
Festive Season
2020



"AHolly Jolly Christmas"
Join us at Achray House in the month of December to

celebrate the run-up to Christmas! 

Whether it’s a cosy pre-Christmas lunch/dinner with friends or family, or an
office bash, we have 180° view private dining rooms overlooking Loch Earn. 

Get in touch using the below details with your enquiry, and we'll provide a
bespoke quote best suited to your requirements. 

Call 01764 685320 | email admin@achrayhouse.com



What's Included?

Christmas Residential Package  
Bring the family to Loch Earn for some 'home away from home' Scottish
hospitality. With an open log fire, snow topped moutain views and award
winning food, Christmas at Achray House is one to remeber. Please see

below for package details:

24th December
Mulled wine & warm Christmas
cookies on arrival
'A get to know' with Chef (fun
activity with a glass of bubbles,
or two!)
3 Course welcome dinner

25th December
Festive breakfast 
3 course Christmas lunch
Time to relax - Music, games, 
movie or fire pit, you choose!
Relaxed evening buffet

26th December
Breakfast 
Boxing day guided hike (with a
viewpoint not to be missed!)
3 Course dinner

27th December
Breakfast 
Farewell



Pricing 
Double occupancy:

Earn Suite - £890 per room
Superior Rooms + Lodge - £850 per room

Lochview + Garden Rooms - £820 per room 
Single occupancy:

Junior Double/Single: £690 per room

TO BOOK
Call 01764 685320 | email admin@achrayhouse.com



New Year's Residential Package  
Drink, dance and be merry! Celebrate Hogmanay with excellent food,

plentiful wine and fireworks on the Loch's edge. The team at Achray House
will get everyone involved in the festivities over the three days, so much so,

you'll never want to leave. 

What's Included?

30th December 
Welcome drinks and macaroons 
'A get to know' with Chef 
(fun activity with a prize)
3 Course welcome dinner

31st December
Breakfast 
Guided walk in the brisk Perthshire air
5 Course gala dinner
Merriment, bubbles and dancing
Fireworks by the Loch to bring in the bells!
Return to the house to continue 
the party...

1st January
Breakfast (complimentary hair of the dog!)
Leisure time 
Afternoon Tea (supplement applies)
3 Course dinner

2nd January 
Breakfast 
Farewell



Pricing 
Double occupancy:

Earn Suite - £930 per room
Superior Rooms + Lodge - £890 per room

Lochview + Garden Rooms - £850 per room 
Single occupancy:

Junior Double/Single: £700 per room

TO BOOK
Call 01764 685320 | email admin@achrayhouse.com



Menus



24 + 30th December Menu

Curried Butternut Squash Veloute, Smoked Ricotta Tortellini
Seared Pigeon Breast, Roast Celeriac, Apple & Watercress Salad

Monk Fish Cheeks, Marmite Butter, Charred Grapefruit

~
Chicken Stuffed with Mushroom Duxelle, Leek Ragu, Fonadant Potato 

Pan Seared Cod, Squid Bolognese, Nero Pasta, Butter Sauce
Spinach and Mushroom Pithivier

~
Lemon Meringue Pie, Raspberry Sorbet

Blackberry Cranachan, Whisky Gel, Toasted Oats
Selection of Strathern Cheese and Biscuits



Christmas Day Menu
Ayrshire Ham Hough Terrine, Homemade Piccalilli

Parsnip & Apple Veloute, Parsnip Crisps
Cured Rainbow Trout, Cucumber & Wasabi, Toasted Wild Rice~Traditional Free Range Turkey, Chestnut & Sage Stuffing, Roast Potatoes, Chipolatas, Turkey Jus

Loch Duart Salmon en Croute, Chive Baby Potatoes, Tenderstem Broccoli, Butter Sauce
Chestnut & Sweet Potato Wellington

~Blue Murder Cheese, Homemade Chutney, Oat Cakes
Warm Christmas Pudding, Brandy Sauce

Winter Berry Pavlova, Vanilla Cream

Also available to Non Residents at £55 per person
Served from 12-3pm, call 01764 685320 | email admin@achrayhouse.com

to book



26th December + 1st January Menu

Chicken & Red Currant Terrine, Chicken Crumb, Sage Crisp
White Onion Veloute, Black Pudding Crumble

Scottish Seafood Terrine, Pickled Vegetables, Lambs Lettuce

~Venison Haunch Pie, Horseradish Mash Potato, Honey Root Vegetables
North Atlantic Seabass, White Bean Cassoulet, Crispy Kale

Butternut & Pinenut Strudel

~
Millionaire Chocolate Tart, Caramel Ice Cream

Spiced Pear Tarte Tatin, Red Wine Glaze, Candied Pecans
Selection of Strathearn Cheese & Biscuits



New Years Gala Dinner 
Smoked Shetland Mussels, Squid Ink Tuile, Garlic and White Wine

Foam
~

Steamed Purple Pork Dumpling, Miso & Apple Broth 
~

Perthshire Venison Loin, Chocolate, Shallot & Blackberry Tart, Salt
Baked Baby Beetroots

~
Champagne Granita, Strawberry Tuile

~
A Celebration of Coffee and Chocolate

Also available to Non Residents at £89 per person (entertainment included)
Add wine pairing at £39 per person

Call 01764 685320 | email admin @achrayhouse.com
to book


