
Arrival drink of Society single malt or whisky cocktail     

Starters
•	Cod cured with beetroot, cauliflower purée and a salad of herbs
•	Hot smoked duck breast with treacle bread and white grape vinaigrette
•	Tian of haggis and black pudding with crispy neeps and Society whisky sauce
•	Braised daube of pork with pumpkin purée, apple crisps and a balsamic reduction

Mains
•	Stuffed free range turkey with confit leg,  Ayrshire ham, hotscotch chipolata and traditional trimmings
•	Roast and braised Highland venison with rosemary mash, glazed red cabbage and a chilli chocolate sauce
•	Scallop and coley fillet ‘en papillote’ with saffron potatoes and mussel cream
•	Tenderloin of Borders free range pork with caramelised apple, sage and onion ‘clooty’ dumpling and a	
	 Thistly Cross cider jus

Desserts
•	Society Christmas pudding with a whisky sauce
•	Sticky toffee pudding with vanilla ice cream
•	Mulled wine parfait with compôte of berries and a roast almond biscuit
•	Sherry whisky trifle with mandarin jelly, oatmeal and heather honey

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

Christmas @ The Vaults
(starts from £48 incl. per person)

Celebrate an authentic Scottish Christmas at The Vaults, with a cosy private room where your party will 
indulge 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. 


