


It’s our pleasure to welcome you o
Apex Waterloo Place this festive season.

Whether you're planning a celebration with
colleagues, cafching up with friends over lunch,
or gathering with family on Christmas Day,
we’re here fo make your experience truly special.

Located in the heart of Edinburgh, our team fakes
great pride in delivering warm hospitality,
exceptional food and a memorable atmosphere.

If there’s anything we can do to make your festive
season magical, our feam will be more than happy
to help.

Ronnie MacKay - Cluster General Manager,
Apex Hotels Edinburgh






Celebrate the season in style with Exclusive or Semi
Exclusive Hire of one of our venues. Whether you're
planning a glamorous drinks reception or an elegant fesfive
dinner, our stunning spaces offer the perfect backdrop for
unforgettable celebrations in the heart of Edinburgh.

From intimate gatherings to large parties, we cater to
groups of all sizes and budgets. Whether you’re with friends,
colleagues, or family, enjoy everything from festive feasts to

casual catch-ups. Swap Secret Santfa qifts, raise a glass, or
simply savour the season.

Minimum numbers and minimum spend may apply. To enquire
about private or semi private hire please get in touch.
0800 049 8302 | experiences@apexhotels.co.uk






Step info the season af Liberté Café-Bar & Brasserie,
where our festive set menu adds a touch of indulgence
to every occasion. Perfect for group celebrations,

a pre-theatre dinner or a post shopping freat.

Festive Lunch & Dinner
Served with glass of Prosecco

Off Peak (Sunday — Wednesday)
2 courses: £34 | 3 courses: £39 per person

Peak (Thursday — Saturday)
2 courses: £44 | 3 courses: £49 per person

15" to 24™ December 2025 | Midday - 9pm

Please note parties of 9+ will require a £20 deposit per person
fo confirm the booking, along with a pre-order and full
pre-payment 14 days prior. Payments are non-refundable and
non-transferable. Please note an optional 12.5% service charge
will be added to your bill on the day



Celeriac & Winter Truffle Soup (VG)
with white onion, double cream & warm arfisan bread

Game Terrine with Spiced Plum & Apple Chutney
with foasted brioche & winter leaves

Balvenie Smoked Salmon with Sauce Gribiche
with lemon & foasted sourdough

Traditional Roast Turkey
with pigs in blankets, sage stuffing, roast potatoes,
Brussels sproufs with chestnuts, roast parsnips & turkey jus

Baked Fillet of Cod
with carrot purée, roasted carrots, farragon mashed potaftoes
& whifte wine cream sauce

Puy Lentil, Butternut Squash & Spinach Tart (vG)
with Brussels sprouts, roast parsnips & mushroom & winter truffle purée

Christmas Pudding with Brandy Sauce
with candied peel & spiced creme anglaise

Dark Chocolate Mousse
with caramel & creme fraiche

Sticky Toffee Pudding (VG)
with vanilla ice cream

Tea & Coffee
with fraditional mince pies

We reserve the right fo amend our menus. All dishes are subject to availability.

(V) Vegetarian, (VE) Vegan, (VE*) Vegan Adaptations Available (GF) Gluten Free.
Full allergen information is available, please contact us for details



Indulge in the magic of the season with a Festive Affernoon Tea af
Liberté Brasserie, where European-inspired elegance meets the finest
Scottish ingredients. Enjoy a delightful selection of sandwiches,
savouries, freshly baked scones, and sweet treats, all with a festive twist.

Festive Afternoon Tea
With your choice of tea or barista coffee
£38 per person

Available 1t — 30" December* | served 12pm - 5pm

*excludes Christmas Day

Add a Little Extra Sparkle
With a glass of Prosecco +£5 per person
With a glass of Champagne +£12 per person
With a Christmas Cocktail +£14 per person

Festive Affernoon Tea must be pre-booked 48 hours in advance. A deposit of £20
per person is required to secure your booking and must be paid within 14 days of
enquiry. Payments are non-refundable and non-transferable. Please note, for groups
9+ full pre-payment will be required 14 days prior to your booking. All prices are
inclusive of VAT, an optional 12.5% service charge will be added to your bill.



Roast Turkey & Stuffing
with mustard mayonnaise

Smoked Salmon & Dill Cream Cheese

Brie & Cranberry (v)

Festive Sausage Roll

Leek & Bacon Quiche

Freshly Baked Fruit Scones (v)
served with clofted cream & sfrawberry jam

Mince Pie
Festive Trifle (v)
Fruit Stollen (v)

Chocolate & Cherry Dome (V)

We reserve the right to amend our menus. All dishes are subject to availability.

(V) Vegetarian, (VE) Vegan, (VE*) Vegan Adaptations Available (GF) Gluten Free.
Full allergen information is available, please contact us for details



Step into the festive spirit with a joyful afternoon of
wreath making and winter indulgence. Join us in our
La Belle lounge for a delightful Festive Affernoon tea,
followed by a two hour wreath making masterclass.

Guided by expert florists, you'll create your own
beautiful Christmas wreath to take home.

Wreath Making & Afternoon Tea
£69 per person

Available Dates:
Sun 30™ Nov & Sun 7™ Dec

Afternoon Tea served at Tpm
Masterclass from 2pm - 4pm

Pre-booking required. Full pre-payment required to secure your
booking. Payments are non-refundable and non-transferable.






Celebrate the season in style with a festive dining
experience at Liberté. Just moments from
Edinburgh’s most iconic landmarks,
our bar and brasserie provides the perfect
backdrop for the occasion.

3 Course Christmas Day Lunch
With a glass of Prosecco on arrival

£79 per adult

3 Course Children’s Christmas Day Lunch
With a glass of juice

£49 per child (under the age of 12)
Children’s menu available online

25™ December 2025
Reservations every 30 minutfes
from 12.30pm to 3pm

A deposit of £30 per person is required to secure your
booking. Full pre-payment is required. Payments are
non-refundable and non-transferable. For groups of 9+ a full
pre-order will be required. Please note an optional 12.5%
service charge will be added to your bill on the day.



Celeriac Soup (vVG)
with winter truffle
& toasted sourdough

Venison Terrine
with soused blackberries
& toasted brioche

Roast Turkey
with pigs in blankets, roast potatoes,
Brussels sprouts, chestnufs,
roast parsnips & turkey jus

Haunch of Venison
with carrot purée, roasted carrots,
farragon mashed potaftoes
& red wine sauce

Christmas Pudding
with brandy sauce

Dark Chocolate Mousse
with caramel & créme fraiche

Balvenie Smoked Salmon
with crayfish Marie Rose,
sauce gribiche & lemon

Mushroom Parfait (v)
with pickled shiitake mushrooms
& toasted brioche

Puy Lentil, Butternut Squash
& Spinach Tart (VG)

with Brussels sprouts, roast parsnips & mush-

room truffle purée

Herb-Crusted Cod
with grilled tenderstem broccoli
& mussel saffron sauce

Sticky Toffee Pudding (VG)
with mulled wine poached fruits

Port-Fed Stilton (v)
with celery, grapes,
apple & oafcakes

Tea & Coffee
with fraditional mince pies

We reserve the right to amend our menus. All dishes are subject to availability.

(V) Vegetarian, (VE) Vegan, (VE*) Vegan Adaptations Available (GF) Gluten Free.
Full allergen information is available, please contact us for details






Hogmanay Dinner at Liberté Brasserie
Celebrate Hogmanay in style with Dinner at Liberté. Gather
with friends & family and enjoy our Winter A La Carte
Menu, featuring seasonal dishes crafted for the occasion.

The Countdown Club at Liberté Bar
Join us in Liberté Bar for a night fo remember. With a
themed cocktail on arrival and a live DJ setfting the tone,
expect a night of sparkle, style and celebration as we count
down to midnight and 2026.

£35 per person
Over 18’s only

31" December 2025
9pm - 12.30am

Full pre-payment is required. Payments are non-refundable and non-transferable.
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MAKE YOUR FESTIVE SEASON
TRULY MAGICAL

EXPERIENCES@APEXHOTELS.CO.UK
0800 049 8302

APEX HOTELS WATERLOO PLACE



