discounted rate. Please request our ‘early 
booker’ wine list. 

Bar opens 6.30pm, 		
seated by 7.15pm 

Dinner 7.30pm

Carriages 1.00am

DATES AVAILABLE

Provisional reservations held a maximum of 10 days. Confirmation requires a £10 per person non-refundable or 
transferable deposit. Full payment is required by 1st November, 2026 all payments are non-refundable or transferable. 
We ask parties to be seated by 7.15pm prompt to allow plenty of time for dancing after dinner.

ORGANISER’S REWARD

Every party of 15 or more guests will 
receive a complimentary room for two 
to include full Scottish breakfast on the 
night of your party.

STAY THE NIGHT

Relax and take your time getting ready to 
party with overnight stays from £95.00 
per room per night including full Scottish 
breakfast. Upgrades are available from 	
£20.00 per room per night. 	 All subject 
to availability.

PARTY
NIGHT MENU

STARTER

Roasted Sweet Potato 			 
& Carrot Soup

Chicken Liver Pate
Red Onion Chutney, Toasted Bread

Prawn & Crayf ish Cocktail
Baby Gem, Lemon, Brown Bread, 		
Marie Rose Sauce 

MAIN

Roast Turkey 
Roast Potatoes, Traditional Trimmings, 
Seasonal Vegetables, Turkey Jus

Sea Bass Fillet
Roast Potatoes, Seasonal Vegetables, 
Saf fron Cream Sauce

Roast Winter Vegetable Risotto
Vegetable Ribbons

DESSERT

CGH Christmas Pudding
Brandy Cream

Chocolate & Orange Tart
Vanilla Ice Cream

Duo of Scottish Cheeses 
Fruit Chutney, Grapes, 		
Celery, Crackers



AFTERNOON TEA 
WITH SANTA
Make this festive season truly magical with our enchanting Afternoon Tea 
with Santa, the perfect family treat! 

Little ones can meet Santa Claus, share their Christmas wishes, and receive 
a special gift, all while you relax and indulge in a delightful spread of 
seasonal treats. Enjoy freshly baked scones, finger sandwiches, and delicious 
cake, alongside warming hot chocolate and fine teas. With plenty of photo 
opportunities, it’s an unforgettable experience that will fill the whole family with 
Christmas cheer. 

Saturday 5th & Saturday 19th December 2026, 12.30pm - 3.30pm

£30.00 per adult 
£20.00 per child (2-12 years)
Children - under 2 no charge (Minimum 1 Adult per booking) 

12.30pm - 3.30pm

Calder’s Restaurant 

DATES AVAILABLE

TIMINGS

LOCATION

Pre Booking required. Provisional reservations held a maximum of 10 days. Confirmation requires a £10 per 
person non-refundable or transferable deposit.

Full payment is required by 1st November 2026 all payments are non-refundable or transferable. 

AFTERNOON 
TEA

CHILDREN’S 
AFTERNOON TEA

Finger Sandwiches
Smoked Salmon, Cream Cheese 		  
& Dill , Roast Beef & Horseradish, 	  
St. Andrew’s Farmhouse Cheddar 	
& Chutney, Egg Mayonnaise with  
Pea Shoots

Macaroons
CGH Christmas Cake
Stollen
Mince Pies

Plain Mini Scones
Cranberry & Orange Mini Scones
Clotted Cream, MacKay’s Preserves

Finger Sandwiches
Plain ham & mayo, Scottish Cheddar

Turkey & Relish Sausage Roll

Plain Scone with Whipped Cream 	  
& Strawberry Jam

Mini Traybake
Tunnocks Tea Cake

Organic Fruit Juice

All of our dishes are prepared in house and may contain nut derivatives, animal extracts, wheat, gelatine or small fish 
bones. None of our menus contain GM foods. If you have any special dietary requirements, please ask your table host 
for further information.



FAMILY 
CHRISTMAS DAY
Enjoy a traditional Family Christmas Day lunch 
in our elegant Augusta Suite, where Santa and 
his elves have promised to leave 	 a special gift for 
every child. 

Relax and celebrate together over a delicious festive 
meal, creating magical memories the whole family 
will treasure. (Pre order for Lunch required)

£92.50 per adult (includes arrival drink)

£35.00 per child (5-12 years) 
£20.00 per child (under 5 years) 

PRICES

LUNCH MENU CHILDREN’S MENU

STARTER
Cock a Leekie Soup

Smoked Salmon Terrine
Cucumber Jelly, Horseradish Cream, 	
Toasted Sourdough

Duck, Chicken & Port Terrine
Port Jelly, Pear Chutney, 		
Toasted Brioche

MAIN
Roast Turkey Roulade
Traditional Trimmings, Roast Potatoes, 
Seasonal Root Vegetables & Red Wine Jus

Steak Pie
Kale Mash, Seasonal Root Vegetables

Pan Seared Salmon Fillet
Herb Beurre Blanc

Blue Cheese & Vegetable Filo Pastry 
Roulade
Mild Curry Sauce

DESSERT
CGH Christmas Pudding
Brandy Cream

Baileys Cheesecake
Dark Chocolate Sauce

Lemon Tart
Passion Fruit Coulis

Selection of Scottish Cheeses  
Celery, Grapes & Biscuits

Tea, Coffee & Mince Pies

STARTER
Heinz Tomato Soup

Freshly Prepared Melon  
with Fruit Sorbet

Garlic Bread

MAIN
½ Portion of Roast Turkey
With All the Traditional Trimmings

Macaroni Cheese Served 	  
with Garlic Bread

Haddock Goujons, Chips, Peas

DESSERT
Chocolate Brownie 
Chocolate Sauce & Vanilla Ice Cream 

Chocolate & Vanilla Ice Cream

Christmas Pudding with Custard

Provisional reservations are held for a maximum of 
10 days. Confirmation requires a £10 per person non-
refundable or transferable deposit.

Full payment is required by 1st December 2026, all 
payments are non-refundable or transferable.

Join us from 12 noon 
prompt, before moving 
through for Lunch 
service at 12.30pm



RESIDENTIAL 	 
CHRISTMAS PACKAGE
Our Carnoustie Christmas breaks are all about informality and relaxation, 
giving you the freedom to do as much or as little as you 
wish throughout the festive period. We will ensure your stay is comfortable 
and restful, with excellent food and warm, friendly surroundings to make 
you feel right at home.

The hotel overlooks the world-famous Carnoustie Championship Course, 
renowned as a host of The Open Championship, offering stunning views and 	
a truly special setting. Just minutes from the beach and scenic coastal paths, the 
hotel is perfectly placed for peaceful winter walks. 

Our 2 or 3 night breaks arrive  
on Thursday 24th December. 

CHRISTMAS EVE

On arrival check in to your room and 
then join us to enjoy Christmas Cake 
and Mince Pies in Calder’s Restaurant, 
with Christmas tunes from the Harrison 
Ensemble , followed by a relaxing Dinner 	
in Calder’s Restaurant. 

CHRISTMAS DAY

Christmas Day starts with breakfast, 
but save some space for the Traditional 
Christmas Day Lunch served in 
Calder’s Restaurant at your pre-booked 
reservation time. 	 A Champagne 
cocktail is included for your arrival. 

On Christmas night from 7pm - 9pm 
we will serve a light supper of Soup, 
Sandwiches & Wraps and Desserts. 
 

BOXING DAY

Breakfast will be served before making 
plans to depart but if you have added 
an additional night on to your stay, then 
relax for the day and enjoy dinner served 
in the Calder’s Restaurant.

ADDITIONAL NIGHTS

Got some extra time off around 
Christmas? Why not extend your 
Christmas Break by staying some 
additional nights around the big day.

Speak to the team to see what packages 
and rates are available before and after 
our Christmas Break. 

2 NIGHT BREAK 
ARRIVING 24TH 
DECEMBER

£330 per adult
Single Occupancy 		  
£495 per room

3 NIGHT BREAK 
ARRIVING 24TH 
DECEMBER

£420 per person
Single Occupancy 		  
£630 per room

All per adult prices are based on two 
adults sharing a standard double or twin 
room & attending Calder’s Christmas Day 
Lunch. Room Upgrades start from £20 
per room per night.

PRICES

LUNCH MENU

STARTER
Smoked Salmon Terrine
Kiln Roasted, Gravadlax & Tartare 

Ham Hock Croquettes
Wholegrain Mustard Mayo

Melon, Parma Ham & Fig
Port Jelly, Radicchio, Sourdough Croutons, 
Mustard Dressing 

MAIN
Roast Turkey Roulade
Traditional Trimmings, Roast Potatoes, 
Seasonal Root Vegetables & Red Wine Jus

Calder’s Steak Pie
Kale Mash, Seasonal Root Vegetables

Pan Seared Halibut Fillet
Crayf ish Butter Sauce

Blue Cheese & Vegetable Filo Pastry 
Roulade
Mild Curry Sauce

DESSERT

CGH Christmas Pudding
Brandy Cream

Baileys Cheesecake
Dark Chocolate Sauce

Lemon Tart
Passion Fruit Coulis

Selection of Scottish Cheeses  
Celery, Grapes & Biscuits

Tea, Coffee & Mince Pies

£50 per person deposit required at the time 
of booking with full Payment required at the 
beginning of December. All payments are non-
refundable. 



2 NIGHT BREAK 
ARRIVING 30TH 
DECEMBER

£350 per adult
Single Occupancy £525 per room

3 NIGHT BREAK 
ARRIVING 30TH  
DECEMBER

£450 per person
Single Occupancy £675 per room

2 NIGHT BREAK 
ARRIVING 31ST 
DECEMBER

£360 per person
Single Occupancy £540 per room

1 NIGHT BREAK 
ARRIVING 31ST  
DECEMBER

£260 per person
Single Occupancy £390 per room

RESIDENTIAL NEW  
YEAR PACKAGE
Celebrate Hogmanay in style with our indulgent short break, the perfect 
way to welcome the New Year. The highlight of your stay is our elegant Gala 
Dinner - an over-16s event featuring a beautifully prepared Dinner and a 
sparkling atmosphere, and the perfect setting to toast the arrival of 2027 in 
memorable fashion. On the surrounding evenings, enjoy delicious three-
course choice dinners, adding to the sense of occasion throughout your stay.

The hotel is just minutes from the beach and scenic coastal paths, ideal for 
refreshing winter walks, while a variety of local attractions are within easy reach. 
With excellent shopping also available nearby there’s plenty do to in making your 
Hogmanay escape as relaxing or as lively as you wish.

Choose from a 2 night break arriving 
30th or 31st December or 3 nights 
arriving 30th December. 

WEDNESDAY 30TH DECEMBER 

Settle into your room after your journey, 
then enjoy a delicious three course 
dinner. 

HOGMANAY (NEW YEAR’S 
EVE)

After breakfast, take the day to relax 
before making preparations to attend 
your chosen New Year Celebration in the 
Augusta Suite 	 for the Hogmanay 
Gala Ball. 

NEW YEAR’S DAY

Enjoy a leisurely morning with our 
New Year’s Day Brunch before making 
plans to depart or if you have added an 
additional night then you will have the 
chance to take it easy and relax before 
enjoying Dinner.

ADDITIONAL NIGHTS

Got some extra time off over the New 
Year? Why not extend your Hogmanay 
break with a few additional nights and 
enjoy more time to relax and celebrate.

Speak to our team to discover the 
packages and special rates available 
before and after our Hogmanay 
celebrations

£50 per person deposit required at the time of booking with full Payment required at the beginning of December. All 
payments are non-refundable. 

STARTER
King Prawn & Scottish 		
Smoked Salmon 
Fine Herb Mousse, Blinis, Vegetable  
Ribbons, Dijon Mustard Vinaigrette 

INTERMEDIATE
Pink Champagne Sorbet

MAIN
Angus Beef Fillet
Chateau Potatoes, Baby Vegetables,  
Celeriac Puree, Beef Cheek Bon Bon,   
Pink Peppercorn Sauce 

DESSERT
Ferrero Rocher Cheesecake 
Whisky Truf f le, Dark Chocolate Sauce

For the Table-Selection of Scottish 
Cheese
Red Onion Chutney, Celery, 	  
Grapes & Biscuits

TO FINISH 
Coffee & Petit Fours

MENU
PRICES

All per adult prices are based on 
two adults sharing a standard 
double or twin room & attending 
the Hogmanay Gala Dinner. Room 
Upgrades start from £20 per room 
per night.



HOGMANAY DINNER
AT CALDER’S
Celebrate Hogmanay in a relaxed and welcoming atmosphere with a 
delicious dinner and plenty of festive cheer. Enjoy a laid-back evening filled 
with great food and time to unwind with friends and family before heading 
home or continuing your own Hogmanay celebrations. Perfect for those 
looking for a more relaxed way to spend the final hours of 2026.

Timings 5.00pm to 9.00pm 
Depart by 9.30pm

£75.00 per adult 
£40.00 per child 
We offer a special menu for Children under 12 

TIMINGS

MENU

Glass of Champagne

STARTER

East Coast Prawn & 		
Crayf ish Cocktail
Avocado, Marie Rose

Ham Hock Croquettes
Wholegrain Mustard Mayo

Vegetable Tempura   
Chilli Jam, Pickled Vegetables

MAIN

Surf & Turf 
6oz Fillet Steak, King Prawns,
Sauté Button Mushroom, Cherry 
Tomatoes on the vine & French Fries

Pan Seared Turbot Fillet
Clotted Cream Mash, Celeriac Purée, 
Spinach, Hazelnuts, Champagne &  
Caviar Beurre Blanc

Butternut Squash Risotto   
Vegetable Crisps, Herb Oil

DESSERT

Baileys Cheesecake
Belgian Chocolate Ice Cream, 	  
Dark Chocolate Sauce

Chocolate & Orange Tart
Vanilla Ice Cream

Specially Selected Cheese   
by Iain Mellis the Cheesemaker

Provisional reservations held a maximum of 10 days. Confirmation requires a £10 per person non-refundable 
or transferable deposit. Full payment is required by 1st December 2026 all payments are non-refundable or 
transferable.



ACCOMMODATION

ADDITIONAL NIGHTS

Additional nights can be added to our 
residential Christmas and Hogmanay 
packages - for further information, 
availability and prices please contact our 
Reservations team on 01241 411 999 or 
email:  reservations@Carnoustiegolfhotel.
com

FESTIVE ACCOMMODATION 
OFFERS

We are offering some fantastic deals for 
dinner, accommodation and breakfast 
between 26th December - 29th December.  

One night stays starting from £95.00 per 
person

JANUARY SALE

January Dinner, Bed and  
Breakfast Offers

We are offering some fantastic deals for 
dinner, accommodation and breakfast 
throughout January. 

One night stays starting from £82.50 
per person

BOOKING TERMS 
& CONDITIONS
Your provisional Party Night or Family 
Christmas Lunch booking will be held 
for a maximum of 10 days pending 
receipt of your deposit, after which time 
the booking will be released.

Guests booking a room will be required to 
guarantee the full cost by Credit or Debit 
card and will be subject to the hotel’s 
standard accommodation terms.

Under 16’s are not permitted to attend 
any evening event without express prior 
consent and if staying overnight must be 
supervised by a parent or guardian at 	 all 
times.

For Dining or Party Nights, full pre-
payment with final numbers is required 
a minimum of 30 days prior to your 
event. Residential Packages require a 
deposit of £50.00 per adult at the time 
of booking. Residential bookings should 
be confirmed and paid by 1st December 
2026. Residential Packages are all non- 
refundable and non-transferable.

Residential Packages are all non- 
refundable and non-transferable.

All payments must be settled as a whole 
by the organiser and not by individuals. 
All monies are non-refundable and 
non-transferable. Final numbers and 
menu selections for all guests must be 
confirmed no later than 30 days prior to 
arrival.

Final numbers and menu selections for all 
guests must be confirmed no later than 14 
days prior to arrival.

Some dishes may contain allergens 
including nuts or nut products. If any 
member of your party has a food allergy 
or a particular dietary requirement, details 
must be given in writing at least 14 days 
prior to the event.

Party Organisers or company 
representatives will be liable for any 

misconduct by their guests that result in 
damage to the property of the hotel or its 
associated assets.

Management reserve the right to refuse 
admission.

All drinks consumed on the premises 
must be purchased at the hotel.

When dancing at an event, drinks are not 
permitted on the dance floor and shoes 
must be worn at all times.

Guests are asked to always behave 
in a responsible manner and dress 
appropriately. Unacceptable 		
behaviour from any guest will not be 
tolerated and guests may be asked to 
leave the premises.

We reserve the right to refuse sale of 
alcoholic beverages.

For the safety and comfort of all our 
guests and to prevent noise disturbance, 
post event parties may not be held in any 
guest bedroom or hotel area after the 
event has finished.

The proposed licensing times for our 	
bars at the time of printing are subject 		
to approval by local licensing authority.

The hotel reserve the right to transfer 
a party to alternative room should the 
existing confirmed numbers increase 
or decrease and to alter or amend any 
content enclosed.

The hotel reserves the right to cancel 
any event when minimum numbers 
have failed to be reached. In such cases, 
at least 7 days working notice will be 
given if possible and either a full refund 
or alternative dates will be offered. If 
alternative dates are offered the price 
may change.

All packages and itineraries are subject to 
change due to Government guidance at 
the time.



Links Parade, Carnoustie, Angus DD7 7JE 
01241 411 999  |  www.carnoustiegolfhotel.com

Party Nights & Events

mande@carnoustiegolfhotel.com

Residential Packages / Overnight Stays 

reservations@carnoustiegolfhotel.com


