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EX P ER IENC E TH E

Festive Season
AT NESS WAL K

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 warmest
Highland hospitality.

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.
Served throughout December from 12.30pm till 4pm
Our Festive Afternoon Tea is £23.95 per guest or
£32.50 per guest with a glass of Champagne.
SAVOURY
parsnip velouté, brown
butter, parsnip crisp
duck parfait cigar, mandarin
gel, celeriac purée
F I NGER SANDW I CHES
smoked salmon, dill cream
cheese, cucumber,
lemon zest
coronation chicken, raisins,
watercress
egg mayonnaise, chive,
truffle

SCONE S
cognac soaked apple
and sultana scone
clotted cream & house made
seasonal jam
CAKE
Dundee spiced fruit cake,
apricot jam, vanilla crème
SWE E T
textures of almonds
and figs

To book please contact welcome@nesswalk.com,
call on 01463 215215, or visit
www.nesswalk.com/dining/book-a-table

STARTERS

Menu

Festive
LUNC H ES

Served between 12.30pm - 2.30pm
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 perfect opportunity to catch-up
with loved ones.
Indulge in our Festive Lunches
for £35 per guest

To book please contact welcome@nesswalk.com,
call on 01463 215215,
or visit www.nesswalk.com/dining/book-a-table
Reservations will require a credit card at
the time of booking.

STARTERS
DUCK LIVER & FOIE GRAS PARFAIT

mandarin gel, segment, roast hazelnut, balsamic,
pickled celery, sorrel

PARSNIP & BROWN BUTTER
parsnip velouté, caramelised apple,
brown butter, brioche crouton
HAND DIVED WEST COAST SCALLOPS

pumpkin purée, pumpkin seed, pickled apple, kale crisp

MAINS
FREE RANGE HIGHLAND TURKEY

cranberry & apricot stuffing, roast heritage carrots,
brussel sprouts, pork sausage wrapped in pancetta, turkey jus

TANDOORI ROAST HERITAGE CARROTS

Festive

FLI N G DI N N E RS
Our Festive Fling Dinners are the perfect matching
of two great experiences. Elegant entertainment is
combined with outstanding food from our kitchen
brigade to create a spectacular evening to relish with
family and friends.
Arrive for 7.30pm and enjoy a Peach Bellini before indulging in a mouthwatering 3 course festive
themed menu with entertaininment adding to the
festive celebrations.

The Brammers

HEBRIDEAN SALMON

Friday 10th & Saturday 11th Decemberer

OVEN ROASTED SQUASH

Friday 17th & Saturday 18th December

DESSERTS

Our Festive Fling Dinners are available
for £70 per guest

carrot purée, spiced puy lentils, golden raisin, coriander cress,
heritage carrots, buttermilk
butternut squash purée, brussel sprouts,
balsamic glazed walnuts, tender stem broccoli

Dancing with Sharks

LEMON TART

lemon curd, cranberry purée,
pistachio ice cream, Italian meringue

STEAMED CHRISTMAS PUDDING

brandy crème anglaise, vanilla ice cream, redcurrant gel

SELECTION OF LOCAL SCOTTISH CHEESE
oatcakes, chutney

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

carrot pur é e, roast carrot, orange gel, golden raisin,
coriander dressing

SMOKED SALMON & CRAB TERRINE

crème fraîche, nori seaweed, cucumber jelly,
compressed cucumber, chive dressing langoustine

PARSNIP & BROWN BUTTER

parsnip velout é , caramelised apple,
brown butter, brioche crouton

VENISON TARTARE

pickled beetroot, candied artichoke, capers,
quails egg yolk, sourdough crostini

MAINS
FREE RANGE HIGHLAND TURKEY

cranberry & apricot stuffing, goose fat roast potatoes,
roast heritage carrots, brussel sprouts, free range sausage
wrapped in pancetta

ROAST LOIN OF VENISON

parsnip & liquorice pur é e, compressed brambles, roast
salsify, spring onion, confit shallot, game jus

BAKED COD

carrot pur é e, spiced puy lentils, golden raisin, coriander,
roast heritage carrot, buttermilk

OVEN ROASTED SQUASH

butternut squash purée, brussel sprouts, balsamic glazed
walnuts, tender stem broccoli

DESSERTS
LEMON TART

lemon curd, cranberry pur é e, pistachio ice cream, Italian
meringue

STEAMED CHRISTMAS PUDDING
brandy butter ice cream, redcurrant gel

COCONUT PANNA COTTA

coconut gel, passionfruit jelly, mango salsa, mint, white
chocolate sorbet

SELECTION OF LOCAL SCOTTISH CHEESES
oatcakes, chutney

RED PEPPER & GOATS CHEESE CIGAR

SEARED FOIE GRAS
calvados apples, dessert wine gel, pistachio crumb

Festive
DINNER S
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in our festive à la carte menu. Our brigade of chefs
niationestis aliquiatus.Xeria consequi dolupic
have prepared a menu with the finest locally sourced
aboreic iligend andipsum et latecaepudi ni as
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.

TWO COURSES
From £35 per guest

To make a reservation, call us directly on 01463 215215 or
book online at www.nesswalk.com/dining/book-a-table/
Reservations will require a credit card at
the time of booking.

HAND DIVED SEARED SCALLOP

Christmas Day

butternut squash, roast squash, pear, pumpkin seed

HIGHLAND GAME TERRINE

pickled winter berry coulis, heritage beetroot

SPICED CARROT

chickpea mousse, roast heritage carrot, golden raisin

LU N CH

Festive cheer will surround you when you join us
for Christmas Day lunch 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 tea or coffee
following the meal.

CHAMPAGNE SORBET

rosewater gel, candied rose petals

FREE RANGE HIGHLAND TURKEY

cranberry & apricot stuffing, goose fat roast potatoes, roast heritage
carrots, brussel sprouts, free range sausage wrapped in bacon

GRASS FED FILLET OF BEEF

£99 per guest
£37.50 per child (Ages 4-11)

spiced red cabbage, goose fat roast potatoes, oxtail croquette,
celeriac purée, red wine jus

WILD HALIBUT

warm brown butter potted shrimp, Jerusalem artichoke purée,
purple kale

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

WHOLE ROAST SQUASH

butternut squash purée, leaves of sprouts, tender stem broccoli,
pickled walnuts

To book please contact melena@kingsmillsgroup.com
or call us on 01463 257140
NESS WALK CHRISTMAS PUDDING
brandy butter & cream

DARK CHCOLATE TORTE

cranberry gel, pistachio sponge, winter berry sorbet

PORT POACHED FIGS

vanilla & honey cream, almond nut brittle

SELECTION OF FINEST SCOTTISH CHEESE
oatcakes, Christmas spiced chutney

Twixmas
GE TAWAYS

STAY BETWEEN
26TH & 30TH DECEMBER

ONE NIGHT EXPERIENCE
from £99 per guest

Escape between Christmas and New Year for
some rest & relaxation as you rejuvenate for the
celebrations ahead. Our one night Twixmas break
begins with an indulge in our delicious festive
afternoon tea. Then sink into a luxury overnight stay
in one of our charming rooms and enjoy our hearty à
la carte breakfast before you depart.

Hogmanay
I N T O R R ISH

Served from 5.00pm with last sitting at 9.30pm

Join us for a celebration of outstanding local cuisine
as we bid a grand farewell to 2021!
Our celebration commences as you are welcomed
with a glass of chilled champagne. A spectacular 3
course menu will follow in our Torrish Restaurant
with a tipple from our special Hogmanay cocktail list.
The perfect setting for such a memorable occasion!

TWO NIGHT EXPERIENCE
from £185 per guest

On the first night of your Twixmas break you will dine
in our restaurant Torrish, where seasonal flavours
are transformed by the flair of our Executive Chef
and his team. Then on the second night, we have a
special treat in store. From the peace and comfort
of your room we will deliver luxury handmade
chocolates, a bottle of soothing Merlot and brandy
hot chocolate for pure indulgence. This is the
ultimate Twixmas experience!

To make a reservation, call us directly on 01463
257100 or book online at www.nesswalk.com

£90 per guest

To book please contact welcome@nesswalk.com,
call on 01463 215215,
or visit www.nesswalk.com/dining/book-a-table/
Reservations will require a credit card at
the time of booking.

Hogmanay

Menu
CEP MUSHROOM CONSOMME
haggis croquette, mushroom textures

R I V ER BA NK CEIL ID H

The Riverbank Ceilidh will begin at 7.30pm as you are
welcomed by our contemporary take on a Buck’s Fizz.
A stunning 5 course menu will follow, and you’ll be
kicking your heels up to the floor-filling, ever-thrilling
Pneumatic Drill!
Our DJ will ensure the dancing continues until 2am
with a short interlude for chilled champagne and to
welcome 2022.

£135 per guest

FOIE GRAS

pickled hazelnut puree, mandarin segment, sorrel leaf

GRASS FED FILLET OF BEEF

spiced red cabbage, Jerusalem artichoke roast pumpkin,
oxtail croquette, red wine jus

BAKED CLAVA BRIE

winter truffle oil, cranberry compote

Gift Vouchers
T HE PE RFE CT G I FT

To book please contact melena@kingsmillsgroup.com

or call us on 01463 257140

DARK CHOCOLATE PUDDING

honeycomb ice cream, stewed apricots, pistachio praline

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

Terms & Conditions
• All events will be run within governments guidelines if applicable. Should Scottish
Government guidelines neccessity cancellation of any events, full monies will be refunded.
• 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.

CELEBRATE

• Festive Lunch bookings of 9+ people will be required to pay a deposit of £10.00 per
person with the full payment due one week prior to arrival.
• All Christmas Day bookings must be confirmed with a deposit of £20.00 per person. Full
pre-payment is required by 25th November 2021.
• 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 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.

Festive Season
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Christmas
and
New Year
AT

N E SS WAL K

• 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 contract). Any cancellations after
this time will be charged in full for one night at the rate agreed.
• 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 in 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 2021 or
at time of booking if after this date. Deposits and payments are non refundable and non
changeable.
• 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.

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

