
Glasgow City Centre



Festive Party Nights 
Party nights needn’t be a one size fits all affair. Why not join one of our party 
nights and let us inspire you.

In our riverside restaurant, Recess, you'll enjoy a three course meal perfectly 
complimented with a half bottle of wine per person before dancing the night 
away by the Clyde.

Starters
Chicken and brandy pâté, caramelised 
onion chutney, olive oil and sea salt toast

Roast tomato and red pepper soup 
(ve) (gf)

Prawn and crayfish salad with a classic 
cocktail dressing

Mains
Roast turkey breast served with sage and 
onion stuffing, bacon wrapped chipolatas, 
sea salt and thyme roasties, roasted root 
vegetables, Brussels sprouts and pan gravy 
(gf available on request)

Slow braised forerib of beef, red wine 
sauce, sea salt and thyme roasties, roasted 
root vegetables and buttered sprouts (gf)

Spiced butternut squash, chestnut and 
red onion Wellington, sea salt and thyme 
roasties, roasted root vegetables and 
Brussels sprouts (v)

Desserts 
Traditional Christmas pudding with  
brandy sauce (Individual) (v)

Salted caramel cheesecake (v) 

Lemon panna cotta tart with  
raspberry sauce (v)

Dates
Available from Thursday 25th November

Timings
7pm to 12 midnight

Prices
From £40.00 per person

(v) Vegetarian  (ve) Vegan  (gf) Gluten Free



(v) Vegetarian  (ve) Vegan  (gf) Gluten Free

Festive Lunch or Dinner
Why wait until Christmas Day to enjoy a Christmas meal with all the festive 
trimmings? Join us in Recess, our restaurant overlooking the River Clyde and 
enjoy a two or three course meal followed by hot mince pies. The perfect way  
to catch up with friends and family over the festive season.

Starters
Chicken and brandy pâté, caramelised 
onion chutney, olive oil and sea salt toast

Roast tomato and red pepper soup 
(ve) (gf)

Prawn and crayfish salad with a classic 
cocktail dressing

Mains
Roast turkey breast served with sage and 
onion stuffing, bacon wrapped chipolatas, 
sea salt and thyme roasties, roasted root 
vegetables, Brussels sprouts and pan gravy 
(gf available on request)

Slow braised forerib of beef, red wine 
sauce, sea salt and thyme roasties, roasted 
root vegetables and buttered sprouts (gf)

Spiced butternut squash, chestnut and 
red onion Wellington, sea salt and thyme 
roasties, roasted root vegetables and 
Brussels sprouts (v)

Desserts 
Traditional Christmas pudding with brandy 
sauce (Individual) (v)

Salted caramel cheesecake (v)

Lemon panna cotta tart with  
raspberry sauce (v)

Dates
Available from Thursday 25th November

Timings
12 noon to 10pm

Prices
From £20.00 per person

£10.00 for children aged 5 to 15 years

Free for children under 5 years

Christmas decorations and parking  
also included



(v) Vegetarian  (ve) Vegan  (gf) Gluten Free

Starters
Chicken and brandy pâté, caramelised 
onion chutney, olive oil and sea salt toast

Roast tomato and red pepper soup 
(ve) (gf)

Prawn and crayfish salad with a classic 
cocktail dressing

Mains
Roast turkey breast served with sage and 
onion stuffing, bacon wrapped chipolatas, 
sea salt and thyme roasties, roasted root 
vegetables, Brussels sprouts and pan gravy 
(gf available on request)

Slow braised forerib of beef, red wine 
sauce, sea salt and thyme roasties, roasted 
root vegetables and buttered sprouts (gf)

Spiced butternut squash, chestnut and 
red onion Wellington, sea salt and thyme 
roasties, roasted root vegetables and 
Brussels sprouts (v)

Desserts 
Traditional Christmas pudding with brandy 
sauce (Individual) (v)

Salted caramel cheesecake (v)

Lemon panna cotta tart with  
raspberry sauce (v)

Dates
Available from Thursday 25th November

Timings
12 noon to 12 midnight

Prices
From £25.00 per person

Half price for children aged 5 to 15 years

Free for children under 5 years

Upgrade to add drinks on arrival,  
canapés, drink packages and a DJ

Private Festive Dining
There’s nothing quite like getting friends and colleagues around a table and 
celebrating. For something that is truly special, our expert team can work with 
you to tailor a celebration that is completely personalised in our Finnieston 
suite overlooking the Clyde with private bar and patio access. We’ve some great 
packages to fit the most festive of gatherings, leaving you free to eat, drink 
and be merry. Whether you are looking for a buffet, or a sit down meal, please 
contact us to discuss the various options we can offer!

(v) Vegetarian  (ve) Vegan  (gf) Gluten Free



(v) Vegetarian  (ve) Vegan  (gf) Gluten Free

Christmas Day Lunch
Be prepared for a magical day and bring your family together for an extra 
special celebration with all the festive trimmings. Join us in our Recess 
restaurant overlooking the River Clyde and enjoy a drink on arrival, followed 
by a traditional four course Christmas lunch. There will be a kid’s corner with 
games and movies to keep the little ones entertained.

Pre-starters
Haggis bon bon and Arran mustard mayo 

Smoked salmon and cream cheese bite 

Starters
Leek, potato and watercress soup (ve) (gf) 

Homemade tomato soup with  
herb croutons (v) 

Chicken liver parfait with onion chutney 
and oatcakes 

Roast pepper and goat’s cheese terrine (v)

Mains
Honey glazed roast turkey and all the 
trimmings 

Sirloin of roast beef with Yorkshire 
pudding 

Portobello mushroom and  
sweet potato tart (v) (gf) 

Baked salmon, ratatouille, polenta  
and edamame beans 

 

Desserts 
Christmas pudding, brandy butter  
and ice cream 

Raspberry crème brûlée with shortbread 

Chocolate and orange roulade 

Gingerbread cheesecake 

Cheese 
Cheese board to share 

Coffee and mince piesh, 12th, 19th 

Timings
1pm to 4pm

Prices
£55.00 per person

Half price for children aged 5 to 15 years

Free for children under 5 years



HILTON GARDEN INN GLASGOW CITY CENTRE 
Finnieston Quay, Glasgow, G3 8HN

For full terms and conditions visit letsdochristmas.com

TO BOOK
For more information or to speak to one of our 

Christmas Co-ordinators call 0141 2271026

hgiglasgow.reservations@hilton.com

LETSDOCHRISTMAS.COM

Party Night and Christmas Accommodation 
From £80.00 bed and breakfast per night.

January Party Night Offer
£25.00 per person for a 3 course buffet and half bottle of wine.  

Based on minimum numbers of 30.

Numbers over 60 will receive complimentary DJ hire.

Terms and Conditions

Deposit of £10.00 per person to be paid upon booking.

Pre-orders and dietary requirements to be  
provided 2 weeks prior to event.

Please note that while we aim to deliver our Christmas menu as planned, this 
is subject to change depending on the availability of ingredients and supplies.


