
APEX HOTELS
EDINBURGH | GLASGOW



APEX WINTER WONDERLAND
Capture the essence of Christmas and make this special time of year one filled with long-
lasting memories. From get-togethers with colleagues, to family dinners or seasonal catch-
ups with friends, we’ve got a range of packages to suit your party, at any time of day.

Choose from a range of events including party nights and lunches from £39.50, a festive 
dining set menu available throughout the day in December, Christmas Day dining, 
Hogmanay dining and the Apex Grassmarket Hotel hosts a  
Hogmanay Gala Ball.

Our experienced event planning team will take the time to help you plan an event that’s 
perfectly suited to your group.

To enquire, 
T 0800 049 8301
E Edinburgh.events@apexhotels.co.uk 
We’ll be in touch.



RESTAURANT FESTIVE DINING
Locations; City of Edinburgh, Waterloo Place, Haymarket & City of Glasgow
Prices from £33.50 p/p

STARTER
Creamed leek & potato soup with crème frâiche  

Ham hock cake, red onion and cranberry marmalade,  
pea shoot salad 

Smoked mackerel paté, watercress, cherry tomato & toasted ciabatta

MAIN
Roast crown of East Lothian turkey, roasted root vegetables, Brussels sprouts & bacon, 
roasted potatoes, kilted chipolatas & gravy

Pan-fried fillet of sea bream, crushed new potatoes,  
braised fennel confit with tarragon vegetable cream sauce

Goat’s cheese tart, red onion jam, pickled walnuts, rocket salad & balsamic vinegar

DESSERT
Dark chocolate & vanilla mousse, salted caramel centre 

Traditional Christmas pudding, anglaise sauce, plum jam

Cheese, quince jelly & oatcakes



FESTIVE LUNCH & DINNER PARTY MENU 
Locations; Waterloo Place & Grassmarket

Lunch & DJ from £39.50 p/p 
Dinner & DJ from £44.50 p/p

Includes:
One glass of sparkling wine on arrival 
Three course meal 
Novelties including crackers & hats 

STARTER
Creamed leek & potato soup with crème frâiche

MAIN
Roast crown of East Lothian turkey, roasted root vegetables, Brussels sprouts & bacon, 
roasted potatoes, kilted chipolatas & gravy

Goat’s cheese tart, red onion jam, pickled walnuts,  
rocket salad & balsamic vinegar glaze

DESSERT
Dark Chocolate & vanilla mousse, salted caramel centre

Drinks packages can be pre-ordered.

 
Accommodation rates are available to party night goers - a unique promo code will be 
given to the organiser at the time of booking. 

Subject to availability, terms and conditions apply.

Party Lunch:
Arrival time - 12.00pm
Seated - 12.30pm
Carriages - 4.30pm

Party Dinner:
Arrival time - 7.00pm
Seated - 7.30pm
Carriages - 01.00am  



CHRISTMAS DAY
Location; Heights at Grassmarket & Elliot’s at Waterloo Place

£70.00 p/p & £41.00 per child (5-12 years)
includes sparkling wine served at your table
& a gift from Santa for the kids 
Sittings available 12.30-6.30pm

STARTER
Beetroot cured salmon, fennel & dill slaw, pumpernickel bread, capers & lemon honey 
dressing

St Maure goat’s cheese tart, roasted fig, sloe gin dressing, toasted almond flakes

INTERMEDIATE
Cream of Jerusalem artichoke soup, shaved chestnuts

MAIN
Roast crown of East Lothian Turkey, roasted root vegetables, Brussels sprouts & bacon, 
Goose fat roasted potatoes, Yorkshire pudding , kilted chipolatas & gravy

Sweet pepper, mascarpone polenta cake, wilted spinach, pickled walnuts

DESSERT
Decadent dark chocolate mousse, salted caramel centre

Christmas pudding, brandy butter, creamy custard

Freshly brewed tea & coffee, mincemeat pies



HOGMANAY AT HEIGHTS, GRASSMARKET

£100.00 p/p (children welcome if paying full price)
Arrival at 8:00 pm with dinner served at 8:30 pm
Sparkling wine and canapé reception followed by a five course meal with piper at  
the bells

Dress code - Smart

STARTER
Chicken, leek & tarragon veloute

INTERMEDIATE
Rillette of hot smoked salmon, beetroot carpaccio

MAIN
Prime roast Sirloin of Scotch beef, roux fondant potato, winter root vegetables, kale, 
roasted shallots, thyme & claret jus

DESSERT
Valrhona chocolate tart, pistachio cream, bramble compote

CHEESE
Blue murder mousse, cheese crisp, grape & quince chutney 

Tea, coffee & whisky tablet



HOGMANAY GALA BALL AT GRASSMARKET

£95.00 p/p (children welcome if paying full price)
Arrival at 6:30 pm with dinner served at 7:00 pm

Price inclusive of arrival sparkling wine, canapés, piper at midnight, ceilidh band & disco

Dress code - Black Tie

STARTER
Chicken, leek & tarragon veloute

INTERMEDIATE
Rillette of hot smoked salmon, beetroot carpaccio

MAIN
Prime roast Sirloin of Scotch beef, roux fondant potato, winter root vegetables, kale, 
roasted shallots, thyme & claret jus

DESSERT
Valrhona chocolate tart, pistachio cream, bramble compote

Tea, coffee & whisky tablet



HOGMANAY BUFFET AT WATERLOO PLACE

£40.00 per adult
£20.00 per child (5-12years)
Arrival 6.30pm

SOUP
Spiced butternut squash & lemongrass soup

STARTER
Selection of smoked fish
Selection of international cured meats and cheeses
Chef’s selection of international salads
Prawn cocktail salad
Condiments and dressings
Assortment of breads and rolls

MAIN
Haggis, neeps and tatties, whisky sauce
Vegetarian Haggis, neeps and tatties
Slow cooked beef bourguignon
Coq au vin
Pancetta roasted baby potatoes
Roasted winter root vegetables
Roast sea bream on a vegetable ratatouille and sauce vierge
Saffron leek risotto, crumbled goats cheese

DESSERT
Chocolate cherry cheesecake
Caramel apple crumble with vanilla custard




