
Festive Brochure
2025



celebrate the season in style
This festive season, elevate your celebrations in our rooftop
Champagne lounge.  Nor’ Loft sparkles with contemporary

comfort, classic elegance and spectacular cityscapes.
 

At the apex of the stand-out design on Edinburgh’s Old Town skyline,
taking a seat in Nor’ Loft gives you a place forever in the eternal story of 
the iconic cityscape. It’s a space where memories and dreams intermingle 

with luxury and comfort.

Whether it’s a family occasion, office get together or an annual outing with 
friends, Nor’ Loft is your destination for an unforgettable festive experience 

in the heart of the capital.



Groups
SMALL GATHERINGS

Planning an intimate festive gathering of up to 7 guests?

Book your table below and view our delicious menus ahead of your visit.

BOOK NOW

VIEW DRINKS MENU

VIEW FESTIVE FOOD MENU

Please note our festive food menu commences on Thursday 13th November 2025.

https://www.marketstreethotel.co.uk/norloft-reservations
https://www.marketstreethotel.co.uk/media/nor-loft-drinks-menu.pdf
https://www.marketstreethotel.co.uk/media/festive-food-menu.pdf


Groups

LARGE GATHERINGS

ENQUIRE NOW

Full T&Cs at end of brochure

Planning a festive celebration for 8 - 40 guests? Our curated packages offer

something for every occasion, with bespoke options available for a truly

one-of-a-kind experience. 

 

Group bookings are welcomed Sunday to Thursday, with a non-refundable £10 per 

guest deposit required (redeemable against your final bill). 

 

To reserve your festive celebration, simply get in touch below, and a member of our 

dedicated team will be delighted to assist you. We look forward to helping you

create a truly memorable occasion.

mailto:venture@marketstreethotel.co.uk


THE FESTIVE GRAND AFFAIR
Full Grazing Table with Charcuterie & Cheese Board

£47  per person
Sauterne Poached Pear & Stilton Crostini

Smoked Salmon Blini, Dill Crème Fraiche, Avruga Caviar

Smoked Shrimp, Rye Bread & Apple

Smoked Arran Cheddar & Leek Tartlet

Apricot & Cranberry Stuffing Sausage Rolls

Maple Glazed Pigs in Blankets

I.J. Mellis Charcuterie & Cheese Platter, Homemade Chutney, Crackers, Pickles, Heather Honey

Large Group Food Packages
THE FESTIVE GATHERING

Small Grazing Table or Served Canape Style
Select 4 of the below •  £17. 5 0  per person

Sauterne Poached Pear & Stilton Crostini

Smoked Salmon Blini, Dill Crème Fraiche, Avruga Caviar

Smoked Shrimp, Rye Bread & Apple

Smoked Arran Cheddar & Leek Tartlet

Apricot & Cranberry Stuffing Sausage Rolls

Maple Glazed Pigs in Blankets

THE FESTIVE CELEBRATION
Full Grazing Table

£ 2 5  per person
Sauterne Poached Pear & Stilton Crostini

Smoked Salmon Blini, Dill Crème Fraiche, Avruga Caviar

Smoked Shrimp, Rye Bread & Apple

Smoked Arran Cheddar & Leek Tartlet

Apricot & Cranberry Stuffing Sausage Rolls

Maple Glazed Pigs in Blankets

THE BESPOKE

P r i c i n g  a va i l a b l e  u p o n  r e q u e s t
Experience an entirely bespoke package tailored to you, your guests and 

your event. Enquire now to discover what we can offer.

GROUP BOOKINGS AVAILABLE SUNDAY - THURSDAY



House Wine Package
3 Bottles •  £1 0 5

Rioja Blanco, Sangiovese, Argento Malbec Rosé 

Large Groups Dr inks Packages

Sparkling Wine Package
3 Bottles •  £19 5

Balfour Leslie’s Reserve Brut

Champagne Package
3 Bottles •  £ 245

Laurent-Perrier La Cuvée Brut

Beer Bundle
12 Bottles •  £8 0

4 Bellfield Lawless Village, 4 Schiehallion,

4 Stewart Brewing Edinburgh Gold

Menabrea Zero Zero also available

Bespoke
Pricing available upon request

Experience an entirely bespoke package tailored to you, your guests and your event.

Enquire now to discover what we can offer.

GROUP BOOKINGS AVAILABLE SUNDAY - THURSDAY



Groups
SEATING

Let us help you curate an

 unforgettable experience for you and your 

guests. Whether you’re envisioning a seated 

arrangement for intimate conversations or 

standing tables for a mingling event, we can 

accommodate your needs.

Low Tables- Offering comfortable seating for 

extended conversations our tables remain at a 

seated level.

HighTables- Ideal for networking our tables are 

raised to allow for movement the perfect setup 

for socialising.

Mixed Tables-  Combining high and low

 tables enjoy the freedom to sit down or move 

around. 



Festive Menus
FESTIVE AFTERNOON TEA

Celebrate the season in style with Nor’ Loft’s indulgent Festive Afternoon Tea, a

sparkling experience high above Edinburgh.

Enjoy a merry twist on tradition with Christmas mince pie scones served with clotted cream 

and blackcurrant jam, alongside decadent treats including a Black Forest yule log, mandarin, 

cardamom & coffee éclair, and speculoos cheesecake. Savoury delights feature nduja & but-

ternut puff, stilton croquettes with port wine onions, and whisky smoked shrimp topped with 

caviar

Our Festive Afternoon Tea is £65 for two and available:

Sunday - Friday: 12pm - 5pm

BOOK NOW

AFTERNOON TEA MENU

Bookings must be made at least 24 hours in advance with non-refundable pre-payment required

https://www.opentable.com/booking/experiences-availability?rid=276303&restref=276303&experienceId=573188&utm_source=opentable&utm_medium=tms_email&utm_campaign=shared
https://www.marketstreethotel.co.uk/media/festive-afternoon-tea-menu.pdf


Bubbles, city views and molten cheese indulgence - fondue season has arrived.

Join us high above Edinburgh’s skyline for our signature rooftop cheese fondue.

Savour a rich Menabrea beer and smoked cheddar fondue, paired with the perfect 

accompaniments including salame picante, chipolata sausages and

rosemary roasted potatoes, or opt for our new vegetarian fondue option.

Whichever you choose, it’s the perfect excuse to gather your favourite people, dip, 

sip, and indulge.

Our Cheese Fondue is £72 for two and available:

Fridays and Saturdays: 12pm - 5pm

Sunday to Thursday: 12pm - 7pm

Festive Menus 

CHEESE FONDUE

BOOK NOW

Bookings must be made at least 24 hours in advance with non-refundable pre-payment required

BOOK NOWBOOK NOW

BOOK NOW

https://www.opentable.co.uk/r/nor-loft-edinburgh


This Hogmanay, ascend to Nor’ Loft and welcome 2026 in an atmosphere of understated 

glamour. Let the final hours of the year unfold with fine champagne, exquisite tastes, and

distinguished entertainment in a setting designed for celebration.

Your evening includes (£95 per person):

•	 A glass of Laurent-Perrier La Cuvée Brut on arrival

•	 A table reserved for the duration of the evening

•	 A curated selection of delicate canapés

•	 A late-night table of artisanal cheeses and indulgent desserts to enjoy from 10pm

•	 Champagne at midnight to mark the arrival of 2026

•	 Live music and DJ entertainment

Wednesday 31st December: 8pm - late

An elevated celebration above the city

NEW YEAR’S EVE AT NOR LOFT

BOOK TICKETS

Window

seating available for a

supplement of £7.50 per

person. Please request

upon booking.

£10 deposit per person required at the time of booking, with full payment required by Monday 1st December 2025. 

Sold Out

mailto:mailto:venture%40marketstreethotel.co.uk?subject=


CHRISTMAS DAY
Noon - 5.30pm: Bites, Sharers

and Drinks Available

6pm - 11pm: Drinks Available

Festive
OPENING HOURS

NEW YEAR’S EVE
Noon - 4.30pm: Bites, Sharers

and Drinks Available

7.30pm - 1.30am: Nor’ Loft NYE Party

NEW YEAR’S DAY
1pm - 9pm: Bites, Sharers and

Drinks Available

9pm - 11pm: Drinks Available

NOR’ LOFT LOUNGE
Sunday - Thursday: Noon - 11pm

Friday - Saturday: Noon - Midnight

(Bites & Sharers Served: Noon - 9pm)

For those taking a festive Christmas Day stroll, Nor’ Loft is the 

perfect place to pause and soak in the magic of the season. 

Step inside from the crisp winter air and enjoy a delicious 

drink paired with a tempting selection of seasonal bites, all 

while admiring our unrivalled views over the city.



STAY AT MARKET STREET HOTEL

Designed for dreamers

Why head home when the celebrations are just beginning? At Market Street

hotel, you’re only moments away from the city’s sparkle - and even closer to a

perfect night’s sleep.

You need your sleep and, like any other hotel, we could ‘just give you a bed for the night’. 

But we’re a Design Hotel, and we’ve dreamt up your perfect sleep environment. Bespoke 

wooden shutters for the ultimate black-out and peace. Fabric wall panels and plush

woollen furnishings to cocoon you in comfort. And then there’s the bed - our own

specially-commissioned, sleep-easy design. Dream big.

BOOK NOW

https://www.marketstreethotel.co.uk/


TERMS & CONDITIONS
•	 All festive bookings are subject to availability.

•	 Please advise of any dietary requirements or allergies at the time of booking.

•	 Festive packages available Sunday – Thursday.

•	 For large group bookings, a non-refundable deposit of £10 per person is required to secure your booking. This deposit is              

redeemable against your bill on the night of the event.

•	 For large group bookings, food choices must be submitted 14 days prior to the date of the event. If the booking is cancelled after 

this time, a fee may apply.

•	 For our New Year’s Eve party, a £10 deposit per person is required at the time of booking, with full payment required by Monday 

1st December 2025.

•	 Please note that we apply a discretionary 10% service charge. This goes directly to our friendly team at Nor’ Loft.

•	 Seating in Nor’ Loft is available on a first come first served basis (no reserved spots).

•	 Please be aware that we do not have a children’s menu however we are able to welcome guests under the age of 18 until 8pm. In 

accordance with our alcohol license, we are unable to sit guests under the age of 18 in sight of the bar. Therefore, we ask that you 

do let us know if there will be a member of your party under the age of 18 so that we can accommodate your booking.

•	 Please be aware we have a smart casual dress code in Nor’ Loft. Management reserve the right to refuse admission to guests 

dressed inappropriately.

•	 Management reserve the right to refuse admission and to escort a guest off the premises whose behaviour is inappropriate.

•	 Guests are kindly reminded that we operate a strict policy where no external alcohol is to be consumed on the property.
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