Clan MacLaren Society
Lunch

Saturday 9 December 2023 at 1pm (Note: AGM to be held before lunch)
To be held at The Royal Scots Club, 29-31 Abercromby Place, Edinburgh, EH3 6QE
Join other members and guests of the Clan MacLaren Society for lunch at the Royal Scots Club in Edinburgh, with the
Clan Society AGM to be held before it at 1pm. The AGM and lunch will be held in the Douglas Room which overlooks
Queen Street Gardens. There will be a short musical set from Vorlich in-between the AGM and the lunch.
Information about the Royal Scots Club can be found here: https://royalscotsclub.com/
DIRECTIONS

For information on directions to the Club, please visit: https:/royalscotsclub.com/how-to-find-us/

MENU/ COST

The cost of the CMS lunch is £45 per person for three courses and a welcome glass of wine or a soft drink on arrival.
All other drinks to be paid for by guests on the day.

The menu choices are shown after the booking form; please indicate your selection for each guest in the spaces
provided below.

Dress: relaxed, smart casual or business attire. A kilt or other clothing in the MacLaren tartan would be most appropriate
for our event.

APPLICATION FORM

To: Mr Malcolm MacLaren, 1 Inverleith Place, Edinburgh, EH3 5QE
Tel: 0131 551 1863/ 07970982469 Email: social.secretary@clanmaclarensociety.com

I/ we wish to reserve ...... places at the CMS lunch at a cost of £45 per person.

Please indicate which of the following applies:

I have used the PayPal link on the CMS website to pay - visit https://www.clanmaclarensociety.com for more
information/ I enclose a cheque for £............ (please make payments out to The Clan MacLaren Society).

Please indicate if you have any dietary requirements. Applications must be received no later than 24 November
2023. If you wish an acknowledgement please enclose an S.A.E.


https://royalscotsclub.com/
https://royalscotsclub.com/how-to-find-us/
https://www.clanmaclarensociety.com

Please make a selection from the following menu options:
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LROYAL SCOTS CLUB-

FESTIVE MENU 2023

Our 3 course menu with coffee is available in both our main dining room
and private dining rooms for lunch or dinner.

STARTERS
Tomato & lentil soup with Warm feta cheese, wild
crispy kale mushroom and courgette tart
V, VE & GF) V & GF)

Ham hough terrine, mulled Flaked hot smoked salmon,
wine chutney, cranberry & cucumber and apple salad,
raisin artisan savoury biscuit parmesan crisp & chipotle
(GF on request) mayonnaise
ey (e1;
MAINS

All served with roast potatoes & winter vegetables

Roast turkey, sage and onion Poached fillet of sole, stuffed
stuffing, bacon wrapped with spinach and prawns,
chipolatas, cranberry sauce samphire & a crab bisque
GF & DF) GF)
Braised beef rump steak with a Harissa seasoned winter squash
black peppercorn and brandy steak with vegetable & wild rice,
gravy pomegranate & minted Greek
(GF) yoghurt
(V & GF)

DESSERTS
Traditional Christmas All butter lemon tart with
pudding with brandy sauce winter berries & creme fraiche

Chocolate & orange slice Selection of Scottish &
with a Cointreau-flavoured continental cheese, savoury
mandarin compote biscuits & grapes
(V&

(V, VE & GF) % GF on request)

Freshly brewed filter coffee & tea with warm mince pies
GF - No wheat, vital wheat gluten, or other gluten-con Urs or grains, such as rye
VE - No ingredients containing meat, fish, egg cts her animal-derived substances
V - No ingredien
DF - No ingrec

If you have a dietary requirement not covered by the above, don't hesitate to get in touch

A welcome glass of red or white wine or a soft drink 1s included in
the booking price. The Royal Scots Club has offered a sparkling
elderflower drink but other soft options will also be available. It

would be helpful if you could indicate your welcome drink
preference in advance when booking.

All other drinks to be paid for by guests on the day. House wine is

priced at £24 per bottle.



