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WHISKY TASTING

(Inclusive of private room hire)

The Society’s rare single cask whiskies can be
discovered in a professional and entertaining
whisky tasting experience. Guests will indulge in
a variety of flavours from around Scotland and
beyond, as their personal whisky ambassador
guides them through each unique whisky.

Lasting 60-90 mins, Society tastings are only

as formal as we are instructed, with absolute
flexibility to cater for the party’s interest,
timescales and the overall occasion. Whether it is
a formal tasting before dinner or a more relaxed
affair of pairing malts throughout the meal, our
ambassador is charged to entertain and impress.

SINGLE CASK WHISKY TASTING
All Society single malts are bottled straight from

the cask - no watering down, filtering or additives.

Tt is therefore only correct that we share each
cask’s unique story and why our independent
Tasting Panel approved it, along with a history
of whisky and our art of appreciating this fine
spirit. Society whiskies (over 200 rare casks at
any time) and ambassadors will be hand picked
for each occasion.

Members Non-Members

3 dram tasting £29.00 £39.00
4 dram tasting £34.00 £44.00
5 dram tasting £39.00 £49.00

Add personalised extras to your tasting:
Findlay’s of Portobello haggis neeps,

tatties, Society whisky sauce £13.00
Scottish cheeseboard, oatcakes £10.00
Sharing platters £15.00

(3 items / selections on request)

Please do not hesitate to ask if you
have any bespoke requirements.
Quotations available on request.



SET MENUS

3 course menu £48.00
Premium 3 course menu £58.00
5 course taster menu £65.00

Seasonal set menus available on request
inclusive of tea and coffee

We require all to dine from the same set
menu. One starter, one main and one dessert
for al guests. We will cater for any dietary
requirements.

PAIRED TASTING & DINNER

3 drams and 3 courses

Members £77.00
Non-members £87.00
5 drams and 5 courses

Members £104.00
Non-members £114.00

A society ambassador will host your
tasting either before your meal or as
a paired tasting with each course.

A TASTE OF SCOTLAND

Members

£85.00
Non-members £95.00

A truly celebratory Scottish evening including

a three dram tasting hosted by a society

ambassador, four course meal with wine, the

piping in of the haggis and a rendition of Burns’
“ode to a haggis”.

Available to groups of 20 minimum.

CANAPES

Chef’s choice (sample menu available on request)

3 per person £10.00
4 per person £13.00
5 per person £15.00

All menus are available Tuesday - Sunday.



THE TASTING ROOM

The Tasting Room continues to host the
Society’s secret Tasting Panel sessions,
which approive only the highest quality
whiskies for Society members.

The Antique mahogany tabkle and
chairs cater for up to 14 guests within

an authentically Scottish atmosphere,
complemented by the original ‘uisge
cupboard’ of the 17th century proprietor,
Mr J.G. Thomson.

Exclusive use available for groups of
6-14 people
Members £155.00

Non-members £200.00

The Cask Room celebrates the history
and continued role of The Vaults. Once a
storage room for fine casks of wine and
spirits, it now welcomes up to 25 guests
who can admire the rare collection of cask
samples, Society bottlings and whisky
artefacts in this discreet space.

Exclusive use available for groups of
15-25 people
Members £250.00

Non-members £320.00



MEETINGS

TASTING ROOM HIRE

Members

Non-members

For 6-14 people

CASK ROOM HIRE
Members
Non-members

For 15-25 people

The room hire charge includes:

- hot beverages

- free high-speef wireless
internet

- large LCD screen

- sparkling and still water

- flipchart / whitebaord

- SMWS stationery

£155.00
£200.00

£250.00
£320.00

THE SCOTCH MALT
WHISKY SOCIETY.

Working Lunches
(Monday to Friday. Prices per person)

Selection of sandwiches (3 varieties),
hand-cut crisps, one hot finger food

item, fruit bowl. £12.00
Plus, ONE of the following
additional options £4.00

Breakfast rolls or pastries on arrival

Additional hot finger food items

Why not finish your day on a high and add
a two dram mini tasting after your meeting:

Members £20.00

Non-members £30.00

CUSTOMISABLE LAYOUTS

AVAILABLE IN THE CASK ROOM ONLY

U shape - Tabled Horseshoe - 20 people maximum
Theatre style - Rows - 25 people maximum

Cabaret - Half Moon, Crescent - 20 people maximum
Banquet - Dinner Style - 25 people maximum
Boardroom - Hollow Square - 22 people maximum
Cocktail - Reception - 45 people maximum



Discover how the bagpipes work, learn a variety
of playing techniques as well as hear a brief
history of Scotland’s national instrument. More
importantly, you will get a chanec to play yourself.
Lots of fun guranteed!

3 dram whisky tasting followed by piping

workshop:
Members £55.00
Non-members £65.00

Package available for a minimum of 15 people.
All packages are inclusive of private room hire
and VAT.

PIPER LOUISE MARSHALL

One of Scotland’s best known female pipers.
Played for Benedict XVI and Her Majesty the
Queen. Entertained and welcomed Sir Sean
Connery, Ewan McGregor, The Proclaimers and
Susan Boyle to events in Edinburgh.

Brian May of the rock band Queen, singer Paolo
Nutini, former captain of the English rugby team
Lawrence Dallaglio and Bond girl Britt Ekland
have all enjoyed a fun bagpipe lesson with Louise.

Her father, the late William Joseph Marshall,
was the piper at Gretna Green for 44 years.
Louise, along with her sister and two brothers,
accompanied her father during her childhood
playing the bagpipes at the world famous
‘Blacksmith’s Shop’. Together, the Marshall family
of pipers have welcomed millions of visitors to
Scotland for almost 70 years!

Find out more about Louise at
www.pipeforscotland.com



S
3 COURSE MENU - £48 PER PERSON PRl

STARTER
Slow braised Ox cheek,onion purée, parsley & brioche crumble

MAIN
Roast lamb chops, lamb & potato terrine, spinach purée

DESSERT
Whisky chocolate tart, milk ice cream

PREMIUM 3 COURSE MENU - £58 PER PERSON

STARTER
St Tola ash goat cheese tart, apricot chutney

MAIN

Stuffed Jerusalem artichoke, mixed greens, carrot & ginger purée

DESSERT
Brillat Savarin cheese cake, Whisky & orange glaze, SMWS Whisky ice-cream

NOTE: In order to provide a memorable experience, we require all guests to enjoy the
same menu (starter, main and dessert).



5 COURSE TASTER MENU - £65 PER PERSON 8444,,[ ;

Pan-seared scallops,
& butter sauce

Lamb shoulder croquette,
smoked aubergine purée and salsa verde

Pan-fried hake,
buttered leeks and tartare hollandaise

Octomore beef shortrib,

peated whisky and malted barley glaze, celeriac purée, charred
leeks and beef jus

Cranachan panna cotta, raspberry crumble, shortbread and
raspberry sorbet

Our kitchen will cater to any allergies or dietary requirements




BOOKING TERMS & CONDITIONS

PRIVATE GROUP BOOKINGS

To guarantee a private booking, we require credit/
visa/debit card details which will be held securely
off site. These card details will only be used as
detailed below:

Your provision of card details indicates acceptance
of our terms and conditions.

PROVISIONAL BOOKINGS

Bookings are considered provisional until card details
are provided as set out above. Provisional bookings
are held for three weeks only. If you wish to extend
that period please contact us directly.

Provisional bookings will be automatically deleted
after three weeks.

FINAL NUMBERS AND MENU CHOICES
Final group numbers must be confirmed at least seven
working days prior to the event date.

Pre-order must be confirmed at least seven working
days prior to the event date.

All guests must select a set menu (all guests must have
starter, main and dessert) at least seven working days
prior to the event date.

PAYMENT

The full balance of the event, including room hire,
tastings, food, and drinks must be paid 7 days prior
to the event. You will be charged for the numbers
provided 7 days in advance. In case of a reduction in
numbers after the confirmation period (7 days), we
will charge the full amount for food for each cancelled
guest. If the booking does not involve food, we will
charge £10 for each cancelled guest. If any sum
becomes due to The Society, we will debit the card
provided in order to obtain payment on the day of the
event and a 3% administration charge will be added to
the final bill. We will contact you as soon as possible
to notify you of the charge.

CANCELLATION

If you cancel the event, we will be entitled to charge
your card provided with the following; Between 1
month and 8 days prior to the event, £10 per person
based on the latest confirmed numbers.

Within 7 days of the booking, 100% of the confirmed
booking fee per person plus any room hire based on
latest confirmed numbers.








