I Love The '90s
2019’s most talked about Christmas party is back! The best '90s dance night in
town will take you back, way back. If you loved Sunday @TheBooly, Monday
@Volcano, Wednesday @Vickies, Thursday @TheTunnel and Friday @Archaos,
then we have the night for you.
With some of your favourite DJs blasting your favourite anthems like Livin’ Joy,
JX, Cece Peniston and too many more to mention, you’ll be in love with the '90s
all over again.
The night includes a three course festive menu with tea and coffee, half bottle of
wine per person and Christmas novelties on the table.

Starters

Dates

Butternut squash and sweet potato soup with
truffle and parsley oil (ve) (gf)

Every Friday and Saturday
throughout December

Mains

Timings

Herb roasted chicken breast with sage and
onion stuffing, bacon wrapped chipolatas,
sea salt and thyme roasties, glazed root
vegetables, buttered sprouts and pan gravy

Bar opens 7pm

Pumpkin, red onion, chickpea and cranberry
tagine, sea salt and thyme roasties,
pomegranate and coconut yogurt,
garlic and chilli pitta (ve) (gf)

Desserts

Dinner served at 7.30pm
Carriages 1am
Dress code: smart casual,
no jeans or trainers.

Prices
£55.00 per person
Adults only

Salted caramel cheesecake, mulled wine and
cinnamon berries (ve) (gf)
Tea and coffee served with Scottish tablet

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

Disco Through the Decades
Join our Resident DJ for an unforgettable evening of great tunes with friends,
family or colleagues. Party nights at the Crowne Plaza Glasgow are legendary
and for all the right reasons. Fantastic food, music and loads of fun had by all.
Your night will include a three course festive menu with tea and coffee,
half bottle of wine per person and Christmas novelties on the table.

Starters

Dates

Butternut squash and sweet potato soup
with truffle and parsley oil (ve) (gf)

Every Thursday to Sunday throughout
December up to and including the
23rd December

Mains
Herb roasted chicken breast with sage and
onion stuffing, bacon wrapped chipolatas,
sea salt and thyme roasties, glazed root
vegetables, buttered sprouts and pan gravy
Pumpkin, red onion, chickpea and
cranberry tagine, sea salt and thyme
roasties, pomegranate and coconut yogurt,
garlic and chilli pitta (ve) (gf)

Dessert

Timings
Bar opens 7pm
Dinner served at 7.30pm
Carriages 1am
Dress code: smart casual,
no jeans or trainers

Prices
Thursdays and Sundays - £33.50 per person

Salted caramel cheesecake, mulled wine
and cinnamon berries (ve) (gf)

Fridays and Saturdays - £47.50 per person

Tea and coffee served with Scottish tablet

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

Festive Lunches
Join our Resident DJ for an unforgettable afternoon of fun, games,
music and entertainment.
Enjoy a three course festive lunch with tea and coffee, a glass of bubbly on
arrival and Christmas novelties on the table.

Starters

Dates

Butternut squash and sweet potato soup with
truffle and parsley oil (ve) (gf)

Every Friday and Saturday
throughout December

Mains

Timings

Herb roasted chicken breast with sage and
onion stuffing, bacon wrapped chipolatas, sea
salt and thyme roasties, glazed root vegetables,
buttered sprouts and pan gravy

Bar opens 11.30am

Pumpkin, red onion, chickpea and cranberry
tagine, sea salt and thyme roasties,
pomegranate and coconut yogurt,
garlic and chilli pitta (ve) (gf)

Dessert

Lunch served at 12.30pm
Carriages: 4pm
Dress code: smart casual,
no jeans or trainers

Prices
£27.50 per person

Salted caramel cheesecake, mulled wine and
cinnamon berries (ve) (gf)
Tea and coffee served with Scottish tablet

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

The Most Magical Day of the Year
Add a little sparkle to your Christmas by joining us at the Mariner Restaurant for
a truly memorable Christmas day.
You’ll be greeted with Prosecco on arrival (but only for the grown-ups),
followed by a delicious three course festive feast from our hot table, tea, coffee
and petit fours. Relax and enjoy some fantastic live music with no clearing up to
do! You could even take advantage of our super accommodation rates and make
a night of it.
Kids will receive their own treats including a visit and gift from you know who,
our wonderful magician, a caricaturist and a selection of games to ensure they’re
thoroughly entertained.

Starters
Butternut squash and sweet potato soup
with truffle and parsley oil (ve) (gf)
Chicken liver and brandy pâté, onion
marmalade, olive oil and sea salt toast

All served with sea salt and thyme roasties,
roasted root vegetables, buttered sprouts
and herb potatoes.

Desserts
Christmas pudding and brandy sauce (v)

Ham hock, split pea and mustard terrine,
tomato relish and grilled rustic bread

Cheese trolley, biscuits and chutney

Cantaloupe melon, mango and passion
fruit, pomegranate and mint relish (ve) (gf)

Lemon tart and clotted cream

Prawn cocktail, tiger prawn, Marie Rose
sauce, gem leaf and lemon served with
buttered granary bread

Mains
Roast turkey, sage and onion stuffing,
bacon wrapped chipolatas and pan gravy

Wild berry fruit salad with vanilla cream
Black Forest gâteau
Salted caramel cheesecake (ve) (gf)
Chocolate profiteroles
Freshly brewed coffee or tea
with chocolate mints

Timings

Slow cooked Scottish beef served with
Yorkshire pudding

Served from 1pm – 3pm

Honey smoked gammon with
mustard cream (gf)

£84.50 per person

Salmon fillet, butter and chive sauce (gf)
Garlic and rosemary braised lamb shanks,
with redcurrant gravy
Pumpkin, red onion, chickpea and
cranberry tagine (ve) (gf)

Prices
Free for children under 5 years
£42.50 for children 6 to 14 years

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

Hogmanay Extravaganza:
An Extra Special Hogmanay in
True Scottish Style…
Join us for an evening of glitz and glamour at our fabulous
Hogmanay Extravaganza.
Start the night with a sparkling reception and enjoy a delicious four course
dinner before dancing the night away with our fabulous house band. We’ll keep
the party going into the early hours with our fantastic Resident DJ, and you will
see the New Year with friends old and new, in true Scottish style.
Your Hogmanay extravaganza will include a Champagne and canapé reception,
four course dinner with tea, coffee and petit fours, a toast for the bells, midnight
snacks and fantastic entertainment including pipers, band and DJ.

Starters

Desserts

Game and port pâté, toasted brioche,
red onion marmalade, pickled radish and
pea shoots

Chocolate fondant, white chocolate and
raspberry with clotted vanilla ice cream

Intermediate
Haggis, neeps and tatties, served with
oat cakes and whisky cream

Mains

Freshly brewed tea and coffee with
chocolate mints

Timings
Drinks reception 7pm
Call to dinner 7.30pm

Beef fillet steak, served medium rare, Isle of
Mull Cheddar and sweet onion dauphinoise,
glazed baby vegetables and rich pan jus

Carriages 2am
Dress Code: Black Tie or Highland Dress

Prices
Gala Ball £94.50 per person
Over 18s only

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

Mistletoe
Hogmanay Family Disco

Wine

A fantastic Hogmanay celebration including a glass of bubbly on arrival, a
three course dinner with tea, coffee and petit fours, a magician to keep the kids
entertained, disco and piper to bring in the bells, dancing into the early hours.

Starters

Dates

Scotch broth (ve)

31st December

Chicken and brandy pâté

Timings

Ham hock, split pea and mustard terrine
Scottish smoked salmon, prawns and
Marie Rose sauce
All with salads, breads and dressings

Mains

Drinks reception 6.45pm
Call to dinner 7.15pm
Carriages 2am
Dress code:
smart, no jeans or trainers

Balmoral chicken with whisky sauce

No age restrictions, it’s a night
for the whole family

Honey roasted smoked gammon with
mustard cream

£65.00 per person

Slow cooked beef with pan gravy

Prices

Seabass with sun blush tomato and
caper dressing (gf)

Free for children under
5 years

Vegetable moussaka (ve) (gf)

£35.00 for children aged
6 to 14 years

All served with Yorkshire pudding,
roast potatoes, cauliflower cheese and
root vegetables

Dessert table
Chocolate brownie with chocolate sauce
Wild berry fruit salad with vanilla cream
Cranachan
Sticky toffee cheesecake
(v) Vegetarian (ve) Vegan (gf) Gluten Free

First Foot Family Disco
New Year…New Party
Kick-starting 2022 with family and friends is the best way to welcome the New
Year! Bring everyone together for a night of good food, fun, dancing and making
magical memories with your nearest and dearest.
Enjoy a three course dinner with tea, coffee and Scottish tablet, disco, DJ, games,
fun and laughter.

Starters

Desserts

Scotch broth (ve)

Chocolate brownie and chocolate sauce

Chicken and brandy pâté

Dates

Scottish smoked salmon, prawns
and crayfish
All with salads, breads and dressings

Mains
Balmoral chicken with whisky sauce
Steak and ale pie
Honey roasted smoked gammon with
mustard cream

1st January 2021

Timings
Drinks served from 6.30pm
Dinner at 7.15pm
Disco and DJ until 11pm
Dress Code: smart, no jeans or trainers

Prices

Vegetable moussaka (ve) (gf)

£35.00 per person

All served with roast potatoes, cauliflower
cheese and root vegetables

Free for children under 5 years
£15.00 for children aged 6 to 14 years

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

Holly
&
Ivy

Festive Afternoon Tea
Leave the hustle and bustle of the high street behind you, as you retreat to
the Mariner Bar for an afternoon of festive indulgence, with our superb festive
afternoon tea.

Sandwiches

Dates

Smoked salmon, lemon crème fraîche
and cucumber

Available throughout December

Turkey and cranberry
Mature cheddar and tomato chutney (v)
Egg, mustard mayonnaise and cress (v)

Savouries

Timings
12-4pm

Prices
£21.50 per person

Chipolatas wrapped in bacon
Goat’s cheese and sun blushed tomato
tartlet (v)

Desserts
Fruit scones with strawberry jam and
clotted cream
Warm mince pies
Cakes and sweet treats
Served with mulled wine and
unlimited tea and coffee

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

Party Night and Christmas Accommodation
Forget the taxi and stay the night:
With rates from £89.00 bed and breakfast, why not arrive early, relax with a
glass of wine whilst getting ready, then after your party fall straight into bed.
If you wake up feeling energetic, you could go for a swim or maybe just go
straight for the delicious Scottish breakfast. Rates are subject to availability,
early booking is recommended.

Hogmanay Packages:
Bed and breakfast plus our Hogmanay Ball is only £169.00 per person,
based on 2 adults sharing a standard room. Why not add on a second night
for only £37.50 per person, including breakfast?
Hogmanay bed and breakfast packages are available for only £149.00,
based on 2 sharing a standard room, or £189.00 for a family of four.
Add on a second night for only £75.00.
All rates above are inclusive of breakfast and full use of our leisure facilities.
All guests will be asked to provide their covid vaccine certification or
evidence of a valid exemption on arrival in conformance with current
guidelines in Scotland. Please note that without such evidence, entry to venue
will be denied and no refund will be given.

LETSDOCHRISTMAS.COM
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.

TO BOOK
For more information or to speak to one of our
Christmas Co-ordinators call 0141 306 9933
christmas@cpglasgow.valoreurope.com

CROWNE PLAZA GLASGOW
Congress Road, Glasgow, G3 8QT
For full terms and conditions visit letsdochristmas.com

