
‘Tis the
Season



Time to plan your 2026
Festive Celebrat10ns

T H R E E  C O U R S E  S E T  M E N U  -  £ 4 8 P P

WH E T H E R  I T ’ S  A  WO R K  PA R T Y  N I G H T  O R  A

C AT C H  U P  W I T H  F R I E N D S  &  FA M I LY ,  WE

C A N  H O S T  S M A L L  G R O U P S  A N D  L A R G E R

PA R T I E S  U P  T O  9 0  I N  O U R  S T Y L I S H

R E S TAU R A N T .

C O N TA C T  O U R  C H R I S TM A S

C O O R D I N AT O R ,  B A R B A R A  T O  S E C U R E

YO U R  TA B L E :

E M A I L :  I N F O @ N O 1 0 A B E R D E E N .C O .U K

T E L :  0 1 2 2 4  6 3 1 9 2 8

‘ T I S  T H E  S E A S O N  T O  S PA R K L E  AT  N O . 1 0 . . .

W I T H  T H E  F I Z Z  O N  I C E  A N D  D E L I C I O U S

F E S T I V E  F O O D  R E A DY  T O  B E  S E R V E D ,  N O . 1 0  I S

T H E  P E R F E C T  P L A C E  F O R  YO U R  C H R I S TM A S

C E L E B R AT 1 0 N S !

L O O K I N G  F O R  A  MO R E  E X C L U S I V E

S E T T I N G ,  WH Y  N O T  T R Y  O U R  P R I VAT E

R O OM  WH I C H  C A N  S E AT  U P  T O  1 4  G U E S T S .  



Starters

Main Courses

Dessert

Spiced Sweet Potato & Butternut

Squash Soup (VO) 

Warm Bread & Butter

Smoked Salmon Roulade

Lemon Dill Crème Fraîche,

Lilliput Capers, Crostinis

Roast Beetroot (V) (N)

Whipped Feta, Golden Raisin,

Dukkah Spiced Nuts and Seeds

Haggis Bon Bons

Whisky & Wholegrain Mustard Mayo,

Pickled Neeps

Traditional Roast Turkey

Roast Potatoes, Pigs in Blankets,

Root Vegetables, Skirlie, Sprouts,

Red Wine Gravy

Roast Fillet of Cod

Crispy Parmesan Potatoes,

Samphire, Tomato & Nduja

Vodka Sauce

Charred Hispi Cabbage (V) (N)

Romesco, Golden Raisin & Caper

Dressing, Spiced Cous Cous

Braised Beef Shoulder

Parsley Creamed Potatoes,

Glazed Carrots, Red Wine

Gravy

Chocolate Torte 

Amarena Cherries, Orange Whipped

Mascarpone

Scottish Cheese Selection

Frozen Grapes, Spiced Fig

Chutney, Biscuits

Spiced Sticky Toffee Pudding

Butterscotch Sauce, Vanilla

Ice Cream

Vanilla Cheesecake

Lemon Curd, Honeycomb,

Berry Compote

Festive Dining


	‘Tis the Season
	Time to plan your 2026 Festive Celebrat10ns
	‘TIS THE SEASON TO SPARKLE AT NO.10...
	WITH THE FIZZ ON ICE AND DELICIOUS FESTIVE FOOD READY TO BE SERVED, NO.10 IS THE PERFECT PLACE FOR YOUR CHRISTMAS CELEBRAT10NS!
	WHETHER IT’S A WORK PARTY NIGHT OR A CATCH UP WITH FRIENDS & FAMILY, WE CAN HOST SMALL GROUPS AND LARGER PARTIES UP TO 90 IN OUR STYLISH RESTAURANT.
	LOOKING FOR A MORE EXCLUSIVE SETTING, WHY NOT TRY OUR PRIVATE ROOM WHICH CAN SEAT UP TO 14 GUESTS.
	THREE COURSE SET MENU - £48PP
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