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EXPERIENCE THE

AT NESS WALK

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.

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

pinnacle of Highland hospitality.

Heavenly 
AFTERNOON TEAS

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 winters’ afternoon, a pot of tea 
by the fire is a lovely idea. You can even add to 

the merriment with a glass of champagne.

Afternoon Tea is £20.95 per guest or 
£29.50 per guest with a glass of Champagne.

To book please contact welcome@nesswalk.com
or call on 01463 215215

SAVOURY

FINGER SANDWICHES

festive stuffing sausage roll, 
Stornoway black pudding 

crumb

carrot velouté, candied 
ginger, buttermilk foam

Isle of Mull cheddar, spiced 
tomato chutney, chive oil

carved turkey crown, spiced 
cranberry chutney

poached salmon rillette, 
pickled cucumber, lemon zest

SCONES

CAKE

SWEET

cranberry, orange & white 
chocolate scone

clotted cream & house made 
jam

cherry & almond madeira cake

chocolate, hazelnut & orange 
yule log



Festive
LUNCHES

A firm fixture on the Highland’s gastronomic map, 
Torrish is the ideal venue to begin your festive 

celebrations. From the 1st to 24th December we 
will be serving a delicious three-course festive 

lunch, providing the opportunity to catch-up with 
loved ones or host a Christmas lunch for your 

colleagues. 

To book please contact welcome@nesswalk.com or call 
on 01463 215215

Friday & Saturday
£35 per guest

Sunday to Thursday
£30 per guest

Festive Dining is available from 1st to 24th December. 
Bookings of 9+ people will require a credit card to 

guarantee the booking.

Served between 12.30pm - 2.30pm

Sunday - Thursday Friday & Saturday
STARTERS

CARROT & ORANGE VELOUTÉ (v, gf, df, ve)
ginger stem, micro coriander

CHICKEN LIVER PARFAIT
celeriac & apple purée, spiced pear chutney, toasted brioche

SALT COD TORTILLA (gf)
caper & sundried tomato vinaigrette, micro watercress salad

MAINS

ROAST TURKEY CROWN (gf)
potato fondant, honey glazed parsnip, roast heritage 
carrots, cranberry compote, brussel sprouts, pancetta 

wrapped Speyside sausage, turkey jus

GRILLED FILLET OF ATLANTIC HAKE (gf)
herb crushed new potatoes, samphire, white wine & prawn 

butter sauce

BUTTERNUT SQUASH RISOTTO (v)
pumpkin seed, kale crisps, feta, sage, coconut foam

DESSERTS

NESS WALK CHRISTMAS PUDDING
hazelnut crumb, brandy ice cream

CHOCOLATE & BLACKCURRANT TORTE
cappuccino ice cream

SELECTION OF SCOTTISH CHEESE (v)
chutney, house made oat wafer

STARTERS

BUTTERNUT SQUASH & ROSEMARY VELOUTE (v, gf)
grilled pumpkin seed, rosemary foam

CHICKEN LIVER PARFAIT
celeriac & apple purée, spiced pear chutney, toasted brioche

GOATS CHEESE PANNA COTTA (v, gf)
textures of local beetroot, pomegranate dressing, basil crisps

MAINS

ROAST TURKEY CROWN (gf)
potato fondant, honey glazed parsnip, roast heritage carrots, 

cranberry compote, brussel sprouts, pancetta wrapped Speyside 
sausage, turkey jus

GRILLED FILLET OF ATLANTIC SALMON (gf)
herb crushed new potatoes, samphire, white wine & prawn 

butter sauce

WILD MUSHROOM & BLUE CHEESE LINGUINE (v)
parmesan crisp, truffle shavings, watercress 

DESSERTS

NESS WALK CHRISTMAS PUDDING
hazelnut crumb, brandy ice cream

MANDARIN TART (v)
textures of meringue, mandarin sorbet, pistachio nut

SELECTION OF SCOTTISH CHEESE (v)
chutney, house made oat wafer

We can adapt our menus to cater to your dietary requirements. Please advise at the time of booking.

v - Vegetarian      ve - Vegan      gf - Gluten Free      df - Dairy Free
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7.30pm for 8pm until 12.30am

Festive Fling
DINNERS

STARTERS

CARROT & ORANGE VELOUTÉ (v, gf, df, ve)
candied ginger stem, orange oil, micro coriander

DUCK LIVER PARFAIT
local heritage beetroot, spiced pear chutney, toasted 

brioche, nasturtium oil

HOT  SMOKED SALMON (gf)
pink grapefruit & caper dressing, horseradish purée, 

compressed cucumber

BLUE CHEESE PANNA COTTA (gf, df)
candied walnut, beetroot textures, pomegranate dressing

MAINS

ROAST TURKEY CROWN (gf)
potato fondant, Speyside sausage wrapped in pancetta, 
honey glazed parsnip, roast carrot, sprouts, turkey jus

GRANTS OF SPEEYSIDE BLADE OF BEEF (gf)
mandarin gel, segment, roast hazelnut, balsamic, pickled 

celery, sorrel

GRILLED FILLET OF HAKE (gf)
herb crushed baby potatoes, samphire, tender stem broccoli, 

crayfish & langoustine bisque

HERB ROAST AUBERGINE (v, ve)
red pepper purée, bbq jackfruit, pink pickled ginger, soy 

sauce, pea shoot, beansprouts

DESSERTS

DARK CHOCOLATE & ORANGE TORTE
orange gel, soaked orange segment, pistachio nut ice cream

NESS WALK CHRISTMAS PUDDING SOUFFLE
cranberry compote, brandy ice cream

MANDARIN TART (v)
textures of meringue, mandarin sorbet, pistachio

SELECTION OF SCOTTISH CHEESE
seasonal chutney, oat wafers

Our Festive Fling Dinners are the perfect matching 
of two great Highland experiences. Dancing with 

Sharks have a reputation that is hard to match and the 
combination of their performance, and the outstanding 

food from the Ness Walk kitchen will create a 
spectacular evening to enjoy with family, friends and 

colleagues.

Dancing with Sharks will perform on Friday 4th, 
Saturday 5th, Friday 11th, Saturday 12th, Friday 

18th and Saturday 19th December

Festive Dining is available from 1st to 24th December. 
Bookings require a deposit of £20pp with the full payment 
due four weeks prior to arrival. Food and drink pre-orders 

will also be required one week prior to arrival.

To book please contact melena@kingsmillsgroup.com 

We can adapt our menus to cater to your dietary requirements. Please advise at the time of booking.

STARTERS

BUTTERNUT SQUASH & ROSEMARY TART
squash seeds, pumpkin oil, micro parsley leaf, squash purée

SHETLAND HAND DIVED SCALLOPS (gf)
carrot & orange purée, charred orange segment, heritage 

carrots

DUCK LIVER PARFAIT
cranberry gel, pomegranate, toasted brioche, pistachio nut crumb

SCOTTISH SALMON & CRAB MOUSSE TERRINE (gf)
dill crème fraîche, Hendricks Gin compressed cucumber, pickled 

fennel, baby fennel tips

SORBET 

LIMONCELLO SORBET 
dehydrated raspberry crumb, lemon crisp

MAINS

ROAST TURKEY CROWN (gf)
pork apple & chestnut stuffing, confit turkey leg terrine, pancetta 

wrapped Grants Speyside pork sausage, honey glazed parsnips, 
goose fat roast potatoes, brussel sprouts, glazed carrot, turkey jus 

GRANTS OF SPEYSIDE FILLET OF BEEF (gf)
pulled blade of beef puff pastry pithivier, maple grazed carrot, 
confit onion, leek purée, goose fat roast potatoes, merlot jus

LINE CAUGHT NORTH SEA HALIBUT (gf)
crab crushed new potatoes, samphire, grilled pak choi, crayfish & 

lobster bisque

SPICED CHICKPEA WELLINGTON (v)
carrot & orange purée, golden raisin gel, spinach a la crème

DESSERTS

NESS WALK CHRISTMAS PUDDING SOUFFLE
cranberry & red currant purée, brandy ice cream

ICED CHRISTMAS PARFAIT (v, gf)
dulce de leche, soaked cherries, mandarin segment, roast 

hazelnut crumb

PASSIONFRUIT & MARSHMALLOW TART (v)
textures of meringue, coconut sorbet, raspberry sponge roulade

SELECTION OF FINEST SCOTTISH CHEESE
spiced beetroot & apple chutney, house made oat biscuit, quinoa 

wafer, quince belly

We can adapt our menus to cater to your dietary requirements 

Please advise at the time of booking.

Christmas Day
LUNCH

Festive cheer will surround you when you share 
Christmas Day lunch with your friends and family 
at Ness Walk. Our kitchen brigade will prepare for 

you an outstanding lunch to be served in our Torrish 
restaurant or Riverbank Room. Guests will enjoy a 

glass of champagne on arrival along with a 4 course 
menu and coffee.

Reservations can be made between 12.30pm and 
2.30pm in 30 minute intervals.

£95 per guest
£35 per child (Ages 4-11)

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



7.30pm for 8pm until 1.00am

Hogmanay
RIVERBANK CEILIDH

The Riverbank Ceilidh commences as you are 
welcomed by a Peach Bellini. A stunning 5 course 
menu will follow and you’ll be kicking your heels 
up to the floor-filling, ever-thrilling Pneumatic 

Drill! We’ll be dancing until the early hours with 
a short interlude for chilled Champagne and to 

bring in the bells.

£125 per guest

Hogmanay
RESIDENTIAL PACKAGES

Evening’s  Menu
BEEF CONSOMME (gf ,df)

salt baked turnip, diced apple, kale

WEST COAST SCALLOPS (gf)
butternut squash purée, pumpkin seed, caramelised pear, 

crisp belly of pork

GRASS FED SPEYSIDE FILLET
short crust Scotch blade of beef pie, honey glazed parsnip, 

braised spiced red cabbage, port jus

BAKED CLAVA BRIE
winter truffle oil, cranberry compote

DARK CHOCOLATE TORTE
white chocolate & hazelnut ice cream, Drambuie soaked 

raspberries, gold leaf

RIVERBANK ONE NIGHT CELEBRATION

Arrive on Hogmanay and immediately join in on the 
celebrations. Our one night package includes champagne 
afternoon tea on arrival, our Riverbank ceilidh, overnight 

accommodation in one of our luxurious rooms and 
Champagne breakfast on the 1st January, before you say a 

fond farewell!

£235 per guest

RIVERBANK TWO NIGHT CELEBRATION

Arrive on the 30th and settle in to your Hogmany sanctuary. 
The first afternoon ses you tuck into our Champagne 

afternoon tea before a culinary treat in the evening with a la 
carte dinner in our Torrish Restaurant.

Awake on Hogmanay to an a la carte breakfast then enjoy 
some rest and relaxation exploring the city before the 

evenings main event, the Riverbank Ceilidh. A spectacular way 
to round off 2020!  Before you depart, enjoy a champagne 

breakfast sure to help the weary heads from the celebrations. 

£385 per guest

To book one of our residential packages please contact Hazel:

Bookings require a deposit of £50pp with the full payment 
due four weeks prior to arrival.

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



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 
thier 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 the booking.

- Festive Lunch bookings require a credit card to guarantee the booking. 

- All Christmas Day bookings must be confirmed iwith a deposit of £20.00 per person. 
Full pre-payment is required by 25th November 2020. 

- Festive Fling dinner bookings will be treated as provisional and will be held for no 
more than 10 days pending receipt of a deposit of £20.00 per person within the 
aforementioned 10 days. 

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

- The management reserves the right to amalgamate parties or 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.

- All accommodation bookings must be guaranteed with a credit card number.

- All accounts must be settled on departure. The hotel will allow individual cancellations 
up until 6pm the day prior (all group bookings please refer to the contract). Any 
cancellations after this time will be charged in full for one night at the agreed rate.

- The management reserves the right to refuse admission to guests dressed 
inappropriately.

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

- All New Year 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 
2020 or at time of booking if after this date. Deposits and payments are non-
refundable and non-changable.

- The hotel will allow individual cancellations up until 6pm the day prior. This applies to 
bedroom accommodation only and not to dining celebrations.

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

Festive Season
2020/21

Gift  Vouchers
THE PERFECT GIFT

Ness Walk vouchers make a wonderful surprise 
gift at Christmas time. Our vouchers include a 
collection of Ness Walk experiences. Why not 
treat a loved one to Afternoon Tea or a luxury 

stay?

We are also happy to post out vouchers on your 
behalf.

To order call us on 01463 215215

Hogmanay
IN TORRISH

Hogmanay in Torrish provides an elegant and refined 
evening that begins with a refreshing glass of chilled 

Champagne.

Marvel in 3 courses from our sumptuous à la carte 
menu packed with flair, flavour and intrigue with 

some gentle jazz performed live in the background.

£85 per guest (Over 18’s only)

Reservations from 6pm are available with the last 
sitting at 9pm so you can relax at home for the bells! 
A credit card is required to guarantee the booking. 

To book please contact:
01463 215215 or welcome@nesswalk.com



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

CELEBRATE

AT
NESS WALK

Christmas 
and 

New Year


