
C H R I S T M A S  D A Y  L U N C H
Also available to Non Residents at £89 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.
At 3pm in the Drawing Room, we will also be broadcasting the Queen’s Christmas Message

 and you are very welcome to join us for this most quintessential of British traditions
should you choose to.

• 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



Prosecco and canapés

Amuse bouche
Luxury haggis tower or vegetarian haggis tower with truffle mashed potato and thyme cream

Starters
Carrot and red lentil soup with garlic croutons

Wild boar terrine, baby brioche loaf, homemade plum & apple chutney, micro herbs salad and pesto dressing

Carberry seafood platter – Scottish hot smoked salmon, garlic king prawn and beetroot gravadlax, served with 
lemon and dill mayonnaise and croutons

Roasted pumpkin and spinach frittata, grilled tomatoes and feta salad

Mains
Roasted turkey breast served with all the trimmings, sage and onion stuffing, garlic roast potatoes,

 ‘pigs in blanket’ honey glazed vegetables and thyme gravy

Baked fillet of cod, smoked garlic mashed potatoes, wilted curly kale, artichokes, chunky tomato and onion jus

Roasted sirloin of Scottish beef, thyme roast potatoes, roasted cherry vine tomatoes, mix of winter honey glazed 
vegetables and cracked black pepper sauce

Butternut squash, sage and mushroom strudel, buttered brussel sprouts, carrots and smoked cheese cream 
sauce

Desserts
Traditional Christmas pudding with rum and orange custard

White chocolate and clementine cheesecake with clementine jam

Selection of Scottish cheeses, homemade chutney, grapes and selection of savoury biscuits

Baileys and cookies panna cotta with almond shortbread and chantilly cream

Coffee and homemade mince pies


