CROWNE PLAZA

BY IHG

Glasgow




Every

tells a story...

We know what it takes to make Christmas truly special. From
festive lunches to extravagant Christmas parties, we have
something for everyone! We have the experience, and most
importantly the people, to bring your celebration together.
Our expert team of Moment Makers are on hand to ensure
that it's not just another Christmas —it’s your Christmas.

Sign up to receive
exclusive offers and
newsletters
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I Love the 90's and 00's e

<

If you loved The Tunnel, The Metro, Vickie's
and The Booly, you're going to absolutely
love this night.

Our resident DJ's will be taking you back...
way back to the golden era of clubbing. Start
the night off in true party style, enjoy a festive
three-course meal, with a half bottle of wine
per person, then get ready to be transported
back in time with some of the biggest 90s and
00s club classics ever.

Dates
28th November
4th, 5th, 11th, 12th, 18th, 19th, December

Timings

Bar opens at 7pm

Dinner served from 7:30pm
Event finishes at lam.

Dress code smart casual. Over18’s only

Prices
Saturday 28th November £60pp
Friday 4th - Saturday 19th £69pp

Disco through the decades

-

Are you a dancing queen, secret rocker,
poptastic diva, or a lover of all? Then this
night of guilty pleasures is made for you!

Our resident DJ's will be mixing up a storm
on the dance floor, spinning a feel-good
selection of classic floor-fillers guaranteed
to get you in the party mood. Expect
fabulous food, great tunes, and loads of
fun for all. Enjoy a three-course festive
meal with half a bottle of wine per person.

Dates
28th November

4th, 5th, 10th, 11th, 12th, 13th,
18th, 19th December

Timings
Bar opens at 7pm
Dinner served from 7:30pm

Event finishes at lam
Dress code smart casual. Over18's only

Prices

Saturday 28th November £50pp
4th -19th £59pp

Thursday 10th December £45pp
Sunday 13th December £45pp



+ MENU +

+ STARTER +

Tomato and basil soup (VE) (GF)

+ MAIN +

Roast chicken breast
with sage and onion stuffing, bacon wrapped chipolatas, sea salt and
thyme roasties, roast parsnips and carrots, Brussels sprouts and gravy

Butternut squash, kale and apricot roast (VE) (GF)

with sea salt and thyme roasties, roast parsnips and carrots,
Brussels sprouts and gravy

+ DESSERT +

Baked cinnamon swirl cheesecake (VE) (GF)
with orange and cinnamon spiced berry compote

Please ask your event organiser for full dietary and allergen information.
Please note, some menu items may change slightly due to supply.
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Join us for the perfect daytime celebration. Dates

Enjoy a glass of fizz on arrival, followed by a Sunday 13th December
delicious two-course lunch. Then head to the
dance floor for a feel-good festive daytime
disco filled with crowd-pleasing classics.

Timings
Bar opens 12 noon

Great food, great music and a Lunch served from 12:30pm

brilliant afternoon. Event finishes 4pm

Dress code smart casual. Over18's only

Price
Sunday 13th December £3%9pp




MENU

MAIN

Roast chicken breast
with sage and onion stuffing, bacon wrapped chipolatas, sea salt and
thyme roasties, roast parsnips and carrots, Brussels sprouts and gravy

Butternut squash, kale and apricot roast (VE) (GF)

with sea salt and thyme roasties, roast parsnips and carrots, Brussels
sprouts and gravy

DESSERT

Baked cinnamon swirl cheesecake (VE) (GF)
with orange and cinnamon spiced berry compote

Please ask your event organiser for full dietary and allergen information.
Please note, some menu items may change slightly due to supply.
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A fun filled afternoon of food, games, Dates

music and laughter! Join our resident D Friday 11th December

and have an unforgettable time on the

dance floor. Enjoy a glass of fizz on arrival,

three-course festive lunch, served with tea .
Bar opens midday

and coffee.

Lunch served from 12.30pm

Timings

Event finishes 4pm

Dress code smart casual

Over18's only

Price
£40pp
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+ MENU +

+ STARTER +

Tomato and basil soup (VE) (GF)

4+ MAIN +

Roast chicken breast
with sage and onion stuffing, bacon wrapped chipolatas, sea salt and
thyme roasties, roast parsnips and carrots, Brussels sprouts and gravy

Butternut squash, kale and apricot roast (VE) (GF)
with sea salt and thyme roasties, roast parsnips and carrots,
Brussels sprouts and gravy

+ DESSERT +

Baked cinnamon swirl cheesecake (VE) (GF)
with orange and cinnamon spiced berry compote

Please ask your event organiser for full dietary and allergen information.
Please note, some menu items may change slightly due to supply.
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Celebrate the season

in style at the

&

This festive season, treat yourself and
your guests to an unforgettable private
celebration in our Islands Suite. With
space for up to 120 guests, the Islands
Suite is the ideal setting to celebrate.

This stylish and versatile venue offers the
perfect backdrop to make your Christmas
festivities shine. Enjoy a three-course
festive meal, with half a bottle of wine
per person. Our resident DJ's will play

all the festive classics, creating the ideal
atmosphere to dance the night away and
celebrate in style.

Dates
Throughout December

Timings
Bar open 7pm
Dinner 7:30pm

Ends lam

Price
£5%9pp

Over18's only

Dress code
Smart casual



MENU

STARTER

Tomato and basil soup (VE) (GF)

MAIN

Roast chicken breast
with sage and onion stuffing, bacon wrapped chipolatas, sea salt and
thyme roasties, roast parsnips and carrots, Brussels sprouts and gravy

DESSERT

Baked cinnamon swirl cheesecake (VE) (GF)
with orange and cinnamon spiced berry compote

Please ask your event organiser for full dietary and allergen information.
Please note, some menu items may change slightly due to supply.
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Christias Day
@M g

A traditional Christmas Day at Crowne Plaza Glasgow

+ +

Arrive to a sparkling seasonal drink, Dates
as the atmosphere of Christmas A e
surrounds you.

Timi
Take your seat and enjoy a beautifully anings

plated starter, thoughtfully crafted and Food served from 1pm to 4pm

served to the table, a refined opening Entertainment until 4pm
to your Christmas feast. Enjoy main

course, dessert and cheese served from Prices

the buffet, where you can select all your £105 per adult

festive lstiiey £50 per child aged 6-14 years old

Relax and enjoy live music. Kids will £20 for children 5 years and under
receive their own treats including a visit
from Santa, a magician, a caricaturist
and a selection of games to ensure
they're thoroughly entertained.
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+ MENU +

4 STARTER +

Tomato and basil soup

Chicken and apricot terrine (GF option available)
with spiced fruit chutney and ciabatta toast

Prawn and crayfish cocktail
with seafood sauce, brown bread and butter

Burrata mozzarella and heirloom tomatoes (V)
with focaccia croutons, rocket and basil dressing

+ MAIN +

Roast turkey breast
with sage and onion stuffing, bacon wrapped chipolatas and cranberry sauce,
sea salt and thyme roasties, roast parsnips, carrots, Brussels sprouts and pan gravy

Roast sirloin of beef
with Yorkshire pudding, sea salt and thyme roasties, roast parsnips, carrots,
Brussels sprouts and peppercorn sauce

Butternut squash, kale and apricot roast (VE) (GF)
with sea salt and thyme roasties, roast parsnips, carrots, Brussels sprouts and gravy

Grilled salmon fillet
with wilted leeks and spinach, gratin potato and prawn thermidor sauce

Honey glazed gammon
sea salt and thyme roasties, roast parsnips, carrots, Brussels sprouts and gravy

+ DESSERT +

Selection of festive desserts served from the buffet

+ CHEESE +

A selection of Scottish Cheese
served with red onion chutney, grapes and crackers

+ COFFEE ORTEA +

served with warm mince pies

Please ask your event organiser for full dietary and allergen information.
Please note, some menu items may change slightly due to supply.




The bells, the bash a

The 1

-

Join us for a night of great entertainment,
fabulous food and lots of fun.

Start the night with Champagne and a
canapé reception followed by a sumptuous
four-course meal served with tea, coffee
and Scottish tablet.

The fantastic Drums n Roses kick start your
evening before dinner, while our resident
band and D) will keep you entertained into
the wee small hours, not forgetting a piper
and fizz at the bells.

Dates

3lst December

Timings

Drinks reception at 7pm
Call to dinner at 7.30pm
Event finishes at 2am

Dress code smart casual, black tie
if you prefer

Price

£125 per person

Over14’s only

Why not turn your Hogmanay
celebration into an overnight escape?

Our Hogmanay Package is available
from £195 per person, based on two
guests sharing a standard bedroom.

Enhance your stay with one of
our upgrades:

Executive or family Room - £40
supplement per room per night Suite -
£80 supplement per room per night

Enjoy a relaxed late checkout on

New Year’s Day, or extend the festivities
and add an extra night for just £45

per person.

Celebrate, stay and welcome the
New Year in style with us.




+ MENU +

+ STARTER +

Confit chicken and truffle terrine
served with honey chutney, ciabatta toast and caramelised fig

+ MAIN +

Grilled Scotch fillet of beef
served with creamy gratin potato, roasted vegetables and red wine jus

Sweet potato, chestnut and cranberry loaf (VE) topped

with balsamic beetroot wedges
served with creamy gratin potato, roasted vegetables and red wine jus

+ DESSERT +

Chocolate and clementine torte (VE)
mango and passion fruit sauce mango and passion fruit sauce

4 CHEESE +

Scottish cheese selection (V)
with plum and apple chutney, grapes and crackers

4+ COFFEE ORTEA +

with Scottish tablet




Hogman
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A fantastic Hogmanay celebration for all.

Make the New Year celebrations fun for
the whole family.

Our family Hogmanay event is the
perfect way to bring in 2027!

Begin with a welcome glass of fizz for

the adults and softs for the wee ones,

followed by a super tasty buffet for all
the family, served with tea, coffee and
Scottish tablet.

We have entertainment for all

ages, including a disco, party games
and a magician to keep everyone
entertained and of course a piper to
bring in the bells.

Dance into the early hours and welcome
2027 in true Scottish family style.

Children’s buffet will include all the
party favourites.

Date
Thursday 3lst December

Timings
Drinks reception at 6.15pm

Call to dinner at 6.45pm
Event finishes lam

Dress code smart casual.

-

Prices

£89 per adult

£49 per child aged 6-14 years old
£20 for children 5 years and under

Make a night of it and enjoy a
fun-filled Hogmanay celebration
with the whole family!

Standard Bedroom: £140 bed and
breakfast, based on 2 adults sharing

Family Room: £180 bed and breakfast -
perfect for parents and children

Suite: £240 bed and breakfast - extra
space and comfort for a festive stay

Celebrate, stay and wake up ready to
start 2027 in style.




+ ADULTS MENU +

+ STARTER +

Lentil and vegetable broth soup Cantaloupe melon and spiced
served with a warm crusty roll seasonal fruits
topped with raspberry sorbet
Pea and ham hock terrine
tomato chutney spiced onions and
toasted focaccia

4 FROM THE BUFFET +

Slow braised tender beef Pan seared salmon fillet
in a rich red wine and mushroom sauce with a caper tomato salsa, wilted greens
Honey glazed gammon Baked vegetable wellington
with a pineapple pan jus on a bed of spiced couscous and

sticky honey gravy
Chicken supreme
filled with haggis wrapped in Parma ham, All the main courses are accompanied with
whisky mustard cream pan gravy and Yorkshire puddings

SERVED WITH A SELECTION OF SIDES

+ INDULGENT SWEET SELECTION +

Assorted cheesecakes Deep filled banoffee pie
Lemon and lime citrus tart Double chocolate torte
Chocolate and orange tart Fresh fruit salad

All served with a choice of whipped cream pouring cream, berry compote




+ CHILDREN’S BUFFET +

+ STARTERS +

Melon platter

Cheesy garlic bread

4 FROM THE BUFFET +

Tomato and cheese pizza

Chicken dippers

Macaroni and cheese
Mini beef sliders

Fish finger goujons
ALL THE ABOVE ARE SERVED WITH
Chips
Baked beans
Creamy mash potato

Buttered peas and carrots

+ SELECTION OF MINI DESSERTS +

Assorted cheesecakes
Chocolate mousse
Chocolate fudge cake

Strawberry, vanilla, chocolate
ice cream tubs

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



