
Christmas @ 28 Queen Street
(starts from £53 incl. per person)

Arrival drink of Society single malt or chilled bubbly     

Starters
•	Mosaic of guinea fowl with Agen prunes, chicory salad and a hazelnut dressing
•	Rare loin of venison with pickled vegetables and smoked garlic crème fraîche
•	Salmon cured in whisky with crowdie and a toasted oat potato cake
•	Boudin of monkfish with ginger and orange sauce, leeks and tagliatelle

Mains
•	Ballotine of turkey with chestnut, onion and sage stuffing, bread and cranberry sauces with 	
	 traditional trimmings and garnishes
•	Sea bass fillet with grilled scallops, fennel croquant, citrus sauce and tapenade
•	Daube of beef with glazed root vegetables and a red wine and truffle jus
•	Lightly smoked pheasant with wild mushrooms, parsnip purée and kale with pancetta

Desserts
•	Society Christmas pudding with brandy butter ice cream
•	Chocolate torte, mandarin ice cream
•	Box feuilleté of winter fruits with Muscat cream
•	Pear, ginger and cranberry trifle

Society dram with coffee and petit fours.
Set the mood with a three dram whisky  
tasting before your meal for an extra  
£7 incl. per person.

Call 0131 555 2266 to make your 
booking or visit www.smwsevents.co.uk

Relax in a luxurious private room as your party indulges in a three course festive meal from our award- 
winning chefs, topped off with a Society digestif dram. Festive decorations and music as well as an 
attentive service team will ensure the perfect setting. 


