Clan MacLaren Society
Dinner

Saturday 21 November 2026 at 6pm
To be held at The Royal Scots Club, 29-31 Abercromby Place, Edinburgh, EH3 6QE

Join other members and guests of the Clan MacLaren Society for an early dinner at the Royal Scots Club in Edinburgh.
The dinner will be held in the Douglas Room which overlooks Queen Street Gardens.

Information about the Royal Scots Club can be found here: https://royalscotsclub.com/

DIRECTIONS

For information on directions to the Club, please visit: https://royalscotsclub.com/how-to-find-us/

MENU/ COST

The cost of the CMS lunch is £45 per person for three courses and a welcome glass of wine or a soft drink on arrival.
Tea/ coffee will be served after the meal and is included in the price. All other drinks to be paid for by guests on the day.

The menu choices are shown after the booking form; please indicate your selection for each guest in the spaces
provided below.

Dress: relaxed, smart casual or business attire. A kilt or other clothing in the MacLaren tartan would be most appropriate
for our event.

APPLICATION FORM

To: Mr Malcolm MacLaren, 1 Inverleith Place, Edinburgh, EH3 5QE
Tel: 0131 551 1863/ 07970982469 Email: social.secretary@clanmaclarensociety.com

I/ we wish to reserve ...... places at the CMS lunch at a cost of £45 per person.

Please indicate which of the following applies:

I have used the PayPal link on the CMS website to pay - visit https://www.clanmaclarensociety.com for more
information/ I enclose a cheque for £............ (please make payments out to The Clan MacLaren Society).

Please indicate if you have any dietary requirements. Applications must be received no later than 11 November
2026. If you wish an acknowledgement please enclose an S.A.E.


https://royalscotsclub.com/
https://royalscotsclub.com/how-to-find-us/
https://www.clanmaclarensociety.com

Please make a selection from the following menu options (please
note: vegetarian or vegan options are available if required and not
already part of the menu):

Starter:

Homemade leek, pea & spinach soup with toasted croutons (V &
GF)

Or

Gin-cured smoked Scottish salmon, pickled cucumber & rye bread
(GF on request)

Main:

Supreme of chicken with a sage & caramelised red onion stuffing

& a chicken jus
Or
Baked salmon fillet & samphire with a sauce vierge (GF)

Dessert:

Chocolate truffle torte with a raspberry compote (V, Ve & GF)
Or

Apple strudel with a cinnamon cream

Tea/ Coffee

A welcome glass of red or white wine or a soft drink is included in
the booking price. All other drinks to be paid for by guests on the
day. House wine is priced at £28 per bottle.



