














DECK THE HALLS WITH BOUGHS OF HOLLY
“TIS THE SEASON TO BE JOLLY
DON WE NOW OUR GAY APPAREL
TROLL THE ANCIENT YULE-TIDE CAROL

SEE THE BLAZING YULE BEFORE US
STRIKE THE HARP AND JOIN THE CHORUS
FoLLOW ME IN MERRY MEASURE
WHILE | TELL OF YULE-TIDE PLEASURE

JITTAS
PADOUR

The Pompadour Restaurant is a
fabulous place to be on Christmas
Day. Lunch is served from
12.30pm, with last sitting at 3pm

Lunch is served from 12.30pm
with last sitting at 3pm

T 0151 222 8888 H: 0151
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URANT

Amuse bouche,
Ravioli of pheasant and redcurrant

Butter poached lobster, sautéed foie gras
and port poached figs

Roast saddle of rabbit in pancetta,
caramelised fennel and fennel oil

Pigeon and duck consommé
with cabbage and leg meat dumplings

Asparagus and hazelnut tortellini,
citrus butter sauce

Sea bass with sweet parsnip puree,
saffron vanilla sauce

Roasted East Lothian turkey creamed
Brussel sprouts, chestnut purée and tarragon jus

Saddle of venison on roast pumpkin,
Hendricks gin flavoured jus

Potato gnocchi, smoked scarmoza cheese,
cherry tomatoes and basil

Steamed orange and ginger sponge pudding,
Grand Marnier anglaise

Traditional plum pudding with brandy butter
Dark chocolate tart with mascarpone ice cream

Selection of Scottish farmhouse cheeses
Tea and coffee
Chocolates and mince pies

£95 per person (including half a bottle of wine per person)
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Goob KiING WENCESLAS LOOKED OUT
ON THE FEAST OF STEPHEN,
WHEN THE SNOW LAY ROUND ABOUT
DEEP AND CRISP AND EVEN.
BRIGHTLY SHONE THE MOON THAT NIGHT
THOUGH THE FROST WAS CRUEL
WHEN A POOR MAN CAME IN SIGHT
GATH’RING WINTER FUEL

BRING ME FLESH AND BRING ME WINE
BRING ME PINE LOGS HITHER,
THOU AND I WILL SEE HIM DINE
WHEN WE BEAR HIM THITHER.

JITAS DAY
HOLIMS

Enjoy a family Christmas feast

in Chisholms — a 4-course lunch,
served from 12.30pm with last
sitting at 2.30pm, with tableside
entertainment for the children and
a personal present from Father
Christmas himself!

Lunch served from 12.30pm
with last sitting at 2.30pm

T 0151 222 8888 H: 0151

SIAURANT

Smoked haddock cream with poached quail’'s egg
Pressed terrine of foie gras and confit rhubarb

Warm salad of honey roast vegetables
and cranberries, lime and juniper dressing

Roast East Lothian turkey with traditional
accompaniments

Langoustine filled lemon sole on roasted salsify,
fennel and saffron butter sauce

Organic gorgonzola and brown lentil tart with new
potatoes and asparagus

Saddle of venison, blanquette of winter veg,

pear and pine nut tart tatin

Traditional Christmas plum pudding, brandy sauce
Warm chocolate fondant with pistachio ice cream

Rhubarb créme bralée with mascarpone
and rhubarb ice cream

Selection of farmhouse cheeses
and handmade biscuits

Tea and coffee

Mince pies

£74 per person (including half a bottle of wine per person)

£35 for children between 5-13 years
Children of 4 years and under - free of charge
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TWELVE DRUMMERS DRUMMING,
ELEVEN PIPERS PIPING,
TEN LORDS A-LEAPING,
NINE LADIES DANCING,

E1GHT MAIDS A-MILKING,
SEVEN SWANS A-SWIMMING,
SIX GEESE A-LAYING,
FIVE GOLDEN RINGS,
FOUR CALLING BIRDS,
THREE FRENCH HENS,
TWo TURTLE DOVES

AND A PARTRIDGE IN A PEAR TREE

ANAY
PADOUR

[t is the most perfect setting to
celebrate Hogmanay - stunning
views of Edinburgh Castle and
the world famous New Year’s
Eve party in the streets below.
Although it’s the seventh day

of Christmas, we can’t promise
any swans but we have brought
together the best of Scotland with
a menu that contains many of
the country’s wonderful natural
ingredients.

Dinner is at 8pm and will be a true
feast to remember!
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Amuse bouche,
Scottish Borders game consommeé,
soft herb and redcurrant dumplings

Pan seared Isle of Skye scallops on horseradish
pomme purée, mustard oil and parsley juice

Loch Bracadale crab cocktail, avocado vinaigrette
and confit vine tomatoes

Warm salad of Armagnac soaked woodcock
with roast salsify

Pressed terrine of Borders hare, Savoy cabbage
and foie gras, rhubarb and Crabbies dressing

Filo parcel of Arran blue cheese,
caramelised pear and walnuts

Steamed fillet of brill with cannelloni of Isle of Skye
lobster and buttered celery

Sauté of turbot and chicken wings, shallot puree,
winter mushrooms and thyme jus

Madeira braised shin of Luing Veal, foie gras
and truffle, celeriac purée and pomme fondant

28 day aged fillet of “Black Gold” beef, oxtail and
woodland mushroom ragout with melted onion gravy

Breast of wild mallard with confit leg,
cranberry and clementines

Ravioli of butternut squash and marjoram,
heather honey roast winter vegetables, pecorino glaze

Rich dark chocolate and Grand Marnier soufflé,
Dundee marmalade ripple ice cream

Trio of lemon desserts
Glazed tart, creme brulée and ice cream

Pineapple and star anise tart tatin,
creamed coconut ice cream

Lanark blue, Clava and Mull cheddar, pear
and shallot chutney with fat rascals and oat cakes

£55 per person
Dress: lounge suit
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SHOULD AULD ACQUAINTANCE BE FORGOT,
AND NEVER BROUGHT TO MIND?
SHOULD AULD ACQUAINTANCE BE FORGOT,
AND AULD LANG SYNE?

FOR AULD LANG SYNE, MY DEAR,
FOR AULD LANG SYNE,
WE’LL TAK A CUP OF KINDNESS YET,
For AULD LANG SYNE!

ANV BALL IN TH

£ SUDTE

Celebrate times gone by and times
to come in a traditional Scottish
way in the Castle Suite.

The evening to remember starts
with a Champagne reception at
7.50pm followed by a magnificent
dinner at 8pm, complete with the
address to the haggis. Then dance
to the music from our live band
until the wee small hours

Champagne reception at 7.30pm;
dinner at 8pm

Hogmanay Ball with accommodation:
1-night package

(arrival 31st Dec)

£275 per person

2-night package

(arrival 30th or 31st December)

£185 per person per night

Jerusalem artichoke velouté with lemon roast Isle of
Skye langoustine

Turbot and foie gras terrine with enoki mushrooms
and smoked salmon broth

Haggis neeps and tatties, whisky cream

Roast tournedos of Borders beef, roasted button
onions and asparagus, crisp Ayrshire bacon
with hermitage sauce

Trio of chocolate desserts

Coffee and petit fours

£165.00 per person
Dress: black tie

These rates include VAT and full Scottish breakfast and are based on two adults sharing a standard twin/double room.

Rates are available for single occupancy rooms.
Supplements apply for Deluxe and Deluxe Plus rooms and suites.

Tables for the evening are set for 10 guests. Please note that if your party size is smaller, you may be sharing with other guests

A non-refundable deposit is payable at the time of booking. Please read the terms and conditions on page 18.

T: 0151 222 8888
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[ERITS AND (CONDITIONS

Al provisional Christmas bookings must be confirmed
within 7 days of booking and a deposit of £10.00 per
person or 10% of the total amount, whichever is the
greatest (£50.00 per person for non residential Hogmanay
bookings) is payable with confirmation.

Any bookings not confirmed after 7 days will be released
without further notification.

All balances must be paid in full by Friday 23rd October
2009. All bookings made after these dates, must be paid
in full within 7 days of booking or if the booking is less
than 7 days from date of event, payment in full is required
immediately.

Party night accommodation is the responsibility of the
individual guest and must be settled prior to departure
unless otherwise agreed in writing with the hotel in
advance.

Hogmanay packages including accommodation require
a one night's deposit at the time of booking which is non-
refundable and

non-changeable. The remaining balance should be paid
on arrival at the hotel.

The rate for the festive event and accommodation shall be
the rate detailed in the confirmation of booking supplied by
the hotel. Children’s prices will also be attached.

All prices shown are inclusive of VAT, but may be subject
to changes of rate and any other relevant taxes/levies at
the current prevailing rate in force on the date of the event.

We regret that all payments received, including deposits,
are non-refundable and non-transferable.

We regret that should your party size decrease in
numbers, payments (including deposits) cannot be offset
against food, beverage or accommodation.

If the final amount is not settled in advance (see terms in
clause 3 above) the hotel reserves the right to cancel the
booking.

In the unlikely event that the hotel is obliged to cancel the
function for any reason, all monies will be refunded or an
alternative date or location will be offered, without liability to
the hotel or Hilton.

No additional food or beverage of any kind is permitted
into the hotel by party organisers or guests. The hotel
reserves the right to alter function details which shall be
dependent on numbers.

Should a Party Organiser require an account to be set

up for bar charges, then this may be organised by prior
arrangement only. Once arrangements have been agreed
for the evening, it will be assumed that all charges are
payable by the organiser, irrespective of whether the
account is checked and signed at the

end of the event.

If you have any specific dietary requirements,

our Christmas Co-ordinator will be delighted to assist.
Please ask for details at time of booking. Special dietary
requirements must be notified at least 14 days prior to
event date.

The client is responsible for any damage caused to hotel
rooms, or furnishings, utensils and equipment by any act,
default or neglect by the client or guests of the client, and
shall pay the hotel on demand the amount required to
remedy any such damage.

The behaviour of party guests is the responsibility of the
organiser, and the hotel reserves the right to refuse service
to any guest who acts in an inappropriate manner. Such
guests may be asked to leave the hotel to ensure the
enjoyment of all other party guests, without

refund of monies.

It is recommended that all wine for parties is pre-ordered
to avoid any delays on the evening. For this reason,

the Christmas Wine List will be despatched with your
confirmation once your booking has been taken. This will
allow you to pre-book your wine.

The hotel can accept no responsibility or liability
whatsoever for any loss, damage or theft to guests
personal property. We also reserve the right to refuse
entrance at the manager’s discretion.

All offers are subject to availability.
All bookings are accepted as being subject to Hilton’s full

terms & Conditions available on request, and are subject
to the laws of the United Kingdom and republic of Ireland.
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