
    

    

    

    

    
    

    FESTIVE EVENTS     FESTIVE EVENTS     FESTIVE EVENTS     FESTIVE EVENTS     
 

    
 

CHRISTMAS FIESTA PACKAGES 
FROM December 1st to December 24th  

 

 

Festive  Lunch 
 £15.85  

 bookings from 11.30am 

 

Festive Dinner 
 Christmas Party Nights 

£23.50 / 25.00 
bookings from 5pm 

 
 

 Hogmanay Party 

Bring in the Bells till 1 am 

Bookings from 5pm - (last booking 9pm)  

Standard Menu Available 

 
 

Closed at 9.30 Christmas Eve & all Christmas Day) 

72 Commercial Quay, Leith 

 t: 0131 538 0022 

 e: info@lacantina.org.uk  www.lacantina.org.uk 

 

Book-Early Bonus 
 

La Cantina  £10.00 voucher 

 for the organiser  
 

 

For confirmed and paid deposits made before  
1st November for parties of 8 or more you get 

 a £10 voucher for La Cantina 

    

        
 

    

72 Commercial Quay, Leith 

 t: 0131 538 0022 

 e: info@lacantina.org.uk  www.lacantina.org.uk 

    

CHRISTMASCHRISTMASCHRISTMASCHRISTMAS     

Party  N ightsParty  N ightsParty  N ightsParty  N ights     
    

Free raffle & Prizes 
  Hats, Novelties,  

Thursday, Friday. Saturday Nights 
Disco till 1am 

  
Disco starts after meals at about 9.30  

 
Disco is also available on other nights of the week on 

request for groups of 10 or more  

    

D . I .Y.  PackagesD. I .Y.  PackagesD. I .Y.  PackagesD. I .Y.  Packages     
 

If you prefer to create your own menu, we will be happy  
for you to choose items from our main menu 

 and price it accordingly.    
 

Parties up to 100 are welcome by prior arrangement and 
for exclusive use between Sunday to Thursday 

Please contact our festive co-ordinator for more information 

    

    

    

    

    

    

    

W ine  &  Dr inksWine  &  Dr inksWine  &  Dr inksWine  &  Dr inks     

 Pack ages   Pack ages   Pack ages   Pack ages      

Are  Ava i lableAre  Ava i lableAre  Ava i lableAre  Ava i lable     
    

Booking Conditions - (Booking form overleaf) 

Group Organiser - In order to give you the best service, we would  
suggest one point of contact for a group.   (We also have wine and drinks 

packages available to help with the organising - see separate list). 

Confirmation - The full deposit and completed booking form should be 
received soon after the provisional reservation to ensure your booking is 
secured.  When booking very early, we will arrange for a partial flat-rate 
deposit initially, and the balance of the deposit paid 5 weeks prior to the 
your booked date. 

Group Numbers - Please let us know in writing, or email what the final 
numbers in your group are, preferably 7 days prior, but no less than 3 
days prior to your confirmed booking. 

Service Charge - Set Menu prices include VAT  Plus a discretionary 10% 
service charge for groups of 6 or more  This will be added to your food bill 
only, (for example: Set Menu price plus discretionary 10% service charge)   

General Information -  
 

Deposits are non-refundable if cancellation is made less than 2 clear 

weeks prior to the booked event.   If cancellation is made 4 weeks prior to 
the booked event then 50 percent will be refunded. 
 
Any other offers, discounts, and promotions issued by La Cantina or our 
promotional partners cannot be used in conjunction with the set festive 
packages 

Balance of Full Amount - we would prefer that the balance, (after your 
deposit), of the full amount of your booking be settled 7 days prior to your 
booked date, and request this at least 3 days prior to your booked date. 

72 Commercial Quay, Leith 

 t: 0131 538 0022 

 e: info@lacantina.org.uk  www.lacantina.org.uk 



Fest i v e  LunchFest i v e  LunchFest i v e  LunchFest i v e  Lunch     
 

£ 1 5 . 8 5  £ 1 5 . 8 5  £ 1 5 . 8 5  £ 1 5 . 8 5  i n c  v a ti n c  v a ti n c  v a ti n c  v a t     
 

    

M o z z a r e l l a  T r i o  
Fresh mozzarella, fresh basil, fresh tomato 

 and olives, all drizzled with olive oil 

 
P u m p k i n  &  R o a s t  P e p p e r  S o u p  

Our chef’s freshly made soup, served with toasted tortilla 

 
C r o q u e t a s  d i  P o l l o  

Plump home-made chicken croquettes served 
 with special mayonnaise dip 

 
P a p a s  E n s e n a d a  

A cooked dish of chorizo sausage, potatoes 
and fresh tomato served with toasted tortilla 

 

    

    

MAIN COURSESMAIN COURSESMAIN COURSESMAIN COURSES    
 

R e d  S n a p p e r  V e r a c u z a n a   
Red Snapper topped with red peppers, capers, 

olives and tomatoes served with potatoes. 

 
 F i e s t a  F a j i t a  

Choose: Steak, Chicken & Chorizo or Vegetable Medley  
All these are tossed with peppers, onions and spices,  

served with soft flour tortillas, sour cream, guacamole and 
Monterey Jack cheese.  

 
M u s h r o o m  F i l o  E n  C r o u t e  

A golden filo pastry filled with creamy mushrooms, French brie,  
red currents, topped with rocket, served with seasonal vegetables. 

 

 

 
 

    

DESSERTSDESSERTSDESSERTSDESSERTS    
 

C h r i s t m a s  P u d d i n g  I c e  C r e a m  

Dessert of vanilla ice cream laced Christmas pudding 
served with chocolate shavings and brandy sauce 

 
M o u s s e  a u  C h o c o l a t  

Golden honeycomb scattered through 
rich smooth chocolate mousse. 

 
C  h  e  e  s  e  c  a  k  e  

light baked cheesecake with fruit sauce, served with cream 

 
C h e e s e  &  B i s c u i t s  

Cheddar and brie with oatcakes & crackers 

 

 
C o f f e e  o r  F l a v o u r e d  T e aC o f f e e  o r  F l a v o u r e d  T e aC o f f e e  o r  F l a v o u r e d  T e aC o f f e e  o r  F l a v o u r e d  T e a     

 w i t h  C h o c o l a t e  M i n t s w i t h  C h o c o l a t e  M i n t s w i t h  C h o c o l a t e  M i n t s w i t h  C h o c o l a t e  M i n t s     

Fest i v e  D innerFes t i v e  D innerFes t i v e  D innerFes t i v e  D inner     
    

£ 2 3 . 5 0£ 2 3 . 5 0£ 2 3 . 5 0£ 2 3 . 5 0 i n c  v a t  ( S u n d a y  t o  T h u r s d a y )i n c  v a t  ( S u n d a y  t o  T h u r s d a y )i n c  v a t  ( S u n d a y  t o  T h u r s d a y )i n c  v a t  ( S u n d a y  t o  T h u r s d a y )     
    

F r i d a y  &  S a t u r d a y  £ 2 5 . 0 0 i n c  F r i d a y  &  S a t u r d a y  £ 2 5 . 0 0 i n c  F r i d a y  &  S a t u r d a y  £ 2 5 . 0 0 i n c  F r i d a y  &  S a t u r d a y  £ 2 5 . 0 0 i n c  v a tv a tv a tv a t     
 

 

W a r m  P r a w n  C o c k t a i l     
Prawns, avocado, red onions and 

radish in a fish broth, served at room temperature. 

 
C r e a m y  C h i p o t l e  M  u  s  h  r  o  o  m  s  

Button mushrooms sautéed with garlic, chipotle chile cream  
and freshly grated cheese 

 
P u m p k i n  &  R o a s t  P e p p e r  S o u p  

Our chef’s freshly made soup, served with toasted tortilla 

 
S t e a k  Q u e s a d i l l a s  

Cheesy pleesy, -toasted flour tortillas oozing with 

melted cheese and rump steak, served with house salad. 

 

M A I N M A I N M A I N M A I N             C O U R S E SC O U R S E SC O U R S E SC O U R S E S     
    

J e w e l l e d  F e s t i v e  L a m b  
Lamb shank slow cooked and glazed with red currant and orange 
sauce served with seasoned vegetables and creamed potatoes. 

 
F i e s t a  F a j i t a  

Choose: Steak, Chicken & Chorizo or Vegetable Medley  
All these are tossed with peppers, onions and spices,  

served with soft flour tortillas, sour cream, guacamole and 
Monterey Jack cheese.  

 
R e d  S n a p p e r  V e r a c u z a n a   

Red Snapper topped with red peppers, capers, 
olives and tomatoes served with potatoes. 

 
M u s h r o o m  F i l o  E n  C r o u t e  

A golden filo pastry filled with creamy mushrooms, French brie,  
red currents, topped with rocket, served with seasonal vegetables. 

 

D E S S E R T SD E S S E R T SD E S S E R T SD E S S E R T S     
    

C h r i s t m a s  P u d d i n g  I c e  C r e a m  
Vanilla ice cream, layered Christmas pudding served with  

chocolate shavings with brandy sauce drizzle. 

 
M o u s s e  a u  C h o c o l a t  

Golden honeycomb scattered through 
rich smooth chocolate mousse. 

 

C  h  e  e  s  e  c  a  k  e  
light baked cheesecake with fruit sauce, served with cream 

    
C h e e s e & B i  s c u i  t sC h e e s e & B i  s c u i  t sC h e e s e & B i  s c u i  t sC h e e s e & B i  s c u i  t s     

Cheddar and brie with oatcakes & crackers 

 
C o f f e e C o f f e e C o f f e e C o f f e e         o ro ro ro r             F l a v o u r e dF l a v o u r e dF l a v o u r e dF l a v o u r e d                 T e aT e aT e aT e a     

w i  t hw i  t hw i  t hw i  t h                 C h o c o l a t eC h o c o l a t eC h o c o l a t eC h o c o l a t e                 M i  n t sM i  n t sM i  n t sM i  n t s  

0131 538 0022 - e: info@lacantina.org.uk 
Firstly, please phone to arrange a provisional booking.  Complete the form 

and post, or hand in with deposits of £5.00 per person 
 

BOOK EARLY BONUS 
For confirmed and paid deposits made before 1 November for parties of 8 or 

more, we will issue a La Cantina £10.00 voucher for the organiser  
 

Please contact our Festive co-ordinator for all enquiries, thanks 

Book ing  FormBook ing  FormBook ing  FormBook ing  Form     
SEE BOOKING CONDITIONS OVERLEAF 

    

 
 

Booking Form 

Group Name: 

Address 
& post code: 

 

Organiser’s 
Name (s) 

 

Email (s): 

FESTIVE  LUNCH       Number in Party:  

Date:                                            Time: 

                                     Deposit Enclosed: £ 

 

FESTIVE  DINNER      Number in Party:  

Date:                                            Time: 

                                    Deposit Enclosed: £ 

 

 

Drink Packages - (please ask for separate list) 

Drink Pack - A    ___________________ x _______  Total: £ 

Drink Pack - B    ___________________ x _______  Total: £ 

Drink Pack - C    ___________________ x _______  Total: £ 

 

 


