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E X P E R I E N C E  T H E

A T  N E S S  W A L K

Festive Season

We would love to welcome you to the most 
elegant and tasteful celebrations.

Ness Walk has redefined luxury but when it comes 
to the festive season, it’s tradition all the way.

Our brochure showcases our collection of 
festive celebrations, all with a common theme of 
exceptional fine dining and the warmest Highland 

hospitality.



Torrish Restaurant
A T  N E S S  W A L K

Join us throughout December for stunning culinary 
experiences in Torrish - one of the cities finest dining spots. 

With views towards the River Ness, Torrish offers the perfect 
backdrop to your gathering with cherished family, friends 
and colleagues. Choose from an indulgent Afternoon Tea or 

cosy up and savour our decadent À La Carte Menu.



Festive
The fire is lit, and the scene is set. Relax with friends and enjoy a heavenly 
afternoon tea of delectable savouries and homemade sweet treats. On a 
cold winter’s afternoon, a pot of tea by the fire is a lovely idea. You can 

even add to the merriment with a glass of Champagne.

Served daily from Friday 29th November to Sunday 5th January
 from 12.30pm till 4pm

Our Festive Afternoon Tea is £31.50 per guest or 
£45 per guest including a glass of Champagne.

To make a reservation, please visit
www.nesswalk.com/dining/book-a-table

contact us at welcome@nesswalk.com or call us on 01463 215215

TO START

SANDWICHES

CULLEN SKINK ARANCINI
crispy leek

GINGERBREAD
CHICKEN LIVER PARFAIT

mulled wine gel

ROAST TURKEY 
cranberry - mustard mayonnaise

brown bread

PASTRAMI
sauerkraut - gruyère

rye bread

TAIN CHEDDAR
red onion jam - rocket

white bread

SCONE

PATISSERIE

HOME-BAKED
BUTTERMILK

BLACK FOREST 
GÂTEAU

NESS WALK 
CHRISTMAS CAKE

EGGNOG ‘MONT BLANC’

SPICED PEAR AND 
CARAMEL SABLÉ

A F T E R N O O N  T E A



Festive
À  L A  C A R T E 
E X P E R I E N C E

Join us in Torrish for dinner throughout December and 
indulge in our festive à la carte menu. 

Our brigade of chefs will reveal a seasonal menu with the 
finest locally sourced ingredients at its core. Enjoy the 
tastes, textures and flavours of the season in the company 
and merriment of family, friends and colleagues. The perfect 

occasion to begin your festive celebrations.

THREE COURSES 
from £60 per guest

Reservations will require a credit card at the time of booking.

Our seasonal and exquisitely festive menu, showcasing the finest 
artisan produce, will be unveiled this November. 

To make a reservation, please visit
www.nesswalk.com/dining/book-a-table

contact us at welcome@nesswalk.com 
or call us on 01463 215215



We are delighted to be adding a new winter experience to 
our calendar for 2024 at Ness Walk. A creative experience 
filled with gorgeous blooms, decadent decor and signature 

warm hospitality.

Available on Saturday 7th & 14th December.

Wreath Making  Afternoon
A T  N E S S  W A L K



Step into the warm convivial atmosphere at Ness Walk for an afternoon of delightful 
treats and an interactive wreath making experience. Arrive at 12noon to the comfort of 
Ness Walk’s Torrish Restaurant to enjoy a sumptuous afternoon tea experience. Enjoy 

delightful festive treats in anticipation of this afternoon experience. 

Guided by the expertise of floral artist Lee, you will be welcomed into our Riverbank 
Room for a 2 hour session decorating a beautiful Blue Spruce wreath.

INCLUDED
2 hour wreath making workshop 

festive afternoon tea 

Wreath Making
W I T H  F L O W E R S  B Y  L E E

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

£69.95 per guest

Saturday 7th December
Saturday 14th December

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



Wreath Making
A F T E R N O O N  T E A

Please inform us of any dietary requirements at time of reservation
Preorder for main course may be requested in advance

CULLEN SKINK ARANCINI
crispy leek

GINGERBREAD & CHICKEN LIVER PARFAIT
mulled wine gel

ROAST TURKEY 
cranberry - mustard mayonnaise - brown bread

PASTRAMI
sauerkraut - gruyère - rye bread

TAIN CHEDDAR
red onion jam - rocket - white bread

BUTTERMILK SCONE
preserve - cream

BLACK FOREST GÂTEAU

NESS WALK CHRISTMAS CAKE

EGGNOG ‘MONT BLANC’

SPICED PEAR AND CARAMEL SABLÉ



The magical run up to Christmas offers the perfect excuse 
for a winter getaway. 

Available throughout the winter season from November to 
March, experience decadence and relaxation with a 2 night 

winter slumber escape...

Winter Slumber
A T  N E S S  W A L K



Winter Slumber
A T  N E S S  W A L K

Relax for two indulgent nights with our Winter Slumber break. Check into a luxurious 
Laurel room and enjoy a chilled glass of champagne on arrival. Watch the mighty River 

Ness meander by while you enjoy dinner for two in Torrish on your first night. 

Then, unwind with a cheese board and bottle of sumptuous red wine on the second 
evening. Topped off with a nightcap at the bar, to ensure the deepest of slumbers in the 

comfiest of beds. 

And there’s no need to rush away, this break includes a late checkout until 12 noon!

 This offer is valid for stays between 1st November 2024 and 31st March 2025

Supplements apply on Friday & Saturday evenings. Total price from £493.50 for 2 guests staying 2 nights, Monday 
to Thursday, or from £543.50 for 2 guests staying 2 nights, Friday to Sunday.

To book please visit 
www.nesswalk.com/offers/winter-slumber/

2 nights from £246.75 per guest

Included in our Slumber package

2 nights in a luxurious Laurel King Room

Glass of chilled champagne on arrival

À la carte breakfast on both mornings

Dinner in our Torrish Restaurant on one evening

Cheeseboard & Bottle of Red Wine on the 2nd day

Nightcap at the bar on one evening

Complimentary late checkout to 12noon



This December, gather friends or colleagues for a very 
special event in our Riverbank Room. Accommodating from 
20 to 60 guests for a lunch or dining experience, this is the 

perfect venue for intimate celebrations.

Available throughout December

Private Events
I N  O U R  R I V E R B A N K



Private Events
I N  O U R  R I V E R B A N K

Our Riverbank Room offers floor-to-ceiling windows overlooking 
our twinkling courtyard. Enjoy arrival drinks by the firepits before 

retreating into the cosy atmosphere of the Riverbank Room.

Speak to our events team and let us work with you to bring your 
occasion to life. Whether you would like a bespoke festive lunch 
experience, a heavenly afternoon tea or a showcase dinner - we 

would be delighted to curate an experience for you.

Enquire today to discuss your event
Email occasions@nesswalk.com or call 01463 215215



The pinnacle of Christmas celebrations; Ness Walk is 
transformed for one very special day. Share magical family 
moments in our Riverbank Room or unwind in Torrish, 
savouring the finest menu celebrating local ingredients and 

seasonal flavours.

Christmas Day
A T  N E S S  W A L K



Christmas Day
L U N C H

Festive cheer will surround you when you join us 
for Christmas Day lunch at Ness Walk. Our kitchen 
brigade have prepared an outstanding lunch to be 
enjoyed in the comfort of our Torrish Restaurant or 

Riverbank Room. 

On arrival, enjoy a glass of chilled champagne at 
your table to toast the festivities.

Reservations are available between 12.30pm & 2.30pm 
at 30 minute intervals.

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

£135 per guest
£55 per child (Ages 4-11)

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

Please inform us of any dietary requirements at time of reservation



SALMON & LEEK TERRINE

KOHLRABI DUMPLINGS 
lentils and chestnut stuffing - burnt onion 

DUCK LEG & PORK BELLY RILLETTE
piccalilli - leaves

HAND DIVED ORKNEY SCALLOPS 
celeriac velouté - pickled apple - toasted cobnuts 

CAULIFLOWER VELOUTÉ
black truffle - parsley oil  

FILLET OF ANGUS BEEF
pommes Anna - mushroom pureé - red wine & beef jus  

TURKEY COOKED 3 WAYS  
roasted breast - slow cooked legs croquette - ballotine

bread sauce - cranberry gel 

ROASTED BUTTERNUT SQUASH
stuffed with cranberries - pearl couscous - pumpkin seed pesto 

NORTH SEA MONKFISH TAIL
saffron gnocchi - calabrese pesto - oyster leaves  

NESS WALK CHRISTMAS PUDDING
cognac ice cream - redcurrant gel - brandy anglaise

BLACK FOREST TRIFLE
griottines cherries - mascarpone ice cream - honeycomb

CARAMEL AND MACADAMIA TART
spiced pear - vanilla ice cream - butterscotch

CLAVA BRIE
malt loaf - pickled walnut - truffle honey - chutney

Christmas Day
L U N C H  M E N U



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 



Gift  Vouchers
Ness Walk vouchers make a wonderful surprise gift at Christmas time. Our 

vouchers include a collection of Ness Walk experiences that your loved one would 
love to receive.

Vouchers can be delivered on your behalf. 

To order call us on 01463 215215 or visit nesswalk.wearegifted.co.uk

T H E  P E R F E C T  G I F T



Terms & Conditions

• All packages are subject to availability.

• All alterations to bookings are to be confirmed in writing.

• Full pre-payment is required no later than 4 weeks before the event or by 25th 
November, whichever is soonest, otherwise places will be offered for re-sale.

• All monies paid in advance are strictly, NON-REFUNDABLE and cannot be used to pay 
for any other goods or services. Party organisers are requested to inform everyone in their 
party of this policy.

• Any bookings made after 1st December require full and immediate payment.

• Prices quoted are inclusive of VAT at the current rate at the time of booking and are 
subject to alteration should the VAT rate change.

• Afternoon Tea bookings of 4+ require a credit card to guarantee booking.

• All Wreath Making Experience bookings must be confirmed with a deposit of £20.00 per 
person. Full pre-payment is required 4 weeks prior to the event.

• All Christmas Day bookings must be confirmed with a deposit of £20.00 per person. Full 
pre-payment is required by 25th November 2024.

• Hogmanay in our Riverbank Room bookings must be confirmed with a deposit of £50 per 
adult within 10 days of your reservation being made. Full prepayment is required by 25th 
November 2024 or at time of booking if after this date. Deposits and payments are non 
refundable and non changeable.

• Hogmanay in Torrish Restaurant reservations require a credit card to guarantee the 
booking. Cancellations received after 24th December 2024 will be subject to a £25 per 
guest cancellation fee. Cancellations received after 6pm on the day prior to arrival will be 
subject to a £60 per guest cancellation fee. Non-arrivals will also be subject to a £60 per 
guest charge.

• All prices and information were correct at time of going to press and are subject to 
change without notice.

• The management reserves the right to move events to a smaller room to ensure optimum 
numbers.

• The management reserves the right to cancel or re-arrange events. In this case an 
alternative date or venue will be offered or a full refund given.

• The management reserve the right to refuse admission to guests dressed inappropriately.

• The Management reserves the right to refuse admission and to escort a guest off the 
premises whose behaviour is inappropriate.

• 1 person per group must co-ordinate booking, payments and pre-orders.





12 Ness Walk, Inverness, IV3 5SQ
Tel. 01463 215215  |  Email. info@nesswalk.com  |  www.nesswalk.com

CELEBRATE

AT
NESS WALK

Christmas 
and 

New Year


