
Y O U R  N E W  G O  T O  S P A C E  F O R  E V E N T S ,  G R O U P S  &  G A T H E R I N G SY O U R  N E W  G O  T O  S P A C E  F O R  E V E N T S ,  G R O U P S  &  G A T H E R I N G S



I N T R O D U C T I O NI N T R O D U C T I O N

Perched atop the iconic Calton Hill, Cafe Calton offers more than 
just a bite to eat — it’s an experience. Take in panoramic views over 
Edinburgh’s historic skyline, from Arthur’s Seat to the Castle, and 
enjoy a setting as unforgettable as the occasion itself. 

K E Y  F E A T U R E SK E Y  F E A T U R E S

Private Hire Ready:  
Perfect for corporate events, launches, intimate dining and luxury weddings.

Flexible Layouts:  
Seats up to 32; standing for 50 inside. Outdoor terrace available for up to 
60 (weather dependent)

Tailored Packages: 
Customised food and drink options available.



A V A I L A B I L I T YA V A I L A B I L I T Y

Daytime (9am–5pm): 
Bookable for group meetups, offsites, content shoots, casual dining. 
Buyout will be considered, minimum spend applies.

Evenings (5pm–10pm): 
Full venue buyouts for private events, minimum spend applies.

Amenities:
• Fully private at night time 
• Accessible by foot, taxi, or mini coach, drop-off right at the door
• Onsite music system and dynamic lighting – branding options available
• Wheelchair accessible



O U R  M E N U SO U R  M E N U S

Whether you are hosting an intimate dinner, a client reception, or a 
milestone celebration, our food and drink offering is designed to elevate 
your event.

We serve a carefully curated menu of seasonal Scottish and international favourites 
— beautifully prepared using the finest local ingredients, with options that are 
flexible and thoughtfully presented.

Our team can tailor the food and drink experience to suit your event style — from 
elegant plated meals to generous sharing menus or canapé offerings.

Looking for something bespoke? We would be delighted to bring your vision to life.



S A M P L E  C A N A P É SS A M P L E  C A N A P É S

Steak tartare, cured yolk 

Tomato and  mozzarella arancini 

Sriracha chicken skewer 

Smoked salmon blini 

West coast crab crumpets 

Ricotta and roast red pepper tartlets 

Mini haggis toasty, brown sauce

Allergy/dietary requirements can be catered to on request.



S A M P L E  B U F F E T  M E N US A M P L E  B U F F E T  M E N U

Tomato, basil and mozzarella Arancini 

Chilli and leek croquettes 

Lemon and herb falafel

Gem wedge dill and caper dressing, crispy capers 

Chargrilled roasted red peppers toasted pine  
nuts, oregano pesto

Cumbrae oysters

West coast lobster salad 

West coast langoustine skewer brown butter, hazelnut, crispy bacon

Charred lemon and thyme chicken skewers  
confit garlic aioli 



S A M P L E  D I N N E R  M E N US A M P L E  D I N N E R  M E N U

S T A R T E R S
Bresaola red onion jam, rocket,  24-month matured Parmesan 

Hot smoked salmon, creme fraiche rillete rye, caper

M A I N S
Braised Ox cheek polenta, cavolo nero 

Shetland cod crushed potatoes, spiced tomato vinaigrette

D E S S E R T
Dark chocolate tart creme fraiche 

Vanilla pannacotta, Scottish blackberry, sable



C O N T A C T  U SC O N T A C T  U S

Calton Hill, Edinburgh, United Kingdom EH7 5AA
t: 0131 322 1247

e: stephanie.zahra@shaw-online.com
 


