
WINTER FESTIVITIES 2026



A TRULY SCOTTISH 
FESTIVE SEASON

Edinburgh is a magical place to be during the 
festive winter months! 

We promise that your festive experience at The
Bruntsfield will be remembered for great food,

great company and a  great atmosphere. No matter
how you're planning to celebrate, we look forward

to welcoming you to Edinburgh for a cosy and
homely experience.  For tables of four and over, we
are offering festive lunch and dinner menus in our

restaurant, The Neighbourhood. Our Cardoon Suite
can be reserved for a private event for a minimum

of 40 guests.  The festive season is often the
highlight of the year for entertaining and we have a

team dedicated to ensuring that you receive
professional and genuine hospitality from the

moment you make your enquiry to the moment
you leave. If you fancy a festive stay in Edinburgh

we're also offering great rates on short stays so you
can continue the festivities for longer.

Look no further, we’ve got something for everyone
in our festive programme and we hope to be able

to celebrate with you. 

Season's Greetings

Alistair Bruce
General Manager



MENU
Pick any four options for £28.50 per person 

Pick any six options for £35.00 per person
(including handcut chips and mixed green salad)

BBQ Pulled Pork, Crispy Onions, Bao Bun 
Stone-Baked Pizza 

Buttermilk Fried Chicken Wings, Hot Sauce 
Tempura Prawns, Chilli Mayo 

Beef Sliders, Brie, Smoked Streaky Bacon Katsu 
Buttermilk Fried Chicken Sliders, 

Garlic Aioli Mozzarella & Oregano Arancini, Sun Dried
Tomato (V)

Chicken Pakora, Tamarind Sauce, Mint & Coriander
Yoghurt 

Haggis Bonbon with Whisky Sauce 
Pork Sausage Roll 

Open sandwiches: 
Reubens, Pastrami, Pickles

 Smoked Salmon and Crayfish Citrus Crème Fraiche,
Watercress, Lemon 

Classic Chicken Coronation, Mango Chutney 
Chargrilled Halloumi Roasted Mediterranean Vegetables,

Basil Pesto (V)

Desserts:
Profiteroles 

Sticky Toffee Pudding 
Luxury Ice Cream Pot 

Mini Cheesecake

Why not hire the whole pub
 for free for the perfect festive

bash? 
Simply pay for your food, beverage and
entertainment with no charge for venue

hire of The Neighbourhood! 
Available 7 days a week

(minimum catering numbers are 40 people
Sunday-Thursday, and 60 for Friday & Saturday)

Enquire today:
reservations@thebruntsfield.co.uk

FREE PUB FOR HIRE



Get together with work colleagues or friends for a festive lunch
or dinner in The Neighbourhood Kitchen, Bar and Garden.  

It’s time to relax and be merry, we’ll take care of the rest.
Our three-course festive menu is served on the below dates.

Available 25  November - 24  Decemberth th

Thursday - Sunday | 12pm until 9pm
Wednesday | 5pm until 9pm

 Table reservations should be made in advance by
calling 0131 230 0822 or emailing

reservations@thebruntsfield.co.uk

Our three-course festive menu with a welcome drink is only
£45.00 per person



THE CARDOON SUITE 
Get into the festive spirit with your friends and

colleagues and enjoy a private dinner in the
Cardoon Suite, followed by a disco. 

Perfect for an office party or a group of friends and
requires a minimum of 40 people.

£55.00 per person.
Our Christmas party nights are available on dates

throughout December 2026.
Includes a three-course meal and glass of bubbly

on arrival and a three-course dinner and DJ

For all reservations, we require a deposit of £15.00
per person. Full pre-payment for all reservations in

Cardoon Suite is required by 1st November. 



SAMPLE FESTIVE MENU
Available in the neighbourhood and the cardoon suite

STARTERS

Parsnip & apple soup, truffle oil, homemade bread

 (VG, GFO)

Poached salmon terrine, pickled vegetable salad, brioche croute

(GF)

Wild Mushroom bruschetta, olive and sundried tomato tapenade 

(VG, GFO)

MAINS

Turkey roulade, sage & onion stuffing, pigs in blanket, herb roast

potatoes, brussels sprouts, honey roast vegetables, red wine jus

(GFO)

Pan fried cod, borlotti bean, red pepper cassoulet 

(GF)

Wild mushroom & chive risotto, crispy rocket 

(VG, GF)

DESSERT

Traditional Christmas pudding, brandy sauce, berry coulis

(GFO)

Rich chocolate truffle mousse, white chocolate, blueberry

compote

Vegan Rhubarb and Chocolate cheesecake with chocolate flake

(VG, GF)

Fresh filter coffee/tea, mini mince pies (GFO)

VG = Vegan | V = Vegetarian | GF = Gluten Free | 
GFO = Gluten free option available on request



Treat the family to something they will remember and remove the stress of catering
at home this Christmas. We guarantee homely food, friendly service, and a great

family lunch. Welcome drink on arrival
Our 3 course carvery lunch is served from 12pm to 2pm.

£95.00 per person includings a welcome drink
Children under 12 years £47.50 per child

SAMPLE MENU
STARTERS

Parsnip and apple soup, truffle oil, homemade bread 
(VG, GF)

Classic prawn cocktail
(GFO)

Chicken liver parfait, onion chutney, toasted brioche 

MAINS
Turkey roulade, sage & onion stuffing, pigs in blanket, herb roast potatoes, brussels

sprouts, honey roast vegetables, red wine jus 
(GFO)

Pan fried cod, baby potatoes, honey roast vegetables, lemon butter dill sauce
 (GFO)

Slow roasted tenderloin of Scottish beef, herb roast potatoes, 
honey roast vegetables, red wine jus, Yorkshire pudding

Wild mushroom, spinach & vegetable wellington, roast vegetables, 
red pepper & tomato sauce

                  (VG, GFO)               

DESSERT
Traditional Christmas pudding, brandy sauce, berry compote, tuiles

(V)
Trio of mini chocolate desserts: double chocolate mousse, white chocolate 

& raspberry mousse, chocolate & orange tartlets
(V)

Vanilla ice cream
(V,GF)

VG = Vegan | V = Vegetarian | GF = Gluten Free
GFO = Gluten free option available on request

Christmas day carvery
In the Cardoon Suite



TERMS AND CONDITIONS • Provisional bookings must be confirmed within 7 days of the enquiry or they may be

automatically released. • Any special requests with regards to the seating arrangements of your party must be

discussed prior to the event. • The size of the tables will vary according to the configuration of all groups

attending and at all times the hotel will decide on the most suitable layout for the event. • No additional food or

beverage of any kind from outside the venue is permitted into the hotel by any guests. • We reserve the right to vary,

amend or cancel any of the arrangements or the facilities featured in this brochure should we find an alteration

necessary. • All prices shown are inclusive of VAT • In the unlikely event that the hotel is obliged to cancel the

function for any reason, all monies will be refunded or an alternative date offered, without liability to the hotel. •

Dress code for all Christmas events is smart casual • The customer shall be responsible for any damage caused to

rooms, furnishings and equipment therein by any act, default or neglect of the customer or guests of the customer

and will be required to reimburse the full amount to make good or remedy any such damage.

 

DEPOSIT TERMS • A deposit of £15 per person is required to confirm your booking. • Deposits are non-transferable and

non-refundable. • The final balance for all bookings must be paid by the 1st November. If you are booking after the 1st

November for your event, full pre payment is required upon booking

CANCELLATION/ REDUCTION IN NUMBERS • If you need to cancel your booking you must inform the hotel in writing.

All deposits are non refundable and non-transferable. • Once full payment is made, in the event that you need to

cancel your booking, no refund will be given. • If your booking is not confirmed with full payment by the 1st Nov

the hotel reserves the right to release your booking and the hotel will be entitled to retain your deposit in full. •

We regret that should your party size decrease in numbers (including non-arrivals) payments (including deposits)

cannot be offset against any aspect of the event – such as food, beverage or accommodation. ACCOMMODATION •

Special accommodation rates are subject to availability and require a £10 deposit at the time of booking. • For 10

bedrooms or more you will be required to sign a group booking contract and full terms and conditions will apply.

• If accommodation is required, bookings must be secured by a credit/debit card and fully prepaid with the final

balance paid no later than 4 weeks prior to the event.

EXCLUSIVE EVENTS • For exclusive events (when the facilities are let solely to your party/organisation) you will be

required to sign a contract and full terms and conditions will apply (these will be supplied with the contract). •

Only when the hotel has received a deposit and signed contract will your exclusive event booking be considered as

confirmed, unless you have credit in place. • Minimum numbers apply to exclusive events; please confirm the minimum

number for your event 



69 bruntsfield place, edinburgh, eh10 4hh

tel: 0131 230 0822

email: reservations@thebruntsfield.co.uk 

www.thebruntsfield.co.uk

mailto:reservations@thebruntsfield.co.uk
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