
B E L H A V E N  S M O K E D  S A L M O N  R O U L A D E
 saffron, keta, horseradish sauce, dill, pressed cucumber, black

olives crumb

H A N D  D I V E D  S C A L L O P
champagne & caviar velouté, Thistly Cross cider gel, coriander

R O A S T E D  S C O T T I S H  B E E F
potatoes & truffle terrine, grilled green asparagus, red wine jus 

G R E Y F R I A R S  C H O C O L A T E  B O M B
matcha, raspberry gel, crispy raspberry, chocolate crémeux,

candied hazelnut, salt caramel sauce

£220pp

Hogmanay ball

Please inform us of any allergies, intolerance or dietary requirements you may have. Allergen information is available for each item

on our menu and can be obtained by asking a member of staff. Whilst the utmost care will be taken in preparation, we cannot

guarantee there will not be traces of other products due to the nature of our production area.

G R E Y F R I A R S  H A L L



19:00 - 01:00 | 2 Cowgate, Edinburgh

for bookings email sales.edinburgh@virginhotels.com

£ 2 2 0  P E R  P E R S O N  I N C L U D E S

Welcome reception with canapés and arrival drink
4 course meal with half bottle of wine
Glass of sparkling wine for the Bells

Entertainment throughout the evening
A Tartan Gift

 
A black tie event with music on arrival, ceilidh dancing 

and dancing into the evening.

Carry on the party afterwards in Eve.

Hogmanay ball
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