Special Events
and Experiences

RIDDLE’S COURT
In the heart of Old Town Edinburgh
A Unique Venue for Exceptional Events

WHERE THE THE 16TH
AND 21ST CENTURIES
COLLIDE
Riddle’s Court is the historic jewel
in Edinburgh’s Old Town. Hidden
away until recently, it is a beautiful
& atmospheric 16th century building
offering a unique venue for exceptional
events and spectacular entertaining.
Following a £6 million refurbishment it
was reopened by HRH Prince of Wales
in Sept 2017.

The Geddes Room

One of the building’s most famous
residents was Patrick Geddes. Born in
1854 in Ballater, Geddes went on to
forge a most remarkable life. He has
left a legacy as an environmentalist,
a town planner and a social improver.
In the late 1880s he restored Riddle’s
Court for use as a University Hall of
Residence, a first of its day.

OUR SERVICES
With a range of beautiful historic rooms available and a highly experienced
events team to help curate your visit, Riddle’s Court is in an outstanding
position to deliver exceptional events in a venue that truly represents
everything Edinburgh has to offer.

As a state-of-the-art venue that was
painstaikingly restored for purpose,
we can offer a range of notable
features throughout the building to
lift your event to new heights. These
include:
•
•
•
•

An accessible events space with
lift access to our first floor
Integrated AV equipment and
livestreaming facilities
Projection of your company logo
into our internal courtyard
Atmospheric and dimmable
lighting in the rooms, as well
as optional colours in our
circulation spaces and courtyard
to match your colour scheme

OUR ONSITE BISTRO
Located in the lower ground level of the building, Scotts Kitchen is the perfect
place to eat, drink and socialise. Open from 9am for breakfast, coffee and
cake, lunch and dinner, each dish is crafted using the freshest ingredients
sourced as close to home as possible.
As soon as you walk through the door you’ll be met with fantastic smells and
an abundance of home baking which is made on site each morning.
Scott’s Kitchen is accessible from Victoria Terrace as well as internally from
Riddle’s Court.

VISITOR
EXPERIENCES
From the beautiful sound of a string quartet creating a
light and soothing atmosphere to magicians conjuring
gasps and amazement, to more bespoke talks or gin
and whisky tastings, we can cater to your client’s
interests and needs. The following are some examples
of what is on offer, but at Riddle’s Court we will
happily create a bespoke experience for you.

THE
BAGPIPES
ENCOUNTER
A unique opportunity to learn about
Scotland’s bagpipes, how they work,
listen to a range of piping pieces,
enjoy some chanter music and an
opportunity to have a go yourselves.

“This was our second visit to Riddle’s
Court and we thoroughly enjoyed it for our
event. As the organiser of the event, it was
lovely to be able to sit back and enjoy it
knowing that all bases were covered.”

THE
SCOTTISH
CEILIDH
Give your guests a memorable night
of dancing, music and fun with a
traditional ceilidh night. Start the
evening with some simple tuition,
followed by a light buffet. Then bring
all your learnings to the dance floor for
a right good knees up!

FOOD & DRINK
TASTINGS
At Riddle’s Court we can offer a range of exciting
experiences tasting some of the finest food and
drink Scotland has to offer. With these wonderful
tasting events, you will be guided through a selection
of flavours, looking at their histories and cultural
significance. Underneath the ceilings charting Riddle’s
Court’s history, as well as that of Edinburgh as a
whole, your group will truly feel submerged in Scottish
history.

GIN OR
WHISKY
TASTINGS
Join our dedicated expert to learn
more about the vibrant history of
either gin or whisky. Guests will be
guided through their tasting, with
the stunning backdrop of Victoria
Street and the Pentland Hills. This
experience can be paired with a two or
three course dinner, or as a standalone
event.

Featured Experience:

EDINBURGH GIN
A tutored talk through the life of gin,
and where it all began. The city of
Edinburgh and port of Leith have had
an illustrious history of producing,
importing and exporting gin that dates
back to the first gin ‘craze’ of the
1700s.
Cocktail - Poached Peartini
3 course menu

STARTER

Scottish Smoked Trout Pate
with crispy smoked paprika shallots,
caper, lemon crème fraiche, seaweed
cracker served with Edinburgh Gin
Sicilian Spritzer

MAIN

Chargrilled chicken breast
with creamy mashed potatoes,
seasonal greens and hollandaise sauce
- served with Edinburgh Gin Gimlet

DESSERT

Homemade chocolate brownie
with honeycomb and vanilla ice-cream
served with Edinburgh Gin Lemon and
Jasmine and cloudy lemonade
Finish the evening off with tea or coffee
and miniature to take away home for a
little night cap.

Featured Experience:

GLENNFIDDICH
A talk by brand ambassador Mark
from Glenfiddich. It has taken over 125
years and five generations of family
ownership, passion and drive to ensure
Glenfiddich is the most-awarded Single
Malt in the world today. Its founder
would be pleased with his legacy,
and proud that his driving principles
of quality, tradition, exploration and
innovation remain at their very core
Cocktail - Glenfiddich Sour
3 course menu

STARTER

Classic haggis, neeps and tatties
served with Glenfiddich 15 yo

MAIN

Roasted Wild Glen Lyon venison
haunch
served with thyme and sage
boulangere potatoes, East Lothian
kale, red wine jus, Glenfiddich 17 yo

DESSERT

Homemade apple crumble
with vanilla pouring cream,
Glenfiddich 21 yo
Finish the evening off with tea or coffee
and miniature to take away home for a
little night cap.

The Library Room

TEA
TASTING
EVENT
Riddle’s Court offers an oasis of calm
away from the hustle and bustle of
the city. Relax and enjoy tea chat with
Edinburgh’s own Eteaket discussing
the history and tasting notes for
many new loose leaf teas. Pairings
with chocolate or other food can be
available upon request.

Featured Experience:

IAIN MELLIS CHEESE &
WINE TASTING
One of the most important aspects of
Edinburgh based Iain Mellis‘ thinking
was flavour. Farmhouse cheese differs
from mass-produced factory cheese
because the milk comes from a single
herd rather than several different
sources.
Cocktail - Figgy Sparkle
Canape - Mini Isle of Mull Souffle
3 course menu

STARTER

Classic haggis, neeps and tatties
served with a mustard & Whisky cream

MAIN

Roasted Wild Glen Lyon venison haunch
served with thyme and sage boulangere
potatoes, with St Andrews farmhouse
cheese, East Lothian kale, red wine jus

CHEESE TASTING MENU

A large selection of Iain Mellis cheeses,
homemade chutney, grapes with
oatcakes and homemade foccacia
alongside with three (125ml) glasses of
wine.
Clava Brie, Auld Reekie, Elrick Log,
Hebridean Blue, St Andrew farmhouse
cheddar
125ml Chenin Blanc, 125 Malbec,
125ml chardonnay and 25ml LBV Port

Featured Experience:

STEWART’S BREWERY
Stewart Brewing is an independent
craft brewery based on the of
Edinburgh in Loanhead, Midlothian,
Scotland. It was established in 2004 by
Steve and Jo Stewart.
It produces beer in small batches,
which are available in approximately
200 real ale pubs in Edinburgh, the
Lothians, Fife, the Borders, Glasgow
and Newcastle.There is also a tasting
room in Leith.
Cocktail - Spicy Pineapple Shandy
3 course menu

STARTER

Crunchy Panko Calamari
with cucumber & coriander sweet chilli,
served with Stewart’s Lager

MAIN

Venison Casserole
with creamy mashed potatoes, served
with Stewart’s Brewery IPA First World
Problems

DESSERT

Homemade Chocolate Brownie
with chocolate ice-cream, served with
Stewart’s Brewery St Giles
Finish the evening off with tea or coffee

FINE DINING &
RECEPTIONS
From a light bite as guests recount their morning
experiences to a more substantial sit down lunch, we
can offer a range of exciting, quality menu options.
With a range of rooms to accommodate between
20 and 60 guests for sit down meals we can offer a
variety of memorable dining experiences amidst the
history and charm of this 16th century merchant’s
house. From traditional Scottish dishes to more
international menus we can accommodate all tastes.

LIGHT
LUNCH
Delight in a selection of freshly
prepared tortilla wraps, savoury
slices, mini salad tubs, a fresh fruit
bowl, finishing with home baked cake
served with tea and coffee.

“A wonderful experience! All staff were
very helpful and efficient all the way
through the booking process and on the
day. They made us feel very welcome and
our guests seemed to love the venue too.
I would certainly want to book the venue
again. Thank you!”

Featured Experience:

SCOTTISH SHOWCASE
A bespoke menu will be created
with our trusted catering partners
to showcase the best local produce
Scotland has to offer. In the meantime,
here are our top picks:

STARTER

Arbroath Smoked Croquette
with leek cream and leek crisps

MAIN

Roast Rump of Scotch Lamb
with dauphinoise potatoes, buttered
spinach and peas, and roast lamb and
thyme gravy

DESSERT

Dark chocolate cremeux
with caramelised white chocolate

Finish the evening off with tea or coffee

CANAPE
RECEPTION
Tailored to your specific taste and
budget, a diverse assortment of
canapes are available created from
only the best local seasonal produce,
accompanied by your choice of
refreshments.
“The team at Riddle’s Court were
extremely helpful during the planning
of the event and on the night. The event
was a huge success and our guests loved
the atmospheric location, the drinks, the
canapés and in particular they enjoyed
being able to explore some of the historic
rooms and spaces.”

The Seton Room

To arrange a viewing or for further information on these packages or bespoke
experiences, please contact our Events Team via
events@riddlescourt.org.uk or call
0131 510 8789.
www.shbt.org.uk/our-buildings/riddles-court
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