TWO NIGHT HOGMANAY BREAK
Why not see in 2023 with a peaceful break away in a magnificent 15th Century Scottish Castle, away from the hustle and bustle of the traditional celebrations?
Immerse yourself in peaceful luxury on New Year’s Eve, and enjoy a 5 course celebration
dinner in our Campaign Room Bistro. After your meal, retire to one of our many warm and
elegant lounges to relax and unwind, we will even have a home-style screening room for you
to enjoy, complete with popcorn, cocktails and other sweet treats should you wish to really
spoil yourselves? Return to your room, snuggle up in your bathrobes and slippers, and celebrate Hogmanay in comfort, with a complimentary chilled bottle of Champagne; or bring in
the bells with the festive cheer of fellow residents. Enjoy a longer lie in on New Year’s morning, followed by a hearty full Scottish breakfast, or why not stay even longer and continue to
indulge in the peaceful luxury that Carberry Tower has to offer?

Inclusions

Prices from

• 2 nights accommodation

£342.50 per person

(either 30th & 31st December, or 31st December & 1st January)

• 5 course celebration dinner on 31st December
• Complimentary bottle of champagne in your room
• Full Scottish breakfast
• Bathrobes and slippers

(Special additional night rates available –
please contact us direct)

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

H O G M A N AY C E L E B RAT I O N D I N N E R
Amuse bouche
Hot smoked salmon mousse with caviar

Starters
Warming cock-a-leekie soup served with a crusty roll
Walnut coated baked baby goats’ cheese with rocket, pickled vegetables and beetroot dressing
Smoked salmon, spinach, crayfish and crème fraîche roulade, with sweet capers, lemon and dill dressing
Smoked duck and celeriac salad, with pomegranate, orange and five-spice teriyaki dressing

Champagne Sorbet

Mains
Roasted sirloin of Scottish beef with fondant potatoes, pomme purée, a selection of honey roasted
vegetables, shallot and Madeira jus
Slow baked fillet of Shetland salmon topped with creamed spinach, champagne sauce,
herb mashed potato, and mixed vegetable orzotto
Butternut squash, sage and mushroom strudel, with carrots, green beans
and smoked cheese cream sauce

Desserts
White rum and coconut panna cotta, with lime zest sorbet and chocolate sauce
Warm apple crumble tart with Irish coffee ice cream
Chocolate and raspberry torte, with raspberry sorbet
Selection of Scottish cheeses, chutney, celery and oat cakes

