
Celebrate the season in style
at the heart of Edinburgh 

FESTIVE MENUS 2025

Festive Party Night Menu

Festive Midnight Snack

Festive Canapés

Festive Social Bowl Food

Christmas Day Lunch

Christmas Day Lunch – Veggie Options

Christmas Day Lunch – Little Guests



Festive Party Night Menu

Winter vegetable & red lentil soup – finished with chive oil

Traditional roast turkey – sage & onion stuffing, pig in blankets, roast potatoes,

roasted root vegetables, Brussels sprouts, turkey jus

Chestnut mushroom & sage risotto – with toasted chestnuts

Tiramisu torte – crème anglaise, toasted meringue

ADD AN ADDITIONAL MAIN COURSE FOR £12

Fillet of salmon – potato gratin, carrots, cherry tomatoes, sauce vierge

Braised shin of beef – mashed potato, carrots & parsnips, thyme-infused beef jus

Selection of cheese – chutney, grapes & oatcakes

PACKAGES START AT £82PP

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.

Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.



Festive Midnight Snack

Steak Pie

Macaroni Cheese Pie

Scotch Pie

SELECTION OF PIES

Square Sausage Stovies

Beef Stovies

Vegetarian Stovies

STOVIES

Loaded chips  with Cheddar & Spring Onion

SIDES

£18 PP

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.

Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.



Festive Canapes

Turkey, root vegetable & cranberry quiche

Pig in blanket skewers

Lemon chicken & thyme crostini

Peppered mackerel pâté on crisp bread

Smoked salmon blinis with saffron crème fraîche

Brie & cranberry tartlets

Hummus, roasted fig & chestnut tart

£5 PER CANAPÉ

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.

Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.

https://www.dictionary.com/browse/canape


Festive Social Bowl Food

Haggis, neeps & tatties (vegetarian option available)

Roast turkey with potatoes, Brussels sprouts & gravy

Roasted root vegetables & pig in blankets

Beef ragu in puff pastry

Coley, smoked salmon & chestnuts with tomato & basil sauce

Baked salmon with sautéed potatoes & chorizo

Wild mushroom goulash

Root vegetables, potatoes & pea & mint falafel with gravy

Christmas pudding with brandy sauce

£8 PER BOWL

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.

Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.



Christmas Day 
Menus



Christmas Day Dinner

STARTERS

Winter Salad with Roasted Pear, Stilton & Candied Pecans, Pomegranate Seeds

(vegan option available)

Edinburgh Gin and Juniper Berry Smoked Salmon, Saffron Crème Fraîche, Crispy Capers, Black Caviar

Confed Chicken, Black Pudding and Apricot Terrine, Cornichons, Piccalilli, Crostini

SOUP

Velouté of Chestnut & Celeriac – Truffle Oil, Crispy Pancetta, Herbed Croutons

MAINS

Traditional Roast Turkey with Sage and Onion Stuffing, Pig in Blankets, Duck Fat Roasted Potatoes,

Pomme Purée, Honey and Thyme-Roasted Vegetables, Turkey Jus

Braised Ox Cheeks with Smoked Mash & Red Wine Jus, Charred Baby Leek, Celeriac Purée, Crispy

Shallots

Seared Fillet of Sea Bass with Saffron Fennel, Crispy Potatoes & Dill, Champagne Beurre Blanc

Wild Mushroom, Chestnut & Caramelised Shallot Wellington, Aubergine Purée, Potatoes, Toasted

Hazelnuts

£175 PP 



Christmas Day Dinner

DESSERTS

Traditional Christmas Pudding with Brandy Sauce, Cookie Crumbles, Cranberries (v)

Chocolate & Nougat Secret with White Chocolate Shavings, Honeycomb, Pistachios

Selection of Scottish Cheeses with Apple and Cider Chutney, Grapes, Oatcakes

TEA, COFFEE, PETITS FOURS

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.

Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.



Christmas Day Dinner (Vegan)

STARTER

Winter Salad with Roasted Pear, Vegan Feta & Candied Pecans, Pomegranate Seeds

SOUP

Velouté of Chestnut & Celeriac – Truffle Oil, Crispy Shallots, Herbed Croutons

MAINS

Wild Mushroom, Chestnut & Caramelised Shallot Wellington – 

Aubergine Purée, Potatoes and Toasted Hazelnuts

DESSERT

Velouté of Chestnut & Celeriac – Truffle Oil, Crispy Shallots, Herbed Croutons

TEA, COFFEE, PETITS FOURS

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.

Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.



Christmas Day Dinner (Kids)

STARTER

Winter Vegetable & Red Lentil Soup – Chive Oil

Hummus with Crudités – Extra Virgin Olive Oil

Garden Salad

MAINS

Traditional Roast Turkey – Sage & Onion Stuffing, Pig in Blankets, Roasted Potatoes, Honey & Thyme-

Roasted Vegetables, Turkey Jus

Cheeseburger with Fries – Choice of Mayonnaise or Ketchup

Mini Fish & Chips – Tartar Sauce

Macaroni Cheese with Mozzarella – Served with Garlic Bread

DESSERT

Christmas Sundae – Vanilla & Strawberry Ice Cream, Fresh Fruit, Biscuit

Baked Vanilla Cheesecake – Caramel Sauce, Honeycomb

Fruit Salad with Sorbet

Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular ingredients.

Please note: before placing your order please inform a member of the team if anyone in your party has a food allergy.

£75 FOR CHILDREN UNDER 12  
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