
C H R I S T M A S  D A Y  L U N C H
Also available to Non Residents at £119 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 petit fours

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

SittingsInclusions

Please call our Reception team on 0131 665 3135 or email
Reservations

sales.events@carberrytower.com to book now.



Amuse bouche
Brie mousse and cranberry tart

Starters
Hearty lentil, vegetable and butter bean soup with a crusty roll

Chicken and smoked ham hock croquette, with piccalilli purée

Wild mushroom and tarragon pâté, served with toasted brioche, rocket and truffle dressing

Citrus cured salmon with a crumpet, avocado purée, pickled sweet vegetables and caviar

Mains
Tian of slow cooked beef and smoked ham hock, maple roasted vegetables, roasted beetroots and horseradish 

purée, creamy herb mashed potatoes, red wine jus

Vegetable Wellington, marinara sauce and roasted vegetables

Roasted turkey breast served with all the trimmings, sage and onion stuffing, garlic roast potatoes, ‘pigs in 
blanket’, honey glazed winter vegetables and thyme gravy

Herb crusted fried cod fillet with winter vegetables, butternut squash orzotto

Vegan feta and vegetable filo strudel with carrot purée, roasted red pepper dressing

Desserts
Cinnamon apple tart with salted caramel ice cream

Peanut butter mousse with gingerbread

Chocolate and raspberry torte served with raspberry sorbet

Christmas pudding served with brandy custard and forest berries compote

Selection of Scottish cheeses, chutney, celery and oat cakes

Coffee and chocolate truffles


