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( ielebrate the season of Noél

With a festive stay at the Mariners Hotel
Fabulous food and wonderful wine
Your stay with us will be just sublime
Stroll into town or down by the cobb
With spiced mince pies and tasty eggnog
The holiday spirit is soon to begin

So give us a call and book yourselves in!

*.W/I/ The Mariners Hotel




2009 Christmas Programme

all you need to enjoy the magic of the 7estive
season in Lyme Regis at the Mariners’Hotel

Accommodation Offers

3 Night Christmas Break
£395 per person
(Christmas Eve, Christmas Day & Boxing Day)

Offer includes;
Christmas Eve Dinner
Christmas Day Breakfast Luncheon & Evening Buffet
Boxing Day Breakfast & Evening Meal
Breakfast on December 27th

On Christmas Eve you will be greeted with a
Champagne Reception accompanied with canapés

For all enquiries please contact:

Shraine Wilkinson
Hotel Manager

T: 01297 442753
E: enquiries@hotellymeregis.co.uk
W: www.hotellymeregis.co.uk




Traditional Christmas Lunch
Lunch Menu, served at 12 noon

Chefs Soup of the Day (V)
Home Baked Bread

Oak Smoked Salmon and Crayfish Tian
Pickled Cucumber Salad

Baked Somerset Goats Cheese (V)
Hazelnut Crumb, Cherry Tomato Salsa

Duck Liver Parfait
Beetroot and Orange Relish, Melba Toast

* * *

Home Made Sorbet

* %k

Roast West Country Turkey
Chestnut and Apricot Stuffing, Pigs in Blankets

Roasted Monkfish Tail
Crispy Parma Ham, Tomato and Basil Sauce

Char Grilled Cutlets of Dorset Lamb
Confit of Lamb Shoulder, Garden Rosemary Jus

Butternut Squash, Sage and Pinenut Risotto
Reggiano Parmesan, Rocket Pesto

* * *

Christmas Pudding
Cinnamon and Brandy Créme Anglaise

Baileys Irish Cream Créme Brulee
Homemade Shortbreads

Chocolate, Chocolate, Chocolate
Mousse, Brulee, Brownie

A Selection of Local Cheese and Biscuits
Red Onion Marmalade

Y

Fresh Ground Coffee and Homemade Petit Fours




2009 New Year Programme

all you need to enjoy & bring in the /\/ew Dear
in Lyme Regis at the Mariners Hotel

Accomodation Offers

2 Night New Year Break
£275 per person
(New Years Eve & New Years Day)

Offer includes;
Gala Dinner New Years Eve
Breakfast on New Years Day
3 Course Dinner New Years Day
Breakfast on January 2nd

Dance the night away with

‘One /\/ight Stand ¢

As midnight approaches you will be served with a
glass of Champagne accompanied with Auld Lang Syne

For all enquiries please contact:

Shraine Wilkinson
Hotel Manager

T: 01297 442753
E: enquiries@hotellymeregis.co.uk
W: www.hotellymeregis.co.uk




New Years Eve Celebrations
Dinner Menu, served at 8pm

Butternut Squash and Sage Soup (V)
Home Baked Bread

Westcountry Crab and King Prawn Salad
Herb Créme Fraiche

Venison and Pheasant Terrine
Caramelized Orange Salad, Pink Peppercorn Dressing

Local Goats Cheese and Tomato Risotto (V)
Parmesan Crisps
* * *

Home Made Raspberry Sorbet

* %k

Chargrilled Medallion of Dorset Beef
Fondant Potato, Baby Vegetables, Roasted Shallot Sauce

Slow Roasted Confit Duck Leg
Truffle Oil Mash, Buttered Winter Greens, Port Jus

Grilled Trio of Fish
Baby Saffron Potatoes, Spinach, Vermouth Buerre Blanc

Roasted Vegetable and Buffalo Mozzarella Wellington
Tomato Coulis, Rocket Salad

* * *

Baked Dark Chocolate Tart
Roasted Hazelnut Créme Anglaise

Orange and Cointreau Créme Brulee
Homemade Shortbreads

Strawberry Panna Cotta
Brandy Snaps, Chilled Berry Soup

A Selection of Local Cheese and Biscuits
Red Onion Marmalade
* %k

Fresh Ground Coffee and Homemade Petit Fours

* ok ok

As midnight approaches you will be served with a
glass of Champagne accompanied with Auld Lang Syne




%
THE MARINERS HOTEI_";',

& RESTAURANT

To make your Reservation for our
Christmas or New Year Breaks please telephone.
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ﬁ\e destination ...... ( %ndless possibilities.

SILVER STREET ¢ LYME REGIS ®* DORSET ®* DT7 3HS
T: 01297 442753 F: 01297 442431
E: ENQUIRIES@HOTELLYMEREGIS.CO.UK
WWW.HOTELLYMEREGIS.CO.UK



