
T W O  O R  T H R E E N I G H T
C H R I S T M A S  G E T A W A Y

• 2 or 3 nights accommodation
• Welcome 2 course light supper
• Christmas Day breakfast
• 5 course Christmas Day lunch

(to be seated at 2pm)
• Christmas day cold rolling bu�et

(from 7pm – 9pm)
• Boxing Day Brunch

CHRISTMAS EVE
The warmest of Scottish welcomes awaits you this Christmas with our Household filled with a 
wonderful array of Christmas trees, decorations, candles and firelight. Take time to relax and 
enjoy a drink, before sitting down to enjoy an informal supper served in our award-winning 

bistro

CHRISTMAS DAY
Wake up to one of the great traditions of our Household and enjoy a mouth-watering Christmas 

Day breakfast! Sit down at 2pm for your five course Christmas Day lunch and then this most 
special of days is yours to spend as you please. We can, however, recommend beautiful walks 

in the estate grounds, party games in the Drawing Room, songs by the piano and of course, 
presents under the tree! Before the day draws to a close, for those who still have room, there 

will be a cold bu�et available between 7pm and 9pm 

BOXING DAY
A�er all the celebrations, perhaps a brisk walk through the Estate and up Carberry Hill to enjoy 

the magnificent views over Edinburgh will help to prepare you for a scrumptious Boxing Day 
brunch - you may even spot our resident families of Roe deer. With Edinburgh just 6 miles 

away, the world-renowned Winter Wonderland or Christmas Markets may beckon. But whether 
you decide to linger or depart one thing is for sure, we will all have enjoyed your company and 

the many treasured memories of Christmas at Carberry Tower Mansion House and Estate.

£335 per person for a 2 night stay
£395 per person for a 3 night stay

(Additional nights’ accommodation and
dinner packages are available on request)

Prices from Inclusions



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




