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Pre Christmas Lunch Pre Christmas Dinner

www.piperdam.com  tel: 01382 581374

Monday to Friday Commencing 
Monday 5th December

Pittenweem Prawn Cocktail with Marie Rose 
Sauce

Trio of Melon with Passion Fruit Coulis

Organic Leek & Potato Soup

Smoked Pheasant Salad, Black Pepper & Pineapple 
Salsa

e  e  e  e  e

Roast Angus Turkey, Chipolatas, Stuffing &  
Pan Gravy

Peppered Tay Salmon, Dijon Mustard, Chives & 
Whisky Cream

Roulade of Chicken With Haggis, Mash Potatoes & 
Peppercorn Sauce

Spinach & Feta Filo Parcels with Mild Curry Cream

e  e  e  e  e

Warm Chocolate Fudge Cake with Cream

Christmas Pudding with Brandy Sauce

Selection of Cheese & Biscuits

e  e  e  e  e

Coffee & Mince Pie

e  e  e  e  e

£18.95 per person

£5 deposit per person

Monday to Friday Commencing 
Monday 5th December

Pittenweem Prawn Cocktail with Marie Rose 
Sauce

Deep Fried Mushrooms with Paté, Salad Leaves  
& Garlic Mayonnaise

Wild Boar Terrine, Salad Leaves & Apple Chutney

Organic Leek & Potato Soup

Smoked Pheasant Salad, Black Pepper & Pineapple 
Salsa

e  e  e  e  e

Roast Angus Turkey, Chipolatas, Stuffing &  
Pan Gravy

Peppered Tay Salmon, Dijon Mustard, Chives & 
Whisky Cream

Roulade of Chicken With Haggis, Mash Potatoes  
& Peppercorn Sauce

Collops of Angus Fillet with Pickled Walnuts & 
Sweet Sherry Sauce

Spinach & Feta Filo Parcels with Mild Curry Cream

e  e  e  e  e

Warm Chocolate Fudge Cake with Cream
Christmas Pudding with Brandy Sauce
Passion Fruit Cheesecake
Selection of Cheese & Biscuits

e  e  e  e  e

Coffee & Mince Pie

e  e  e  e  e

£23.50 per person

£5 deposit per person



www.piperdam.com  tel: 01382 581374

Christmas Party Nights
Reval & Riga Suites
9th, 10th, 16th, 17th, 22nd 23rd December

Dinner served at 7.30pm
Entertainment by live band  Trilogy
Glass of Bubbly on arrival

Smoked Pheasant Salad, Black Pepper & Pineapple Salsa

Trio of Melon with Passion Fruit Coulis

Organic Leek & Potato Soup

Pittenweem Prawn Cocktail with Marie Rose Sauce

e  e  e  e  e

Roast Angus Turkey, Chipolatas, Stuffing & Pan Gravy

Peppered Tay Salmon, Dijon Mustard, Chives & Whisky Cream

Braised Beef Olives, MacSweens Haggis & Peppercorn Sauce 

Spinach & Feta Filo Parcels with Mild Curry Cream

e  e  e  e  e

Warm Chocolate Fudge Cake with Cream

Christmas Pudding with Brandy Sauce

Selection of Cheese & Biscuits

e  e  e  e  e

Coffee & Mince Pie

e  e  e  e  e

£38 per person
Overnight accommodation and private parties  
also available

Event Closes at 1.00am

50% deposit per person

Balance due 4 weeks prior to event



Christmas Day

12 noon – 4.00pm

www.piperdam.com  tel: 01382 581374

Tempura Tiger Prawns with Sweet Chilli & Plum Sauce
Arbroath Smokie Paté with Oatcakes
Trio of Galia, Honeydew, Watermelon, Passion Fruit Sorbet
Smoked Pheasant Salad, Black Pepper & Pineapple Salsa

e  e  e  e  e

Organic Leek & Potato Soup

e  e  e  e  e

Roast Angus Turkey, Chipolatas, Stuffing & Pan Gravy

Peppered Tay Salmon, Dijon Mustard, Chives & Whisky Cream

Roast Sirloin of Angus Beef, Chive Mash & Pink Peppercorn Sauce 

Spinach & Ricotta Cannelloni

e  e  e  e  e

Warm Chocolate Fudge Cake with Cream

Christmas Pudding with Brandy Sauce

Crème Brûlée Cheesecake with Raspberry Coulis

Selection of Cheese & Biscuits

e  e  e  e  e

Coffee & Mince Pie

e  e  e  e  e

£57 per person
7’s and under  £12
8-14 year old  £25
Over 14 full price
50% Deposit per person



Christmas Day

www.piperdam.com  tel: 01382 581374

The Riga Hogmanay Gala Dinner
Dinner served at 7.30pm
Entertainment by live band  Trilogy    Glass of Bubbly on arrival

Pittenweem Prawn Cocktail with Marie Rose Sauce

Galia, Honeydew & Watermelon With Passion Fruit Sorbet

Cream of Asparagus & Truffle Soup

Smoked Pheasant Salad, Black Pepper & Pineapple Salsa

e  e  e  e  e

Roast Sirloin of Angus Beef, Tomato, Mushroom &  
Tarragon Red Wine Sauce

Peppered Tay Salmon, Dijon Mustard, Chives & Whisky Cream

Roulade of Chicken With Haggis, Mash Potatoes &  
Peppercorn Sauce

Spinach & Feta Filo Parcels with Mild Curry Cream

e  e  e  e  e

Warm Chocolate Fudge Cake with Cream

Crème Brûlée Cheesecake with Raspberry Coulis

Selection of Cheese & Biscuits

e  e  e  e  e

Coffee & Mints

e  e  e  e  e

£60 per person

12 year old & under  £27.50

Over 12’s Full Price 

Event Closes at 1.00am   

50% Deposit per person     Balance due 4 weeks prior to event



www.piperdam.com  tel: 01382 581374

Pittenweem Prawn Cocktail with Marie Rose Sauce

Loch Rannoch Smoked Duck, Salad Leaves, Crispy 
Bacon, Croutons & Hazelnut Dressing

Galia, Honeydew & Watermelon wth Passion  
Fruit Sorbet

Smoked Pheasant Salad, Black Pepper &  
Pineapple Salsa

e  e  e  e  e

Roast Sirloin of Angus Beef, Tomato, Mushroom  
& Tarragon Red Wine Sauce

Peppered Tay Salmon, Dijon Mustard, Chives  
& Whisky Cream

Roulade Of Chicken with Haggis, Mash Potatoes & 
Peppercorn Sauce

Spinach & Feta Filo Parcels with Mild Curry Cream

e  e  e  e  e

Warm Chocolate Fudge Cake with Cream

Crème Brûlée Cheesecake with Raspberry Coulis

Selection of Cheese & Biscuits

e  e  e  e  e

Coffee & Mints

e  e  e  e  e

£31.50 per person

£5 deposit per person

Hogmanay Dinner



www.piperdam.com  tel: 01382 581374

Wine List
Why not pre-order to save time on the night

White

Pinot Grigio, Botter, Italy	 £16.95
Sauvignon Blanc, Still Bay	 £17.95
Chablis, J Moreau Et Fils, France	 £27.95

Red

Shiraz, Trig Point	 £16.95
Pinotage, Still Bay, South Africa	 £17.95
Rioja Crianza, Vina Real, Spain	 £21.95

Rosé

Merlot Rosé, Goyenechea	 £18.95

Sparkling 

Katherine Hills, Australia	 £18.95
Cava Rosada, Spain	 £21.95

Champagne

Mansard, France	 £36.50
Mansard Rosé, France	 £46.50
Taittinger, IWC, France	 £47.50



Terms & Conditions
•	 All prices are quoted inclusive of VAT at 20%.  We reserve the right to amend the price to reflect any changes in the VAT rate.
•	 A provisional booking can be held for 14 days and the booking will automatically be released if your full booking form/deposit is 

not received.
•	 A reservation will not be treated as confirmed unless a fully completed booking form is signed and returned together with the 

required deposit.
•	 Piperdam reserves the right to amend or alter menu/programme of events.
•	 In the event of any party night having insufficient numbers, Piperdam reserves the right to cancel an event in which case an 

alternative date or full refund of monies paid will be given.
•	 Piperdam do not accept liability for non completion of an event due to any cause beyond their control.
•	 All monies paid in advance are strictly non refundable and cannot be used for any other goods or services.
•	 Credit/Debit Cards payment please call 01382 581374.
•	 Cheques should be made payable to Piperdam Golf & Leisure Resort.
•	 Party nights are strictly over 18’s only.
•	 No wines, beers, spirits or food may be brought into any event.
•	 Overnight accommodation is subject to availability.
•	 Christmas Day, we kindly ask for premises to be vacated by 6pm.

www.piperdam.com  tel: 01382 581374

Booking Form

Name of Organiser

Company Name

Full Address

Telephone number

Email

Party Nights	 Pre Christmas Lunch	 Pre Christmas Dinner	

Christmas Day	 Hogmanay Dinner	 Hogmanay Gala Dinner	

Date of Event  

Number in Party:	 Adults	 Children 7’s and under	  Children 14’s and under 	

Highchairs required

Christmas Day Requested Time	 sittings between 12 noon and 4pm

Pre Christmas Lunch/Dinner Requested Time

Deposit Paid	 Date Deposit Paid

Other Details 

PL
EA

SE
 T

IC
K

Please return to 
Piperdam Golf & Leisure Resort
Festive Bookings
Fowlis, Dundee, Angus DD2 5LP                   tel: 01382 581374                    www.piperdam.com

£


