
DAKOTA 

SPECIAL PRIVATE DINING 

AT DAKOTA EDINBURGH 

It really doesn't get any better than Special Private Dining at Dakota. 

With impeccable service, a first class team and quality produce, 

we ensure that your visit is exceptional - every detail of which can be tailored 

to create the ultimate special event. 

Let us plan your next occasion to make sure you have a truly 

memorable experience. 

Email celebrate@edb.dakotahotels.co.uk. Tel 0131 319 3690 



THE DETAILS 

Our dedicated events team is focused on 

delivering an exceptional service, every detail of which 

can be tailored to create the ultimate special event. 

A celebration tailored to you: 

/ A dedicated Events Planner 

/ Table linen along with candlelit mood lighting 

to create your bespoke atmosphere 

/ Place cards and table plans arranged for you 

/ Complimentary use of audio visual equipment 

to show photographs, slideshows and videos 

/ iPod connectivity 

/ Preferential bedroom rates 

MEMORABLE EVENT 

Begin your memorable event with an interactive 

cocktail making experience, a wine tasting 

session or a master class in whisky. 

From £Is per person, our resident connoisseurs 

will deliver a personal experience designed to 

match your occasion and menu. 

ARRIVE IN STYLE 

Start your event with canapes and a glass 

of Prosecco for £12.50 p.p. 

The following selection of Chef's chosen treats 

will be served, two per person: 

/ Spiced Cauliflower Bhaji with Mint Yoghurt 

/Smoked Salmon Blini, Creme Fraiche & Caviar 

/ Black Olive Palmierre 

/ Steak Tartare En Croute 

/ Crispy Haggis with Mustard Hollandaise 



Please choose 3 choices per course 

APPETIZER 

White Onion Veloute. chestnut mushrooms, parmesan cro0tes 

Caprese Salad, Heritage Tomatoes. Burrata. Aged Balsamic 

Argyll Smoked Salmon. Dressed Crab. Pickled Fennel. Lemon 

Smoked Ham Hough Terrine. Picalilli. Apple. Golden Raisin 

Charred Red Mullet. Pickled Cucumber. Orange, Horseradish 

ENTREE 

Breast of Chicken. Sweetcorn Puree. Pickled Mushrooms. BBQ Sweetcorn 

Truffle Gnocchi. Wild Mushrooms. Artichoke. Salsify 

Fillet of Cod. Brown Shrimp, Capers. Beurre Blanc 

Sirloin of Beef. Dauphinoise Potato. King Oyster Mushroom. Garlic Butter - £10 Supplement 

Fillet of Sea Bream. Herb Crushed Potatoes. Courgette. Basil Pesto 

DESSERT 

Vanilla Creme Brulee. Shortbread 

Dark Chocolate Fondant. Pistachio Ice Cream 

Lime Curd Cheesecake, Mango Sorbet 

Toffee Apple Panna Cotta. Yogurt Mousse. Confit Apple 

£35 per person 

Parties of 25 or more are asked to select a one choice menu 

!la choice menu is chosen aJi,llfuod pre-order with seating plan

S p!acccard.s would be required. 

Die/at) requirements ca/cl'Cdj(Jr on l'Cqucst. 

Email celebrate@edb.dakotahotels.co.uk. Tel 0131 319 3690 



Please see below the drinks packages we can offer at Dakota Edinburgh. 

Each package can be tailored to suit your needs. 

Beer ec Wine Pgc::kage 

Glass of wine or bottle of beer on arrival 

Half bottle of wine per person 

From £78 per person 

CQcktail package 

Cocktail on arrival 

Half bottle of wine per person 

From £20 per person 

Prosecco Package 

Glass of Prosecco on arrival 

Half bottle of wine per person 

From £20 per person 

Champagne Package 

Glass of Champagne on arrival 

Half bottle of wine per person 

From £22 per person 

Email celebrate@edb.dakotahotels.co.uk. Tel 0131 319 3690 
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