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CELEBRATE & CONTENTS
CHRISTMAS G P
THE CAIRNDAL

MAKE THIS CHRISTMAS TRULY SPECIAL B TN =, 7 B Christmas Spa stays
AT THE CAIRNDALE HOTEL & SPA. < '

Christmas Stays

Christmas Party Nights
From relaxing festive spa experiences and i
winter stays to party nights, Christmas celebrations - * ‘*" A :
and a memorable Hogmanay, there’s something 2t 3 ey Sy
for everyone to enjoy. : N

Twixmas Breaks

Hogmanay Spa Stay
Whether you're looking to unwind, celebrate =
or simply embrace the magic of the festive S TN ' Festive Afternoon Tea in the Lounge
season, make the Cairndale part of your > . I ‘
’ - Festive Afternoon Tea & Spa
Christmas traditions.

Festive Fayre Dinner in the Oak

Festive Twilight Spa

Wreath Making / Table Decoration
Workshops & Afternoon Tea

Give the gift of The Cairndale
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WINTER SPA STAY

AVAILABLE SUNDAY 1st NOVEMBER -
WEDNESDAY 23rd DECEMBER

TAKE TIME TO RELAX AND RECHARGE THIS FESTIVE SEASON WITH
THE ULTIMATE PRE-CHRISTMAS ESCAPE AT CAIRNDALE.

Whether you’re escaping the Christmas o Full Scottish breakfast
rush or treating someone special, a Winter
Spa Stay is the perfect way to embrace

the season of relaxation. e Complimentary slippers to take home

® Use of robe and towel

YOUR WINTER SPA STAY

INCLUDES:
SUNDAY TO THURSDAY -
¢ \Welcome smoothie on arrival £205 PER PERSON
e Three hours access to the FRIDAY & SATURDAY -
award-winning thermal spa £255 PER PERSON

® One 30 minute treatment per person. * Festive Menu available from

* Two-course dinner in the Oak 1st December.

¢ One night’'s accommodation based on
2 people sharing




WINTER SPA STAY

TO START

Ham hock & apricot terrine
spiced apple puree, pickled shallots, mixed herb salad
& toasted sourdough.

Turkey bon bons
cranberry glaze, sage mayo crispy stuffing crumb.
Roasted parsnip soup
parsnip crisp, thyme ail, truffle cream
with warm soda bread. (v), (ve)

MAIN COURSE

Turkey breast
with sage stuffing croquettes, parsnip puree, kilted
sausages, glazed carrots, Brussels sprouts, rich turkey jus.
Herb crusted cod
parsnip puree, potato terrine, crispy shallots, glazed
heritage carrots, turnip, saffron prosecco beurre Blanc.

Roasted chestnut & caramelized onion risotto
crispy sage, whipped parmesan cheese & roasted chestnut

DESSERT

Baileys creme brulee
with honeycomb shards & gingerbread.

Winter berry paviova
Chantilly cream, toasted oats. (gf option)

*SELECTED DISHES ABOVE.
PLEASE SEE OUR WEBSITE FOR FULL MENU
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WINTER SPA DAY

MENU

TO START

Hot smoked salmon & horseradish terrine
with pickled cucumber, rocket
salad & brioche toast. (gf option)

Roasted parsnip soup
with a crusty bread roll.

MAIN COURSE

Slow roasted turkey breast
sage stuffing croquettes, parsnip puree,
kilted sausages, glazed carrots,
Brussels sprouts, rich turkey jus.

Woodland vegetable lasagne
with wild mushrooms, roasted squash, taleggio,
truffle parmesan cream & crispy sage. (v)

Pad Thai rice noodles
peanut, pak choi, wild mushrooms, kimchi.
served with either king prawns or tofu
(v option).

DESSERT

Tiramisu cheesecake
coffee anglaise, hazelnut ice cream

Sticky toffee pudding
served warm with miso caramel sauce
& vanilla ice cream

*SELECTED DISHES ABOVE.
06 PLEASE SEE OUR WEBSITE FOR FULL MENU
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WINTER SPA DAY

MONDAY TO FRIDAY ONLY
2nd NOVEMBER - 23rd DECEMBER

ESCAPE THE FESTIVE RUSH WITH OUR ALL IS CALM WINTER SPA DAY.

Available from 1st November, this CHOOSE FROM:
indulgent experience is the perfect way to Head Massage
take time for yourself during the busiest Foot Massage

season of the year. Hydration Facial

Pro-Age Facial

YOUR WINTER SPA DAY Mud Rasul Experience for Two

INCLUDES:

. e Use of robe and towel
¢ \Welcome refreshment on arrival

o Two hours’ access to the award- e Complimentary slippers to take home

winning thermal spa

: - £169 PER PERSON
e Two-course lunch in the Spa Café

e 30-minute spa treatment of your choice.

* Festive menu available Monday - Friday from 1st December.

07
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CHRISTMAS STAYS

AVAILABLE WEDNESDAY 23rd - SUNDAY 27th DECEMBER

CELEBRATE THE MOST MAGICAL TIME OF THE YEAR WITH A TRADITIONAL CHRISTMAS

BREAK AT THE CAIRNDALE HOTEL & SPA.

Enjoy exceptional festive dining, warm
hospitality and relaxed seasonal entertainment,
creating the perfect setting to unwind.

YOUR CHRISTMAS STAY INCLUDES:

e 2, 3 or 4-night stay in a Classic Room

e Arrival drink with traditional Christmas treats
e Festive four-course dinner each evening

e Full Scottish breakfast each morning

e Christmas Day Bollinger Champagne
Reception

e Traditional four-course Christmas Day dinner
e Grazing lunch on Christmas Day

e | ive festive entertainment

ENTERTAINMENT:
e 24th December — Soul & Motown Night

e 26th December — Scottish night with
John Caskie & Willie McRobert

2-NIGHT PACKAGE
(ARRIVING 24th DECEMBER) -
£339 PER PERSON

3-NIGHT PACKAGE
(ARRIVING 23rd DECEMBER) -
£459 PER PERSON

4-NIGHT PACKAGE
(ARRIVING 23rd DECEMBER) -
£579 PER PERSON

Based on two sharing a Classic room -
why not upgrade your stay to one of our
Executive or Deluxe rooms?




MAIN COURSE

_ Chicken ballotine
apricot & sage stuffing, Madeira & thyme jus
Baked salmon fillet
with a saffron & prosecco cream sauce

Roasted red pepper rigatoni pasta (v)
with whipped goat’s cheese, basil oil,
pickled shallots & parmesan crisp

DESSERT

Salted caramel profiteroles
warm chocolate sauce & caramelised
white chocolate crumb

Apple & cinnamon tart
mulled berry compote & vanilla mascarpone

Trio of Drummuir farm ice creams

*SELECTED DISHES ABOVE.
PLEASE SE?UR WEBSITE FOR FULL MENU
-
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CHRISTMAS SPA STAYS

y MR

’ Hot smoked salmon & horseradish terrine
pickled cucumber ribbons, dill oil & Arran Oatcakes

Nelvry

Red lentil & vegetable broth
served with a crusty bread roll

MAIN COURSE

Slow braised feather blade of beef
with horseradish mash, farm vegetables
& a red wine jus

Grilled haddock fillet
served with saffron hollandaise sauce

Butternut & feta tart (v) with a sage cream sauce

DESSERT

Clementine posset
berry compote, candied clementine & shortbread

Biscoff chocolate brownie
with salted caramel sauce chocolate shards

Warm lemon drizzle sponge
Chantilly cream & candied lemon

*SELECTED DISHES ABOVE.
PLEASE SEE OUR WEBSITE FOR FULL MENU
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CHRISTMAS SPA STAYS

AVAILABLE WEDNESDAY 23rd - SUNDAY 27th DECEMBER

CELEBRATE CHRISTMAS WITH SCOTLAND’S BEST SPA PACKAGE.

Enjoy a festive escape combining exceptional e Christmas Day Bollinger Champagne
dining and seasonal celebrations. Relax and reception

enjoy the magic of Christmas at the Cairndale.
= 9 e Traditional four-course Christmas Day

CHRISTMAS SPA STAYS INCLUDE: dinner
e 2, 3 or 4-night stay in an Executive Room * Relaxed Boxing Day breakfast
e Arrival drink with traditional Christmas treats e Exclusive access to the Cairndale Spa

e Exclusive access to The Cairndale Spa fortwo hours each day
throughout your stay e Live festive entertainment

e 30-minute spa treatment ENTERTAINMENT:

e Festive grazing buffet on Christmas Day lunch  « 24th December — Soul & Motown Night

e Festive four-course dinner each evening e 26th December — Scottish Night

e Full Scottish breakfast each morning

2-NIGHT PACKAGE 3-NIGHT PACKAGE 4-NIGHT PACKAGE
(ARRIVING 24TH DECEMBER) - (ARRIVING 23RD DECEMBER) - (ARRIVING 23RD DECEMBER) -
£499 PER PERSON £650 PER PERSON £800 PER PERSON

Based on two people sharing an Executive room. Why not upgrade your stay to one of our Deluxe rooms?



e
2E

\?l
>~

CHRISTMAS PARTY NIGH'TS

DATES: SATURDAY 5th DECEMBER; FRIDAY 11th DECEMBER; SATURDAY 12th DECEMBER;
FRIDAY 18th DECEMBER; SATURDAY 19th DECEMBER

We're delighted to welcome back the
fantastic New Identity after last year’s
unforgettable performances. Whether
you're celebrating with colleagues, friends
or family, it’s the perfect way to kick off the
Christmas festivities. 1 NIGHT DINNER, BED & BREAKFAST

+ ENTERTAINMENT

FROM £129.50 PER PERSON

DINNER & ENTERTAINMENT
£45 PER PERSON

(£10 PER PERSON DEPOSIT
REQUIRED)

YOUR PARTY NIGHT

INCLUDES:

2 NIGHTS DINNER, BED & BREAKFAST
+ ENTERTAINMENT

* Delicious three-course festive dinner FROM £189.50 PER PERSON

e | ive entertainment from New Identity

e Arrival from 7.00pm

e Dinner served at 7.30pm

e Carriages at 1am
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~~ CHRISTMAS PARTY NIGHTS
. "MENU, =
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- TO START

~ Roast butternut squash soup..
with chilli & coconut served with
~ acrusty bread roll
.
~ MAIN COURSE .
Traditional Roast Crown of Turk
with sage & onion stuffing, pigs in blankets,
potatoes, vegetables & a rich gravy

Chestnut & Sweet Potato Wellington (v)

DESSERT

Winter fruit paviova with mulled wine sauce

*SELECTED DISHES ABOVE. . ‘e
PLEASE SEE OUR WEBSITE FOR FULL MENU b |
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TWIXMAS BREAKS

AVAILABLE SUNDAY 27th - TUESDAY 29th DECEMBER

ESCAPE BETWEEN CHRISTMAS AND NEW YEAR WITH A RELAXING FESTIVE
BREAK AT THE CAIRNDALE HOTEL & SPA.

Enjoy exceptional dining, comfortable accommodation, live evening entertainment
and warm hospitality. Whether you’re looking to unwind or extend the festive
celebrations, our Twixmas break is the perfect winter retreat.

PACKAGES INCLUDE:

e 1, 2 or 3-night stay in a Classic Room

e Festive four-course dinner each evening

e Live festive entertainment on 28th & 29th December
e Full Scottish breakfast each morning
ENTERTAINMENT:

e 28th December — Soul & Motown Night

e 29th December — The Four D’s

1-NIGHT PACKAGE - £129.50 PER PERSON

2-NIGHT PACKAGE - £199.50 PER PERSON

3-NIGHT PACKAGE - £258.00 PER PERSON

Why not add a two hour visit

to our Award Winning Spa?



CAIRNDALE HOTEL & SPA | CHRISTMAS & NEW YEAR 2026

MENU

TO START
Hot smoked chicken Caesar salad

SOUP

Leek, potato & thyme soup herb oil,
served with a crusty bread roll

MAIN COURSE

Haggis stuffed pork striploin
with a cider mustard cream sauce

Supreme of chicken chasseur
served with winter farm vegetables & potatoes

Roasted butternut & sage risotto (v)
with grilled halloumi, micro green
salad & shaved parmesan cheese

DESSERT

Trio of Scottish cheeses served with
Poacher’s pickle & Jacobs crackers

Warm sticky ginger parkin with cinnamon
anglaise & honeycomb shards

Baileys cheesecake chocolate crumb
& salted caramel sauce

*SELECTED DISHES ABOVE.
PLEASE SEE OUR WEBSITE FOR FULL MENU



HOGMANAY STAY

SOuUP

Cream of root vegetable soup
with honey and thyme oil
served with a crusty bread roll

FISH COURSE

Paupiette of plaice
with a saffron prosecco chive veloute

MAIN COURSE

Fillet of Scottish beef
with rosti potato, heritage carrots, glazed shallot,
asparagus puree & borderlaise sauce

DESSERT

Cranachan cheesecake
with whisky macerated raspberries,
heather honey Chantilly cream,
oat crumble & oat tuile

TO FINISH
Tea/Coffee and homemade Scottish Tablet

*SELECTED DISHES ABOVE.
PLEASE SEE OUR WEBSITE FOR FULL MENU
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HOGMANAY STAY

AVAILABLE WEDNESDAY 30th DECEMBER - SATURDAY 2nd JANUARY

Celebrate Scotland’s most iconic night of the e Champagne toast at midnight
year with exceptional festive dining, warm
hospitality and The Cairndale’s signature
Hogmanay celebrations. Enjoy a spectacular e Full Scottish breakfast each morning
gala dinner, traditional Scottish ceilidh and
fantastic live entertainment throughout your

e Traditional Scottish ceilidh

e Two-course New Year’s Day lunch

stay before welcoming the year ahead. e New Year’s Day dinner
PACKAGES INCLUDE: ENTERTAINMENT:
e 2, 3 or 4-night stay in a Classic Room e 30th December — Jazz night with

e Arrival drink with traditional festive treats Je it el Ay G

e 31st December — Traditional Hogmanay

e Festive dinner each evening i, ) )
Ceilidh with Leonard Brown and his band,

e | ive entertainment throughout your stay plus disco until late

e New Years Day grazing brunch e 1st January — Soul & Motown Night

e Four-course Hogmanay Gala Dinner e 2nd January — Cliff Eland Big Band
2-NIGHT PACKAGE 3-NIGHT PACKAGE 4-NIGHT PACKAGE
(ARRIVING 30th OR 31st DECEMBER) (ARRIVING 30th DECEMBER) (ARRIVING 30th DECEMBER)
FROM £449 PER PERSON FROM £549 PER PERSON FROM £649 PER PERSON

Based on two people sharing a Classic room. Why not upgrade your stay to one of our Executive or Deluxe rooms? 17
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HOGMANAY SPA STAY

30th DECEMBER - 2nd JANUARY

CELEBRATE THE ARRIVAL OF THE NEW YEAR IN STYLE WITH A HOGMANAY ESCAPE,
COMBINING FESTIVE CELEBRATIONS, SPA TIME AND EXCEPTIONAL DINING.

YOUR HOGMANAY SPA STAY INCLUDES: « Spa Café grazing brunch on Hogmanay
* 2, 3 or 4 night stay in an Executive Room e Four-course Hogmanay Gala Dinner

* Arrival drinks with traditional festive treats e Champagne toast at Midnight

* Live festive entertainment during your stay e Fy|| Scottish breakfast each morning

* Festive dinner each evening including Gala e New Year's Day brunch

Dinner
* New Year’s Day Dinner
e Exclusive access to The Cairndale Spa

during your stay

e 30-minute spa treatment plus a couple’s FROM £599 PER PERSON

Bathing Experience or couple’s Mud Rasul




HOGMANAY SPA STAY

TO START

Ham hock & apple terrine
with piccalilli & toasted sourdough bread

SOUP

Red lentil & vegetable broth
served with a crusty bread roll

MAIN COURSE

Supreme of chicken chasseur
with winter vegetables & potatoes

Grilled haddock fillet
served with saffron hollandaise sauce

Butternut & feta tart (v)
with a sage cream sauce

DESSERT

Warm lemon drizzle sponge
with Chantilly cream & candied lemon

Apple & cinnamon tart
with mulled berry compote & vanilla mascarpone

Trio of Drummuir farm ice creams

*SELECTED DISHES ABOVE.
PLEASE SEE OUR WEBSITE FOR FULL MENU
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FESTIVE AFTERNOON T
TEA IN THE LOUNGE

SANDWICHES

AVAILABLE FROM 1st - 23rd DECEMBER INCLUSIVE
2PM - 4PM

Roast turkey with cranberry
Egg & watercress with truffle mayonnaise
Barony hot smoked salmon with dill cream cheese

ADD A LITTLE INDULGENCE TO Cucumber with mint créeme fraiche

DECEMBER WITH OUR FESTIVE

AFTERNOON TEA IN THE LOUNGE. SAVOURY

Miniature pigs in blankets

A seasonal take on a Cairndale favourite, : : N o
with mint creme fraiche

it’s a chance to slow down during the

busiest time of year and enjoy an afternoon
of beautifully made savouries, sweet treats
and freshly baked favourites, all with a SWEET
distinctly Christmassy twist.

Bramley apple sausage rolls with sage & onion

White chocolate panna cotta with cranberry

Eggnog scones with lemon curd

FESTIVE AFTERNOON TEA - Snowflake Yule log
£34 PER PERSON

PROSECCO AFTERNOON TEA - T, 5 HES ACEVE.
£42 PER PERSON PLEASE SEE OUR WEBSITE FOR FULL MENU

CHAMPAGNE AFTERNOON TEA -
£49 PER PERSON

20
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FESTIVE AFTERNOON TEA
& SPA

AVAILABLE 1st - 23rd DECEMBER INCLUSIVE

FESTIVE AFTERNOON TEA & SPA INCLUDES:
® Welcome refreshment on arrival

e 2 > hours Thermal Spa access from 12pm

e Festive afternoon tea

® Robe & towel

e Gifted slippers

MONDAY TO FRIDAY £129 PER PERSON

SATURDAY & SUNDAY £149 PER PERSON
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FESTIVE FAYRE
DINNER IN THE OAK

AVAILABLE FROM 1st - 23rd DECEMBER
AND 26th - 30th DECEMBER INCLUSIVE

EXPERIENCE THE OAK AT ITS MOST FESTIVE WITH OUR
CHRISTMAS FAYRE DINNER.

As seasonal produce takes centre stage, our chefs bring a touch of
Christmas to the table with a specially created menu served in the cosy
surroundings of The Oak. An easy-going evening of great food and festive
atmosphere, right in the heart of Dumfries.

TWO COURSES - £27.50 PER PERSON

THREE COURSES - £37.50 PER PERSON
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AVAILABLE THURSE

1st - 23rd DECEMBER INCLUSIVE:

FESTIVE TWILIGHT SPA INCLUDES:
¢ \Welcome refreshment on arrival

® 2 hours S fro

* Robe & towel

e Gifted slippers

HURSY@FRIAY‘]Z R PERSON




AFTERNOON TEA

SANDWICHES
Roast turkey & cranberry
Egg & watercress truffle mayonnaise
Barony hot smoked salmon & dill cream cheese
Cucumber with mint creme fraiche

SAVOURY
Honey-glazed miniature pigs in blankets

Bramley apple, sage & onion sausage rolls

SWEET TREATS
White chocolate & cranberry panna cotta
Eggnog scones with lemon curd

Snowflake Yule log

*SELECTED DISHES ABOVE.
PLEASE SEE OUR WEBSITE FOR FULL MENU

24
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WREATH MAKING or TABLE
DECORATION WORKSHOPS
& AFTERNOON TEA

WREATH MAKING - SATURDAY 28th & SUNDAY 29th NOVEMBER; FRIDAY 4th & SUNDAY 6th DECEMBER
TABLE DECORATION - SUNDAY 13th DECEMBER

GET INTO THE FESTIVE SPIRIT WITH A RELAXING AFTERNOON OF
CREATIVITY, GUIDED BY THE EXPERT FLORISTS FROM EDEN OF DUMFRIES.

Using a selection of seasonal foliage, flowers and festive decorations, you'll be
taken through each step of creating your own handcrafted Christmas wreath
or table decoration. Whether you’re an experienced crafter or trying something

new, the team will be on hand with expert guidance to help you create a stunning
wreath to take home.

WORKSHOP & AFTERNOON TEA TIMINGS:
® 1.00 pm — Arrival & Refreshments
e 1.30 pm — Wreath Making or Table Decoration Workshop

e 3.30 pm — Afternoon Tea with Prosecco

£82.50 PER PERSON

25
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GIVE THE GIFT OF
THE CAIRNDALE

LOOKING FOR THE PERFECT CHRISTMAS GIFT?

Treat someone special to a Cairndale Hotel & Spa Gift Voucher and
give them something they’ll truly enjoy. Choose from flexible monetary
vouchers to spend throughout the hotel and spa, or gift unforgettable
experiences including spa days, spa treatments, afternoon teas,
overnight stays and exceptional dining.

Giift vouchers can be purchased online or directly from
The Cairndale Hotel & Spa.

26
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Cairndale

HOTEL & SPA

FOR BOOKINGS AND RESERVATIONS PLEASE CALL CAIRNDALE HOTEL & SPA ON 01387 254111 OR VISIT CAIRNDALEHOTEL.CO.UK





