


4™ 11™ & 18™ DECEMBER 2026

Christmas
Party lunch

CELEBRATE A CHRISTMAS PARTY FULL OF
MOMENTS TO REMEMBER

Enjoy sparkling drinks, delicious food and great entertainment in
a beautifully dressed party space. Then take to the dance floor
and celebrate with our resident DJ.

FROM

£44.00

PER PERSON

STARTERS

Roast winter vegetable soup, herb oil
(vg)

Chicken, redcurrant & brandy parfait,
autumn fruit chutney, ciabatta croutes

MAIN COURSE

Traditional roast chicken breast, sage &
onion stuffing balls, pigs in blankets,
roast potatoes and pan gravy, roast

parsnips & carrots and brussel sprouts.

Baked salmon supreme, parmesan &

almond crumb, tomato & mascarpone

sauce, gratin potato, carrots & fine
green beans

Carrot, mushroom, spinach & sunflower
seed pastry parcel, carrot, orange &
ginger spiced marmalade, sea salt roast
potatoes, roast parsnips & carrots and
brussel sprouts (vg)

DESSERTS

Traditional Christmas pudding
with brandy sauce (v)

Baked cinnamon swirl cheesecake,
orange & cinnamon spiced berries

(vg)
PROGRAM

12.00pm - 12.30pm
Welcome glass of fizz

12.30pm
Three-course festive meal
% bottle of wine per person
Resident DJ and Disco

16.00pm
Carriages

PLEASE NOTE THAT MENU ITEMS ARE SUBJECT
CHANGE DUE TO SUPPLIER AVAILABILITY (V) THESE
DISHES ARE SUITABLE FOR A VEGETARIAN DIET
(VG) THESE DISHES ARE SUITABLE FOR A VEGAN DIET
(GS) THESE DISHES ARE PRODUCED UTILISING NON-
GLUTEN CONTAINING INGREDIENTS
(DF) THESE DISHES ARE DAIRY FREE




4TH 5TH 71TH 12TH 18TH & 19™ DECEMBER 2026

Christmas
Party Night

CELEBRATE A CHRISTMAS PARTY FULL OF
MOMENTS TO REMEMBER

Enjoy sparkling drinks, delicious food and great entertainment in
a beautifully dressed party space. Then take to the dance floor
and celebrate into the early hours with our resident DJ.

FROM

£49.00

PER PERSON

STARTERS

Roast winter vegetable soup, herb oil
(vg)

Chicken, redcurrant & brandy parfait,
autumn fruit chutney, ciabatta croutes

MAIN COURSE

Traditional roast chicken breast, sage &
onion stuffing balls, pigs in blankets,
roast potatoes and pan gravy, roast

parsnips & carrots and brussel sprouts.

Baked salmon supreme, parmesan &

almond crumb, tomato & mascarpone

sauce, gratin potato, carrots & fine
green beans

Carrot, mushroom, spinach & sunflower
seed pastry parcel, carrot, orange &
ginger spiced marmalade, sea salt roast
potatoes, roast parsnips & carrots and
brussel sprouts (vg)

DESSERTS

Traditional Christmas pudding
with brandy sauce (v)

Baked cinnamon swirl cheesecake,
orange & cinnamon spiced berries

(vg)
PROGRAM

19.00pm - 19.30pm
Welcome glass of fizz

19.30pm
Three-course festive meal
% bottle of wine per person
Resident DJ and Disco

12.00am
Carriages

PLEASE NOTE THAT MENU ITEMS ARE SUBJECT
CHANGE DUE TO SUPPLIER AVAILABILITY (V) THESE
DISHES ARE SUITABLE FOR A VEGETARIAN DIET
(VG) THESE DISHES ARE SUITABLE FOR A VEGAN DIET
(GS) THESE DISHES ARE PRODUCED UTILISING NON-
GLUTEN CONTAINING INGREDIENTS
(DF) THESE DISHES ARE DAIRY FREE




Terms and
Conditions

1. Party night places are subject to
availability which must be checked with
the hotel before confirming with deposit
payments.

2. Party night provisional bookings can
be made but must be confirmed with a
non-refundable/ non-transferable
deposit of £10.00 per person.

3. Payments can be made by credit/debit
card or bank transfer (Please note one
payment transaction per party for both
deposit and final payment).

4. For large groups and private parties
you may be asked to sign a contract with
minimum numbers.

5. Final payment and menu pre-orders
for all parties are required four weeks
prior to the event.

6. It is the guest’s responsibility to
advise us of any dietary requirements
and allergies.

7. Any payments received are non-
refundable and we will not be able to
transfer the monies to cover food, drinks
or entertainment for other members of
the party.

8. For bookings made within four weeks
of the event date, full payment for the
party will be required.

9. Minimum age for a person attending
events at the hotel is 18 years, except
where stated in the brochure.

10. The hotel reserves the right to
amalgamate, cancel or change the venue
of Christmas parties in the event that
minimum numbers are not met.

11. Dress codes may apply, please refer
to the party information that you are
attending.

12. The client must reimburse the costs
of repairing any damage to the property,
contents or grounds made by any guests
within their party to the hotel.

13. No refunds will be given due to
adverse weather conditions.

14. We’ve tried our best to make sure
that all details of packages and prices
are correct. We do apologise if any of
these have changed. If we’ve made a
mistake we will tell you when you
enquire or book with us.

Please note the hotels no
longer accept cash or
cheque payments




CONTACT US FOR BOOKIN
MORE INFORMATION
WE LOOK FORWARD TO

WELCOMING YOU!

GLASGOW ARGYLE HOTEL

Tel: 0330 028 3407 or email:
specialevents@glasgowargylehotel.com

27 Washington Street, Glasgow, G3 8AZ

For terms and conditions please visit lghhm.com/terms
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