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FESTIVE AFTERNOON TEA

Enjoy Afternoon Tea with a festive

twist, including seasonal sweet treats,

scones with winter berry jam, mince

pies and sandwiches with all the

trimmings. 

Festive Afternoon Tea 

£29.50pp




Champagne Festive Afternoon Tea

£39.50pp







Available 2nd December - 23rd December 

Served daily from 1pm - 4pm 

£10pp deposit required at the time of booking 

To book email hello@lawnrestaurant.co.uk or call 01620 897 300 (Option 4)
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FESTIVE LUNCH & DINNER

 £49pp

or

£59pp 

with Fizz




Available from 2nd December - 23rd December 

Served Daily

£10pp deposit required per person at time of booking. 

To book call 01620 897 300 (Option 4) or email hello@lawnnrestaurant.co.uk

Celebrate at The Lawn with a 3-course

Festive Lunch or Dinner with views over

the Walled Garden and Firth of Forth. 

at
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FESTIVE LUNCH & DINNER MENU£39.50pp







Available 2nd December - 23rd December 

Served daily from 1pm - 4pm 

£10pp deposit required at the time of booking 

To book, please call 

STARTERS 

CHICKEN LIVER PARFAIT

Orange, Tarragon, Brioche




HERITAGE GOLDEN BEETS

Errington Goats Curd, Rowan Berries, Basil, Walnuts 




BELHAVEN SMOKED TROUT 

Pear, Creme Fraiche, Pickled Fennel 





MAINS

ST BRIDES TURKEY BREAST

Apricot & Sage Stuffing, Traditional Trimmings




WHOLE SEA BREAM 

Lemon, Caper, Sea Veg & Soft Herbs, Crispy Pomme Anna




PARSNIP, BLUE CHEESE & LEEK PIE

Arran Mustard, Winter Salad




DESSERT

STICKY TOFFEE PUDDING

Frozen Custard, Butterscotch, Pecans




CHOCOLATE & BROWN BUTTER

Coconut, Passionfruit




MANDARIN TRIFLE 

Whisky, Tonka Bean, Almond
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Celebrate Your Way!




Enjoy Private Dining in The Library

with a Festive Menu from The Lawn,

curated by Executive Chef Chris Niven.




Available for both small & large groups.




PRIVATE DINING
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Available from 2nd December - 23rd December 

To book, contact the Sales & Events team

01620 897 300 or email sales@marinenorthberwick.co.uk






Celebrate the season with a selection of

winter cocktails at the Bass Rock Bar. 




Every evening from 5pm onward, warm

with a Mulled Wine, Hot Apple Cider or

a traditional Egg Nog. 







Cocktails & Mocktails 

from 

£8.00

Available 2nd December - 23rd December 

Served daily from 5pm at the Bass Rock Bar

Bookings are not required but are encouraged. Book online at 

www.marineandlawn.com/marinenorthberwick




WINTER COCKTAILS
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CHRISTMAS PARTY NIGHT

Celebrate with friends, family and

colleagues at a shared Christmas Party

Night. Enjoy hits from across the

decades and a 3-course festive menu. 




£59pp

Available 18th December only. Advanced booking required. 

£10pp deposit required at the time of booking 

To book, please call  01620 897 300 (Option 3)

or email sales@marinenorthberwick.co.uk

18th December 

Fidra Suite

6.30pm - 12.30am
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Take advantage of a special overnight

rate for party guests! 




from 

£90pp 
(sharing)



CHRISTMAS PARTY NIGHT MENU

STARTERS 

CHICKEN LIVER PARFAIT

Orange, Tarragon, Briochie




HERITAGE GOLDEN BEETS

Errington Goats Curd, Rowan Berries, Basil, Walnuts 




BELHAVEN SMOKED TROUT 

Pear, Creme Fraiche, Pickled Fennel 





MAINS

ST BRIDES TURKEY BREAST

Apricot & Sage Stuffing, Traditional Trimmings




SCRABSTER HAKE

Lemon, Caper, Sea Veg & Soft Herbs, Crispy Pomme Anna




PARSNIP, BLUE CHEESE & LEEK PIE

Arran Mustard, Winter Salad




DESSERT

STICKY TOFFEE PUDDING

Frozen Custard, Butterscotch, Pecans




CHOCOLATE & BROWN BUTTER

Coconut, Passionfruit




MANDARIN TRIFLE 

Whisky, Tonka Bean, Almond
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CHRISTMAS DAY AT THE LAWN 

25th December 

1pm - 5pm

Celebrate in style with Christmas Day at 

The Lawn.  

Enjoy a relaxed 4-course meal, with a glass of fizz on arrival

and coffees & mince pies to finish.  




£125pp

Available 25th December only. Advanced booking required. 

£10pp deposit required at the time of booking 

To book, please call  01620 897 300 

or email sales@marinenorthberwick.co.uk
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CHRISTMAS DAY AT THE LAWN MENU 

CRAB TARTLET

CREME FRAICHE, CITRUS & HORSERADISH




STARTERS 

CHICKEN LIVER PARFAIT

Orange, Tarragon, Brioche




HERITAGE GOLDEN BEETS

Errington Goats Curd, Rowan Berries, Basil, Walnuts 




BELHAVEN SMOKED TROUT 

Pear, Creme Fraiche, Pickled Fennel 






MAINS

ST BRIDES TURKEY BREAST

Apricot & Sage Stuffing, Traditional Trimmings




GIGHA HALIBUT 

Lemon, Caper, Sea Veg & Soft Herbs, Crispy Pomme Anna




PARSNIP, BLUE CHEESE & LEEK PIE

Arran Mustard, Winter Salad




DESSERT

STICKY TOFFEE PUDDING

Frozen Custard, Butterscotch, Pecans




CHOCOLATE & BROWN BUTTER

Coconut, Passionfruit




MANDARIN TRIFLE 

Whisky, Tonka Bean, Almond
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TEA, COFFEE & MINCE PIES



HOGMANAY AT THE LAWN 

Ring in the New Year at The Lawn. 

A relaxed  5-course meal, with a live

Jazz band to welcome in 2022 at the

Bass Rock Bar and Lounge. 




£125pp

Available 31st December only. Advanced booking required. 

£10pp deposit required at the time of booking 

To book, please call 01620 897 300 

or email sales@marinenorthberwick.co.uk

31st December 

6.30pm - 12.30am
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HOGMANAY AT THE LAWN  MENU

STARTERS 

SEACLIFF HARBOUR CRAB

Orange, Fennel & Basil, Puffed Wild Rice




WILD MUSHROOM VELOUTE

Winter Chanterelles, Cacklebean Egg, Taragon 




PIGEON BREAST

Crispy Pomme Anna, Beetroot, Parsley Emulsion 





MAINS

35 DAY DRY AGED BEEF FILET

Beef Dripping Confit Potato, Carrot, Bernaise




LOCH DUART SALMON 

Bouillabaisse, Potato, Chard




POTATO RISOTTO

Isle of Mull Cheddar, Leek, Hazelnuts



DESSERT

SALTED CARAMEL BRULEE TART

Banana Ice Cream




MARMALADE SANDWICH

Whiskey Sours, Shortbread, Orange




CHOCOLATE DELICE  

Passionfruit, Coconut Sorbet, Hazelnut Praline
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AMUSE BOUCHE

LAMB SHOULDER FRITTER

Ceasar Emulsion 

 







TEA, COFFEE & PETIT FOURS 



HOGMANAY CEILIDH 

CELEBRATION

Delight in a 4-course menu created by Executive Chef

Chris Niven with seasonal favourites. 




Celebrate in traditional Scottish style with a live

Ceilidh Band and fun celebrations at Midnight!




£125pp 

with a glass of fizz on arrival and at midnight

Available 31st December only. Advanced booking required. 

£10pp deposit required at the time of booking 

To book, please call 01620 897 300 

or email sales@marinenorthberwick.co.uk

31st December 

Fidra Suite

6.30pm - 12.30am
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HOGMANAY CEILIDH CELEBRATION MENU

STARTERS 

ROAST PUMPKIN & COCONUT SOUP

Pumpkin Seeds, Coriander




CHICKEN & BLACK PUDDING TERRINE

Celeriac Remoulade, Winter Black Truffle, Sourdough 




BELHAVEN HOT SMOKED SALMON

Caviar, Creme Fraiche, Dill 






MAINS

FEATHER BLADE OF BEEF

Beef Dripping Confit Potatoes, Carrot, Bordelaise Sauce




LOCH DUART SALMON 

Bouillabaisse, Potato, Chard




BEETROOT, SPINACH, & PINE NUT PIE

Beetroot Ketchup, Winter Leaf & Soft Herb Salad




DESSERT

SALTED CARAMEL CREME BRULEE TART

Banana Ice Cream




MARMALADE SANDWICH

Whiskey Sours, Shortbread, Orange




CHOCOLATE DELICE  

Passionfruit, Coconut Sorbet, Hazelnut Praline
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TEA, COFFEE & PETIT FOURS 



RESIDENTIAL EXPERIENCES 
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CHRISTMAS 

IN NORTH BERWICK 

Experience Christmas at Marine North Berwick 

Enjoy a two or three-night stay, including:

Breakfast 

Christmas Eve Festive Dinner at The Lawn 

Christmas Day Lunch at The Lawn

Evening Grazing Platter

Christmas Day Movie Night 

Boxing Day Brunch 

Option at add on electric bike rental to explore North Berwick on Boxing Day £30pp - must be pre-booked (Child seats available for smaller children)

Arrival on 24th December Only 

Book online at www.marineandlawn.com/marinenorthberwick/offers

call 01620 897 300 (Option 3) or email sales@marinenorthberwick.co.uk

From £910  per Double Room
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 Stay longer and enjoy one of our fun Boxing Day activities.




Admire the stunning coastal scenery blowing away the cobwebs with an invigorating walk or non-strenuous

Electric Bike ride. 









HOGMANAY

AT THE LAWN

Celebrate Hogmanay at The Lawn 

Enjoy a two or three-night stay, including:




Breakfast

Dinner at The Lawn on the 30th December

Bottle of Champagne in your room on arrival 

5-course Celebration Hogmanay Dinner at The Lawn on New Years Eve

New Years Day Brunch 




Arrival on 30th December Only 

Book online at www.marineandlawn.com/marinenorthberwick/offers

call 01620 897 300 (Option 3) or email sales@marinenorthberwick.co.uk

Two Nights from £1,130

Three Nights from £1,190

(per double room)
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HOGMANAY

CEILIDH 

Experience a Scottish Hogmanay Celebration at Marine North Berwick 

Enjoy a two or three night stay, including:

Breakfast

Dinner at The Lawn on the 30th December

Bottle of Champagne in your room on arrival

4-course Hogmanay Dinner in the Fidra Suite

Traditional Ceilidh 

New Years Day Brunch 

Two Night from £1,190

Three Nights from £1,555

(per double room)
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Arrival on 30th December Only 

Book online at www.marineandlawn.com/marinenorthberwick/offers

call 01620 897 300 (Option 3) or email sales@marinenorthberwick.co.uk



FESTIVE SEASON  TERMS & CONDITIONS
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CHRISTMAS PARTY NIGHTS: 

• Provisional bookings will only be held for 7 days. 

• A £10.00 per person deposit is required to confirm your booking within 14 days of making your provisional reservations. Payment may be made in cash, one cheque per party or one credit

card transaction per party. 

• A pre-order is required for all private events, shared party night bookings of 6 or more.

• Pre-orders and full payment are required at least 14 days prior to your booking 

• Chef’s choice applies where no pre-order is received.

• Menus are sample menus and subject to change. Economic and supply factors may affect the availability of some items.

• Once your booking is confirmed a wine order form will be sent to the organiser to pre-order wine. Wine orders will not be processed without payment. Wine orders to be provided 14 days

prior to the event.

• The hotel will endeavour to sit groups together where possible, however we are not able to accept table plans.

• Any special requests with regards to the seating arrangements of your party must be discussed with the Christmas Coordinator prior to the event.

• Children under 18 years old are not admitted to evening events.

• No additional food or beverage of any kind from outside the venue is permitted into the hotel by any guests.

• All prices shown are inclusive of VAT however may be subject to changes of rate and any other relevant taxes or levies at the current prevailing rate in force on the date of the event.

• If your booking is not confirmed with full payment, 14 days prior to the event, the hotel reserves the right to release your booking and the hotel will be entitled to retain your deposit in full.

• For exclusive events (when the facilities are let solely to your party/organisation) you will be required to sign a contract and full terms and conditions will apply (these will be supplied with

the contract). Only when the hotel has received a deposit of £20 per person, signed contract and signed terms and conditions, will your exclusive event booking be considered as confirmed.

Minimum numbers apply to exclusive events. Please confirm the minimum number for your event with your Christmas Coordinator.

• If party night accommodation is required, bookings must be secured by a credit/debit card and fully prepaid with the final balance paid no later than 14 days prior to the event.

• Christmas party accommodation may be cancelled without penalty up to 7 days prior to arrival. After this time full charges will be applicable, unless otherwise contracted. 

• For 10 bedrooms or more you will be required to sign a group booking contract and full terms and conditions will apply.

CHRISTMAS & HOGMANAY RESIDENTIAL BOOKINGS:

• The Festive Residential dining and accommodation packages require full payment no later than 1st December 2021. Any packages booked after this time will require full payment at the time

of booking. No refunds or cancellations will be made. 

• Pre orders for Dining will be required for tables of 8 or more guests. Chef’s choice applies where no pre-order is received.                                                                   

• Menus are sample menus and subject to change. Economic and supply factors may affect the availability of some items.

• Please note that deposits, part payment and full payment are non-refundable and non-transferable. 

• We regret that should your party size decrease in numbers (including non-arrivals) payments (including deposits) cannot be offset against any aspect of the event – such as food, beverage,

or accommodation.

• In the unlikely event that the hotel is obliged to cancel the function for any reason, all monies will be refunded, or an alternative date offered, without liability to the hotel.

• Should some or all the booking cancel due to a government or bank mandated travel ban and/or government mandated local or national lockdown as a direct result of the Coronavirus-19

pandemic then neither party shall be responsible for failure to perform some or all of the contract. We will repay all the payments, including deposits if any, within 30 days of the

cancellation/amendments.



sales@marinenorthberwick.co.uk

+44 (0)1620 897 300

www.marineandlawn.com


