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Winter
Festivities





The best present you can wish for this year is to
spend time together with your loved ones

Welcome to Winter

Christmas is all about celebrating; bringing the people together that
matter most and having a jolly good time. So, when it comes to showing

some festive spirit and making it all happen, there’s no better place to
enjoy the season than with us at the award winning Braid Hills Hotel
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Get ready to jingle and mingle at our 2024 Christmas Party Nights 

Kick off the festivities with a warm welcome and a shot upon arrival (non-
alcoholic option available), setting the tone for an unforgettable evening. Immerse

yourself in the holiday spirit from 7pm till midnight on December 6th, 7th, 13th,
14th, 20th, or 21st. Join us for a night of merry-making, delicious treats, and festive

cheer!

To Start
Spiced tomato & chickpea soup, served with a bread roll

Chicken liver parfait, blackberry & walnut chutney & oatcakes

To Follow
Paupiette of turkey filled with sausage meat, wrapped in bacon, kilted sausages, roast root

vegetables, sprouts, roast potatoes & turkey gravy
Braised 5oz beef tender, roast root vegetables, roast potatoes, sprouts, Yorkshire pudding &

rich beef jus
Lentil nut roast, roast potatoes, roast root vegetables, sprouts & red pepper sauce

To Finish
Warm Christmas pudding served with brandy sauce

Forest fruit pavlova with a dubonnet reduction

£39.95 pp

Christmas Party Nights

If you are attending one of our Christmas party nights enjoy 10% off our best available rate up
to six weeks prior to your party. Call us directly to book quoting your party reference number 



Festive Menu

Indulge in the flavours of the season with our 2024 Festive Menu at
 Braid Hills Hotel, Edinburgh! 

Join us daily from 12:30 pm, from December 1st to December 23rd, for a culinary
journey filled with festive delights. Choose from our carefully crafted menu offering

2 courses or 3 courses.

From traditional favourites to delectable seasonal creations, our menu promises to
tantalize your taste buds and ignite the holiday spirit. Gather your loved ones and join

us for a memorable dining experience in the heart of Edinburgh this festive season.

2 Courses £22pp
3 Courses £26pp

To Start
Spiced tomato & chickpea soup, served with a bread roll

Chicken liver parfait, blackberry & walnut chutney & oatcakes
Twice baked cheese soufflé, candied beetroot, poppy seed dressing

To Follow
Paupiette of turkey filled with sausage meat, wrapped in bacon, kilted sausages, roast root

vegetables, sprouts, roast potatoes & turkey gravy
Braised 5oz beef tender, roast root vegetables, roast potatoes, sprouts, Yorkshire pudding &

rich beef jus
Lentil nut roast, roast potatoes, roast root vegetables, sprouts & red pepper sauce

To Finish
Warm Christmas pudding served with brandy sauce

Forest fruit pavlova with a dubonnet reduction
Dark chocolate rum baba with pistachio & lime whipped Cream



Experience the magic of Christmas Day with an unforgettable feast at 
Braid Hills Hotel, Edinburgh!

Join us for a sumptuous Christmas Day Lunch, where we'll be serving up a
delectable Adults Menu for £99.00 per person. Choose from two sittings at 12:30

pm or 2:00 pm and start your celebration with a welcome glass of Bucks Fizz,
setting the tone for an enchanting dining experience.

Indulge in a feast fit for the occasion, crafted with the finest seasonal ingredients
and traditional flavours, guaranteed to delight your palate and create cherished

memories with your loved ones. 

Christmas Day

To Start
Spiced tomato & chickpea soup, served with a bread roll

Chicken liver parfait, blackberry & walnut chutney & oatcakes
Twice baked cheese soufflé, candied beetroot, poppy seed dressing

Beetroot cured salmon, pickled shallot rings, saffron potato Salad

To Follow
Paupiette of turkey filled with sausage meat, wrapped in bacon, kilted sausages, roast root

vegetables, sprouts, roast potatoes & turkey gravy
Braised 5oz beef tender, roast root vegetables, roast potatoes, sprouts, Yorkshire pudding & rich

beef jus
Lentil nut roast, roast potatoes, roast root vegetables, sprouts & red pepper sauce

Oven baked coley, gratin potato, wilted greens, lemon & caper butter

To Finish
Warm Christmas pudding served with brandy sauce

Forest fruit pavlova with a dubonnet reduction
Dark chocolate rum baba with pistachio & lime whipped cream

Traditional cheeseboard, celery, grapes, chutney



Children’s Christmas Day

Make Christmas Day extra special for your little ones with a magical feast at 
Braid Hills Hotel! 

Introducing our Children's Menu for Christmas Day 2024, designed to delight young
taste buds and create lasting holiday memories. For children aged 1 to 4 years, indulge
in a festive meal for just £19.95, while children aged 5 to 12 years can enjoy a delightful

spread for £39.95 per person.

Each child will receive a welcome glass of fresh orange juice, setting the stage for a
day filled with joy and wonder. Our specially curated menu offers a variety of kid-

friendly dishes sure to please even the pickiest eaters.

To Start
Tomato soup

Mozzarella sticks, sweet chilli sauce
Honey glazed kilted sausages, tomato Ketchup

Mains
Turkey paupiette, roast potatoes, roasted vegetables, kilted sausage & gravy

Chicken goujons, served with fries & salad
Macaroni cheese, with garlic bread & salad

Desserts
Warm chocolate brownie, served with vanilla ice cream

Selection of ice cream
Mixed fruit plate





Ring in the New Year in style at Braid Hills Hotel, Edinburgh, with our spectacular
Hogmanay 2024 celebration! 

Join us from 7pm onwards for an unforgettable evening of festivities. Kick off the
night with a warm welcome drink upon arrival, setting the tone for an evening of

indulgence and merriment. Indulge in a sumptuous 6-course meal that promises to
tantalize your taste buds and leave you feeling satisfied.

After dinner, get ready to dance the night away as our disco lights up the dance
floor. As the clock strikes midnight, step outside and marvel at the breath-taking

fireworks display over Edinburgh Castle, marking the start of the New Year in
spectacular fashion.

Tickets are priced at £109.00 per person, and spaces are limited, so book now to
secure your spot at the hottest New Year's Eve party in town! Let's make memories

that will last a lifetime at Braid Hills Hotel this Hogmanay

Hogmanay

To Start
Warm ham hock croquette, piccalilli

Baked salmon & fennel terrine, orange & pernod dressing
Haggis, neeps & tatties, served with a Whisky sauce

Baked fig & goats cheese filo basket with a Tomato Chutney

Intermediate
Celeriac & white truffle soup

Mains
Roast lamb, gratin potato, celeriac puree, tender stem broccoli, red current jus

Roast chicken, dauphinoise potato, braised pancetta, savoy cabbage, jus
Grilled plaice with shrimp & caper butter, crushed potato, stem broccoli

Potato, mushroom & spinach pithivier, saffron cream

Dessert
Coffee & toasted almond Paris-Brest

Dark chocolate & coconut tart, berry coulis
Cranachan stack

Traditional cheeseboard, celery, grapes, chutney

Tea, Coffee & Mints



1. All bookings for Festive Dining, Christmas Day Lunch are subject to a £10.00
per person non-refundable deposit at the time of booking 

2. Full payment, final numbers & pre orders for Christmas Day, Hogmanay and
Party nights will be due on 1st December 2024.

3. Tables for 10 persons or more booking the festive dining menu will require a
£10

4. Drinks pre-orders for any party nights, Christmas day and Hogmanay must
be ordered and paid in full at least 14 days in advance. 

5. Any beverages included within our festive packages may be exchanged for a
non-alcoholic alternative, proving a minimum of 14 days notice is given to the
events team. No reduction in the per person rate will apply for this exchange. 

6. The Hotel reserves the right to cancel the reservation.

7. The Hotel reserves the right to amend dishes on the festive programme
menus if necessary due to produce supply.

8. Any dietary requirements will be catered for if advance notice is given,
please advise at the time of booking or when pre-ordering. 

9. Meal service will begin promptly on the day, please ensure you guests are
advised. 

Terms & Conditions

mailto:Claire.oakes@braidhillshotel.co.uk
http://www.braidhillshotel.co.uk/


Kindness is a gift everyone can give this Christmas... and always


