
 
 
 

 
 
 

Christmas Day 
 
 

 
Do you want to make this Christmas day extra special?  Why not forget the 
dishes and come down to Edinburgh Zoo for a sumptuous Christmas banquet 
that will rival your favourite granny’s best cooking.   
 
Set in our magnificent oak panelled Geddes and Gillespie rooms you can 
enjoy stunning views out across the Pentland Hills and direct access to 
expansive gardens, we are offering a delicious Christmas feast that will make 
your mouth water.  Prices include a Prosecco red carpet welcome and 
luscious three course meal followed by tea, coffee and mini mince pies.   
 
Build up your appetite or walk off the excesses with a bracing walk around the 
zoo before or after your lunch. 
 
See the second page to see what you could be eating this Christmas day. 
 
Adults £59.50 per person 
Children (3 to 11 years) £31.50 
Children under 3 are free when they eat off their parents plates 
    

    
    
    
    
    
    
    
    
    
    
    
    
    
    

 
    

Phone Number  0131 314 0336 
Event Manager  Ashley.Taylor@Compass-Group.co.uk 
Sales Manager   Kerr.Brodie@Compass-Group.co.uk 

    



ADULTS MENUADULTS MENUADULTS MENUADULTS MENU    

 
 

Glass of Prosecco on arrival 
 

*** 
Confit of duck terrine with rhubarb compote, ginger dressing and micro herbs 

Spiced carrot, honey and coriander soup with homemade bread and a delicious dollop 
of lemon cream 

 
**** 

Roast turkey breast with black pudding and chestnut stuffing, roast potatoes in 
duck fat, red cabbage compote and glazed carrots 

Sun blush tomato and feta basil ravioli with spinach and pepper cream sauce 
 

*** 
Homemade Christmas pudding smothered with Madagascan vanilla sauce and 

caramel drizzle 
Trio of Mansion House chocolate dessert 

 
*** 

Tea, coffee and mini mince pies 
 
 
 

 
CHILDRENS MENUCHILDRENS MENUCHILDRENS MENUCHILDRENS MENU    

 
 

Glass of fresh fruit juice on arrival 
    

************    
Cheesy garlic bruschetta with a selection of dips 

*** 
Roast turkey breast with black pudding and chestnut stuffing, roast potatoes in 

duck fat, red cabbage compote and glazed carrots 
Sun blush tomato and feta basil ravioli with spinach and pepper cream sauce 

 
*** 

Hot fudge sundae 
 

*** 
Fresh fruit juice with mini mince pies 


