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A  C O S Y  W I N T E R  E S C A P E
N O V E M B E R  2 0 2 6  T O  F E B R UA R Y  2 0 2 7

This winter overnight stay is designed around the quieter pleasures of the season.

On arrival, make your way to the Drawing Room and settle into a comfortable seat by the fire. Surrounded by 
the warmth, character and timeless charm of this inviting space, take time to unwind as you enjoy a specially 
curated flight of three Corney & Barrow wines. Served alongside are a selection of seasonal canapés, including 
wild mushroom arancini with aged parmesan, slow-braised Aberdeen short rib croquettes, caramelised onion and 
Gruyère tarts, and a warming gingerbread sticky sponge.

Afterwards, check-in to one of our luxurious bedrooms, where sumptuous bedding, elegant interiors and 
thoughtful touches create the perfect retreat for a winter evening. Then choose where to dine, whether in our 
tranquil fine dining Conservatory Restaurant* or under the glass dome of our vibrant Skylark Brasserie, where 
seasonal dishes are served in a relaxed, contemporary setting.

The following morning, enjoy a leisurely breakfast before taking advantage of a late check‑out at 1pm.

What’s included?
•	 Wine flight of three Corney & Barrow selections with winter  

canapés served in the Drawing Room 

•	 Overnight stay

•	 Leisurely breakfast the following morning

•	 Late check-out at 1pm

From £115 per person based on sharing a room 
Available to stay between November 2026 to February 2027, subject to availability. 

Wednesday to Saturday. Please check opening hours during festive periods  

on our website.



 

 

To book please contact our events team events@marcliffe.com

F E S T I V E  P R I VA T E 
D I N I N G  I N  T H E  I N V E R Y
N O V E M B E R  2 3 R D  T O  D E C E M B E R  2 4 T H ,  2 0 2 6

For a more intimate celebration, our Festive Private Dining 
experience offers the ideal setting.

Host your guests in the privacy of our elegant dining room 
and indulge in a beautifully crafted seasonal menu. Perfect for 
family gatherings, corporate entertaining, or a special festive 
evening with friends.

What’s included?
•	 £70 per person includes a 3-course meal with tea and coffee

•	 £200 room hire per time slot

Available from  12–4pm or 6–11pm 
Minimum of 16 guests up to a maximum of 24 guests on one long table, 

or 40 guests across four oval tables 
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MENU 
Seafood Chowder 
crab, lobster and market fish

Prawn Cocktail 
John Ross Jr hot and cold smoked salmon, duo of 
prawns, boozy Marie Rose

Marcliffe Cheese Soufflé 
roasted tomato sauce, Mornay sauce, rocket leaf

Coronation Chicken Terrine 
apricot chutney, toasted loaf

–––

Turkey 
breast of turkey, pigs in blankets, brussel sprouts, honey 
roasted vegetables, roasted potatoes, skirlie, gravy

Roasted Monkfish 
white wine and saffron mussel broth, baby potatoes, 
tenderstem broccoli 

Duo of Beef  
Aberdeenshire fillet and slow braised cheek, skirlie bon 
bon, honey carrot, tenderstem broccoli, red wine jus 

Cauliflower Cheese  
risotto, wild mushrooms, pickled walnuts, cheddar 
wafer

–––

Festive Sticky Toffee Pudding

Winter Berry Trifle 
ginger sponge, mixed berry jelly, vanilla custard 

Pear Frangipane Tart 
cinnamon ice-cream

Caramelised White Chocolate Parfait 
spiced apple compote, candied hazelnuts, apple sorbet
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F E S T I V E  P R I VA T E  D I N I N G  I N  
T H E  N E S T  A T  S K Y L A R K  B R A S S E R I E
N O V E M B E R  2 3 R D  T O  D E C E M B E R  2 4 T H ,  2 0 2 6

Quietly set within Skylark Brasserie, The Nest is an intimate private dining space designed for festive 
occasions that call for something a little more considered.

Seating up to 18 guests, The Nest offers discreet draping which can be drawn to cocoon the room, enhancing 
the sense of privacy and making it feel even more special, or opened slightly to enjoy the gentle rhythm of the 
Brasserie beyond.

With an integrated screen and audio facilities, the room is ideal for sharing content if you wish.

What’s included?
•	 £200 room hire per time slot

•	 Food and beverages ordered from Skylark Brasserie’s menu

Available from  12–4pm or 6–11pm 
Minimum of 10 guests up to a maximum of 18 guests 

To book please contact our events team events@marcliffe.com



 

 

To book please visit our website  
www.marcliffe.com/eat-drink/the-drawing-room

WINTER AF TERNOON TEA 
IN THE DRAWING ROOM
NOVEMBER 22ND 2026 TO JANUARY 17TH, 2027

Winter Afternoon Tea at Marcliffe invites you to linger a 
little longer. Settle into the warmth of our Drawing Room 
and enjoy an unhurried afternoon.

Enjoy seasonal treats from freshly baked scones, delicate 
pastries and thoughtfully crafted treats, all prepared by our 
in-house pastry team. It’s a comforting, indulgent way to spend 
a winter’s afternoon. 
 
£40 per adult  

Add a glass of Champagne for £16 or a glass of Prosecco for £10 

 

Available from Wednesday to Sunday, from 1–3pm. 

Please note, Afternoon Tea will not be available on 24th, 25th, 26th, 31st 

December, or 1st and 2nd January 2027, and the menu may be subject 

to slight changes between 27th December and 6th January.
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MENU

Savoury and Sandwiches  
Turkey, cranberry, brie 
Coronation chicken, rocket 
Cured ham, mustard 
––– 
Prawn, smoked salmon Marie Rose wrap 
Mini Yorkshire pudding, roast beef, horseradish, red 
onion marmalade 
French onion soup, Gruyère, chive crouton 

Something Sweet 
Gingerbread macaron  
Battenberg 
Chocolate orange petit gâteau 
Bailey’s cheesecake tart 

Scones  
Plain 
Spiced apple and cinnamon 
Clotted cream and winter preserves 

Served with unlimited coffee and tea selection 



  

 

M A R C L I F F E ’ S  M A G I C A L 
W I T C H E S  &  W I Z A R D S 
W I N T E R  T E A
NOVEMBER 22ND 2026 TO FEBRUARY 28TH,2027

Step into a world of winter magic with Marcliffe’s Magical 
Witches & Wizards Winter Tea. Created especially for our 
youngest guests, this enchanting afternoon tea is filled 
with playful, wizard-inspired treats designed to spark 
imagination and delight.

Little witches and wizards are warmly encouraged to arrive 
in their finest robes, adding to the sense of occasion, before 
settling in for an afternoon of spellbinding fun.

During their visit, they’ll discover a truly special friend and 
resident of Marcliffe, Dobby the House Elf, gifted to our team 
by J.K. Rowling herself. For those joining us in November and 
December, the magic continues as little ones are invited to 
send their Christmas wishes through our enchanted post box 
to Santa. 

A wonderfully imaginative and captivating winter experience, 
filled with charm, wonder and just a touch of mischief.

£20 per child (12 years and under). 

Adults can enjoy our Winter Afternoon Tea at £40 per person. 

 
Available from Wednesday to Sunday, from 1–3pm
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MENU 
Savoury and Sandwiches  
Ham Sandwich 
Jam Sandwich Spell Book  
Macaroni cheese bite with cheese sauce dip 

Something Sweet 
Magic Wand 
tempered chocolate, popping candy

Sorting Hat Entremets 
chocolate mousse, orange jelly, chocolate sablé

Happee Birthdae Harry cake 
vanilla and raspberry 

To book please visit www.marcliffe.com/eat-drink/the-drawing-room



 

  

To book please contact our events team events@marcliffe.com
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M A R C L I F F E  M I N I S 
T H E  W I N T E R  B A L L E T  T E A
S U N D A Y  N O V E M B E R  2 9 T H  2 0 2 6 ,  1 2 . 3 0 – 4 P M

Families and their little dancers are invited to join us for a special festive afternoon at Marcliffe – an elegant 
occasion celebrating the beauty of ballet.

Guests can enjoy a refined winter afternoon tea, thoughtfully crafted by our expert pastry chefs, offering a selection 
of sweet and savoury seasonal treats for both grown-ups and youngsters alike.

The afternoon unfolds with a graceful live performance by Danscentre, Aberdeen’s renowned dance studio, bringing 
elegance and artistry to the room, accompanied by live singing to create a beautiful and charming atmosphere.

Youngsters are encouraged to dress up for the occasion in ballet-inspired attire.

A memorable family experience this winter, where children can delight in the magic of dance, and parents can savour 

a moment of relaxed indulgence.

What’s included?
•	 Winter Afternoon Tea

•	 Arrival cocktail adults and a mocktail for children

•	 Ballet performance by Danscentre, Aberdeen’s renowned dance studio

•	 Live Music by Kim Anderson

Tickets 
Children £35 (ages 2–12) 

Adult £65 

Under‑2s free



  

  

To book please contact our events team events@marcliffe.comTo book please contact our events team events@marcliffe.com
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M A R C L I F F E  M I N I S 
F E S T I V E  FA M I L Y  S U N D A Y  
W I T H  C R I T T E R S
S U N D A Y  D E C E M B E R  1 3 T H  2 0 2 6 ,  1 1 . 3 0 A M – 4 P M

Christmas at the Marcliffe is all about wonder, excitement, and 
moments families can share together. 

Join us for a special December Sunday filled with festive dining, 
featuring a plated three‑course Christmas lunch for adults and a 
relaxed, child‑friendly buffet for the young ones.

Revel in lively entertainment, and an unforgettable Critters Show 
that brings children up close to some fascinating creatures. It’s 
a joyful afternoon designed for all ages, rounded off with music, 
laughter, and a visit from Santa himself.

M A R C L I F F E  M I N I S 
F E S T I V E  FA M I L Y  S U N D A Y 
S U N D A Y  D E C E M B E R  2 0 T H  2 0 2 6 ,  1 1 . 3 0 A M – 4 P M

Join us for a festive afternoon filled with delicious dining, featuring 
a plated three‑course Christmas lunch for adults and a relaxed, 
child‑friendly buffet for the young ones.

Little ones can enjoy interactive children’s games led by a 
professional performer, giving parents a chance to relax while still 
keeping an eye on the fun.

What’s included?
•	 Three‑course plated festive lunch. Buffet for the 

young ones

•	 Live Critters Show

•	 Face Painter

•	 Family DJ session

•	 Visit from Santa with a special gift for every child

Tickets 
Children £25 (ages 2–12) 

Adult £55 

Under‑2s free

What’s included?
•	 Three‑course plated festive lunch. Buffet for the 

young ones

•	 Interactive children’s entertainment

•	 Face Painter

•	 Family DJ session

•	 Visit from Santa with a special gift for every child

Tickets 
Children £25 (ages 2–12) 

Adult £55 

Under‑2s free
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M A R C L I F F E  M I N I S 
B R U N C H  W I T H  S A N TA  A T 
S K Y L A R K  B R A S S E R I E 
S U N D AY  D E C E M B E R  6 T H  A N D  D E C E M B E R  2 4 T H ,  2 0 2 6

Join us with your little ones across two special dates for a relaxed festive brunch 
at Skylark Brasserie. Enjoy an easy, unhurried way to gather with family and 
ease into the season. 

Simply book your table and enjoy your favourites from our brunch menu. Between 
10am and 12.30pm, Santa will be making a special appearance, giving little ones a 
moment of magic and families the chance to capture pictures of those memories that 
make Christmas feel truly special.

It’s a cosy, feel-good way to begin the festivities. Simple, joyful, and made for spending 
time together.

Bookings available from 10am.

To book please visit www.marcliffe.com/eat-drink/skylark
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What’s included?
•	 Cocktail on arrival

•	 Festive wreath masterclass

•	 Afternoon Tea on Saturday or a three‑course lunch in Skylark Brasserie 

on Sunday

Tickets 
£125 per person

Arrive 11am - Finish 3.30pm

  

C H R I S T M A S  W R E A T H  W O R K S H O P 
W I T H  F L O W E R  V O G U E
S AT U R D A Y  2 8 T H  A N D  S U N D AY  2 9 T H  N O V E M B E R ,  2 0 2 6

Join us for a beautifully seasonal, hands‑on festive wreath making masterclass with Kirsty 
Thomson of Flower Vogue, Aberdeen’s much loved family florist of more than 55 years. 

Kirsty and her team bring fresh blooms to our Reception every week, and this workshop is a 
wonderful chance to learn from her directly and create a wreath to take home, the perfect cosy 
touch for the season.

Kirsty will lead a relaxed two-hour masterclass, guiding you step‑by‑step as you craft your own 
festive wreath using the colours and textures of winter. All materials are included, and every guest 
leaves with their finished wreath.

After the workshop, enjoy Afternoon Tea in the Drawing Room on Saturday, or a three‑course 
lunch in Skylark Brasserie on Sunday.

To book please contact our events team events@marcliffe.com
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C H R I S T M A S  PA R T I E S
SAT U RDAY  N OVEMBER 28TH,  DECEMBE R  5TH ,  
D E C E M B E R  1 9 T H ,  2 0 2 6

 
Celebrate the season in style with a Christmas Party Night 
at Marcliffe – perfect for colleagues, friends, or festive 
reunions. 

For the first time, we’re adding something a little different. Enjoy 
the energy and fun of Boogie Bingo on 28th November and 5th 
December, guaranteed to get everyone in the festive spirit. On 
19th December, the night takes a different turn as our live band, 
Get Real, sets the tone, bringing the classics, festive favourites, 
and upbeat hits that keep the celebration flowing right through 
to carriages at 1am.

Whether it’s your annual staff night out or simply an excuse to 
get together, let us take care of the festivities.

What’s included?
•	 Arrival drink

•	 Three‑course festive dinner with tea and coffee

•	 Boogie Bingo entertainment on 28th November and 5th December 

•	 Live band, Get Real, on 19th December 

Tickets 
£75 per person

Arrive 7pm - Finish 1am

Over 18s only

To book please contact our events team events@marcliffe.comTo book please contact our events team events@marcliffe.com
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MENU

Broccoli and Stilton Soup 
blue cheese scone

Boozy Prawn Cocktail 
vodka, hot and cold smoked salmon, duo of prawns, 
tomato, iceberg lettuce

Coronation Chicken Terrine 
apricot chutney, toasted loaf 

–––

Turkey 
breast of turkey, pigs in blankets, brussel sprouts, 
honey-roasted vegetables, roasted potatoes,  
skirlie, gravy 

Duo of Beef  
Aberdeenshire fillet and slow braised cheek, skirlie bon 
bon, honey carrot, tenderstem broccoli, red wine jus 

Cauliflower Cheese  
risotto, wild mushrooms, pickled walnuts,  
cheddar wafer

–––

Chocolate Orange Délice 
orange compote, cocoa nib tuile, orange sorbet 

White Chocolate Cheese Cake  
After Eight ice cream 

Winter Berry Trifle 
ginger sponge, mixed berry jelly, vanilla custard
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A P R È S - S K I  B R U N C H  A T 
S K Y L A R K  B R A S S E R I E 
S AT U R D AY  N O V E M B E R  2 8 T H ,  2 0 2 6

It may be cold outside, but inside Skylark Brasserie, a chic alpine escape awaits.

Guests begin with an Alpine Royale before settling in to enjoy generous, comforting 
dishes with a nod to winter in the Alps. The mood is relaxed and sociable, with food 
designed for sharing and lingering over as the afternoon unfolds.

As glasses are gently replenished, the atmosphere builds. Our DJ lifts the mood with 
a soundtrack of familiar, feel‑good classics, carrying you from a relaxed lunch into 
that unmistakable après‑ski spirit, joyful, sociable and just a little carefree.

To finish, something sweet and warming, the kind of treat that makes an unhurried 
afternoon feel just right.

What’s included?
•	 Alpine Royale cocktail on arrival

•	 Cheese to share with baked baby potatoes and crusty bread

•	 Beef and red wine ragu tagliatelle served with the refreshing Snowfall Spritz

•	 Warm spiced apple strudel accompanied by an indulgent Alpine Baileys hot chocolate

•	 Après‑ski anthems DJ

Tickets 
£85 per person

Arrive 11am - Finish 4pm

Over 18s only

To book please contact our events team events@marcliffe.com
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To book please contact our reservations team reservations@marcliffe.com

 
C H R I S T M A S  E V E

Arrive and settle into the warmth of 
Marcliffe, where your festive escape 
begins with a specially curated Winter 
Afternoon Tea. Created by our talented 
pastry team and served in the elegant 
Drawing Room, it’s the perfect way to 
ease into your stay.

Afterwards, retreat to your room to 
relax before enjoying a beautifully 
prepared three-course dinner in the 
Conservatory Restaurant offering a 
refined start to your Christmas.

C H R I S T M A S  D A Y

Wake to a leisurely full Scottish 
breakfast, accompanied by a glass of 
fizz - the perfect beginning to Christmas 
morning as you exchange gifts and 
spend time with loved ones.

Later, savour a memorable Christmas 
Day dining experience in one of our 
dining spaces. As evening falls, return 
to the Drawing Room to unwind with 
a selection of savoury bites in a cosy, 
celebratory setting.

B O X I N G  D A Y

Extend your festive escape with an 
additional night of indulgence. After 
a relaxed breakfast, we’ll transport 
you to His Majesty’s Theatre to enjoy 
Goldilocks and the Three Bears 
pantomime.

Return to Marcliffe for dinner in The 
Conservatory Restaurant, before a 
restful night and a final full Scottish 
breakfast prior to departure.

T W O - N I G H T  F E S T I V E  S T A Y 

What’s included?
•	 Winter Afternoon Tea on Christmas Eve

•	 Three-course dinner in The Conservatory (Christmas Eve)

•	 Two nights’ accommodation in a beautifully appointed room

•	 Full Scottish breakfast each morning

•	 A glass of fizz on Christmas morning

•	 Christmas Day dining in your chosen setting (subject to availability)

•	 Evening savouries served in the Drawing Room

Optional third night includes
•	 Return transport to His Majesty’s Theatre

•	 Tickets to Goldilocks and the Three Bears

•	 £55 per person dining credit for The Conservatory Restaurant

•	 Full Scottish breakfast the following morning

Pricing 
Two-night package from £590 per person

Three-night package from £815 per person

Upgrades are available. Single supplements apply

C H R I S T M A S  O V E R N I G H T  S TA Y S

Make Christmas truly special this year with an unforgettable stay at Marcliffe. Allow us to take care of every detail, 
combining exceptional service, luxurious comfort and a five-star festive experience.

From the glow of roaring fireplaces to the rich flavours of seasonal cuisine, every moment is thoughtfully designed to create a 
celebration of ease, indulgence and festive joy.
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To book please contact our events team events@marcliffe.com

FA M I L Y  C H R I S T M A S 
D A Y  L U N C H  I N  T H E 
G R A N D  B A L L R O O M  
F R I D A Y  D E C E M B E R  2 5 T H ,  2 0 2 6

Join us in the Grand Ballroom for a magical Christmas Day 
celebration, featuring a beautifully prepared menu with 
plated starters and desserts, and a main course served from 
an elegant festive carvery.  

Before your arrival we’ll request your pre‑order for starters 
and desserts to ensure the day feels seamless. In the afternoon, 
enjoy a lively atmosphere with a DJ, face painting for children, 
and a special visit from Santa himself.

What’s included?
•	 Three‑course festive-plated lunch

•	 Buffet for the young ones 

•	 Face painter available in the afternoon

•	 Family DJ session 

•	 A visit from Santa with a special gift for every child to take home

Tickets 
Adult £130 

Children £60 (ages 2–12) 

Under‑2s free

Arrive 11.30am - Finish 5pm

MENU 
STARTERS

Prawn Cocktail 
hot and cold smoked salmon, duo of prawns, tomato,  
iceberg lettuce, Marie Rose sauce 

Mini Beef Wellington 
sticky red cabbage, walnut ketchup, jus

Turkey Broth 
winter vegetables, rich butter, pearl barley

Marcliffe Cheese Soufflé 
roasted tomato, sauce mornay, dressed rocket 

Breaded Brie 
hot honey and crispy bacon, shaved Parmesan

CARVERY

Presly’s 21-day aged Sirloin, Turkey, Maple Glazed  
Gammon, Marcliffe Glazed Meatloaf 

honey roasted root vegetables, rosemary and thyme roast 
potatoes, pigs in blankets, Aberdeen skirlie, cauliflower  
and broccoli gratin, Yorkshire puddings, gravy

On request 

Cauliflower Cheese (v) 
Risotto, wild mushrooms, pickled walnuts, cheddar wafer

Festive Nut-Roast (v) 
sticky red cabbage, maple roasted root vegetables, roast 
potatoes, brussel sprouts, gravy

DESSERTS

Winter Berry Trifle 
ginger sponge, mixed berry jelly, vanilla custard

Pear Frangipane Tart 
cinnamon ice-cream

Vanilla Panna Cotta 
blood orange and cardamom compote, blood orange sorbet

Plum Crumble 
tonka bean ice cream

Selection of Cheese

 Available exclusively to guests staying overnight at Marcliffe



To book please contact our events team events@marcliffe.com
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C H R I S T M A S  D A Y  L U N C H 
A T  T H E  C O N S E R VA T O R Y    
F R I D A Y  D E C E M B E R  2 5 T H ,  2 0 2 6

Enjoy a serene and luxurious Christmas Day in the refined 
setting of the Conservatory Restaurant.  

Choose from our four‑course menu, and enjoy live piano 
music, and attentive service that allows you to savour the 
day in complete tranquillity. Champagne and canapés await 
on arrival, setting the tone for a relaxed and elegant festive 
afternoon.

Before your arrival we’ll request your pre‑order to ensure the 
day feels seamless.

What’s included?
•	 Canapés with a glass of Champagne on arrival

•	 Live piano player on arrival

•	 Four-course festive plated lunch

Tickets 
Adult £160 

Over 18s only

Bookings available between 2–4pm

MENU 
STARTERS

Prawn and Salmon Cocktail 
vodka, hot and cold smoked salmon, duo of prawns, 
tomato, iceberg lettuce

Orkney Scallop 
dressed white crab, lobster bisque

Marcliffe Cheese Soufflé 
roasted tomato, Mornay sauce, dressed rocket 

Beef Tartare 
kimchi, cauliflower, confit egg yolk

INTERMEDIATE

Wood Pigeon 
potato risotto, mushroom, baked potato jus

Oyster Mushroom 
miso-glazed, potato risotto, wild mushroom fricassee, 
baked potato jus

MAINS

Aberdeenshire Beef Wellington 
mashed potato, honey-glazed carrots, creamed savoy 
cabbage, tenderstem broccoli, jus 

Christmas Turkey 
sticky red cabbage, honey roasted root vegetables, roast 
potatoes, pigs in blankets, skirlie, brussel sprouts, gravy

Lobster Thermidor 
garlic and herb butter, hand-cut chips, sautéed  
tenderstem broccoli  

Cauliflower Cheese  
risotto, wild mushrooms, pickled walnuts, cheddar wafer

DESSERTS

Vanilla Panna Cotta 
blood orange and cardamom compote, blood orange sorbet

Caramelised White Chocolate Parfait 
spiced apple compote, candied hazelnuts, apple sorbet

Tonka Bean Crème Brûlée 
spiced blackberry gel, blackberry sorbet

Pear Tart Tatin 
hazelnut praline ice cream, hazelnut brittle

Cheese 
date and apple malt loaf, Clava Brie, pickled grapes, 
truffle honey

 Available exclusively to guests staying overnight at Marcliffe
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To book please contact our events team events@marcliffe.com

C H R I S T M A S  D A Y  L U N C H 
A T  S K Y L A R K  B R A S S E R I E  
F R I D A Y  D E C E M B E R  2 5 T H ,  2 0 2 6

For the first time, Skylark Brasserie will be open for 
Christmas, our newest addition to Marcliffe, where families 
and children are warmly welcomed.  

Enjoy a glass of Champagne on arrival, a three‑course festive 
lunch with pre‑ordered choices, and live music from soul singer 
Sola, who will perform throughout the afternoon.

Blending timeless classics with modern favourites, Sola draws on 
jazz, soul, and classic pop to create a style that’s both nostalgic 
and refreshingly contemporary.

What’s included?
•	 Glass of Champagne on arrival

•	 Three-course festive plated lunch

•	 Three-course festive children’s menu

•	 Live Music

Tickets 
Adult £145 

Children £40 (ages 2–12) 

Under‑2s free

Bookings available between 1–3pm

MENU 
STARTERS

Prawn and Salmon Cocktail 
vodka, hot and cold smoked salmon, duo of prawns, 
tomato, iceberg lettuce

Orkney Scallop 
dressed white crab, lobster bisque

Marcliffe Cheese Soufflé 
roasted tomato, Mornay sauce, dressed rocket 

Beef Tartare 
kimchi, cauliflower, confit egg yolk

MAINS

Aberdeenshire Beef Wellington 
mashed potato, honey glazed carrots, creamed savoy 
cabbage, tenderstem broccoli, jus 

Christmas Turkey 
sticky red cabbage, honey roasted root vegetables, roast 
potatoes, pigs in blankets, skirlie, brussels sprout, gravy

Lobster Thermidor 
garlic and herb butter, hand cut chips, sautéed  
tenderstem broccoli 

Cauliflower Cheese  
risotto, wild mushrooms, pickled walnuts, cheddar wafer 

DESSERTS

Vanilla Panna Cotta 
blood orange and cardamom compote, blood orange sorbet 

Caramelised White Chocolate Parfait 
spiced apple compote, candied hazelnuts, apple sorbet 

Tonka Bean Crème Brûlée 
spiced blackberry gel, blackberry sorbet 

Pear Tart Tatin 
hazelnut praline ice-cream, hazelnut brittle 

Cheese 
date and apple malt loaf, Clava Brie, pickled grapes,  
truffle honey

 Available exclusively to guests staying overnight at Marcliffe
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To book please contact our events team events@marcliffe.com

M A R C L I F F E  N E W  Y E A R’ S  
E V E  FA M I L Y  PA R T Y
T H U R S D A Y  D E C E M B E R  3 1 S T,  2 0 2 6

Welcome 2027 in truly memorable style in our Grand 
Ballroom. Begin the evening with Champagne and canapés on 
arrival, accompanied by the sound of the piper, before taking 
your place for an exceptional five-course dinner.

Younger guests will be well looked after with a dedicated 
children’s buffet, making it a celebration for everyone.

As the evening unfolds, enjoy live music and the unmistakable 
atmosphere of Hogmanay at its finest, with a pipe band leading 
you towards the bells. 

Raise a glass of Champagne at midnight and welcome the New 
Year surrounded by warmth, celebration and a sense of occasion 
that feels both special and effortless.

MENU 
Haggis, Neeps and Tatties 
bon bon, whisky sauce

–––

Shellfish Bisque 
poached lobster, dressed crab, splash of brandy

–––

Beef Wellington  
Aberdeenshire beef, mashed potato, honey carrot, turnip, 
tenderstem broccoli, red wine jus 

–––

Marcliffe Cranachan 
raspberry mousse, raspberry compote, honey cake, whisky 
Chantilly, honey oat crumble

–––

Cheese to share

What’s included?
•	 Piper on arrival

•	 Canapés with a glass of Champagne

•	 Five‑course dinner

•	 Buffet for the young ones

•	 Glass of Champagne at midnight 

•	 Funk & Disorderly Live Band

Tickets 
Adults £165  

Children £40 (ages 2–12) 

Under‑2s free

Arrive 7pm - Finish 1am

•	 Pipe Band

•	 A final bite for the 

journey home
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To book please contact our events team events@marcliffe.com

MENU 
House Style Platters to Share 
a lively spread made for grazing, passing around and 
diving into together

–––

Our Signature Beef Wellington 
served with fries for the ultimate indulgence

–––

Our 2027 Chocolate Ball  
a melt‑away moment with a warm pour and a hidden 
sweet surprise

22	 23

To book please contact our events team events@marcliffe.com

H O G M A N A Y  H O U S E 
PA R T Y  A T  S K Y L A R K 
B R A S S E R I E
T H U R S D A Y  D E C E M B E R  3 1 S T,  2 0 2 6

Welcome in the New Year at Skylark Brasserie - Marcliffe’s 
newest, most vibrant dining space, designed for those who 
love the energy of a great house party without the formality.

Arrive to the sound of the piper and a glass of Champagne in 
hand, before settling in for a beautifully curated three-course 
dinner. As the evening unfolds, the mood begins to shift - the 
music lifts, the lighting softens, and the room comes alive under 
our iconic glass dome.

By the time the DJ takes over, you can expect a lively, feel-good 
atmosphere, where you can dance, laugh, and toast the year 
ahead. It’s everything you love about a glamorous night out, with 
the relaxed, welcoming spirit of a party you never want to leave.

At midnight, raise a glass of Champagne and celebrate in style, 
before enjoying a final bite as you head home - the perfect end to 
a memorable evening.

What’s included?
•	 Piper on arrival

•	 Glass of Champagne

•	 Three‑course dinner

•	 Glass of Champagne at midnight 

•	 DJ bringing the night to life 

•	 A final bite for the journey home

Tickets 
Adults £115  

Over 18s only

Arrive 7.30pm - Finish 1am



 

H O G M A N A Y  D I N I N G  
I N  T H E  C O N S E R VA T O R Y
T H U R S D A Y  D E C E M B E R  3 1 S T,  2 0 2 6

For those who prefer a more refined start to their Hogmanay celebrations, the Conservatory Restaurant will be open for an 
elegant early evening of dining.

Settle into our beautiful surroundings and enjoy the full à la carte menu, thoughtfully prepared and served with the care and 
attention you’d expect at Marcliffe. It’s a lovely way to mark the occasion, whether you’re planning a quiet night ahead or heading 
on to celebrate with friends and family.

A relaxed, unhurried experience, offering all the sense of occasion without the formality of a late night.

The restaurant will be open from 6pm, with last tables seated at 8.45pm.

To book please visit our website www.marcliffe.com/eat-drink/the-conservatory
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Lambswool Wide Scarf, 46 x 180cm 	 £110

Lambswool Scarf, 25 x 180cm	 £80

Lambswool Throw, 140 x 180cm	 £265

Marcliffe Bathrobes	 £75

Balmoral Tie	 £45

Balmoral Scrunchie	 £18

Balmoral Bow Tie	 £45

Navy Marcliffe Mug	 £20

White Marcliffe Mug	 £15

To purchase a voucher visit our website  www.marcliffe.wearegifted.co.uk/

Elemis Hand and Body Lotions	 £30

Elemis Shampoo and Conditioner	 £30

Luxury Balmoral Dog Collar (XS, S, L)	 £35

Luxury Balmoral Dog Lead (S, L)	 £40

Dog Bandanas	 £20

Cotton Dog Bone Toy	 £25

Box of Marcliffe’s Titleist Pro V1 Golf Balls	 £60

Sleeve of Marcliffe’s Titleist Pro V1 Golf Balls	 £15
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G I V E  T H E  G I F T  
O F  M A R C L I F F E

 
Christmas is a time for thoughtful, meaningful gifts, and a Marcliffe voucher is a simple way 
to give something truly special.

From relaxing spa experiences to elegant afternoon tea, memorable dining and overnight stays, 
there is something to suit every occasion. If you prefer, a monetary voucher allows your recipient to 
choose exactly how they would like to enjoy their time with us.

Vouchers can be purchased at Reception, or online at your convenience.

You will also find a carefully curated selection of gifts in our hotel cabinet, including pieces 
featuring our owner’s bespoke Balmoral tartan, created by Araminta Campbell. A distinctive and 
elegant keepsake, available through our Reception team.



All events are subject to availability and may require a deposit or full payment at the time of booking.

All events and overnight packages are non‑refundable and non‑transferable.

Kindly advise us of any dietary requirements at the time of booking.  
Our team is happy to accommodate all allergen needs with ease.

North Deeside Road, Aberdeen  
AB15 9YA, Scotland

+44 (0)1224 861000

events@marcliffe.com

www.marcliffe.com


