
Christmas  
& Hogmanay 

IN  A  REAL SCOTTISH CASTLE



Imagine waking up in Scotland’s 
oldest inhabited castle on Christmas 
morning. Brimming with over 800 
years of history and four-star elegance, 
Dalhousie Castle is the kind of place 
that could have been plucked from the 
pages of a fairy-tale story.  Standing 
within its own parkland estate a 
mere 8 miles from the bright lights 
of Edinburgh it’s a truly enchanting 
setting to spend the festive season.  

A fortress fit for a king or queen with a 
relaxed home-from-home atmosphere, 
complete with soaring Christmas 
trees, a warren of staircases and the 
possibility of a glimpse of snow from 
the many arrow slits. Add to this our 
35 beautifully appointed bedrooms 
(some with four poster beds, naturally) 
and award-winning fine dining from 

our AA rosette Dungeon Restaurant 
and you have all the ingredients for a 
magical Christmas.

Beyond the castle walls there’s plenty 
to keep you busy. Take a stroll in the 
magnificent grounds, fly a bird of prey 
in the castle falconry or try your hand 
at archery.  If braving the elements 
seems a bit too much, you might like to 
hunker down with a good book in front 
of the fire in the library. 

And with its great halls that were made 
for entertaining it’s the perfect venue 
to get together with friends and family 
during the party season. 

We look forward to welcoming you to 
Dalhousie this winter.

A Christmas to remember



Festive Afternoon Tea 
Available from 1st December-
23rd December 2020

Make it a decadent December and 
enjoy a seasonal twist on our signature 
afternoon tea. A selection of sandwiches, 
homemade scones, savoury tarts and 
sweet pastries served with your choice of 
freshly brewed tea or coffee. 

The perfect way to escape the stresses of 
the Christmas season. Pair with a glass of 
bubbly for a really indulgent treat!

Festive Afternoon Tea
£19.95 per person 

Champagne Festive 
Afternoon Tea
£27.50 per person 

Festive Lunches
Available from 1st December-
23rd December 2020

This festive season make time to catch up 
with friends over lunch. 

With a seasonal menu featuring the very 
best local produce and an extensive wine 
list our festive lunches are sure to get you 
into the Christmas spirit.

Let the festivities 
commence! 



This year gather the whole family for a sumptuous, stress-free five course 
Christmas lunch at Dalhousie Castle.

Enjoy a welcome drink on arrival before sitting down to a fabulous traditional 
Christmas Day banquet finished with coffee. Round off the afternoon with a 

bracing walk around the estate or relax in one of our many grand reception rooms. 

Christmas Day Lunch

•  M E N U  • 
 

Carrot pakora, pickled carrot salad 
–––––– ––––––

Ham hough terrine, sourdough toast, red onion marmalade,  
parsley mayonnaise, shallot rings

Lobster and salmon roulade, cucumber salad, lemon and dill
Carpaccio of melon, star anise balm, rocket salad

–––––– ––––––
Slow cooked goose with confit leg croquette, orange glaze, roast potatoes,  

red cabbage, sprouts with chestnuts, vanilla roast parsnips
Fillet of Scottish beef, port wine jus, fondant potatoes, textures of artichokes

Poached halibut, langoustine cream sauce, fried herb spaetzle, salt baked celeriac
Vegetable cassoulet, confit onions, artichokes 

–––––– ––––––
Isle of Mull cheddar with grapes and oatcakes

–––––– ––––––
Dalhousie Christmas pudding and rum custard

Praline Christmas log, caramelised praline tuile, muddy chocolate puddle
Poached pear terrine, pear sorbet, pear crisp 



Stay a little longer and book for either 23rd or 26th December for only an additional £100 
per room, per night. Subject to availability. Room upgrades and supplements apply. 

From £390 per person,  
based on two people sharing.

Two Night Christmas Break  
24th-26th December 2020

Christmas Eve  
Thursday 24th December

Arrive from 2pm and sit down to an afternoon tea whilst taking in the views over the 
castle estate from the vaulted arch windows in our grand reception rooms.  Spend an 

hour in our chapel enjoying the Castle Falconry’s Owls, Myths and Legends experience 
before getting ready for a magnificent three course gourmet dinner in the  

Restaurant - and perhaps a nightcap in the library bar to follow! 

•  M E N U  •

Butternut velouté, thyme and cheddar gougeres 
Pressed foie gras and duck terrine, compressed pear, pickled walnut, celeriac
Open crab ravioli, orange jelly, coconut foam, tomato and coriander salsa

Tomato terrine, celery salad, crispy onions
–––––– ––––––

Saddle of Scottish lamb with a rosemary jus, colcannon potatoes,  
wilted savoy cabbage, textures of carrot

Pan fried cod, extra virgin olive oil, tapenade, tomato ketchup, crisp potato, 
hazelnut and basil pesto

Palm heart “pot au feu”, savoy cabbage, aioli
–––––– ––––––

Dalhousie Castle egg nogg
–––––– ––––––

Selection of our cheeses with biscuits and chutney
Pineapple carpaccio, rum sponge cake, caramelised pineapple sorbet and mousse

Pecan pie with milk sorbet, chocolate tuiles, snow 

Christmas Day  
Friday 25th December

Start the morning with a fabulous  
Scottish breakfast before enjoying  
a leisurely morning in the castle  

or exploring the grounds.  

A traditional Christmas lunch will be 
served with all the trimmings from 12 

noon. At 3pm The Queen’s Speech will be 
aired in one of our reception rooms, with 

hot drinks and homemade Christmas cake. 
And in time-honoured tradition, we’ll 

be running our ‘Guess the weight of the 
Christmas cake’ competition before the 

cutting of the cake during the afternoon. 

For those who still have room, there  
will be a festive evening buffet  

served from 7.30pm

Boxing Day 
Saturday 26th December  

After a hearty farewell breakfast, why not 
head to Edinburgh city centre for some 

sightseeing or sale shopping. 





Arrive at Dalhousie Castle on 30th December and savour a delicious Afternoon 
Tea followed by an historical tour of the castle. During the afternoon you’ll be 
treated to a rare opportunity of a meet and greet at our on-site castle falconry.  

Sit down to a fabulous three-course meal in the Restaurant. 

Package from £900 per person,  
based on two people sharing.

Three Night Hogmanay Break 
Wednesday 30th December 2020 to  

Saturday 2nd January 2021

•  M E N U  • 

Chestnut mushroom soup, crème fraiche, chive pancake julienne
Smoked venison, chocolate brioche, chestnuts and butternut squash

Ceviche of hand dived scallops with lime pickle, rye toast, watercress salad
Salt baked beetroot terrine, textures of beetroot, balsamic pearls 

–––––– ––––––
Supreme of guinea fowl, celeriac, red cabbage, apple and black pudding

Pan fried turbot, oyster velouté, waxed potatoes, pumpkin, nori 
Wild mushroom pancake, confit celeriac, savoy cabbage

–––––– ––––––
Frangelico hot chocolate

–––––– ––––––
Selection of cheese with chutney and biscuits

Warm linzer torte, raspberry sorbet, raspberry tuile, hazelnut crumb
Pear “belle héléne”, poached pickled pear, meringue, dark chocolate sauce



Our New Year’s Eve celebrations begin with an opportunity to enjoy clay 
pigeon shooting before a light lunch in the Restaurant. 

The evening begins at 7pm with a chilled glass of Champagne, followed by a 
fabulous six course tasting menu in the regal surrounds of the Ramsay Suite. 

Welcome in the New Year with the traditional Scottish ‘first footing’.

Thursday 31st December 2020

•  L U N C H  M E N U  • 

Scotch broth
–––––– ––––––

Stovies
–––––– ––––––

Clootie dumpling with warm custard

•  G A L A  D I N N E R  M E N U  • 

Jerusalem artichoke and lemon thyme soup, truffle gougere 
–––––– ––––––

Inverawe smoked salmon, watercress and apple salad
–––––– ––––––

Foie gras terrine, Muscadet gel, pickled walnut, brioche crumb
–––––– ––––––

Fillet of Scottish beef port wine glaze, rosti potatoes, spinach,  
confit shallot, roast carrot

–––––– ––––––
Kir royale granita

–––––– ––––––
Iced chocolate parfait, dark chocolate snow, orange  

truffle centre, bourbon biscuit 



New Year’s Day starts with a lazy brunch,  
served between 10 am – 1pm. 

Follow with our Owls, Myths and Legends display,  
before indulging in Afternoon Tea. 

An evening buffet will be served from  
7.30pm in the Ramsay Suite. 

Gift Vouchers
A Dalhousie Castle gift voucher can’t fail to impress even the  

pickiest of recipients this Christmas. With a range of choices from 
short breaks to afternoon tea treats you’ll find the perfect gift for  

your nearest and dearest. Buy your voucher securely online  
www.dalhousiecastle.co.uk/vouchers and have it sent immediately  

by email or in an attractive wallet by first class post.

New Year’s Day
Friday 1st January 





Dalhousie Castle and Aqueous Spa, Bonnyrigg,  

Edinburgh, Scotland, EH19 3JB

www.dalhousiecastle.co.uk • Tel: 01875 820 153 

info@dalhousiecastle.co.uk 


