Dalziel Park Hotel

DALZIEL PARK HOTEL & GOLF CLUB, 100 Hagen Drive,
Motherwell, ML1 5RZ
For reservations please call 01698 862862 or email

CELEBRATE
WITH US

xmas@lisini.co.uk
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Dalziel Park Hotel




THEGIFT OF A

TREAT THE SPECIAL SOMEONE WITH ONLE
OF OUR UNIQUE LISINI CHRISTMAS GIFFTS

LUXURY ROMANTIC ESCAPE

AT DALZIEL PARK HOTEI

Includes o bottle of Moét & Chandeon in your room on arrival, a welcome
cocktail in the bar before heading into the restaurant for a delicious 3
course meal with wine. After a restful night's sleep and a late check out of
Ipm, finish off your stay with o wonderful breakfast to set you up for the day.

£249
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GIRLS NIGHT IN
ANGELS HOTEL - DALZIEL PARK HOTEL - THE PARRVILLE HOTEIL
Indulge in a luxurious overnight escape for two in one of our spacious double
rooms, with everything delivered to your room ready te enjoy at your leisure

PACRAGE INCLUDES
« Overnight stay for two = Charcuterie board to share
= Bottle of Prosecco on arrival = Full breakfast the next morning
« Two premium cocktails each * Access to our bar & restaurant

HOGMANAY STEAK PIES LISINI GIFT BOX
Eu:lt[ltlt‘f Prose
utiful

STAY WITH US

ANGELS HOTEL - THE PARKVILLE HOTEL « DALZIEL PARK HOTEL

Spend the evening your way, whether that's unwinding in the comfort of your
room or joining us in our elegant bar and restaurant to continue the experience.
After a restful night's sleep, wake to a delicious breakfast the following morning.

FROM £140

ACCOMMODATION DEALS
Dinner, Bed & Breakfast with Fizz for 2 people - £140
Angels Hotel and the Parkville Hotel
Dinner, Bed & Breakfast with Fizz for 2 people - £160
Dalzie! Park Hotel

LISINI FESTIVE GIFT CARDS

www.lisini.co.uk for a cholce of amazing e-gifts or scan the QR code,

*TECs opply to oll gifts plegse sea back page. Al gilts tan also be booked online:




Dalziel Park Hotel

HAVE YOQURSELF
A LISINT LITTLE
CHRIS TMAS...
AT THE DALZIEL PARK HOTEL

This fe on, immerse yourself in the magic of
celebration at D | Park Hotel. Leave every detail to our
expert team while crec memories with
family, friends, and colleagues in elegant surroundings.
From exqg dining and ptional hospitality to
unforgettable entertainment ziel Park Hotel offers the

perfect setting for a truly s icular festive season

OQUR TEAM GUARANTEE YOU A
CHRISTMAS TO REMEMBER AND A
NEW YEAR NEVER TO FORGET!
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FRIDAY & SATURDAY 2 COURSES £28 - 3 COURSES £35 -
EXCLUSIVE SUNDAY TO THURSDAY PROMOTION - 2 COURSES £25 + 3 COURSES £32
AVAILABLE FROM FRIDAY 27TH NOVEMBER UNTIL 24TH DECEMBER

e Seniere Liigy

OUR SENIOR GUESTS CAN CELEBRATE IN STYLE AND ENJOY A DELICIOUS, FESTIVE FEAST
WITH ALL THE TRIMMINGS
AVAILABLE FROM FRIDAY 27TH NOVEMBER UNTIL 22ND DECEMBER
excludes Friday and Saturday from 5pm
+ L1750 FOR 2 COURSES « £2250 FOR 3 COURSES -

- STARTERS -

ROAST BUTTERNUT, CHILLI &
SAGE VELOUTE
Baked focaccio, whipped butter
CIHICREN LIVER PARFAIT
Spiced tomato chutney, toasted brioche
GOATS CHEESE, WALNUT
& BEETROOT
Heritage beetroot, candied walnuts, honey &
thyme dressing

BUTTERBEAN, LEER &
CHICKEN CRUMBLE

Chorizo, confit lesk, roast garlic, cream, chardonnay

HOT SMORED SALMON

Celeriac remoulade, apple, capers

PORK BELLY

Burnt apple gel, black pudding, sorrel

- MAINS -

BUTTER ROAST TURREY
Sage and onion mousseline, pomme puree, duck fat
roast potatoes, creamed Brussel sprouts, honey baked
carrot, pigs in blankets, turkey gravy

SHORT RIB OF BEEF
Burnt onion puree, roast garlic, chive mash, confit onion,
beer gel, ox tail jus

CHICRKEN SUPREME

Leg ballotine, chicken fat pomme terrine, cavolo nero

MONRFISH TAIL

Chorizo, capers, lemon & parsley butter, trutfle parm fries

GNOCCHI

Roast winter squash, sun dried tomato, basil, mozzarella

« THE GRILL -

- DESSERTS -

CHRISTMAS PUDDING
Brown sugar tuille, smoked custard anglaise
STEAMED DATE &

IFIG PUDDING

Salted caramel ice cream

CHEESEBOARD

Scottish cheeses, quince jelly, crackers

CHOCOLATE MOUSSE TORTE

Creme Fraiche sorbet

WINTERBERRY & BRAMBLE
GIN TRIFLE

Beetroot & almond shortbread

Our grill is served with fries, crispy onion rings, mushrooms, grilled tomato, your choice of sauce
Peppercorn, blue cheese, Diane, garlic butter, whisky cream

RIB EYE STEAR 1007
Intensely rich flavour thanks to the
generous marbling

GRILLED CHICREN BREAST

Grilled to perfection, juicy and tender

FILLET STEAR 8oz

The most lean and tender of all

(£15 SUPP)

- STARTERS -

ROAST BUTTERNUT, CHILLI
& SAGE VELOUTE
Baked focaccia, whipped butter
CHICKEN LIVER PAREFAIT
Spiced tomate chutney, toosted bricche
GOATS CHEESE, WALNUT
& BEETROOT

Heritage beetroot, condied walnuts,
honey & thyme dressing

BUTTERBEAN, LEER &
CHICREN CRUMBLE

Chorizo, confit leek, roast garlic,
cream, chardonnay
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- MAINS -

BUTTER ROAST TURKEY
Sage and onion mousseline, pomme puree, duck fat

roast potatoes, creamed Brussel sprouts, honey baked
carrot, pigs in blankets, turkey gravy

SHORT RIB OF BEEF
Burnt onicn puree, roast garlic, chive mash,
confit onion, beer gel, ox tail jus

CHICRKREN SUPREMIE

Leg ballotine, chicken fat pomme terrine, cavolo nero

GNOCCHI
Roast winter squash, sun dried tomato,
basil, mozzarella

« BOOK A TABLE -

- DESSERTS -

CHRISTMAS PUDDING

Brown sugar tuille, smoked custard anglaise
STEAMED DATE &
IFIG PUDDING
Salted caromel ice cream
CHOCOLATE MOUSSE TORTE

Creme Fraiche sorbet

WINTERBERRY & BRAMBLE
GIN TRIFLE

Beetroot & almond shortbread
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« CHRISTMAS DAY LUNCH - « CHRISTMAS DAY LUNCH -

- STARTERS -

RAVIOLO
Butternut Squash, Gergonzola, Almonds,
Onion Pearl

SCALLOP SATAY

Dashi gel, radish, yogurt crisps

WOOD PIGEON
Hozelnut cannelloni, pigeon breast, cherry
gel, cep dust

CHICRKREN & PARTRIDGE

Ballotine, horse radish, preserved lermon

soup

Roast white onion, basil, confit garlic

- MAINS -
TURKEY

Ballotine, sage & onion, goose fat roasters,

creamed sprouts, roast heritage root
vegetables, pigs and blankets, turkey jus

VENISON

Loin (p[nk), haunch pie, juniper, blackberry,

pine, parsnip, jus

BEEF FILLET
Celeriac mille feuille, black garlic, shallot,
madeira

BEETROOT WELLINGTON
Mushroom duxelles, crepes, filo, sorrel,
beetroot jus

TURBOT
Jerusalem articheke, smoked mussel
velouté, burnt leek oil, sea herbs, pickled
spruce tips

Celebrate Christmas Day in the refined surroundings of our restaurant and enjoy an unforgettable festive
dining experience. Begin with a glass of Champagne and an elegant seasonal amuse-bouche, before
indulging in a beautifully crafted traditional Christmas feast showcasing the finest seasonal ingredients. To
complete your celebration, enjoy freshly brewed tea or coffee accompanied by warm mince pies. Exquisite
cuisine, impeccable service, and luxurious surroundings come together to create a truly memorable
Christmas Day at Dalziel Park Hotel.

TABLE BOORKINGS FROM 2pm 5pm « £120 PER PERSON -

CHILDREN UP TO 12 YRS £50 « CHILDREN IN HIGHCHAIRS - NO CHARGE

- DESSERTS -
BLACK FOREST BOMBE

Kirsch, mousse, ganache, valthona lava

CHOCOLATE & WOODLAND
Chocolate namalaka, chocolate sable, cep
caramel, black cherry, candied fir shoots, pine ice
cream

BROWN BUTTER & BRIOCHE
Brioche donut, apple caramel, brown butter
parfait, walnut praline

BLOOD ORANGL TRIFLE

Vanilla diplomat, almond sponge, white
chocolate, creme fraiche sorbet, pedro ximenez,
almond praline

CHRISTMAS PUDDING
Anglaise, tuille, red currant
SCOTTISH CHEESES

Biscuits, quince, chutney

£20 DEPOSIT PER PERSON, 50% DUE 4 WEEKRS PRIOR

Take the hassle out of Christmas lunch, leaving you the day to spend with family and friends. Start off with a chilled glass of
Prosecco and Christmas nibbles, then enjoy a spectacular feast prepared for you by our talented kitchen team. Finished off with

freshly ground tea & coffee and warmed mince pies

Arrival 2pm: CHILLED PROSECCO AND NIBBLES ON ARRIVAL FOLLOWED BY CHRISTMAS LUNCH
- £95 PER PERSON » CHILDREN UP TO 12 YRS £45 « CHILDREN IN HIGHCHAIRS NO CHARGE

- STARTERS -

ROAST SQUASH &
HONEY VELOUTE

Chilli oil, confit garlic

BEETROOT CURED SALMON
Lemon gel, brioche crumb,
celeriac remoulade

SMORED HAM HOUGH &
PUY LENTIL TERRINE

Tomato chutney, crisp toasts

ROAST PROVENCALE VEGETABLE
& COUS COUS CROQUETTE

Sweetcorn puree, tomato oil

-MAINS -

BUTTER ROASTED
TURRKREY SADDLE
Sage & onion stuffing, goose fat roast potatoes, brussel
sprout chiffonade, pigs and blankets, turkey gravy

FILLET OF BEEF MEDALLIONS

Dauphincise potatoes, maple roosted root vegetables,
confit shallot, red currant jus

PAN FRIED SCOTTISH MONRKFISH
Smoked pepperade, potato terrine, lobster bisque,
cavelo nero

WILD MUSHROOM, SPINACIT &
CHESTNUT PITHIVIER

Truffle cream, roasted roots, crispy kale

- DESSERTS -
CHRISTMAS PUDDING
Rum custard, redcurrant compote

CHOCOLATE &

CARAMEL DELICE

Creme fraiche, spun sugar, candied orange

TART AU CITRON

Lemaon posset, swiss meringue, fried basil,
green sugar

CHEESEBOARD

Scottish cheeses, grape chutney, biscuits

TEA, FRESHLY GROUND COFFEE AND WARM MINI MINCE PIES
FOR RESERVATIONS PLEASE CALL 01698 862862 OR EMAIL XMAS@LISINL.CO.UR

£20 DEPOSIT PER PERSON, BALANCE REQUIRED 4 WEERS PRIOR




ALL WE WANT EOR
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ENJOY FANTASTIC XMAS PARTY NIGHTS WITH US

colleagues at one of our exclusive Christmas Party Nights. Enjoy o sophisticated evening of exceptional dining,
festive indulgence, and unforgettable entertainment in luxurious surroundings.

XMAS PARTY NIGHTS

* THREE-COURSE FESTIVE DINNER

* LIVE ENTERTAINMENT FROM RESIDENT BAND YIN YANG

* HOUSE DJ UNTIL LATE

* COMPLIMENTARY FESTIVE PROPS

* ARRIVAL 7.00PM | CARRIAGES AT 1.00AM

+ FROM THE FIRST TOAST TO THE LAST DANCE, EXPERIENCE THE PERFECT BLEND OF FINE
DINING, LIVE MUSIC, AND FESTIVE CELEBRATION AT DALZIEL PARK HOTEL.

FRIDAY 27TH NOV
SATURDAY 28TH NOV

FRIDAY 4TH DEC
SATURDAY 5TH DEC
FRIDAY IITH DEC
SATURDAY 12TH DEC
FRIDAY I8TH DEC
SATURDAY 19TH DEC

LiPP

£35PP

- STARTERS -

ROAST CAULIFLOWER &
CONFIT GARLIC

Salted butter, petite pain

soup

CHICKEN LIVER PARFAIT

Spiced plum chutney, brioche

- MAINS -
BUTTER ROAST TURREY

Sage and onicn mousseline, pomme puree, duck fat
roast potatoes, creamed Brussel sprouts, honey baked
carrot, pigs in blankets, turkey gravy

BRAISED SHORT RIB OF BEEF

Dauphinocise potato, celeriac purée, glozed carrots, red
wine jus

WINTER SQUASH RAVIOLLI

Sage brown butter, walnuts, charred kale, herk oil

- DESSERTS -
STICKY TOFFEE PUDDING
Salted caramel ice cream, butterscotch sauce

CHOCOLATE MOUSSE TORTE

Creme Fraiche, kirsch gel, spun sugar

Please highlight any dietary requirements at time of booking

EXTEND YOUR GREAT NIGHT! WHY NOT STAY OVER?

Make a night of it in one of our fabulous boutique double rooms

PRICES SINGLE £85 DOUBLLE £120 TRIPLE £135



CREATE YOUR OWN UNIQUE CHRISTMAS EXPERIENCE
THAT I5 AS INDIVIDUAL AS YOU ARE.
Wow your guests with a delicious 3 course meal within one of our gorgeous suites. From

intimate to larger celebrations up to 110 guests, we have something for
everyone for private parties throughout December,

SUNDAY TO THURSDAY
£30PP

FRIDAY & SATURDAY
£IHRE

HOST A PARTY IN
YOUR VERY OWN SUITE
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Sage and onion mousseline, pomme puree, duck fat roast potatoes,
creamed Brussel sprouts, honey baked carrot, pigs in blankets,

turkey gravy

BRAISED RUMP OF BEEF

Celeriac purée, dauphinoise potato, glazed carrots, red wine jus

SATURDAY 5TH DECEMBER
£22.50 ADULTS Sl il
ARRIVAL 12 NOON

WINTER SQUASH RAVIOLI

Sage brown butter, walnuts, kale, herb oil

STICRKRY TOFFEE PUDDING

Vanilla bean ice cream, butterscotch sauce

CHOCOIATE MOUSSE TORTE

Creme Fraiche, candied orange

RIDS MENU

ROAST TURREY
Sage and onion stuffing, all the trimmings
CHICKEN NUGGETS
Chips and beans

FISH FINGERS

Chips and beans

MAC AND CHEESE Vegan
Chips

ICE CREAM

Raspberry Sauce

MENU

BUTTER ROAST TURKEY
Sage and onion mousseling, pomme puree, duck fat roast potatoes,
creamed Brussel sprouts, honey baked carrot, pigs in blankets,
turkey gravy

BRAISED RUMP OF BEEF

Celeriac purée, dauphinoise potato, glazed carrots, red wine jus

WINTER SQUASH RAVIOLI

Sage brown butter, walnuts, kale, herb oil

STICKRY TOFFEE PUDDING

Vanilla bean ice cream, butterscotch sauce

CHOCOLATE MOUSSE TORTE

Creme Fraiche, candied orange

KRIDS MENU

ROAST TURKEY
Sage and onien stuffing, all the trimmings
CHICREN NUGGETS
Chips and beans

FISH FINGERS

Chips and beans

MAC AND CHEESE Vegan

Chips

ICE CREAM

Raspberry Sauce

GET THE RIDS SET FOR CHRISTMAS BY
MEETING SANTAAND HIS HELPERS

LUNCH WITH SANTA

ARRIVAL 12 NOON
2 COURSE LUNCH
ADULTS QO RIDS L15
13TH DECEMBER
20TH DECEMBER
23RD DECEMBER
ADULTS £25 KIDS £17.50
24TH DECEMBER
FOR RESERVATIONS CALL 01698 862862
OR EMAIL XNMAS@LISINLCO.UK




PARTY INTO 2027
RESIDENT BAND AND HOUSE D]
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Welcome the New Year in style ot Dalziel Park Hotel with an unforgettable
avenln’g of luxury, celebration, and entertainment. The festivities begin
with a Champagne reception and an elegant selection of chef's canapés,
followed by a sumptuous four-course Scottish banguet showcasing the
finest seasonal ingredients. As the countdown to midnight approaches,
join our spectacular Hogmanay Grand Ball, featuring live entertainment
from our resident band Yin Yang and our House DJ, ensuring @ memorable
night of dancing aond celebration.
s
—— HOGMANAY MENU  ——

80 DR PERSDN
/PM TIL 2AM '

HAGGIS & BLACK PUDDING

Crisp leeks, Drambuie sauce

—— 4 COURSES & GLASS OF FIZZ —— POACHED ROULADE OF CHICKEN

Skirlie & Bacon, potato rosti, leek sauce

DEPOSIT £20PP AT TIME OF BOOKING, ‘
FULL BALANCE 4 WEEKS PRIOR PRLET O DEEE FEDALLIONS

Pomimes anna, asparagus tips, cauliflower puree, black garlic, marrow jus

VEGETARIAN HAGGIS WELLINGTON

Clap shot, almond & whisky sauce

BRAMBLE CHEESECARKE

Scorched meringue, blood orange gel

. STICRY TOFFEE PUDDING
’ . Butterscotch sauce, salted caramel ice cream
" e tos . | — CHEESEBOARD

: . . & P “ . e {'- 4 Grapes, chutney, water biscuits
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DON'T MISS OUT!

SUNDAY 29TH NOVEMBER 12PM-4PM

ENTRY [5 FREE

MULLED WINE AND MINCE PIES COMPLIMENTARY
MONEY RAISED WILL GO TO OUR PARTNER CHARITY CHRIS'S HOUSE

The Parkville's annual Christmas Fayre is back with all
proceeds going to our chosen charity Marie Curie.

It's @ amazing family day out with over 30 stalls from local
suppliers, mulled wine and mince pies on arrival, our
outstanding Santa’s Grotto plus much, much more.

Dalziel Park Hotel

DALZIEL PARK HOTEL & GOLF CLUB, 100 HAGEN DRIVE, MOTHERWELL, MLI 5RZ

Please call 01698 862862 or email
xmas@lisini.co.uk
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be paid by Friday
Failure to

CHRISTMAS EVE AND
IOGMANAY STEAR PIES

All orde and paid in full at
the time

on only on 31st December betwaen
pt provisional 1and Zpm

-refundable and
per person is required.

_ . “WRAPPED BOTTLE OF
T MR o payments are not - ocoept inge el eas s 58 6 DSECO AND £50 GIFT CARD

R PR o P P Available fo ection onl
ngs f. r less than B people may be seated Available at Ange : ’ o Gftand
other parties. :

Iy all guests must over the age of 18 Dolel al ol
e RLRVRLIEeES Available to collect from Ist December 2026

UNCH WITH SANTA BOY’S DAY OUT

2 unable to o

and frigs.
Available §
ne dining in the
18 m

d menu,
DARTS
5 of The Parkville

queting

BRUNCIH

+ Bookings must be made in advanc

¥
‘ 0th Novemb depending on availability




