


this christmas the scotsman hotel &  
north bridge brasserie are going all out to deliver the 
finest festivities in the city of edinburgh. there will be 

hogmany celebrations, christmas parties, festive lunches, 
themed afternoon teas, yuletide dinners and a wealth 

of seasonal entertainment.

paul hart, executive head chef of  
the north bridge brasserie, has expertly crafted  
an eclectic selection of festive menus that will  

utilise the finest in locally sourced ingredients and  
seasonal produce; whilst the scotsman hotel has put 

together a number of five-star accommodation  
packages, parties and events to delight and dazzle.

so whether you’re looking for a traditional  
christmas lunch with friends, an a la carte evening out 

with colleagues, or a christmas party with all the  
 trimmings… the scotsman hotel & north bridge  

brasserie are waiting to receive you in style.



end of year celebrations 
at the scotsman hotel 

£45 per person
Includes welcome cocktail & three course dinner

get into the christmas spirit in the stunning  
surroundings 0f the traditional scotsman hotel.

this year the scotsman hotel is hosting a number of private  
christmas party nights, complete with fine dining, cocktails and  

exceptional entertainment to dance the night away to.

menu
Smoked Scottish salmon and horseradish terrine, 

with pickled cucumber, potato and leek 
--- 

Traditional roast turkey, apricot stuffing and chipolata sausage roast potatoes,  
crushed parsnips, sprouts, carrots and cranberry sauce 

--- 
Whisky-soaked Christmas pudding, 

with white chocolate and brandy sauce 
--- 

Tea, coffee and mince pies

dates
On request - not including December 25th & 31st 

Min. guests per group: 40 - Max. guests per group: 80 

to book
Contact us on 0131 556 5565 or at scotsman-events@thescotsmanhotel.co.uk 

www.thescotsmanhotel.co.uk/christmas



celebration dinners
Available everyday in December 5.30pm – 10pm (excluding 25th & 31st)

served up at the hotel’s north bridge brasserie and created by executive head chef, 
paul hart, these mouth watering festive dishes are set to deliver the finest locally 

sourced produced and are guaranteed to get you in the christmas spirit. perfect for 
an office christmas outing, or to simply enjoy with family and friends. 

selection of starters
Paul Hart’s unique twist on Scottish “haggis, neeps and tatties” with a Glenfiddich single malt whisky jelly

“Potted Hough” slow cooked beef shin and bone marrow, with piccalilli and toasted sourdough

Beetroot cured Shetland salmon served with crispy fried Loch Fine oyster, marinated beetroot salad and crème fraiche

Grilled radicchio salad with apple, celery and Strathdon blue cheese and a verjus dressing

selection of main dishes
Peelham Farm veal cottage pie served with grilled veal kidneys, creamed onions and onion rings

Tasting of Cairn Hill Farm pork loin, belly and cheek with a black pudding sauce, celeriac and grilled apple

Braised chicory tarte tatin with a pear and salsify salad

Seabass with a squid ink risotto with grilled squid, sprouting broccoli and an anchovy dressing

selection of desserts
Hot chocolate mousse with toasted marshmallow ice cream and crunchy milk rocks

Selection of artisan Scottish cheeses with homemade fruit chutney, Orkney oatcakes and grapes

Steamed carrot and ginger pudding, roasted pear and liquorice ice cream

Whisky-soaked Christmas pudding, with white chocolate and brandy sauce

to book
Contact us on 0131 622 2900 or at scotsman-northbridge@thescotsmanhotel.co.uk 

www.thescotsmanhotel.co.uk/christmas

menu subject to change



white christmas afternoon tea
£25 per person

Available everyday in December 12pm – 5pm (excluding 25th)

take a break from hectic high street shopping and indulge  
yourself with paul hart’s festive take on a traditional afternoon tea.  

you’ll start off with a steaming cup of delicious mulled wine, before being treated 
to a unique selection of christmas themed sandwiches, snowman cookies,  

christmas tree brownies, mini snowballs and a range of yuletide treats  
and delicacies…and of course, an extensive selection of coffee and tea.

menu
A selection of mixed finger sandwiches  

--- 
Freshly baked fruit scones with butter, clotted cream and strawberry jam 

--- 
Selection of Homemade Cakes:

Dark chocolate cup cake 
Toffee and white chocolate profiterole 

Candy canes 
Christmas tree brownies 

Mini snowballs 
Snowman cookies 

Homemade Christmas pies 
--- 

A serving of freshly brewed, rich roasted coffee or traditional tea 

to book
Contact us on 0131 622 2900 or at scotsman-northbridge@thescotsmanhotel.co.uk 

www.thescotsmanhotel.co.uk/christmas

menu subject to change



christmas at the scotsman hotel
£500 per person

December 24th, 25th and 26th

bring your christmas to the scotsman hotel this year.

you’ll experience three days of luxury, some of the finest food in the city…  
and have the glory of a magnificent edinburgh christmas right on your doorstep. 

this is a once in a lifetime experience to be cherished.

your christmas experience includes
Champagne reception at 6pm on Christmas Eve followed by a three course dinner in the North Bridge Brasserie - at your leisure 

--- 
Overnight accommodation at the five star Scotsman for 24th, 25th and 26th December 2013 

--- 
Full Scottish Breakfast each morning 

--- 
Christmas Day festivities begin with a celebratory glass of Champagne at 1.30pm 

--- 
A five course Christmas Day meal will be served at 2pm 

--- 
Exclusive screening of a classic Christmas film in our private cinema, complete with popcorn and ice cream 

(Pre-booking required as show times vary throughout the day) 
--- 

Boxing Day Afternoon Tea served in the North Bridge Brasserie 
--- 

Complimentary access to the Scotsman Spa and Health Club including Swimming Pool, Jacuzzi, Steam Room, Sauna, Tropicarium, 
Spa treatment rooms and a 60-station Gymnasium (Please book any treatments in advance) - open from 8am-8pm

price per person
Adults - £500

Single person supplement - £200 per stay
Children (5-12 years): £300 (Sharing room with parents)

(Children under 5 years stay and eat free from the children’s menu)

to book
Contact us on 0131 556 5565 or at scotsman-events@thescotsmanhotel.co.uk 

www.thescotsmanhotel.co.uk/christmas 



new year at the scotsman hotel
£600 per person

30, 31 December & 1 January

spend three days being pampered in the new year capital of the world,  
with the sights and sounds of an edinburgh hogmany at your fingertips

there will be festive food prepared by executive head chef paul hart,  
first-rate entertainment and a stunning hogmany celebration…  

all coming together to deliver a five-star experience to remember.

a taste of what your three day package includes:
Overnight accommodation at the five-star Scotsman for 30th, 31st December 2013 and 1st January 2014 

--- 
Three course dinner in the North Bridge Brasserie on the 30th December 

--- 
Full Scottish Breakfast each morning 

--- 
Champagne reception in the Russell suite at 7.15pm on the 31st December 

--- 
At 8pm, guests will be piped into the restaurant for the six course New Year’s Eve Gala dinner  

--- 
New Year’s Eve entertainment will be live jazz 

--- 
Carvery dinner in the North Bridge Brasserie on the 1st January 

--- 
Complimentary access to the Scotsman Spa and Health Club including Swimming Pool, Jacuzzi, Steam Room, Sauna, Tropicarium, 

Spa treatment rooms and a 60-station Gymnasium (Please book any treatments in advance) - open from 8am-8pm  
and 10am-6pm on New Year’s Day

price per person
Adults - £600 

Single person supplement - £350 per stay 
New Year Package available to over 16s only

to book
Contact us on 0131 556 5565 or at scotsman-events@thescotsmanhotel.co.uk 

www.thescotsmanhotel.co.uk/christmas 





the scotsman hotel
20 north bridge, eh1 1tr, edinburgh, uk

tel: +44 (0)131 556 5565
fax: +44 (0)131 652 3652

email: reservations@thescotsmanhotel.co.uk

www.thescotsmanhotel.co.uk


