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Christmas Party Day

Celebrate the most magical time of the year with a 
sophisticated Christmas Party Day at The Exchange.
Join us for a day of indulgence, festive cheer, and 
unforgettable moments.

What to Expect:
A delicious 3-course festive set menu
A lively party DJ from 3pm to keep the celebrations going
Perfect for groups of 10 or more

Whether you’re toasting the season with colleagues  
or gathering friends for a grand festive affair, enjoy 
Christmas done the elegant way - only at The Exchange.

Friday 11th December 2026
Sittings: 12:30pm, 3:30pm, 7:30pm

Lunch – £55 per person Dinner – £60 per person



Starters
Heritage Beetroot Carpaccio   

Whipped goats cheese, confit pickled fennel, lemon & herb crumb

Haggis, Neeps & Tatties Tart 
Shallot & oat crumb, Isle of Arran mustard Café au Lait

Prawn & Crab Tian 
Saffron emulsion, pea shoots, melba toast

Celeriac & Cauliflower Tartare    
Garlic croûte, celery leaf salad, pickled mustard seed dressing

Mains
Free-Range Roast Turkey  

 Pigs in blankets, sage infused pork bonbons, brussel sprouts, duck fat roast potatoes  
honey glazed root vegetables, cranberry gel  

8oz Fillet of Scotch Beef  
Sprouting Broccoli, Creamed Potato, Peppercorn Sauce 

£10 Supplement 

Baked Fillet of Salted Cod 
Lemon & dill pressed potato, confit fennel, snow peas, beurre blanc

Roasted Hen of the Woods Mushroom     
Seasonal winter vegetable, potato gratin, sherry jus

Desserts
Clementine & Champagne Torte    

Passion fruit coulis 

Dark Chocolate Delice   
Espresso martini crème, chocolate tuile

Banoffee Cheesecake     
Biscuit crumb, salted caramel dulce de leche

Scottish Artisan Cheese Selection   
Fig chutney, Isle of Arran oatcakes, fresh fruit

Example Menu

 Vegetarian    Vegan    Dairy Free


