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Celebrate the festive period this year at Fletcher's.

November 21st - December 23rd

info@fletchersstirling.com
01786 478 297

Fletcher's, 78 Upper Craigs
Stirling, FK8 2DT




FLETCHER'S

ChristmasParty

Unforgettable Group Dining Experience

Looking to host a memorable gathering during the festivities

At Fletcher's, we specialise in creating exceptional dining experiences for groups of 10 to
100 guests.

Whether it's a festive family reunion, a corporate celebration, or a friendly get-together,
we've got you covered.

Exquisite Dining

As Stirling's Restaurant of the Year 2025 we are proud to )present you

with a fantastic dining experience with our specially crafted restive menus.
Immerse yourselves in the Christmas spirit

Each table is adorned with Christmas crackers, adding a touch of merriment to your dining
experience. Let the joyful atmosphere surround you as you celebrate together.

Dine in your own private room adding a special touch to your festive experience
Raise a Toast
What's a celebration without a toast?
Why not take advantage of one of our drinks packages:

Your group can be welcomed with a glass of fizz, wine on the table or even some ice cold
beers ready to be enjoyed.
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Starters

Roast Tomato, Red Pepper &
Smoked Paprika Soup vg/gfo
bread roll & butter

Haggis Bon Bons
Arran mustard aioli, rocket
cranberry gel & crispy sage

Pork, Duck & Orange Pate gfo
Arran oatcakes, apple & fig
chutney, watercress

Hendricks Smoked Salmon gfo
watercress, pickled fennel,
horseradish mayo, rye bread

Breaded Brie Wedges
cranberry chutney, mixed salad

Duo of Melon Carpaccio vg/gf
cantaloupe & honeydew melon,
mulled berry compote & mojito

syrup

Seared Scallops
(£6 supplementrgfo
apple & parsnip puree, crispy
sage, pickled apple

Popcorn Shrimp
mixed salad, sweet chilli sauce,
coriander & sesame

Festive Menu

2 courses £29.95 I 3 courses £34.95
Mains

Traditional Roast Turkey gf
herb roasted potatoes, glazed root
_ vegetables, sage & onion stuff[né:;, )
pigs in blankets, sprouts, broccoli & rich
turkey jus

Slow Cooked Feather Blade of Beef gf

creamed potatoes, kale & tenderstem

broccoli, roasted heritage carrots, red
wine jus

Roast Fillet of Cod gf ]
hasselback ﬁqtatoes, garlic, samphire &
brown shrimp butter sauce, and
seasonal greens

Spinach & Ricotta Tortellini
tomato & basil sauce, tender stem
broccoli, pecorino cheese & lemon oil

Root Vegetable Wellington vg
Herb crushed new potatoes, sprouting
broccoli & cavolo nero, spiced tomato

ragu

Festive Beef Burger :
Aberdeen angus burger, cranberry jam,
gem lettuce, tomato, pickle;
toasted bun & skin on fries

Highland Venison Steak (£7 supplement)

dauphinoise potato, cavolo nero, sproutin

broccoli, cauliflower puree, venison & re
wine jus

80z Scottish Sirloin Steak
~(£10 supFlement)
served with hand cut chips, roast tomato,
onion rings & whisky cream sauce

Desserts

Sticky Toffee Pudding
gfoa or vgoa
butterscotch sauce & vanilla ice
cream

Christmas Pudding gfoa
brandy custard & mulled berry
compote

Dulce De Leche Cheesecake
caramel sauce & tablet ice
cream

Chocolate Brownie Truffle
Torte gf/vgoa
Belgian chocolate sauce,
raspberry coulis & vanilla ice
cream

Isle of Arran Cheese Plate gfoa
(£4 supplement)
selection of Arran cheese,
served with beetroot chutney
& oatcakes

Sicilian Lemon Tart gf
raspberry coulis & raspberry
sorbet

Please make a member of staff aware of all allergens before ordering. Allergens for all meals and menus can be found by scanning our QR code or visiting our website.

Ask a member of staff for our gluten free and vegan menus..




Festiv
Afternoon Tea

Canapé
pork & caramelised onion & sage sausage roll with apple
chutney or
crispy breaded brie with cranberry gel (vo)
Savoury Selection

coronation egg mayonnaise sandwich
roast turkey, cranberry & brie wrap
roast ham, mustard mayonnaise bun
tuna & cucumber sandwich

Freshly Baked Scones

plain and spiced orange & cranberry scone
served with clotted cream & seasonal jam

Selection of Cakes & Tarts

mini Victoria sponge
carrot, orange & pistachio cake
chocolate & orange mini tart
lemon tartlet
French macaroon

(L)
14:00 - 16:00
£25 per person with glass of fizz
Nov 21st - Dec 23rd

All items are listed as a guide and may change subject to availability

. 24 hours advanced booking required with limited availabi[ityt})er day.
Fizz can be swapped for soft drink. We cannot offer gluten free or dairy free afternoon tea.




FLETCHER'S

E@W—

Starter

Confit Duck & Cherry Bon
Bons
spiced plum ketchup & fennel
slaw

Smoked Salmon & Prawn
Roulade (GFO)
cherry tomato salsa, ciabatta
thins & lemon drizzle

Gateau Of Haggis voa
creamed tatties, bashed neeps,
Glenfiddich cream sauce &
parsnip crisps

Caramelised Onion Tart Tatin v

aged balsamic, rocket &
hazelnut salad

Soup

Roast Tomato, Red Pepper & Smoked
Paprika Soup gfo
basil oil, bread roll & butter

Christmas Day Menw

Glass of fizz on arrival | 4 Course Meal |
£95 ] 3-12y0 £50 [ Under 3 free

Main

Roast Turkey gf
garlic & rosemary roast potatoes, honey
glazed carrots & parsnips, buttered
sprouts & pancetta, sage & onion stuffing,
pigs in blankets and rich turkey jus

Fillet of Scotch Beef gfo
dauphinoise potato, roast baby carrots,
parsnip puree, cavolo nero, beef jus &

crispy shallots

Slow Cooked Belly of Pork gf
dauphinoise potato, spiced apple puree,
buttered sprouts & pancetta, baby carrots
and mulled wine pork jus

Pan-Seared Cod gf
crushed new potato cake, sprouting
broccoli, king prawn & samphire garlic
butter sauce, lemon & dill oil

Root Vegetable Wellington vg
hasselback potatoes, sprouting broccoli
& spiced tomato ragu

Sittings
12pm [ 4pm

Dessert

Cherry Almond & Cognac
Christmas Pudding gfo
brandy sauce, mulled winter
and berry compote

Rich Truffle Chocolate Mousse
white chocolate sauce &
Chantilly cream filling, Belgian
chocolate sauce & raspberry
compote

White Chocolate & Lemon
Cheesecake gfo
raspberry coulis & vanilla ice
cream

Isle of Arran Cheese Plate

artisan biscuits & crackers,

plum & apple chutney and
salted butter

Please make a member of staff aware of all allergens before
ordering.
Allergens for all meals and menus can be found by scanning our
QR code or visiting our website.
Ask a member of staff for our gluten free and vegan menus.




Want the Fletcher’s experience that comes to you?

Our sister company, Tatties & Tipples, brings the
party to your door.

From weddings to private dinners, we offer a wide
range of catering and bar s?rwces tailored to your
event.

Our services include:

Full-Day Wedding Caterin
Bespoke Finger Buffets [ Hot Fork Buffets &
Canapés | Pop-Up BBQs & Pizza Parties | Office
Platters & Corporate Buffets | Private Dining & Chef
Experiences [Drinks Receptions & Mobile Bars

Whether it’s i/our home, office, wedding venue,

Airbnb, or lodge, we create food and drink
experiences that make every occasion
unforgettable.

Weddings - Corporate Events - Lunches - Birthdays -
Christenings - Hen & Stag Parties - Family
Celebrations - Contract Catering

For more inspiration, visit www. tattiesandtinles.com
or follow us on Instagram, Facebook & TikTok to see
our latest events in action.


http://www.tattiesandtipples.com/
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Mozzarella Sticks: gfo

deep fried with tomato dip

Cheesy Garlic Ciabatta - gfo
toasted ciabatta with garlic & herb butter & mozzarella

Crispy Chicken goujons
served with bbq sauce

-

Tomato, Red Pepper & Smoked Paprika Soup gfo
basil oil, bread roll & butter

G
Traditional Roast Turkey - gf/dfo
garlic & rosemary roasted potatoes, honey glazed carrots & parsnips, buttered
sprouts & pancetta, greens, sage & onion stuffing, pigs in blankets & rich turkey jus

Cheeseburger gfo/dfo
steak burger served with skin on fries & ketchup

Breaded Fish Fingers gf
skin on fries, peas & lemon

Margherita or Pepperoni Pizza gf/vo TRie,
pizza sauce and mozzarella

. Macaroni Cheese
macaroni in cheese sauce and garlic bread

(AT Lo

Sticky Toffee Pudding vgo/gfo
toffee sauce & vanilla ice cream

White Chocolate & Lemon Cheesecake
chocolate sauce, vanilla ice cream and fresh berries

Chocolate Brownie
baked brownie with chocolate sauce, whipped cream & seasonal berries




Important
Terms & Conditions

All bookings are provisional until a non-refundable deposit of £10 per person is paid for Festive bookings and £15 per person for

Christmas Day

Deposit is required within 48 hours of making booking. If deposit is not received the booking will automatically be released.

Full food balance and pre-order is due for all large groups (10 or more) no later than 2 weeks before booking.

Optional 10% service charge will be added to every bill, if you would like it removed then please speak to our friendly staff and we
will be more than happy to do so.

In the event of a reduction of numbers after deposit or full payment is made, the balance will not be refunded or transferred to any
other part of bill.

Christmas Day Bookings must be paid in full and pre order received by Nov 30th or if booking is after this date full balance and
order will be taken at time of booking.

If any member of the party has any food allergens please contact the restaurant by email in advance. The individual must make
staff aware on the day to ensure that dietary requirements have been met. All allergens must be listed on pre-order.

Please take note of all start and end times of your booking. Any late arrivals could cause delay in your booking/service and end
times cannot be changed once booked due to having other parties booked in after.

We have limited unreserved tables in our bar area on a first come first served basis. These tables are not suitable for large groups
unless prior arrangement has been made. Therefore we ask that all parties ensure further travel is planned in advance of leave
time and parties do not arrive early for bookings as inside space for waiting may not be available.

No outside food or drinks are allowed on the premises. If found with outside food or drink the individual will be asked to leave and
no refund will be issued.

All menus are advertised in good faith but may be subject to change in the event of supplier shortages or unforeseen

circumstances.
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Christmas Day Vegan

Wild Mushroom & Garlic Thyme Crostini - (gfo/v)
toasted sourdough, watercress

Beetroot & Walnut Salad - (gfo/v)
confit beetroot, watercress & apple salad

Roast Tomato, red Pepper & Smoked paprika soup- (gfo/df/vg)
served with bread roll

o(FTL)e

Root Vegetable Wellington
hasselback potatoes, sprouting broccoli & spiced tomato ragu

Vegan Beetroot Burger
beetroot, red pepper & quinoa patty served on a beetroot bun, skin on fries,
vegan sriracha mayo, lettuce, tomato & gherkin

(AL A)e

Vegan Sticky Toffee Pudding
toffee sauce & vegan vanilla ice cream
Vegan Christmas Pudding
mulled berry compote & fresh berries

Tea or Coffee

Please make a member of staff aware of all allergens before ordering. Allergens for all meals and menus can be
found by scanning our QR code or visiting our website. Ask a member of staff for our gluten free and vegan menus..




