
A T  N E S S  W A L K

Say farewell to 2024 with this grand occasion. In the comfort 
of our Riverbank Room, join us for an elegant celebration 

with a stunning 6 course menu. 

Hogmanay



Hogmanay Gala
I N  O U R  R I V E R B A N K  R O O M

Join us for this grand occasion as we bid farewell to 2024. Arrive at 7pm for a glass of chilled 
champagne and savour a selection of decadent canapés. 

Your Hogmanay experience has begun!

You will be seated in our lively Riverbank Room with stunning views and a great atmosphere; the 
home of this evenings entertainment. 

Enjoy a show-stopping 6-course menu featuring the finest produce the Highlands have to offer. 

From 9.45pm, we will be joined by lively The Big Shoogle. Their collection of high energy jigs, rocky 
accordian and electrifying fiddle will ensure this ceilidh fills the floor! And, we’ll be treated to a selection 

of pop and rock covers to entertain right through. 

Bring in the bells with us and relax at your table or, take to the dancefloor with celebrations 
continuing until 1am. 

Reservations will require a credit card & £50 per guest non-refundable deposit at the time 
of booking. Full prepayment will be requested 4 weeks prior to date of event.

Please note that you will be seated at hospitality tables in our Riverbank Room.

£175 per guest

To book please contact melena@kingsmillsgroup.com 
or call us on 01463 257140



Please inform us of any dietary requirements at time of reservation

Hogmanay Gala
I N  O U R  R I V E R B A N K  R O O M

M E N U

CANAPES
confit duck croquette - spiced plum gel   

salsify tartlet - goat’s cheese curd - pear chutney   
blinis - sea trout tartare - crème fraiche - caviar     

LOBSTER RAREBIT
gruyère - preserved lemon

PARSNIP, VANILLA AND COBNUT VELOUTÉ

MONKFISH
clams - curry

LOIN OF VENISON
bramble - celeriac

HEBRIDEAN BLUE
malt loaf - burnt honey - pickled walnut - chutney

VILLAGE OF GOLD
chocolate sponge - milk chocolate champagne ganache

caramel chocolate mousse 


