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Every

MW Ay

tells a story...

We know what it takes to make Christmas truly special. From intimate family
get togethers to extravagant Christmas party nights, 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







For the ultimate get together, we have a great range of

festive packages.

<4 | LOVE THE 90’s AND 00’s

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

Michael Kilkie and Joe Deacon will be taking
you back... way back!

Start the night off in traditional party mode,
enjoy a festive three course meal and half
bottle of wine per person, then be transported
back in time with some of the biggest club
classics ever...see you on the dance floor.
Dates

Available Fridays and Saturdays from
Saturday 30 November to Saturday 21+
December

Prices

£65 per person

Over18s only

Timings

Bar opens at 7pm

Dinner served from 7:30pm

Event finishes at lam

Dress Code
Smart casual

<4 DISCO THROUGH THE DECADES

Are you a dancing queen, secret rocker,
poptastic diva or lover of all? Then this night
of guilty pleasures is for you! Our resident D)
will be mixing up a storm on the dance floor
with a selection of classic floor fillers to get
you in the mood to party.

Fabulous food, great tunes and loads of fun
for alll Enjoy a three-course festive meal plus
a half bottle of wine per person.

Dates

Available every Thursday to Sunday from
Saturday 30" November to Sunday 22"
December

Prices

£45 per person Thursdays and Sundays
£55 per person Fridays and Saturdays
Over18s only

Timings

Bar opens at 7pm

Dinner served from 7:30pm

Event finishes at Tam

Dress Code

Smart casual






+ FESTIVE PARTY LUNCHES

A fun filled afternoon of food, games, music
and laughter! Join our resident DJ and have
an unforgettable time on the dance floor.
Enjoy a glass of fizz on arrival, three course
festive lunch plus tea and coffee to finish.
Dates

Friday 6t December

Friday 13t December

Friday 20t December

Prices

£39 per person

Over18s only

Timings

Bar opens at 11:30am
Lunch served from 12:30pm

Event finishes at 4pm

Dress Code
Smart casual

STAY THE NIGHT

Forget waiting for a taxi! Stay the night
from £99 for a standard room with
breakfast included.

Rates are subject to availability;
early booking is recommended.

<4 DECK THE HALLS AND HIT THE DANCE

FLOOR: A HO-HO-HOLIDAY DISCO LUNCH

Michael and Joe are back on the decks this
time spinning their favourite disco tunes, club
classics and |biza anthems.

Gather your colleagues, friends, or family
for an unforgettable afternoon of laughter,
delicious food and festive drinks.

P.S. Dress to impress (holiday attire highly
encouraged)!

Enjoy a two course festive lunch plus a half
bottle of wine per person.

Dates

Sunday 15 December

Prices

£49 per person
Over 18s only
Timings

Bar opens at1pm

Lunch served from 1:30pm
Event finishes at 6pm

Dress Code

Smart casual







<4 CHRISTMAS DAY CELEBRATIONS

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,
followed by a delicious four course festive
feast plus tea, coffee and mince pies. Relax as
there’s no clearing up to do and enjoy some
fantastic live music!

Kids will receive their own treats including
a visit from Father Christmas, a magician,
a caricaturist and a selection of games to
ensure they're thoroughly entertained!
Prices

£95 per adult

£47.50 per child aged 6 to 14 years

£15 for children 5 years and under
Timings

Served from lpm to 3pm

STAY THE NIGHT

Why not make a night of it and stay
over for only £39.50 per person sharing
a standard twin or double room, rate
includes breakfast and use of leisure
facilities.

Family rooms available at a supplement







HOGMANAY EXTRAVAGANZA

Start the night with a sparkling Champagne
and canapé reception, followed by a five
course dinner with tea, coffee and Scottish
tablet. You'll enjoy a toast for the bells, plus
fantastic entertainment including pipers, a
band and D) to keep the party going and
welcome 2025 in true Scottish style.

Prices

£115 per person

Over 16s only

Timings

Drinks reception at 7pm
Call to dinner at 7:30pm

Event finishes at 2am

Dress Code
Black tie/Highland dress

HOGMANAY PACKAGES

Extravaganza accommodation and breakfast
from £189.50 per person, based on two adults
sharing a standard room.

Add on a second night for only £39.50 per
person including breakfast.

Bed and breakfast only Hogmanay packages
are available from £159. Based on two
sharing a standard room or £199 for a family
of four in a family room.

Why not extend your stay?

Add on 30% December or 1* January for only
£64.50 per person sharing a twin or double
room. Rates include breakfast, three course
dinner in Mariner restaurant and use of leisure
facilities.

Supplement applies for family rooms.

Hogmanay packages require a 50% deposit
at time of booking and full pre-payment 28
days prior to the event.






HOGMANAY FAMILY DISCO

Make the New Year celebrations fun for the
whole family.

Our family Hogmanay event is the perfect
way to bring in 2025.

Begin with a welcome glass of fizz for the
adults and softs for the kids, followed by a
three-course dinner, served with tea and
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 2025
in true Scottish family style.

Prices

£85 per adult

£50 per child aged 6 to 14 years

£15 for children 5 years and under

Timings

Drinks reception at 6:45pm

Dinner served from 7:15pm

Event finishes at 2am

Dress Code
Smart casual



STARTER

Leek, potato and pea soup (VE)
herb oil

MAIN

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

Beetroot wellington (VE)
sea salt and thyme roasties, roast parsnips, carrots,
Brussels sprouts and pan gravy

DESSERT

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

Menu
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MAIN

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

Beetroot wellington (VE)
sea salt and thyme roasties, roast parsnips, carrots,
Brussels sprouts and pan gravy

DESSERT

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

Vegan and gluten free options are available. 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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STARTER

Leek, potato and pea soup (VE)
herb oil

Duck liver and orange paté
plum, apple chutney and ciabatta toast DESSERT

Traditional smoked salmon A selection of festive desserts, served from the buffet
with prawns and mango

Garlic mushrooms (V)
served on a toasted ciabatta with garlic CHEESE

cream sauce and shaved ltalian cheese At Sl e @)

served with a red onion chutney, grapes and crackers

MAIN
Main courses served from the hot table

HOT DRINK
Roast turkey breast

sage and onion stuffing, bacon wrapped chipolatas Coffee or tea served with warm mince pies
and cranberry sauce

Roast sirloin of beef
Yorkshire pudding and red wine gravy

Honey glazed gammon
Beetroot wellington (VE)

Grilled salmon fillet

lemon and herb crust with tarragon butter sauce Vegan and gluten free options are available.

All main courses are served with sea salt and thyme roasties, Please ask your event organiser for full dietary and allergen information.
roast parsnips, carrots, Brussels sprouts and gravy Please note, some menu items may change slightly due to supply.
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STARTER

Duck liver and truffle parfait
fig, honey chutney and ciabatta toast

INTERMEDIATE
Haggis

with neeps ‘n’ tatties, whisky and peppercorn sauce.

MAIN
Grilled Scotch fillet of beef

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

CHEESE

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

HOT DRINKS

Coffee or tea with Scottish tablet

Vegan and gluten free options are available. 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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ADULTS MENU

STARTER DESSERT
Duck liver and truffle parfait Chocolate and clementine torte (VE)
fig and honey chutney and ciabatta toast mango and passion fruit sauce
MAIN HOT DRINKS
Slow braised Scottish beef Coffee or tea with Scottish tablet

Sweet potato, chestnut and cranberry loaf (VE)
topped with balsamic beetroot wedges

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

CHILDRENS MENU

STARTER MAIN DESSERT
Melon platter Roasted chicken breast Strawberry cheesecake
served with mashed potatoes and a Strawberry coulis and fresh cream

selection of roasted vegetables

Vegan and gluten free options are available. 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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CROWNE PLAZA

AN IHG"HOTEL
GLASGOW

S

LetsDoChristmas.com

. 01413069988 =% christmas@cpglasgow.com

CROWNE PLAZA GLASGOW - Congress Rd, Glasgow G3 8QT
f

For full terms and conditions visit letsdochristmas.com



