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This Christmas, raise a glass to good times at The Cafe Royal.

We are all about creating a festive experience you will remember, 
tailored just for you. Whether it’s a cosy Christmas dinner with 

friends, a lively drinks party with colleagues or an indulgent feast 
for the whole family, we have got something to suit every gathering.

All you need to do is raise a toast and soak up the cheer!

Book your festive celebration with us, 
and receive a special gift for your efforts.*

Party of 20+ — £100 Metropolitan gift voucher 
Party of 50+ — £200 Metropolitan gift voucher

CALL    I N G  ALL 
P ARTY     P LANNERS     



Let’s toast to 2025!

Ring out the old and toast to the new with us. 
We have everything you need for a memorable 

New Year’s Eve celebration.

For details and bookings, speak to a member 
of the team today or visit our website.

n e w  y e a r ’ s  e v e

D R I N K S  P AC  K A G ES

Wine
Enjoy 10% off pre-ordered wine when you spend £250 or more

Beer & Cider
Enjoy 12 for the price of 10 on pre-ordered bottled beer and cider

To make your festive celebrations even more special, we’re offering:



g i f t  c a r d s
Give the gift of the pub - a perfect stocking filler!

Scan the QR code 
to get gifting





c a f é  r o y a l
c h r i s t M a s  D a y  M e n U

STARTERS

Warm sourdough & olives

Roasted celeriac & apple soup, hazelnut crumb, truffl  e oil & sourdough (VG)

 6 Scottish oysters, mignonette dressing

Pigeon breast ballotine, potato crumble, goats cheese mousse, sherry sauce

King scallop & prawn, seafood bisque, crispy kale, caviar

 MAINS

Butter-roasted turkey, cranberry, sage & pork stuffi  ng, pigs in blankets,
maple carrots, roasted sprouts, parsnip purée, duck fat roasted potatoes

Vegan nut roast, roasted potatoes, maple carrots, parsnip purée, roasted sprouts (VG)

Hot seafood platter, oysters, 1/2 lobster, Atlantic prawns, golden shell mussels, soft-shell crab

Cranberry glazed venison haunch, pommes Anna, red wine jus

10oz ribeye, 1/2 lobster, beef dripping chips, watercress salad

Herb crusted halibut supreme, seafood bisque, potato fondant, tarragon oil  

PUDDINGS

Christmas pudding, cognac sauce (V)

Vegan coconut & tonka parfait, apricot jam (VG)

Cranachan, shortbread (V)

Sticky toff ee pudding, maple pecans, butterscotch sauce (VG)

Scottish cheese board

Tea & Coff ee

A Christmas Day menu 
for your little ones is 
available on request.

Pre-order only

Adults need around 2000 kcals a day. Scan the QR 
for allergen and kcal information, or ask a member of 
the team for more details. Items subject to change but 
allergen information via the QR code will be accurate.

3 COURSES - £110 PER PERSON

ADD A GLASS OF CHAMPAGNE - (MAKE iT A KiR ROYALE FOR +£3)



STARTERS

Warm sourdough & Café Royal butter

Roasted celeriac & apple soup, hazelnut crumb, truffl  e oil & sourdough (VG)

 6 Scottish oysters, mignonette dressing

 Haggis hash, date chutney, skirlie crumb

Turkey & pistachio terrine, cranberry jam, sourdough

King scallops, squid ink beurre blanc, samphire

MAINS

Butter-roasted turkey, cranberry, sage & pork stuffi  ng, pigs in blankets,
maple carrots, roasted sprouts, parsnip purée, duck fat roasted potatoes 

Vegan nut roast, roasted potatoes, maple carrots, parsnip purée, roasted sprouts (VG)

Pan-fried cod, chorizo & chickpea stew, tarragon oil

10oz sirloin, beef dripping chips, watercress salad

Cranberry glazed venison haunch, pommes Anna, maple carrots, red wine jus 

PUDDINGS

Christmas pudding, cognac sauce (V)

Vegan coconut & tonka parfait, apricot jam (VG)

Cranachan, shortbread (V)

Sticky toff ee pudding, maple pecans, butterscotch sauce (V)

Tea & Coff ee

c a f é  r o y a l
f e s t I v e  P a r t y  M e n U

3 COURSES - £60 PER PERSON

Pre-order only

Adults need around 2000 kcals a day. Scan the QR 
for allergen and kcal information, or ask a member of 
the team for more details. Items subject to change but 
allergen information via the QR code will be accurate.

ADD A GLASS OF CHAMPAGNE - £12 (MAKE iT A KiR ROYALE FOR +£3)



Address
19 West Register Street Edinburgh Midlothian EH2 2AA

Telephone
0131 556 1884

Email
info@ 

caferoyaledinburgh.com

Follow us
@CafeRoyalEDN

G ET   I N  TO  U CH

Bookings and deposits policy
A credit or debit card pre-authorisation is required to confirm your festive booking (18th November 2024 – 31st December 2024). 

For no-shows or late cancellations, you may be subject to a fee that will be applied to the credit or debit card on file. For Christmas 
Day bookings, a deposit of up to 50% per person is required to confirm your booking. The remaining balance will be due for payment 

on or before the 18th December. Please note that your booking will not be confirmed before receiving the required 
pre-authorisations. Children’s menu is for guests under 12 years old.

Cancellation policy
For all bookings throughout 18th November 2024 – 31st December 2024, cancellation is required in writing no less than 5 days 

prior to your booking. Cancellations made after this time will be charged the late cancellation fee. 

Terms & Conditions
*T&Cs apply. Party planner gifts will be emailed directly before the end of December 2024, vouchers will be valid throughout 

January 2025 only and are one time use only.

Pre-orders
All orders for Christmas Day must be submitted on or before 18th December. Pre-orders for all other festive bookings must be made 7 
days before dining. Any changes to your pre-order must be submitted by email, we will do our best to accommodate changes, however 

requests are only valid upon receipt of confirmation. 


