
C H R I S T M A S  D A Y  L U N C H
Also available to Non Residents at £99 per person

It’s the most wonderful time of the year and our Christmas Day Lunch epitomises
the very finest of Seasonal cuisine served in the most elegant of surroundings.
And with multiple sittings this year and Private Dining options also available,

we are able to facilitate all the many varied needs of our guests.

• Prosecco and canapés served at your table
• Christmas Day Lunch
• Coffee and mince pies

To be seated at 12pm
To be seated at 3.30pm

SittingsInclusions

Please call our Reception team on 0131 665 3135 or email
christmas@carberrytower.com to book now.

Reservations



Amuse bouche
Confit of tender pork belly wrapped in smoked Pancetta with a black pudding crumb

Starters
Spiced celeriac soup garnished with parsnip crisp ribbons

Ham hock and foie gras terrine with caramelised apples, toasted brioche and mixed leaf salad

Oak smoked salmon and crayfish cocktail with a tomato concasse, lemon salad and Melba toast

Roasted woodland mushrooms, garlic and Stilton bruschetta, rocket leaf salad

Mains
Roast breast of turkey with all the festive trimmings,

garlic roasted potatoes, rich thyme jus

Scottish salmon fillet topped with a pesto herb crumb
with creamed leeks, creamy herb mash, medley of roasted winter vegetables

Roasted sirloin of Scottish beef, 
garlic and herb roasted potatoes, cherry vine tomatoes and a caramelised shallot jus

Vegetable Wellington
with pan roasted pumpkin and cauliflower florets, carrot puree and light butter sauce

Desserts
Filo basket with warm mincemeat, brandy ice cram and warm butterscotch sauce

Rich dark chocolate and orange tart with a blood orange sorbet

Vanilla pod crème brulee topped with a cinnamon and brown sugar crumb
spiced gingerbread and lemon Jelly

Selection of Scottish farmhouse cheeses mulled plum and apple chutney, savoury crackers

Coffee and chocolate truffles




