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Dine & Party

Experience an incredible Festive celebration in one of our
dedicated party suites suitable for groups from 70 to 200
guests. Whether it's a lavish lunch or dinner dance, gather
all your friends and colleagues and enjoy an unforgettable
private Christmas party. Start your night with a festive
cocktail on arrival, savour a delicious seasonal 3-course

dinner with half bottle of wine, then dance the night away
with our resident DJ and enjoy a private bar exclusively

opened for your party.

A full pre-order and table plan will be required no later

than two weeks prior to the event, along with dietary
requirements.

Whether youTre planning a festive get-together with
friends, family, or colleagues for up to 60 guests, we have
the perfect setting for your celebration at Ten Hill Place
Hotel. While the Big Snug does not include a DJ, it
provides you with a private, comfortable space to
celebrate in style.

Package includes:
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} K Arrival Drink
@ 3 course meal with

half bottle of wine per person

Private venue hire
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EE D] ( for parties over 60 people)

Menu

Starters

Chicken Liver and Brandy Parfait

Plum and Apple Chutney, Rocket Salad

Parsnip & Apple Soup

Chive Oil (V)

Mushroom & Miso Parfait

Sourdough Toast, Pickled Shitake Mushroom (VG)

Mains

Stuffed Turkey

Pigs in Blankets, Roasted Vegetables, Cranberry Jam,

Roast Potatoes, Turkey Gravy

Kale Pesto Gnocchi

Flaked Vegan Cheese, Lamb’s Lettuce, Sunflower Seeds
Fillet of Cod

Pommes Purée, Green Beans, Peas, Kale, White Wine Sauce

Desserts

Christmas Pudding

Brandy Sauce, Cotton Candy, Redcurrants
Chocolate Fudge Cake

Orange Sorbet, Raspberry Coulis

Ice Cream Selection

Fresh Berries, Chocolate Sauce

Min numbers : 70 (Sunday-Thursday) 100 (Friday-Saturday)
Available from: 21st November 2025
Timings: 7pm-1am
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Sample Menu

! P This is a sample menu. A more extensive Canapes
° e o " & seclection will be shared with you closer to p
Elegant Festive Dining B R e Smoked Saimon
' your final choices on Potato Griddle and Whisky Mayonnaise
Goat’s Cheese Tomato and Mozzarella
Step into the historic elegance of the Playfair Building for a refined 4- and Red Onion Chutney on Crouton Skewers
course meal. Start your evening with sparkling welcome drinks and
canapes while you create unforgettable memories in our 360° photo booth. Starters
The highlight of the evening is an exquisite 4-course meal paired with @ .
half bottle of wine per person. Christmas background music will set the PaCkage lnChldeS. Courgette Flowers Stuffed with Chicken Liver and Brandy Parfait
. . . . . Goat’s Cheese and Rosemar
tone for a truly special evening. Add an extra touch of magic with a harpist . v Plum and Apple Chutney,
- : : : , : N Blue Pepe Nasturtium Rocket Salad
or magician, and enjoy a night perfect for honouring 2025’s achievements. 65
With AV facilities available, this is an ideal choice for an awards ceremony Drinks Reception ) ) i .
. d : . . Mushroom & Miso Parfait King Prawn Cocktail
or a celebratory evening. in Fellows lerary Sourdough Toast Toasted Ciabatta

. Pickled Shitake Mushroom (VG)
4 course dinner

Intermediate
Half bottle of premium ] )
. Lobster Bisque Winter Vegetable Veloute (VG)
wine per person
Mains
Canapes (3 per person) Beef Wellington Beetroot Wellington,
Baby Carrots and Baby Leeks, Baby Carrots and Bay Leeks,
' Red Wine Jus Basil Dressing
C 360 Camera booth for the
= duration of drinks reception Roast Lamb Shoulder Fillet of Cod
Roast Potatoes, Roasted Vegetables, Pommes Purée, Green Beans, Peas, Kale,
Yorkshire Pudding, Lamb Jus White Wine Sauce
Private venue hire
Pre-order and dietary requirements required 14 days prior to event B
Min numbers: 70 A Desserts
Available from: 21st November 2025 \ Y Lemon Posset Scottish Cheese Board
. e . . &, f Red Peppercorn Shortbread, i i
Timings: Available for lunch and dinner W \\ PP : With Oatcakes, Quince Jelly,
> | Blackberries Fresh Fig, Gold Dust
4 7‘\?- i i
e - Eggnog Panna Cotta Christmas Pudding
-% | £ Rum Caramel Sauce, Brandy Sauce, Cotton Candy,
TSR g Candied Pecans (GF) Redcurrants




Festive Brunch or Supper

Lets Celebrate! With our Festive Brunch or Supper, you can enjoy
the magic of the season at a time that suits you—whether it's a
lively daytime gathering or a cozy evening affair. Begin with @
welcoming festive drink before indulging in a delicious spread of
holiday favorites like pigs in blankets, brie and cranberry bites, and
Brussels sprout bonbons. Bring back the joy of childhood with
classic games like musical chairs and pass the parcel, all set to
the sound of upbeat Christmas tunes. To make the experience
even more special, enjoy a popcorn cart, candy floss, and a 360°
photo booth. Available for private parties or as a shared event on
select Saturdays.

Package includes:

Welcome drink plus 2ar,
(&) ¢ P 0 f‘ Popcorn cart
3 Drink tokens '/'@/,/" P

Festive B h 4 .
@ estlx.fe rune é Candy floss station
(sharing platter and '

bowl food seletion)

-E DJ/ Compere

£55 PP

SATURDAYS &SUNDAYS MONDAY- FRIDAY

Menu

Festive “Hedgehog”

Lazy Susan Snack Selection
Prawn Cocktail Vol-Au-Vent
Brie and Cranberry Bites
Brussels Sprouts Bon-Bons with Honey & Christmas Spices

Pigs in Blankets with Maple Syrup

Turkey and Cranberry Sausage Rolls

Vegan Sausage Rolls

Mini Yorkshire Puddings with Beef and Horseradish Cream

Mini Yorkshire Puddings with Chicken and Redcurrant Marmalade
Baked Camembert and Breads

Buffalo Cauliflower Bites

Halloumi Fries, Pomegranate, Aioli Dip

Yule Logs

Christmas Cupcakes

Please advice any dietary requirements 14 days prior to event

Min numbers for private party: 7o Saturday & Sunday, 100 Monday- Friday

Available from: 21st November 2025
Private Party timings: 2pm-8pm or 5pm-11pm
Sharer parties available: 6th & 13th December 2025
Sharer party timings: 6" December 2pm-8pm

1B" December 5pm- 11pm




Festive Brunch at
Ten Hill Place Hotel

For a more relaxed afternoon, head to Ten Hill Place Hotel for Festive Brunch with
Bubbles. Every day between 1 PM and 5 PM, treat yourself to a decadent brunch
complete with up to four festive drinks, including cocktails. Begin with a sharing
platter of holiday delights and choose your main course from our brunch menu.
This is the perfect way to unwind after a morning of Christmas shopping or catch
up with friends .

Menu
Sharing platter

Brie and Cranberry Bites, Mozzarella Sticks with Spiced Tomato Salsa, Pigs in Blankets
with Maple Syrup, Flatbreads and Dips

Brunch Dishes

Beef Burger with Cranberry Jam and Brie, French Fries
Quinoa and Beetroot Burger, French Fries

Christmas Carbonara, Garlic Bread

Croque Madame/ Croque Monsieur, French Fries

THP Club Sandwich, French Fries 3@% &

Sweet or Savoury Seasonal Pancake Stack

Available form: 21st November 2025
Time: Everyday ipm-4pm
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T: 0131 527 3434

W: www.surgeonsquarter.com
E: events@surgeonsquarter.com

For Christmas Events, we will send our Terms & Conditions for signature along with a deposit request. 50% of the estimated event value is required upon confirmation of a
private event. for Sharer events and events taking place at Ten Hill Place Restaurant a deposit of £10pp is required. The final balance for all events is due 1 month prior to the
party. All deposits and final payments are non-refundable. You will receive confirmation of your booking, subject to availability and a reference number to quote on all future
correspondence. You will receive full details of your event, a request to pre-order your menu and the opportunity to pre-order drinks. Full Payment and Full Pre-order must be
received 14 days prior to the event.



