
Christmas 
Party Nights 

2009

Weensland Function Suite
Weensland Road,Hawick

Scotland, TD9 9PS

Tel. 01450 371137

Booking information

To secure your preferred party night, a non-refundable deposit of £15 per person is 
required. No date will be held without a deposit.

As there is a limited space on all party nights, booking will be accepted on a fi rst 
come, fi rst served basis.

The remaining balance to be paid no later than Monday 23rd November 2009.

Please remember that as the organiser, it is your responsibility to pass all information on to 
your guests and ensure that they are all aware of the terms and conditions.

Please note that usual licensing laws apply, so admission is reserved to over 18s only.
Persons may be challenged if they do not look over the age of 21. 
Please bring along identifi cation.

The management reserve the right to refuse admission. Any damage caused to the 
Weensland Function Suite will be billed to the organiser.

Guests bringing their own food or drink into the Weensland Function Suite is strictly 
forbidden. Management reserve the right to confi scate any such items.

Please do not put us in the position of having to ask any of your party to leave. 

Party Dates
Friday 4th December

Friday 11th December

Saturday 12th December

Friday 18th December

Saturday 19th December

Doors open from 6.30pm

Meals served at 7.00pm 

Bar closes at 1.00am

£23.95 per person

Price includes:
Meal, Entertainment and Festive goodies.



3 Meat Carvery
Roast Northumberland Turkey

Roast Border Beef

Honey Roast Ham

Have a serving of 1, 2 or all 3 

meats from the carvery on the night

Vegetarian meals are to be ordered 

when choosing starters

Wild Rice, Spinach and 
Honey Roast with Ruby Port

Mushroom, Cranberry and 
Brie Wellington

All main courses are served with 

seasonal vegetables brought to 

your table.

Though we take all precautions, some items may contain nuts

Entertainment

Your entertainment for the evening is provided by top Border band 

The Stevie T. Band

A guaranteed fantastic night out.

Starters 

Cream of Chicken Soup

Prawn Salad
Served with a classic Marie Rose sauce

Peppered Mushrooms
Mushrooms sautéed in a pepper sauce

Champagne Pate
Served with a Port and berry jelly and melba toast

Goats Cheese and Tomato Tartlet
Served with a spiced Arran chutney

All weights are approximate uncooked weights

Main Courses

Desserts

Tart au Chocolate

Christmas Pudding
Served with a rich brandy sauce

Lemon Zester
Ice-cream Cheesecake

Irish Cream Indulgence
Liqueur sponge surrounded by an Irish Cream whice chocolate mousse

Cheese and Biscuits
A selection of our fi nest cheese and water biscuits


