
Room service menu



Starters
Soup of the day £ 4.95

Freshly prepared from our chef’s selection of his favourite recipes.

Chicken liver pate £ 5.50

Smooth and delicate in �avour served with a fruit chutney, oatcakes and butter.

Deep fried breaded brie £ 5.25

Scottish brie golden fried in seasoned breadcrumbs and served with a cranberry jelly.

Classic prawn cocktail  £ 5.95

North Atlantic prawns bound in a piquant marie rose sauce on a bed of lettuce, cucumber and tomato.

The Classic Selection
The Holiday Inn burger 
Our homemade burgers are made from prime Aberdeen Angus to our own special recipe and come 
with salad and fries. Choose either 8oz or supersize to a whopping 16oz. 8oz 16oz
Plain and simple £ 9.95 £ 13.95
With melted Monterey cheese  £ 10.50 £ 14.50
With bacon and Monterey cheese £ 10.95 £ 14.95
With bacon, cheese, and spicy salsa £ 10.95 £ 14.95
With chilli beef £ 10.95 £ 14.95
The Holiday Inn chicken burger 
Now with a prime breast of chicken in a bun and all served with salad, fries and coleslaw.
Plain and simple  £ 9.95
With melted Monterey cheese  £ 10.50
With bacon and Monterey cheese  £ 10.95
With bacon, cheese, and spicy salsa  £ 10.95
Vegetable burger £ 8.50
A blend of vegetables, potato and beans served with crispy salad, fries and coleslaw.
Club sandwich £ 10.95
Loaded with char-grilled chicken, bacon, egg, tomato, lettuce and mayonnaise with fries and coleslaw. 
 

Whether you fancy relaxing in front of the TV or �nishing o� some work, Holiday Inn has the 
perfect in-room menu to suit your needs.
This menu is available from 10am to 11pm, although items  marked      are available 24 hours a day.
Pre-order early morning breakfast is available by completing the breakfast order card located 
on your bedroom door handle. Alternatively our All Day Breakfast is available to order 
throughout the day until 11pm from this menu.
Healthy Eating choices and lighter meals are marked with a 
If you are dining just before bedtime we would recommend our Sleep Supporting Choice 
which include our full selection of healthy salads.
Vegetarian choices are marked with a 
To place your order simply dial Room Service from your bedroom telephone.  



Penne arrabiatta £ 9.25
Penne pasta in spicy arrabiatta sauce topped with parmesan shavings.
Spaghetti bolognese £ 9.25 
Spaghetti and minced beef in our homemade Ragu.
Tagliatelle pesto with chicken £ 9.25
Tagliatelle pasta in a creamy pesto sauce with chicken topped with pine nuts
Ravioli  £ 9.25 
Ravioli stu�ed with spinach and ricotta cheese in a  tomato and basil sauce.

Macaroni cheese £ 7.95

A generous helping of our own recipe macaroni cheese topped with melted cheese and 

served with garlic bread.

Tagliatelle pesto £ 8.95

Tagliatelle pasta in a creamy pesto sauce topped with pine nuts.

Caesar salad £ 9.95  add chicken £ 11.50

Cos lettuce with crispy croutons, our own Caesar dressing, 

and parmesan shavings.

Thai beef salad £ 11.95

Marinated ribeye steak on a bed of mango, red onion and pepper salad with chilli, 

lime and coriander dressing.

Hot chicken, bacon and avocado salad £ 11.50

Hot breast of chicken, bacon and fresh avocado served on a bed of lettuce, cucumber, 

tomato and onion.

Mushroom strogano�  £ 8.95

A vegetarian take on this popular dish served with steamed rice.  

The Fillings Station
Choose your favourite �lling and then tell us how you would like it served.   

 Sandwich Baked Potato Paninis

Egg mayonnaise £ 5.75 £ 6.50 -
Chicken salad £ 5.75 £ 6.50 £ 6.50
Prawn Marie Rose £ 5.75 £ 6.50   - 
Coronation chicken £ 5.75 £ 6.50 £ 6.50
Chilli, cheese and sour cream - £ 6.50 -
Tuna, red onion and mozzarella cheese £ 5.75 £ 6.50 £ 6.50

Pasta

Vegetarian & Healthy Options



Scampi £ 10.50
Prime whole Scottish scampi in golden breadcrumbs with salad and fries. 
Jumbo haddock �llet £ 12.25
A large �llet of fresh haddock coated in our own beer batter and fried 
until crisp and golden, served with fries and peas.
Chef’s catch of the day £ POA
Please see our blackboard or ask a member of our team for today’s daily specials.
Chilli con carne  £ 10.25
Minced beef �avoured with peppers, kidney beans and served 
with steamed rice and sour cream.
Lasagne al forno £ 10.50
A Luigi’s favourite of pasta layers and minced beef baked in a rich 
tomato and cheese sauce.
Succulent rib-eye steak  £ 15.50
Cooked to your liking and served with mushrooms, tomato and fries.
Add your choice of béarnaise or peppercorn sauce. £ 2.50
Sweet cured gammon steak  £ 10.95
Grilled gammon served with fried egg or pineapple and served 
with chips and garden peas.
Beef olives £ 10.25 
Braised Angus beef rolls stu�ed with sausage-meat served with haggis mash, seasonal 
vegetables and an onion gravy.  
Chicken ‘Rabbie Burns’  £ 11.95
Supreme of chicken resting on haggis served with mashed potato, seasonal 
vegetables and a red wine sauce.
Thai red lamb curry £ 10.95
Best Scottish lamb in an authentic Thai curry of coconut milk, ginger, paprika, cayenne 
pepper, garlic,coriander, cinnamon and nutmeg, served with basmati rice.
Beef strogano�  £ 11.50
Traditional beef strogano� served with steamed rice.
Angus steak and ale pie   £ 10.95
Served with mashed potatoes and market vegetables.

Pub Favourites

All Day Breakfast (all day until 11pm)     £ 16.95
Enjoy a full Scottish Breakfast of bacon, egg, sausage, tomato, mushrooms and baked beans with 
toasted bread, marmalade, orange juice and a pot of tea or co�ee.

All Day Breakfast



Sticky to�ee pudding £ 5.95
Covered in hot to�ee sauce, served with cream.

Double chocolate fudge gateau £ 5.95
Served hot or cold with Chantilly cream.

Cheesecake of the day £ 5.95
Please ask your server for details of today’s �avour. 

Tiramisu £ 5.95
Classic  ‘Pick me up’ dessert of sponge �ngers, espresso, Marsala wine, cream cheese, and cocoa.

Ice Creams  £ 5.95
Selection of chocolate, strawberry and vanilla ice creams with your 
choice of chocolate or strawberry sauce. 

Chefs cheese selection £ 6.95
A selection of Scottish cheese and biscuits.

Starters 

Soup of the day £2.95

Crispy fried mushrooms with tomato sauce   £2.95

Garlic bread £2.50

Garlic bread with cheese £2.95

Main Courses

Grilled sausages, mashed potato & onion gravy served with peas £4.95

Macaroni with a rich cheese sauce served with garlic bread £5.50

Spaghetti meatballs topped with a tomato sauce £5.50

Baby �sh and chips, served with peas       £5.50

Chicken dippers and chips, served with salad £5.50

French Bread Pizza £5.50

Cheese and tomato

Ham and pineapple

Desserts

Ice cream  £2.95

Sticky to�ee pudding £2.95

Banana and chocolate sundae £2.95

Strawberry and raspberry sundae       £2.95

Desserts

Children’s Menu



Wine List
White Wine
1.  CHARDONNAY, One Chain Vineyards, (Australia) Bright, zingy and well balanced, it is ideal with 
meat,  �sh or on its own. Btl £14.50 175ml £ 3.40 250ml £ 4.95

5.  SOAVE DOC SANTERIVE, Casa Defra, (Italy) A classic Italian white with tangy, citrus laced fruit and 
a bright, slightly nutty �nish.  Btl £16.95  175ml £3.95 250ml £5.65
6.  ORVIETO CLASSICO SECCO DOC “L’ORIGINE”, Podere Vaglie, (Italy) Just o� dry, well balanced light 
white with huge drinkability and a very moreish appeal.   £17.75
7.  NOSTROS SAUVIGNON BLANC RESERVA, (Chile) Sourced from Chile’s premium Sauvignon Blanc 
region, Casablanca, exuberantly fruity Sauvignon packed full of grassy, tropical fruit.   £ 18.00
8.  GARGANEGA PINOT GRIGIO IGT VENEZIE BELLA MODELLA FIGLIA, (Italy)  This delicious, 
mouth-watering blend of two of Italy’s �nest varieties is delicate, citrussy and dry with a tangy �nish. 
   £15.50
9.  CHENIN BLANC, McGregor, (South Africa) A deliciously crisp and lively example of Chenin with 
bags of crunchy apple like fruit. Btl £15.50 175ml £3.65 250ml £5.20

Rose Wine
12.  MCGREGOR PINOTAGE ROSE, (South Africa) A vibrant, enticing pink packed with wild 
strawberry fruit and hints of cassis.  Btl £16.25 175ml £3.85 250ml £ 5.45

Red Wines
13. MERLOT, Los Espinos, (Chile)  Juicy red fruit packed with supple bramble and blackberry fruit. 
Soft, creamy tannins and a lip smacking �nish. Btl £ 14.50 175ml £3.40 250ml £4.95
15. PRIMITIVO SANGIOVESE IGT PUGLIA BELLA MODELLA FIGLIA, (Italy) This succulent of two of 
Italy’s �nest red grapes is warm, rich and supple with juicy plummy fruit.  
 £15.75
18.  NOSTROS, Reserva Carmenere, (Chile)  A vibrant dark red wine with violet hints, its aroma recalls 
blackberries, blueberries, violets and spicy personality.    £18.00
22. ZINFANDEL, Redtree, (California) Great value, tasty Zinfandel is a rare commodity but this 
succulent, blueberry �lled red is an exception.    £21.50
24.  RIOJA CRIANZA, Finca Manzanos, (Spain) The resulting wine is silky soft, mellow and savoury 
with hints of red berries and dried fruits. Btl £16.00  175ml £3.75 250ml £5.40
25.  SHIRAZ/CABERNET/SAUVIGNON, One Chain Vineyards, (Australia)  Youthful and spicy, it is ideal 
on its own or with lightly spiced meats or casseroles. Btl £16.00 175ml £ 3.75 250ml £5.40

Sparkling Wine and Champagne
26. PROSECCO, Casa Defra, (Italy)  A delightfully frothy sparkler with aromatic apple and pear 
�avours on the nose followed by a crisp palate of succulent fruits.   Btl £24.95 175ml £5.95
27.  MOET ET CHANDON “CUVEE RESERVE” BRUT N/V, (France) This most well known of producers, 
excellent quality Champagne.    £48.00
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