
E d i n b u r g h  C i t y  C h a m b e r s
C a t e r i n g  P o r t f o l i o



We pride ourse lves  in  us ing the  best  local  and

seasonal  produce from a  range of  suppl iers

across  Scot land.  

Menu prices  are  subject  to  change depending on

the seasonal  avai labi l i ty  of  produce .

Al l  pr ices  are  per  person and include VAT.  

Our cater ing team are  happy to  discuss  any

dietary  and specia l  requests .  For  further

information or  i f  you have  any quest ions ,  p lease

emai l :

EventsBooking@edinburgh.gov .uk

Please  note  we require  at  least  10  days ’  notice

for  any beverage  and/or  food order .

The provis ion of  cater ing services  at  City

Chambers  i s  so le ly  managed by Edinburgh

Catering Services  (ECS)  any functions  that

require  cater ing may only  use  ECS 

Vegetarian (V)
Vegan (VE)

Gluten Free (GF)



Tea and Coffee  se lect ion £4 .40

Tea and Coffee  with biscuits  £5 .00

House  bott led water  (per  bott le)  £1 .00 

Fruit  Juice  1L £5 .25

Sparkl ing water  1L £3 .25

B e v e r a g e s

B r e a k f a s t  
Fi l led breakfast  rol l  £6 .70

Quorn sausage  rol l  (VE)  £6 .70

£10 .80

A platter  with a  se lect ion of  c lass ic

sandwiches  (V and GF avai lable)

Tea,  coffee ,  f ruit  juice ,  and water  

W o r k i n g  L u n c h

£14 .60

Chef ’ s  choice  of  a  vegetarian soup of

the  day

Smal l  crusty  rol l s  with f i l l ings  (2pp)

tea ,  coffee ,  f ruit  juice ,  and water

B u s i n e s s  L u n c h



£20 .50 ,  minimum of  12  people

Select ion of  tort i l la  wrap,  brioche,  seeded rol l ,  and croissants

with various  f i l l ings

Soup

Piece  of  fruit  or  packet  of  cr isps

fruit  juice ,  tea  and coffee

A canned f izzy  drink extra  £1 .30

Vegetarian and GF options  avai lable

E x e c u t i v e  B u s i n e s s  L u n c h

£2 .95 ,  minimum of  25  people  

(a l l  one piece  pp,  a l l  served in  a  large  bowl  or  platter)

Mini  buffet  steak pie

Haggis  bites

Chicken pakora

Irn Bru Vegetable  Pakora  (VE)  (GF)

Vegetable  Samosa (VE)

Sausage  rol l s

H o t  F i n g e r  F o o d

Minimum of  10  people  

Seared Scott ish  sa lmon with gar l ic ,  lemon,  and kale  £19 .00 

Tradit ional  beef  or  lamb casserole  with seasonal  vegetables

£20 .00 

Balmoral  chicken with Glayva sauce  £18 .60 

Wild mushroom gnocchi  with white  wine cream sauce  (v)  £17 .20  

Moroccan sty le  aubergine tagine (VE)  (GF)  £16 .40 

Al l  dishes  are  served with seasonal  vegetable  s ides

H o t  F o r k  B u f f e t



Minimum of  4  people

Scott ish  cheese  se lect ion with apple  chutney and oatcakes  (V)

£6 . 10pp

Antipast i  se lect ion of  cold meats ,  cheeses ,  and ol ives  £6 . 10pp

Fruit  sharing platter  £3 .40pp 

S h a r i n g  P l a t t e r s

£5 .05

A se lect ion from crisps ,  popcorn,

ol ives ,  vegetable  cr isps ,  breadst icks ,

bombay mix ,  and spiced nuts  

N i b b l e s

D e s s e r t s
Cranachan £9 .25

Scott ish  cheese  se lect ion with apple  chutney and oatcakes  £9 .95

S o m e t h i n g  S w e e t
Chef ’ s  se lect ion of  Pet it  Fours  (3  bites  pp)  £3 .65

Scone with jam and butter  £2 .40

Freshly  baked Danish pastry  £1 .90

Macarons  (3  bites  pp)  £3 .80

Tablet  (2  bites  pp)  £1 .60

After  dinner  mint  biscuit  £0 .35

Shortbread round (Kosher)  £0 .30



£4 .20 ,  minimum of  25  people .

(per  person canapé choice ,  served on trays ,  c irculated)

Aberdeen angus  s l ider

Haggis  bon-bon (2PP)

Chicken Tikka skewer

Smoked sa lmon and herb cream cheese

Chil l i  and gar l ic  prawn (2pp)  GF

Tomato and pesto crost ini  (V)

Mini  stuffed peppers  with cream cheese  (V)  (GF)

Goat ’ s  cheese  and caramel ised onion en croute  (V)

Roasted vegetables  and pesto skewer (VE)  (GF)  

Harissa  hummus and cucumber (VE)

Tandoori  potato skewer (VE)

Scott ish  pea  tarte  (VE)

Petit  Fours

C a n a p é s

£30 .45pp,  minimum of  15  people

Experience  afternoon tea  in  the  c lass ic  sett ing of  the  City

Chambers .  

A se lect ion of  f inger  sandwiches ,  mini  cakes ,  f reshly  baked

scones  with jam and cream,  served with tea  and coffee .  

Upgrade your  afternoon tea  with a  g lass  of  prosecco for  an

addit ional  £7 .90 .

A f t e r n o o n  T e a



Chil l i  gar l ic  prawns in  f i lo ,  green sa lad £14 .70

Hendricks  sa lmon beetroot  gravlax  gin ,  pickled cucumber and

tomato,  di l l  and mint  sa lad £14 .70 

Chicken croquettes ,  sa lad,  and romesco sauce  (3pp)  £14 .70

Heritage  tomato caprese  with homemade pesto dress ing and

garl ic  croute  (VE)  £11 .35  

Chargri l l  Vegetable  Terrine  (VE)  £13 .74

Braised ox cheek & deuchars  IPA reduction with root  vegetable

mash & wilted kale  £27 .30

City  Chambers  venison pie ,  herb pastry  with game chips  and

seasons  best  greens  £27 .30

Balmoral  chicken with local  whisky sauce  & sautéed chestnut

mushroom,  pomme puree ,  and roasted vegetables  £27 .30

Haggis ,  neeps ,  and tatt ies  with Edinburgh malt  whisky sauce

£22 .05  (Vegetarian option avai lable)

 Roasted haddock caper  sauce ,  samphire  and crushed new

potatoes  £27 .30

S t a r t e r s

B a n q u e t i n g  M e n u -  m i n i m u m  1 5  p e o p l e

Chef ’ s  seasonal  choice  of  soup served

with freshly  baked bread 

£9 .95

S o u p

F r o m  t h e  l a n d  a n d  t h e  s e a



Wild mushroom gnocchi  with white  wine cream sauce  £27 .50

Mediterranean vegetable  tart  with tomato and basi l  £24 .00 

Puy Lenti l s  with Polenta  Cakes  & Salsa  £27 .75

B a n q u e t i n g  M e n u -  m i n i m u m  1 5  p e o p l e

V e g e t a r i a n  M a i n s

£16 .60pp

Melon

***

Meatbal l s

Chicken nuggets

Fish f ingers

Beef  or  Chicken burger

Macaroni  cheese

Quorn dippers

All  served with mash or  chips

***

Ice  cream 

Je l ly

C h i l d r e n ’ s  M e n u

City Chambers  s ignature  st icky toffee  pudding £12 .70

Cranachan £12 .70

Glenl ivet  Crème Brûlée  £12 .70

Scott ish  cheese  se lect ion with apple  chutney & oatcakes  (V)  £13 .50

Wedding and celebrat ion cake avai lable  

D e s s e r t s



Cull inan View Chenin Blanc,  Western

Cape £24 .00

Delic ious ly  fresh and creamy with

peachy fruit  character .  A c lass ic  South

African sty le .

Bolla  La Real  Casa  Pinot  Grigio  Del le

Venezie  £26 .00

Grapes  from the Veneto region are  cool

fermented and bott led young to  ensure

a  fresh ,  fragrant  wine .  

W h i t e  W i n e  L i s t R e d  W i n e  L i s t
Cull inan View Shiraz  £24 .00

Shiraz  i s  fast  establ i shing a  reputat ion

both at  home and abroad for  producing

some of  South Africa ’ s  most  promising

reds .  Has  a  typical  deep colour  and

spicy  f lavour  mingled with sweet

vani l la  oak from the maturat ion in

smal l  oak barre ls .  

Los Intocables  Black Malbec ,  San Juan

£27 .00

A ripe  modern Malbec aged for  12

months  in  bourbon barre ls .  I t  has  a  wel l

def ined structure  on the  palate  with

soft  tannins ,  red cherry ,  caramel ,  and

vani l la  f lavours .  

Chateau Gardegan,  Cotes  De

Cast i l l ion,  Bordeaux £29 .00

A beauti ful  c lass ic  Bordeaux .  A nice

aromatic  cuvee ,  powerful  and complex

with spice  notes ,  b lack currant ,  pepper ,

menthol ,  and c love ,  a  sol id  structure ,

body,  and density .  A wine that  gets

better  with age .  



Cull inan View Chenin Blanc Rosé ,

Western Cape £24 .00

Vibrant  Rosé  made in  an off-dry  sty le ,

lovely  cr isp acidity  with summer berry

fruit  f lavours .

Whispering Hil l s  White  Zinfandel ,

Cal i fornia  £26 .00

Loads  of  fresh summer-fruit  f lavours

and l ive ly  acidity .  Medium-bodied to

appeal  to  most  palates ,  Cal i fornia ’ s  own

zinfandel .  

R o s e  W i n e  L i s t C a v a
125ml /  bott le

 £7 .90/£37 .20

 

Frank nose ,  with hints  of  fruit  between

elegant  aromas of  aging on lees .  The

palate  i s  very  pleasant ,  showing correct

integrat ion of  carbonic  acid and acidity

very  wel l  balanced with the  sweet

sensat ions .

If  y ou  w i sh  t o  p r o v i d e  y our
own  w in e,  c o rkag e  w i l l  b e

charg e d  
£1 1 . 0 0  p e r  p e r s on



Tennents  £4 .60

Corona Beer  £4 .60

Guinness  (can)  £6 .80

Innis  & Gunn 0% £4 .60

Peroni  0% £4 .60

Magners  Cider  £5 .85

B e e r  &  C i d e r S p i r i t s  2 5 m l

R e d ,  R o s é ,  &  W h i t e
W i n e

Jack Daniels  £6 .50

Southern Comfort  £7 . 10

Ardbeg 10Y.O Whisky £7 . 10

Smokehead Whisky £7 . 10

Glenfiddich Whisky £7 . 10

Bacardi  £6 .50

Captain Morgan £6 .50

Gordons  Gin £6 .40

Edinburgh Gin £6 .40

Tequi la  Rose  £6 .40

Smirnoff  Vodka £5 .40

B a r  P r i c e  L i s t

L i q u o r s  2 5 m l
Bourbon £6 .80

Disaronno £6 .40

Glayva £6 .40

frozen cocktai l s  on request  £5 .00

Smal l  g lass  175ml  £7 .60

Large  g lass  250ml £9 .90

Bott le  £24

Cul l ian View Chenin Blanc

Cul l ian View Chenin Rosé

Cul l ian View Shiraz  

Glass  of  Cava £7 .90

Bott le  of  Cava £37 .20

S o f t  D r i n k s
330ml £3 .90



W e  l o o k  f o r w a r d  t o  c a t e r i n g
y o u r  e v e n t  


