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As usual there’s lots to be looking forward to next year! Book up soon for the Burns Supper and 
look out for other special events such as a dinner marking the centenary of the formation of the 
Royal Air Force and a fun musical evening with a 40’s theme. Merry Christmas to all our members.
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A new addition to the Events 
Calendar. After you’ve done all 
your last minute shopping, reward 
yourself by coming into the Club 
for some festive canapes and some 
tasty Christmas cocktails. Got the 
family visiting? No problem, bring 
them along too! A super chance 
to catch up with fellow members 
before the festivities kick off. 

Chairman’s Christmas Cocktails and Canapés
Thursday 21 December, 6.00 – 8.00 pm  £15

Merry Christmas & Happy New Year

Remember we have some great stocking fillers available to buy. 
It’s easy to order online for Royal Scots gifts such as ties, prints, 
ladies and gents Club socks, cufflinks or for a real treat, our 
beautiful Club slippers. If you’re a local member you can pop in 
and buy from Reception, or send us an email and we can post 
items out to you. 

Christmas extras

A Christmas extravaganza this year! Included in your 
afternoon of festive fun will be a glass of fizz on arrival, 
a delicious three course lunch with a glass of wine and a 
wonderful carol concert from the Military Wives Choir. In 
addition to all that we will be holding our ever popular raffle 
so don’t forget to buy your tickets on the day. 

Members Christmas Lunch
Saturday 9 December, 1.00 for 1.30 pm £22.50
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From the Chairman Colonel Clinton Hicks OBE

Lisbon Maru
The 2 October marked the 75th anniversary of the sinking 
of the Lisbon Maru and a memorial event was held at the 
Far East Prisoners of War Memorial in Camden, London. 
The last known survivor of the sinking, Dennis Morley of 
the Royal Scots, was unable to attend, but instead wrote an 
account of his experiences which was read to those present. 
Wreaths were laid by representatives of units, which had 
men aboard the Lisbon Maru.  A second statement was read 
describing the incident and expressing gratitude to the 
Chinese fishermen who rescued hundreds of the prisoners 
of war. A similar event was held in Zhoushan, China where 
the incident took place. The organiser of the Chinese 

commemoration spoke and thanked British soldiers for 
fighting with the Chinese during the Second Word War, and 
in particular remembering the 828 lost in the sinking. 

At the beginning of October I was in 
our local garden centre, which also 
doubles as a builders merchant and 
coal merchant to find the staff busy 
putting out Christmas merchandise. I 
mentioned to a lady member of staff, 
who happened to be holding a large 
cardboard Father Christmas that with 

Christmas so far away her efforts were a little premature. Not a 
bit she replied we are late this year!

Well Christmas is now just round the corner and you will see 
from the Events Calendar just what is on offer during the 
festive season. I would highlight the Club Christmas Lunch on 
Saturday 9th December which might be something to enjoy 
when you are in town to do some Christmas shopping and of 
course the Chairman’s Cocktails & Canapés on Thursday 21st 
December. Don’t forget that if you are struggling for inspiration 
over the last of the presents you need to find the Club has 
some attractive items for sale at very reasonable prices.

Looking ahead to the first few months of 2018 we will be 
celebrating Burns with a lunch and supper. Details can be 
found elsewhere in this newsletter – suffice to say both 
events will be popular and so my advice is to book early to 
avoid disappointment. 

On the 22nd February Gp Capt Bob Kemp will talk at a 
Speaker’s Dinner about the use of airpower in WWI. This 
will include the part played in the development of the 
Royal Flying Corps by Lord Trenchard, who began life as an 
infantry officer in the Royal Scots Fusiliers (now the Royal 
Highland Fusiliers). 

We continue with the importance and development of 
airpower when on the 24th March the Club will hold a dinner 
to mark the centenary of the formation of the Royal Air Force 
on 1st April 1918. Our guest speaker will be Air Marshall 
Stuart Atha CB, DSO, ADC who is the Deputy Commander 
Operations at Air Command.  This promises to be a very 
special evening. 

Cold Seas and Warm Friendships –  
An Allied Bridge Over the Arctic

Next time you’re in the 
Library be sure to look out 
Lt Cdr Dairmid Gunn’s new 
book. A fascinating read 
which comprises interviews 
with 30 Arctic Convoy 
veterans, a description of the 
campaign and some excellent 
photographic material. It 
acts as a presentation book 
for the veterans as a token of 
gratitude from the Russians 
for their help during the War.  

More exciting refurbishment!
As if the bar, members’ lounge, library, ladies and gents 
weren’t enough, the Hepburn Suite is due to be refurbished. 
The Hepburn Suite will be closed for most of January so you 
can look forward to the new décor when you come along to 
members’ events in February.
The current refurbishment programme has also seen the 
cloakroom, located by the main gents’ lavatory, upgraded to 
include “lockable lockers”.
When you are in the Club and think you will need somewhere 
secure for your belongings these lockers are there for your use 
with a returnable £1 coin locking system.

Valentine’s Menu
Why not treat a loved one to a delicious meal in the 
Abercromby Dining Room on this most romantic of  
days. Keep an eye out for a special menu in February! 



Christmas at the Club
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BETWIXT MENU
LUNCH  

28th -30th December 12noon-2pm 
2 courses £13.50 | 3 courses £16.00 

DINNER  
27th -31st December 6pm-9pm 

2 courses £19.00 | 3 courses £24.00 

 

 

 

 
 

SOUP OF THE DAY 
freshly made 

CLASSIC PRAWN 
COCKTAIL 

MUSSEL & ONION STEW 
with crispy bread  

GAME TERRINE  
with an apple, ale & chilli chutney 

HAGGIS & CLAPSHOT 
with a whisky sauce  

THREE CHEESE TART  
with a curly endive salad (V) 

Starters 

Nn 
ROAST OF THE DAY 

with vegetables & potatoes 
SEA BASS FILLET 

with a caper butter sauce 

SCOTTISH STEAK PIE  
crisp pastry, seasonal vegetables 

& potatoes  

BEER BATTERED 
HADDOCK FILLET 

chips, peas & tartare sauce 

NASI GORENG 
Indonesian stir fried rice 
with chicken & prawns,  
topped with a fried egg 

ROYAL SCOTS 
MIXED GRILL 

Back bacon, sausage, black pudding, 
fried egg, mushrooms & chips 

Mains 
Kk 

All served with your choice of chips or potatoes 

SIRLOIN OF BEEF 
170g/6oz 

35 day aged Borders beef steak, tomato & 
mushrooms 

£3 supplement  

LAMB STEAK 
170g/6oz Scottish lamb steak, garlic & rosemary 

butter, tomato & mushrooms 

GRILLED CHICKEN BREAST  
marinated in thyme & lemon with a pot of aioli, 

grilled tomato & mushrooms 

Grills 

Nn 
MOROCCAN CAULIFLOWER 

ROULADE 
with chickpea chutney  

& roast vine cherry tomatoes  

QUINOA RISOTTO 
with squash & spinach 

Vegetarian 

BERRY FRUIT  
MERINGUE MESS 

topped with whisky syrup 

CARAMELISED ORANGE 
CHEESECAKE  

CHOCOLATE MELTING 
PUDDING 

CHEESE & BISCUITS 
with celery & grapes 

GRAHAM’S DAIRY 
ICE CREAM 

3 scoops! Choose from chocolate, 
vanilla, strawberry, tablet or lemon curd 

TEA 
Choose from regular, fruit or herbal tea 

£2.00 

COFFEE 
Cafetiere, cappuccino, latte, espresso or decaff 

£2.00 

Desserts

THE ROYAL SCOTS CLUB, EDINBURGH 
Nuts may be present in some products and to the best of our knowledge, we use no GM soya. Please inform a member of staff if you are allergic to specific foods which may result in a severe reaction. 

Diners are respectfully requested to turn their mobile phones OFF when in the Dining room. A charge of 2% will be added to all credit card payment. Debit cards do not incur a charge.  
www.royalscotsclub.com 

Betwixt Menu
After all the stresses of Christmas cooking, why not take a 
break and let someone else prepare a meal for you. As in 
previous years, we will have our Betwixt Menu available from 
28 to 31 December. Pop along to the Club if you fancy a change 
from turkey sandwiches. The Abercromby Dining Room will be 
open on Sunday 31 December from 6.00 – 9.00 pm. Telephone 
0131 525 6160 to book your table.

Christmas meals at the Club
Have you booked your Christmas lunch or dinner for the 
office or with your friends yet? The Club is offering its 
usual excellent Christmas lunches and dinners in the 
dining room, or in a private room. 

Edinburgh members will have received a Christmas 
leaflet with this newsletter, but we are happy to post or 
email one out to anyone else who may be interested in 
celebrating Christmas at the Club. 
Lunches start from £22.50, dinner from £30.  
Bookings are coming thick and fast, so contact Ayesha 
soon on 0131 525 6156   events@royalscotsclub.com 
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Burns Lunch  Tuesday 23 January 2018, 12.30 pm  £21.50
If you fancy some haggis but aren’t up for a late night then why not come along to the Burns 
Lunch. It’s a great way to celebrate the Bard, with delicious Scottish fare and a selection of 
entertainment. We will be welcoming back John Rae on the pipes and Club Committee Member 
Jim Herd will be singing. 

Burns Supper  Friday 26 January 2018, 7.00 for 7.30 pm  £37
Our hugely popular Burns Supper always books up quickly. Lieutenant Commander Glen 
MacDonald will deliver the Immortal Memory Glen MacDonald completed a full career in the Royal 
Navy as a Seaman Officer and for his final appointment he was a Regional Staff Officer in support 
of the Royal Naval Reserve Units in Scotland & Northern Ireland. On leaving the Royal Navy he 
worked with Combat Stress and he now works part time for Poppyscotland. In addition to  
the Immortal Memory and toasts, we will also have musical entertainment to make it  
an evening to remember. The dress code for this event is lounge suit or kilt/trews.

Christmas Opening Hours
The Club will close after dinner on  

Friday 22 December and will reopen for  
lunch on Thurs 28 December.
Saturday 23 December Closed

Sunday 24 December Closed

Monday 25 December Closed

Tuesday 26 December Closed

Wednesday 27 December Closed

Thursday 28 December Open 12.00-2.00 pm  
and 6.00 – 9.00 pm, Betwixt Menu

Friday 29 December Open 12.00-2.00 pm  
and  6.00 – 9.00 pm, Betwixt Menu

Saturday 30 December  Open 12.00-2.00 pm  
and 6.00 – 9.00 pm, Betwixt Menu

Sunday 31 December Open 6.00 – 9.00 pm, 
Betwixt Menu

Monday 1 January Closed

Tuesday 2 January Closed

Wednesday 3 January Open as usual
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2018 Events
Speaker’s Dinner with  
Gp Capt Bob Kemp CBE
Thursday 22 February 2018,  
7.00 for 7.30 pm  £30

The Royal Flying Corps in France 
1915-1917

On 22 February, Gp 
Capt Bob Kemp, a 
former Inspector of 
the Royal Auxiliary Air 
Force will be talking 
about the formation of 
the Royal Flying Corps 
(RFC) and its delivery 

of air power in WWI as part of the 
British Army. 

Under the command in France of the 
then Colonel Trenchard, a former Royal 
Scots Fusilier, the RFC went on to 
become the first independent air force 
in the world.  Join us next year for this 
super evening. The dress code will be 
lounge suits. 

An afternoon tea with
Costume Designer 
Julia Soares-McCormick
Tuesday 13 March,  
2.30 – 4.30 pm  £23
Let them eat cake! We are 
delighted to welcome back 
Julia Soares-McCormick for a 
talk titled ‘Queen of Fashion: 
What Marie Antoinette 
Wore to the Revolution’. 
This talk draws comparison 
between the large elaborate 
court gowns worn by Marie 
Antoinette for formal court occasions 
and the Chemise a la Reine, which she 
preferred. This chemise dress caused quite 
a scandal and solidified hatred of Marie 
Antoinette. The display includes some 
reproduction 18th Century costumes, one 
of which is a very elaborate Pink Silk court 
dress Robe a La Francaise worn with large 
ornate pompadour wig and accessories. 
We will also see the Chemise a la Reine 
worn with a Bergere hat and powdered 
curled hair, and even some 18th Century 
underwear!  Afternoon tea will follow with 
plenty of sandwiches and sweetmeats, not 
to be missed.  

Speaker’s Lunches

Monday 19 February 2018,  
12.00 noon for 12.30 pm £17
Mr David Mitchell,  
Chair of Scotland’s Gardens
After thirty years at the 
Royal Botanic Garden 
Edinburgh (RGBE), 
mostly as a curator, 
David recently retired 
to become an Honorary 
Research Associate at 
the RBGE. A Fellow of 
the Chartered Institute 
of Horticulture and Royal Geographical 
Society, he is a respected lecturer and 
tour guide leader for groups for travel 
companies and Ivy League universities. 
This is in addition to his long career as a 
broadcaster with the BBC, STV, Channel 
Four and Radio Scotland. Join David in 
February where he will deliver his talk 
‘Gardening is the Glue’.  

Monday 19 March 2018,  

12.00 noon for 12.30 pm £17

Mr Robert Ross,  
Regional Operations Coordinator 
for the Commonwealth War Grave 
Commission in Scotland and 
Trustee with the Royal Caledonian 
Horticultural Society
This talk will be on the Royal Caledonian 
Horticultural Society – the history up to 
the present day, their current activities 
and plans for the future. Robert studied 
horticulture at Auchincruive in Ayrshire 
and then had a brief spell as a gardener 
at Duthie Park in Aberdeen during their 
Heritage Lottery-funded regeneration 
project. Come along 
in March to 
hear more.

These lunches are usually held on the third Monday of the month and are 
fantastic value at just £17. For that you can enjoy a delicious two course 
lunch, good company and an interesting talk. Most people arrive at 12.00 
noon to have a drink at the bar, and then lunch is served at 12.30 pm. This 
spring we’re going all green-fingered. 

Royal Air Force Centenary Dinner
Saturday 24 March 2018,  
7.00 for 7.30 pm  £30
On 24 March, the Club will be hosting Air 
Marshall Stuart Atha, CB DSO ADC, Deputy 
Commander Operations, RAF, at a dinner 
to celebrate the 100th anniversary of the 
formation of the Royal Air Force. Air Marshall 
Atha will talk about some of the events, key 
personalities and the challenges that have influenced  
the development of the RAF. 

Originally from Ayrshire Stuart Atha joined the RAF in 1984.  Following a 
tour as an instructor on the Hawk, he flew the Harrier GR7 from 1990 to 2003 
serving in Germany as a flight commander and then squadron commander of 
No 3 (Fighter) Squadron. Between 2006 and 2008 he commanded Royal Air 
Force Coningsby. He commanded No 83 Expeditionary Air Group in the Gulf in 
2009/10 and No 1 Group between 2011 and 2014.  Promoted to Air Marshal in 
2016, he is now Deputy Commander Operations at Air Command, responsible 
for the force generation and delivery of the RAF’s contribution to operations 
both at home and overseas. 

This is a very special black tie event, which will start with a drinks reception 
followed by a three-course dinner.  Mess kit and decorations can be worn where 
appropriate. 



Evening Lectures at the RSC
Lectures start at 7.00 pm and last for approximately one hour. 
All lectures are free to attend for members and their guests.  
Why not also have something to eat in the Dining Room and 
make a night of it?  

Monday 8 January 2018

Between Dreams: Difficult Paths and Dangerous 
Places with Steve Harvey
In this lecture, Steve Harvey will be 
covering his time in pre-independence 
South Sudan where, in 2008, he was  
safety and security officer for the Irish 
charity, GOAL. 

Steve was a classmate of Gordon Sumner, 
subsequently Sting, and performed on 
the Fringe in the 70s with fellow student, 
Liam Neeson. He’s been an English teacher, youth worker, police 
officer, volunteer teacher in Iraq, lecturer in Modern Poetry at 
Suleimaniyah University, and Safety & Security Officer for an 
NGO in South Sudan.  His memoirs, ‘Between Dreams: Difficult 
Paths and Dangerous Places’ were launched at Blackwell’s in 
Edinburgh in November 2016. The Irish writer, Eoin Colfer, called 
it, ‘A memoir that reads like a swashbuckling novel’. 

Monday 6 February 2018

‘Sir Robert Sibbald 1641 -1722:  
A fascinating life in a dangerous time’  
with Iain Milne
Sir Robert Sibbald was a distinguished 
physician and scientist and a founder 
fellow and president of the Royal College 
of Physicians of Edinburgh. His long life 
spanned one of the most difficult periods 
of Scotland’s history.  Thanks to his 
autobiography we can relive this period 
in a story that features whales, golf and 
highwaymen. 

Iain Milne is the Sibbald Librarian and Head of Heritage at the 
Royal College of Physicians of Edinburgh. He is responsible for 
one of the world’s great collections of historical medical literature. 
He has a major interest in the history of Scottish medicine 
particularly in the 18th and 19th century period and is the author 
or co-author of a number of publications on this period. 

Monday 5 March 2018

‘The Kremlin’s Geordie Spy’
Mark Rylance won the 2016 Best 
Supporting Actor Oscar for his 
portrayal of the Soviet Spy Rudolf 
Abel in Steven Spielberg’s Bridge of 
Spies. But who was ‘Rudolf Abel’?   
And why did Rylance play him using 
what many said was a Scottish accent?   
Discover the answers during this 
lecture by Vin Arthey.

Vin Arthey is a former TV producer. An Edinburgh resident, 
he is a biographer, an active member of the nonfiction writers’ 
group ‘Stranger Than Fiction’, and reviews espionage and Cold 
War books for ‘The Scotsman’. 

Musical Supper with the Ragtime Dolls
Thursday 24 May, 6.30 pm  £25

The Ragtime Dolls are a close harmony-
singing group from Glasgow who 
specialise in 1940s songs by the Andrews 
Sisters, 1920s songs and also modern 
songs in a vintage style. The evening will 
start off with a glass of fizz followed by a 
two-course supper and then the girls will 
put on a musical extravaganza afterwards. 

This will be a really fun evening and a great chance to get 
together a group of friends or family. 

Events been and gone
Camperdown Dinner
There was a real treat for the 
Club in October when a Corps 
of Drums from the Band of 
HM Royal Marines Scotland 
entertained us during a dinner 
to mark the 220th anniversary 
of the Battle of Camperdown. 
Lt. Cdr Dairmid Gunn gave a wonderful talk about the battle and 
its strategic importance. 

Fireside Chat  
Things got a bit spooky at 
Hallowe’en when we held our 
Fireside Chat with historian John 
Baxter. John told some eerie 
stories about Burke and Hare and 
then we enjoyed a tasty supper in 
the Dining Room afterwards.  

Reciprocal Clubs
Morton’s Club, London
We have a great new addition to our 
list of reciprocal clubs – Morton’s in 
Mayfair. Overlooking the gardens of 
Berkeley Square, the building has been 
there since 1823 and was at one time 
the private residence of the Chancellor 
of the Exchequer. The Mediterranean themed dining room has an 
impressive menu, not to mention the 2,200 bin wine-list. Perhaps 
one for a special occasion…or not!

Hello Hollywood
We have another addition to our 
ever expanding list of reciprocal 
clubs. Not often would you 
have the option selecting the 
‘Magician’ category when taking 
out a club membership, but 
you can at The Magic Castle in 
Hollywood. This is a club which provides a whole host of 
entertainment and actively promotes the art of magic. The 
Castle is full of rare memorabilia and magnificent posters, 
so there’s a lot to see. There’s also a critically acclaimed, 
full-service dining room featuring a truly magical view of 
Hollywood and a number of unique bars. Apparently a place 
of minor miracles! www.magiccastle.com



Write of the Line
Events Calendar
You can now book your events online. Just head to the Club website and click on 
Members Events, you don’t need to log in anywhere first. You can also book over the 
phone or send in a cheque with a booking form. 

Please note that cancellations can only be refunded more than 48 hours in advance

Sat 9 December 12.30 pm MEMBERS CHRISTMAS LUNCH WITH CAROLS AND RAFFLE £22.50

Thurs 21 December 7.00 pm CHAIRMAN’S CHRISTMAS COCKTAILS AND CANAPES  £15  

Mon 8 January 7.00 pm EVENING LECTURE  WITH STEVE HARVEY 

Tues 23 January      12.30 pm BURNS LUNCH WITH MUSICAL ENTERTAINMENT £21.50

Fri 26 January 6.30 pm BURNS SUPPER WITH GLEN MACDONALD  
  AND SIR JAMES AND LADY MACMILLAN  £37            

Mon 5 February      7.00 pm EVENING LECTURE WITH IAIN MILNE

Mon 19 February       12.30 pm SPEAKERS LUNCH WITH DAVID MITCHELL  £17

Thurs 22 February 7.00 pm SPEAKER’S DINNER WITH BOB KEMP  £30

Mon 5 March 7.00 pm EVENING LECTURE WITH VIN ARTHEY

Sunday 11 March 12.30 pm MOTHER’S DAY LUNCH   £17.50

Tuesday 13 March 2.30 pm AFTERNOON TEA WITH JULIA SOARES £23

Mon 19 March 12.00 pm SPEAKER’S LUNCH WITH ROBERT ROSS £17 

Sat 24 March 7.00 pm RAF CENTENARY DINNER WITH AIR MARSHALL ATHA £30 

Wed 28 March 12.30 pm REGIMENTAL DAY LUNCH   £17.50

Sunday 1 April 12.30 pm EASTER SUNDAY LUNCH   £17.50

Wed 18 Apri 7.00 pm RSC AGM

Thurs 24 May 6.30 pm MUSICAL SUPPER WITH THE RAGTIME DOLLS   £25

The Royal Scots Club  

29-31 Abercromby Place, Edinburgh EH3 6QE.

T: +44 (0)131 556 4270,  F: +44 (0)131 558 3769,  membership@royalscotsclub.com   

www.royalscotsclub.com Designed by www.zest-creative.co.uk

Merry Christmas & Happy New Year

Do you have the right coat?
A Burberry mans raincoat with a set of house keys in the pocket attached to a Ford key fob from the David Harrison 
garage in Peebles, may have been left in the Club by mistake when the owner picked up a similar raincoat. If you have 
lost a Burberry raincoat with a set of keys please contact Laura on 0131 556 4270.


