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THE PLACE

Located in the heart of Edinburgh’s New Town,
The Place is a stylish and elegant venue, blending
historic charm with modern luxury. Set within a
beautiful Georgian townhouse, our boutique hotel
offers a warm and festive setting—perfect for your

festive celebration.

Whether you are planning an intimate festive
dinner or a lively office party, our beautifully
appointed event spaces provide the ideal backdrop
for making merry. From our stunning function
suites to our charming Terrace, The Place captures

the magic of the season.

Our dedicated events team is here to help you plan
every detail, ensuring a smooth and joyful
experience. No matter the size or style of your
gathering, we will tailor the celebration to suit
your needs—offering everything from seasonal

menus to festive décor.

At The Place, your Christmas celebration takes
center stage. We are ‘Perfectly Placed’ to make
your festive event truly unforgettable.
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RAEBURN SUITE

The Raeburn Suite is the perfect setting for an
intimate and elegant Christmas celebration.

This  beautifully designed space can
accommodate up to 200 guests for a festive
gathering or up to 100 guests for a seated
Christmas dinner, creating a warm and inviting
atmosphere filled with seasonal charm.

For larger events, the Raeburn Suite can
seamlessly connect with the Broughton Suite,
offering an ideal flow for an evening of
merriment, music, and celebration with

additional guests.

YORK SUITE

This stunning suite combines our Broughton and
Raeburn Suites, creating a beautifully extended

space ideal for your Christmas party.

Whether you are planning a festive seated dinner
for up to 150 guests or a lively evening
celebration with up to 300 attendees standing, The
York Suite provides a warm and inviting
atmosphere. With its stylish décor and flexible
layout, it is the perfect backdrop for seasonal
cheer and delicious food.

U | <N [ T




Celebrate the festive season in style on Edinburgh’s
unique outdoor terrace—an elegant, all-weather space

that offers the perfect setting for a magical Christmas

party. Designed to impress, this versatile venue

features a fully retractable roof, overhead and side
heaters to keep guests warm and comfortable, and a

beautifully festive atmosphere no matter the weather.

Accommodating up to 200 guests for a stylish drinks
reception, the terrace also includes a private bar ideal

for adding a cosy, interactive touch to your event.
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DISCOUNTED CHRISTMAS
SATURDAY - WEDNESDAY
PACKAGES

Private hire of our Raeburn Suite

Private hire of our Raeburn Bar - card basis only
An arrival festive company themed cocktail/ mocktail or a mug of homemade
mulled wine

Elegant 3-course festive meal

Complimentary glass of fizz with the meal

Jugs of still water

Christmas festivities

DJ

Black and White Dancefloor

High-speed WIFI

LCD projector and screen

PA system with 2 handheld roaming microphones
Elegant festive table centrepieces

LED lights in a colour of your choice

Choice of black or white linen

LUNCH 12:00 - 16:30 WITH THE OPTION TO CONTINUE AT OUR MAIN BAR:
30 guests from £2,040.00 (Additional guests at £68.00 per person)
EVENING 18:30 - 01:00:

40 guests from £2,840.00 (Additional guests at £71.00 per person)

Minimum numbers apply, dates subject to availability.

All prices are inclusive of VAT at the current rate.




CHRISTMAS
THURSDAY - FRIDAY
PACKAGES

Private hire of our Raeburn Suite

Private hire of our Raeburn Bar - card basis only
An arrival festive company themed cocktail/ mocktail or a mug of homemade
mulled wine

Elegant 3-course festive meal

Jugs of still water

Christmas festivities

DJ

Black and White Dancefloor

High-speed WIFI

LCD projector and screen

PA system with 2 handheld roaming microphones
Elegant festive table centrepieces

LED lights in a colour of your choice

Choice of black or white linen

LUNCH 12:00 - 16:30 WITH THE OPTION TO CONTINUE AT OUR MAIN BAR:
60 guests from £3,960.00 (Additional guests at £66.00 per person)
EVENING 18:30 - 01:00:

80 guests from £5,440.00 (Additional guests at £68.00 per person)

Minimum numbers apply, dates subject to availability.

All prices are inclusive of VAT at the current rate.




CHRISTMAS MEETING
PACKAGE

Private hire of the space of your choice

Unlimited tea and coffee

Arrival fresh buffet breakfast

Mid-morning homemade festive snack

Elegant fresh festive buffet lunch

Homemade festive afternoon snack

Bottles of still and sparkling water

Complimentary flavoured hydration water

TV screen or LCD projector and screen with HDMI cables
PA system with 2 handheld roaming microphones (only applicable within the Broughton
Suite or Raeburn Suite)

Flipchart/whiteboard with markers

Lectern

Christmas festivities

Choice of black or white linen

Delegate stationery

FULL DAY MEETING 09:00 - 17:00;
from £35.00 per person (Room hire will be charged separately)
HALF DAY MEETING 09:00 - 13:00 OR 13:00 - 17:00:

From £27.00 per person (Room hire will be charged separately)

Minimum numbers apply, dates subject to availability.

All prices are inclusive of VAT at the current rate.







SAMPLE FESTIVE
MENU

To Start

Spiced Roasted Carrot Soup

(Gluten Free, Vegan)
Finished with toasted pumpkin seeds and a drizzle of herb oil

Traditional Scottish Haggis, Neeps & Tatties

Served with a rich sage and onion sauce

Classic Prawn & Avocado Cocktail
(Dairy Free. Gluten-Free Optional)

With Marie Rose sauce, pickled cucumber, and paprika croutons

Sy el
To Follow

Traditional Roast Turkey with Festive Trimmings

(DF) (GF Optional)
Served with rosemary & thyme roast potatoes, maple-glazed root vegetables, and Brussle sprouts

Pan-Roasted Scottish Black Pollock with Caper Mash

(Gluten Free)
Served with caper-infused mashed potatoes, and a pea & parsley chowder

Braised Celeriac and Winter Herb Roasting

(Gluten Free, Vegan)
Served with roasemary and thyme roast potatoes, maple-glazed vegetables, and brussels sprouts

SN Lalseln
To Finish

Toasted Coconut & Almond Delight

(Vegan, Gluten Free)

Coconut ice cream rolled in toasted almonds, served with poached strawberries and maple syrup

Festive Spiced Christmas Créme Brilée

Christmas pudding-inflused creme brulee, served with vanilla shortbread

Cranberry & White Chocolate Indulgent Blondie

(Gluten Free)
White chocolate and cranberry blondie, served with orange Chantilly cream




SAMPLE FESTIVE
BUFFET MENU

Savoury Meat

Turkey Club Bagel
Sage & Onion Chicken
Drumsticks (GF) (DF)
Black Pudding Bon
Bon, Apple Ale
Chutney (DF)

Haggis & Caramelised
Onion Sausage Rolls

Vegetarian & Vegan

Brussel Sprout &
Chestnut Croquettes (V)
(DF)

Veggie Haggis Spring
Roll with Chestnut Dip
VG)

Brie & Apple Flatbread
V)

Beyond Meat Meatballs
with Red Wine Mustard
Jus (VG) (GF)

Seafood
e Cajun Prawn &

Tomato Skewers
(GF) (DF)
e Smoked Salmon &

Blue Murder Tartlets

Sides

e Beef Dripping
Roast Potatoes
(GF)

Sweet Treats

e Mint Chocolate
Brownie, Black Cherry
& Mascarpone
(GF) (DF)
Bailey’'s Cheesecake
Xmas Pudding Truffles
(VG) (GF)
Traditional Brandy
Trifle




WE ARE ‘THE PLACE’
TO BRING YOUR
FESTIVE CHEER

T: 0131 556 7575

E: events@placehotels.co.uk




THE PLACE

34-38 York Place,

Edinburgh,

EH1 3HU

\ [P

v
THE PLACE



Beverage Menu

Corona 33oml  £5.50
Peroni 33oml  £5.95
Birra Moretti 33o0ml  £5.70
Schiehallion Craft Lager 500ml  £6.80
Rekorderlig Cider 500ml  £6.60
Corona 0% 33oml  £4.85
Peroni 0% 3zoml  £4.95
Merlot

Santa Luz 'Alba', Chile, 2022 £31.00
Cabernet Sauvignon £33.00

Baron d'Arignac, France, 2021

Paolo Leo Primitivo di Manduria 'Cardinale’ £40.00
Pinot Grigio £32.00
Folonari, Italy, 2021

Chardonnay £30.00

Victoria Park, Australia, 2021

‘Malblanc’ White Malbec

Sauvignon Blanc Haut-Poitou £41.00

Sauvion, France, 2021

Prosecco Spumante £36.00

Lamberti, Italy
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