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Christmas 2026 is here – and it’s bigger and better than ever. 
 
Let us take care of the details while you relax and enjoy a festive season that’s 
memorable, special and stress-free. 
 
Whether you’re planning a traditional family dinner, a festive party with 
colleagues or an intimate dining experience, we have something to suit every 
celebration. 
 
Enjoy Christmas with delicious menus, elegant surroundings and the warm 
hospitality you expect from DoubleTree by Hilton. 
 
Festive Season 2026 – What’s On DoubleTree by Hilton Edinburgh City Centre 
in our three festive booking areas: 

•	 Monboddo Bar & Restaurant & Bread Street Brasserie 
Perfect for festive drinks, lunches and dinners 
Breakfast with Santa

•	 Orchardfield Suite (Conference Centre) 
Ideal for private party lunches, dinners and sharer party nights

     Hogmanay Family Ceildh 

•	 SKYBar (Conference Centre) 
A stylish space for private parties, festive lunches and evening events.

    Hogmanay Club Night Par

Contact Us Today to Book Your Festive Celebration 
 
DoubleTree by Hilton Edinburgh City Centre 
34 Bread Street, Edinburgh, EH3 9AF 
 
Call: +44 (0) 131 221 5417 
Email: christmas@doubletreeedinburghcity.co.uk

W E LC O M E

M O N B O D D O

S K Y B A R

O R C H A R D F I E L D



Exclusive 
Use Private 
Christmas Exclusive 
Use Private 
Christmas 
Parties

M O N B O D D O  B A R  &  R E S TA U R A N T
C H R I S T M A S  D I N I N G    

TO START

Lightly smoked beetroot salmon gravlax, cucumber, fennel and dill salad, lemon 
dressing (GF) (DF)

Duck pate with orange, Blackberry puree and toasted brioche

Butternut squash soup, chestnut crumb (V) (VG) (GF) (DF)

TO FOLLOW

Turkey Roulade with sage and onion stuffing, potato gratin, honey roast carrot 
and parsnip,brussel sprouts, pigs in blankets, thyme jus 

Baked cod, potato gratin, French beans, creamy tarragon sauce (GF) (Halal) 

Butternut squash, spinach and vegan feta pithivier with seasonal vegetables (VG) 
(V)

TO FINISH

Traditional Christmas pudding served with spiced berry compote and crème 
anglaise (V) (VG) (GF)

Cold chocolate lava cake, blueberry and lime puree (GF)(V)

Located in the heart of the main hotel, Monboddo Bar 
& Restaurant is the perfect setting for festive gatherings, 
whether you’re celebrating with friends, family or colleagues. 
 
We welcome restaurant bookings for groups of 10 or more, 
with flexible options to suit your celebration – drinks only or 
food and drinks. 
 
Enjoy our specially curated Christmas Menu, priced at £48 
per person, featuring a delicious three-course dining 
experience designed to make your festive celebration truly 
memorable and a welcome prosecco for your guests.  
 
Ideal for relaxed lunches, evening dinners or festive 
get-togethers in stylish surroundings.

PRICE AND AVAILABILITY

Individual pre-orders including dietaries with names are 
required by the 1st November 2026.

£48 per person - 3 course menu and welcome prosecco 
Available throughout November and December (excluding 
Christmas Day)
Bookings of 10 or more people. 
From 12:30pm until 10pm

M O N B O D D O  B A R  &  R E S TA U R A N T 
F E S T I V E  M E N U



Exclusive 
Use Private 
Christmas Exclusive 
Use Private 
Christmas 
Parties

M O N B O D D O  B A R  &  R E S TA U R A N T 
B R E A K FA S T  W I T H  S A N TA  -  C H I L D R E N  & 
D O G  F R I E N D LY

ADULTS MENU 

The Full Breakfast - sausages, bacon, scrambled eggs, black pudding, tomato & 
beans

The Vegetarian - Vegetarian sausages, scrambled eggs, tomato, mushrooms & 
beans

The Vegan - tomato, mushrooms, potato scone, scrambled tofu & avocado toast

Eggs Bennedict - English muffin, honey roast ham & hollandaise suace

Three Egg Omlette - Add ham, mushrooms, cheese or tomato

Two eggs with toast - your way! (v) - Fried or poached

Waffles (v) - Belgium waffles with fruit and maple syrup

Porridge (ve) 

KIDS MENU 

Mini Full Breakfast - sausage, scrambled eggs & beans  

Waffles (v) - Belgium waffles with fruit and maple syrup

Pancakes - Two pancakes with fresh fruit and maple syrup 

Toast - served with butter and jam

Cereal - Weetabix, Bran Flakes, Rice Krispies, Coco Pops or Corn Flakes

DOG MENU

Free puppichinos and a doggie treat

BEVERAGES

Tea, Coffee, Cranberry Juice, Apple Juice, Orange Juice, Today’s Smoothie

Start your Christmas celebrations with a magical Breakfast 
with Santa at Monboddo and your dogs are welcome too! 
Bring your four-legged friends along with your family to 	
enjoy the festive atmosphere and even meet Santa.
 
Enjoy a delicious festive breakfast in a cosy setting while little 
ones meet Santa Claus himself, share their Christmas wishes, 
and receive a special surprise. With seasonal cheer, 		
family fun, and unforgettable memories, it’s the perfect way 
to make Christmas truly magical at Monboddo.

Whats includes - 

Children:
Meeting Santa, present from santa, one plated menu item 
and soft drink. 

Adult:
One plated breakfast and hot drinks.  

PRICE AND AVAILABILITY

£25 per adult. £20 per child.   

Available in December Sunday 6th and Sunday 13th. 
Pre booking required. 

M O N B O D D O  B A R 
&  R E S TA U R A N T 
B R E A K FA S T  W I T H  S A N TA
M E N U



O R C H A R D F I E L D  S U I T E  ( C O N F E R E N C E  C E N T R E )
P R I VAT E  PA R T I E S  /  S H A R E R  PA R T Y  N I G H T S O R C H A R D F I E L D  S U I T E 

F E S T I V E  M E N U
Situated on the ground floor of our Conference Centre, the 
Orchardfield Suite is an ideal venue for larger festive celebrations and 
lively party nights. 
 
With a maximum capacity of 130 guests in banquet style, or 102 guests 
with a dance floor, the suite offers a versatile space for both elegant 
dining and evening entertainment. 
 
We offer private bookings for exclusive festive lunches or dinners, as 
well as shared party nights, perfect for celebrating with colleagues or 
larger groups in a vibrant festive atmosphere. 
 
A fantastic choice for unforgettable Christmas celebrations with plenty 
of space to dine, dance and celebrate in style.

PACKAGE INCLUDES:
WELCOME PROSECCO 
THREE COURSE MEAL
PHOTOBOOTH AND GLITTER WALL
DJ 

PRICE AND AVAILABILITY
Lunch from 11:30am–4:30pm (Meal at 12:30pm)
Evening from 6.30pm–1am (Meal at 7.30pm)

Individual pre-orders including dietaries with names are 
required by the 1st November 2026.

Off Peak £64 per person / Peak £69 per person
Available throughout November and December.  

Minimum numbers apply for private bookings. 

TO START

Butternut squash soup, chestnut crumb (V) (VG) (GF) (DF)

TO FOLLOW

Turkey Roulade with sage and onion stuffing, potato gratin, honey roast carrot 
and parsnip,brussel sprouts, pigs in blankets, thyme jus 

Baked cod, potato gratin, French beans, creamy tarragon sauce (GF) (Halal) 

Butternut squash, spinach and vegan feta pithivier with seasonal vegetables (VG) 
(V)

TO FINISH

Cold chocolate lava cake, blueberry and lime puree (GF)(V)



Exclusive 
Use Private 
Christmas Exclusive 
Use Private 
Christmas 
Parties

S K Y B A R  ( C O N F E R E N C E  C E N T R E ) 
P R I VAT E  C H R I S T M A S  PA R T I E S  

Perched within our Conference Centre, the SKYBar offers a stylish 
and contemporary setting for festive celebrations with 
spectacular views. 
 
With a maximum capacity of 100 guests in banquet style, it’s 
perfect for private lunches, dinners, or evening parties. 
 
SKYBar provides a memorable backdrop for dining, drinks, and 
celebration in style. With our themed Christmas decorations and 
centerpeices the space is perfectly themed for your festive 
celebrations.

PACKAGE INCLUDES
WELCOME PROSECCO
3 COURSE SIT DOWN MENU OR FINGER BUFFET 
HALF BOTTLE OF WINE PER PERSON

PRICE AND AVAILABILITY
Lunchtime exclusive hire from 11:30am – 4pm (Meal at 12:30)
Evening exclusive hire from 6.00pm–1am (Meal at 7:30pm)  

Individual pre-orders including dietaries with names are 
required by the 1st November 2026.

Off peak £77 per person / Peak £80 per person
Available throughout November and December.  

Minimum numbers apply.

S K Y B A R  E X C LU S I V E  U S E 
3  C O U R S E  S I T  D O W N  M E N U  

TO START

Lightly smoked beetroot salmon gravlax, cucumber, fennel and dill salad, lemon 
dressing (GF) (DF)

Duck pate with orange, Blackberry puree and toasted brioche

Butternut squash soup, chestnut crumb (V) (VG) (GF) (DF)

TO FOLLOW

Turkey Roulade with sage and onion stuffing, potato gratin, honey roast carrot 
and parsnip,brussel sprouts, pigs in blankets, thyme jus 

Baked cod, potato gratin, French beans, creamy tarragon sauce (GF) (Halal) 

Butternut squash, spinach and vegan feta pithivier with seasonal vegetables (VG) 
(V)

TO FINISH

Traditional Christmas pudding served with spiced berry compote and crème 
anglaise (V) (VG) (GF)

Cold chocolate lava cake, blueberry and lime puree (GF)(V)

FOR YOUR PRIVATE CHRISTMAS EVENT IN SKYBAR YOU CAN SELECT EITHER A 3 
COURSE SIT DOWN MENU OR 9 ITEM FINGER BUFFET MENU.



S K Y B A R  E X C LU S I V E  U S E

F E S T I V E  F I N G E R  B U F F E T  M E N U 

Festive Sandwiches & Wraps

• Creamy Brie & Spiced Cranberry Relish (V)

• Honey-Glazed Roast Ham with Christmas Chutney

• Roasted Red Pepper, Feta & Festive Hummus (V)

Christmas Hot Favourites

• Mini sausage roll with mustard mayo

• Christmas Tree Pizza Twists with Mozzarella & Herbs (V)

• Turkey Sliders with brie and cranberry chutney

• Mini Yorkshire Puddings filled with Roast Beef & Horseradish Cream

Festive Treats

• Traditional Mince Pies

FOR YOUR PRIVATE CHRISTMAS EVENT IN SKYBAR YOU CAN SELECT EITHER A 3 
COURSE SIT DOWN MENU OR 9 ITEM FINGER BUFFET MENU. 

Looking to book a private festive event but don’t see exactly what 
you’re looking in our packages, simply let us know your 
requirements. We can create a bespoke package tailored to your 
needs where you pay a room hire price and then add on the dining, 
drinks, entertainment, and any special touches you’d like to include.

From elegant three-course meals to lively party nights with canapes 
or a buffet, we’ll work with you to make your festive celebration 
truly unique.

Orchardfield Room Hire is available from £800
SKYBar Room Hire is available from £2000.

Minimum numbers apply.

B E S P O K E  P R I VAT E 
F E S T I V E  B O O K I N G S



P R I VAT E  C H R I M S TA S  PA R T Y 
A D D  O N ’ S  

Make your private Christmas celebration extra special with our range 
of optional upgrades:
 
Glitter Wall - add a touch of sparkle to your event with a stunning 
backdrop, perfect for photos and creating a glamorous festive atmo-
sphere.

Photobooth - Capture fun memories with friends, family or colleagues. 

DJ - Keep the energy high with a professional DJ spinning your 
favourite tunes to dance the night away.

Canapés - Having a sit down menu why not treat your guests to a se-
lection of delicious bite-sized starters, perfect for mingling before the 
main meal.

Drinks for the Tables - Ensure your guests are never thirsty with pre-or-
dered drinks served directly at their tables throughout the event.

Drinks Vouchers - Give your guests the freedom to choose their favou-
rite festive drinks with vouchers for the bar. 
 
Tailor your festive event with these extras to create a truly unforgetta-
ble celebration.

Start the celebrations in style with our luxury festive canapes, the perfect addi-
tion to your private Christmas party.

• Smoked Salmon & Crème Fraîche on Blinis with Avruga Caviar

• Pigs in Blankets glazed in Honey & Wholegrain Mustard

• Crispy Haggis Bon Bons with Christmas-Spiced Plum Sauce

• Brie with Cranberry, Orange & Port Sauce (V)

• Hummus, beetroot wedge with oatcakes (VG) (GF)

£14.95 for 3 canapes per person 

Add additional canapes for £4.95 per item per person 

P R I VAT E  C H R I S T M A S  PA R T Y 

F E S T I V E  C A N A P E S  M E N U

B E V E R A G E  O P T I O N S 

Looking to add a little extra cheer? 

Chat with your event coordinator about additional drinks for your Christmas 
party — from bar tabs and drinks vouchers to extra bottles on the tables. We 
have plenty of options to suit your celebration.



E D I N B U R G H ’ S  M O S T  E X C LU S I V E 
C H R I S T M A S  D AY  LU N C H  I N  S K Y B A R S K Y B A R  C H R I S T M A S  D AY  M E N U

 
 
AMUSE BOUCHE
Brioche cube, salmon pate, caviar
		
TO START 
Pumpkin velouté, candy apple, chestnut crumble (GF)
Marble cod roulade, parsley oil, capers, leeks (GF) (DF)
Venison, pistachio puree, honey dressing,rice chips

TO CLEANSE
Wild cherry sorbet, broken brandy snap

TO FOLLOW
Pick your perfect roast joint - pork, gammon, chicken, turkey (your day 
your choice)
Butternut squash, spinach and vegan feta pithivier (VG) (V)
 
Main course served with all the traditional trimmings

TO FINISH
Apple galette, vanilla bean ice cream, courvoisier sauce
Traditional Christmas pudding served with spiced plums and sauce 
anglaise (V) (VG) (GF)
Selection of Scottish cheeses with oatcakes, grapes, and house chutney 
(V)

TEA/COFFEE
Petit fours and mini mince pies
 
 

Make Christmas Day truly extraordinary with exclusive use of 
the SKYBar, the ultimate private setting to host your own guests 
in the heart of Edinburgh. 
 
Set high above the city, SKYBar and its rooftop terrace offer 
breathtaking panoramic views of Edinburgh Castle and the city 
skyline — the perfect backdrop for a Christmas celebration to 
remember. 
 
Your experience begins with a refined champagne and canapé 
reception, accompanied by a private entertainment as you and 
your guests relax and take in the views. From there, take centre 
stage as host and indulge in an elegant six-course Christmas 
Day lunch, paired with expertly selected wines. 
 
Choose your preferred roast joint as the show-stopping 	
centrepiece of the meal. It will be presented whole at the table 
for you to carve, with all the traditional festive trimmings served 
family-style — a classic Christmas moment, elevated. 
 
After hosting in style, enjoy the luxury of a private bedroom for 
the evening to unwind and freshen up. Extend the celebration 
by staying overnight and wake up to a leisurely breakfast the 
following morning.

PRICE AND AVAILABILITY

£195 per adult 
Exclusive use only minimum numbers of 20. 
 
25th December only. 
From 12 noon until 6pm 
.



O R C H A R D F I E L D  S U I T E  
FA M I LY  H O G M A N AY  PA R T Y  

COLD BUFFET
· Cold cuts platter (GF) Thin-sliced meat cold cuts, served cold
· Festive Mixed Grain Salad (Vegan) Quinoa / pearl barley, roasted 
squash, pomegranate, herbs
· Classic Potato Salad
· Winter Slaw (GF) Red cabbage, carrot, apple, light mayo dressing

HOT BUFFET
Mains
· Slow-Cooked Beef Stew (GF) 
· Vegan Butternut Squash Pithiviers (Vegan, DF)
· Mac & Cheese
· Chicken goujons 

Sides 
· Honey-Roasted Root Vegetables (DF, GF)
· Mini Yorkshire Puddings
. Roasted baby potatoes
· Pigs n blankets 

BREAD STATION
· Petit Pains
· Garlic Bread 

DESSERTS 
· Doughnuts
· Chocolate Fondue (marshmallows, fruits) (GF) 
· Chocolate Brownie Squares (Vegan, DF)
 
 

O R C H A R D F I E L D  S U I T E
FA M I LY  H O G M A N AY  PA R T Y  B U F F E T  M E N U

Join us in the Orchardfield Suite on the ground floor of our conference 
center for a fabulous Family Party as we welcome the New Year 
together! Enjoy an evening filled with fun, laughter, and festive cheer 
for all ages. Let’s bring in the bells with family, friends, and 
unforgettable memories. 
 
Your night includes: 
 
Welcome drink on arrival 
 
Buffet menu 
 
Entertainment throughout the evening including DJ  
 
Piped into the bells together as a family with our amazing piper at 
midnight 
 
Hot toddy for adults or hot chocolate with marshmallows for children 
 
Celebrate the start of the New Year with music, laughter, and festive 
cheer in a welcoming, family-friendly atmosphere.

PRICE AND AVAILABILITY 
£120 per adult 
£90 per child

Arrival from 7pm - Buffet at 8pm



S K Y B A R  H O G M A N AY

This 31st December, forget quiet drinks — Edinburgh’s ultimate 
Hogmanay party is happening at SKYBar! Dance the night away with 
the city skyline as your backdrop and experience the best fireworks 
view in town (weather permitting). 
 
Get ready for a high-energy club night with: 
 
Live club DJ spinning all the hits

Party Saxophonist!  
 
Prosecco on arrival to kick off the party 
 
Stunning panoramic views of Edinburgh’s skyline 
 
Outdoor balcony for fresh air and fireworks 
 
No reserved seating — this is a dance-first, party-all-night event. 
Grab a spot on the dance floor or mix and mingle in the bar. 
 
Book now: 
skybaredinburgh.com/christmas-hogmanay-2026 
 
or call 0131 221 5417

Details & Pricing: 
 
Doors: 8:00 PM – 1:00 AM (Last Entry 10pm)
 
Tickets: £115 per person
 
Maximum 10 tickets per person
 
Non-refundable, full payment required at booking. Adult only event.
 



T E R M S  A N D  C O N D I T I O N S
•	 Provisional bookings must be confirmed within 7 

days of the enquiry or they may be automatically 
released.

•	 For Sharer Party Nights Groups of 12 guests or 
more will be catered for on more than 1 table. We 
will aim to have these tables next to each other 
where possible. 

•	 Any special requests with regards to the seating 
arrangements of your party must be discussed with 
the Christmas Coordinator prior to the event.

•	 The size of the tables will vary according to the 
configuration of all groups attending and at all times 
the hotel will decide on the most suitable layout for 
the event.

•	 Children under 18 years old are not admitted to 
evening events - with the exception of the family 
hogmanay ceilidh

•	 No additional food or beverage of any kind from 
outside the venue is permitted into the hotel by any 
guests.

•	 We reserve the right to vary, amend or cancel any 
of the arrangements or the facilities featured in this 
brochure should we find an alteration necessary.

•	 All prices shown are inclusive of VAT
•	 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 offered, without 
liability to the hotel.

•	 Dress code for all Christmas events is smart casual – 
no trainers.

•	 The customer shall be responsible for any damage 
caused to rooms, furnishings and equipment therein 
by any act, default or neglect of the customer or 
guests of the customer and will be required to 
reimburse the full amount to make good or remedy 
any such damage.

•	 A pre-order is required for all private events, shared 
parties and bookings of 10 or more in Monboddo 
Restaurant/BarChef ’s choice applies where no pre-
order is received.  

DEPOSIT TERMS  
•	 A deposit of £15 per person is required to confirm 

your booking for private events and shared parties in 
the Orchardfield. 

•	 Deposits are non-transferable and non-refundable 
and can be paid in cash or by debit or credit card.

•	 The final balance for all bookings must be paid 
by the 1st November. If you are booking after the 
1st November for your event, full pre payment is 
required upon booking. 

•	 For Christmas Day and New Years bookings full 
pre-payment is required to confirm your booking.

CANCELLATION/

REDUCTION IN NUMBERS 

•	 If you need to cancel your booking you must 
inform the hotel in writing. All deposits are non-
refundable and non-transferable.

•	 Once full payment is made, in the event that you 
need to cancel your booking, no refund will be 
given.

•	 If your booking is not confirmed with full payment 
by the 1st Nov the hotel reserves the right to release 
your booking and the hotel will be entitled to 
retain your deposit in full.

•	 We regret that should your party size decrease 
in numbers (including non-arrivals) payments 
(including deposits) cannot be offset against any 
aspect of the event – such as food, beverage or 
accommodation.

ACCOMMODATION

•	 Special accommodation rates are subject to 
availability and require a £10 deposit at the time of 
booking.

•	 For 10 bedrooms or more you will be required to 
sign a group booking contract and full terms and 
conditions will apply.

•	 If accommodation is required, bookings must be 
secured by a credit/debit card and fully prepaid 
with the final balance paid no later than 4 weeks 
prior to the event.

EXCLUSIVE EVENTS

•	 For exclusive events (when the facilities are let solely 
to your party/organisation) you will be required to 
sign a contract and full terms and conditions will 
apply (these will be supplied with the contract).

•	 Only when the hotel has received a deposit and 
signed contract will your exclusive event booking 
be considered as confirmed, unless you have credit 
in place.

•	 Minimum numbers apply to exclusive events; 
please confirm the minimum number for your 
event with your Christmas Coordinator.

•	 You are required to provide place cards and printed 
table plan for your private events which are having 
a sit down menu. 




