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GLEDDOCH'S

CHRISTMAS
& NEW YEAR
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Recapture the magic of Christmas and immerse yourself in
the beautiful, rural setting of Gleddoch.

Our luxurious winter escapes are perFect whether you’re planning
a getaway for two, treating the children to an afternoon of

Christmas magic or celebrating with a group of friends or col|eagues.

For a truly wonderful Christmas and New Year, enjoy the perfect

combination of festive fine food in our award winning restaurant, excellent
entertainment, a relaxing trip to the spa or round of golf, followed by a

peaceful overnight stay.

We look forward to we|coming you to Gleddoch this festive season.
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DRINKS RE%PT@N - 7.00PM
DINNER -7.30PM PROMPT
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% BOOK YOUR PARTY NIGHT

01475 540 711 or EVENTS@GLEDDOCH.COM
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Whether with work colleagues or

your friends and family, this year celebrate
in style and enjoy traditional Christmas
dining in our festive Garden Room.

The party starts with a glass of
prosecco on arrival followed by our
specially crafted 3-course menu before
taking to the floor with a DJ and disco.

Exclusive hire is available for groups of 60
or more throughout December.

*£10 deposit per person required on booking. Deposits are non-refundable
or transferable. Total amount to be paid in full 28 days prior.

SAVE
(0

ACCOMMODATION
-BEST AVAILABLE
RATES

STARTERS
CREAM OF CELERIAC SOUP (V)

parsley & lemon gremolata

ROAST CHICKEN, PINK PEPPERCORN & TARRAGON TERRINE
pickled shallots & crisp breads

SMOKED SALMON & CREME FRAICHE RILLETTES

caper berries & treacle bread

MAINCOURSE

TRADITIONAL ROAST TURKEY
cranberry & sage stuffing & all the trimmings

PAN SEARED FILLET OF SALMON (GF)

pickled mussels, samphire & caramelised cauliflower puree

JERUSALEM ARTICHOKE, PEARLY BARLEY RISOTTO (V)

crispy choke skins & parmesan

DESSERTS

TRADITIONAL CHRISTMAS PUDDING (V)
brandy custard & cherry compote

ROAST ORANGE PARFAIT (V/GF)

toasted meringue

HOT CHOCOLATE TART (V)

honeycomb & cinnamon ice cream

(V) Vegetarian (GF) Gluten free: Most of our dishes can be adapted for a vegan diet. Full allergy information is available upon
request *Deposits are non-refundable or transferable. Total amount to be paid in full 28 days prior. **Discounted drinks to be

ordered and paid for 28 days prior.
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1-23 DECEMBER 2022

SERVED BETWEEN 12 _ﬁ/\A
-{*\ \

£30 PER PERSON*

PLEASE NOTE, GROUPS OF 6 OR MORE BOOKINGS
NEED TO BE MADE4 HOURS IN ADVANCE

BOOK YOUR AF

A SELECTION OF FRESHLY HOMEMADE
SANDWICHES GRANARY SCONES

clotted cream

DIPPED CHOCOLATE STRAWBERRIES

ICED GINGERBREAD

FRANGIPANE MINCE PIES

EGGNOG CUSTARD TART

CHOCOLATE & ORANGE MACAROONS

CRANBERRY FLAPJACK

CINNAMON & CHOCOLATE SPONGE

SAGE SCENTED PORK

A SELECTION OF HOMEMADE
CHOCOLATE TRUFFLES

The menu can be tailored to suit all dietary requirements. Full allergy information is available upon request

*£10 deposit per person is required at time of booking, this is non-refundable or transferable.
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245 26 DECEMBER 2022
INCLUSIVE

-

Take the stress out of Ghristnfas and get away from.it all with a
luxurious two, three or'fourmight staysfilled with indulgent.food,
drink, entertainment and ISts of festivities along the way.

Qurring yeur stay, be pampered in our relaxing Imperia Spa or
enjoy aroundof.golf on our 18-hole championship golfcolirsé
Qf praetice your swing in our 16-bay driving range "
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t BOOK YOUR CHRISTMAS PACKAGE
! TF 01475 540 711 or EVENTS@GLEDDOCH.COM
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PACKAGE INCLUDES:

CHRISTMAS EVE
ON ARRIVAL
Champagne & truffles from 3pm

3 COURSE DINNER
Vista Restaurant Spm — 10pm

CHRISTMAS DAY
BREAKFAST
Vista Restaurant 9am — 12 midday

LUNCH
At 2.30pm with a visit from Santa
and gift for each child

FESTIVE BUFFET
Garden Room at 7.30pm followed
by a family festive quiz

BOXING DAY

BREAKFAST
Vista Restaurant
from 8am until 11am

3COURSE DINNER
Vista Restaurant
between Spm — 10pm

LIVE ENTERTAINMENT
Vista Restaurant
Singer and pianist

TWO NIGHTS
£375 per person
£750 per couple
£90 per child (age 12 or under

THREE NIGHTS
£489 per person
£978 per couple
£120 per child (age 12 or under

UPGRADE YOUR ROOM

EXECUTIVE ROOM
£50 per night
with a Clyde View £75 per night

JUNIOR SUITE
£100 per night
RESIDENCE JUNIOR SUITE
£125 per night

RESIDENCE FOUR POSTER
£125 per night

CLYDE OR ROYAL SUITE
£200 per night

*£50 deposit per adult required on booking (not applicable on child bookings)

Please note deposits are non-refundable or transferable
Total amount to be paid in full 28 days prior.



CFIRISTMAS DAY
LUNCH

RESIDENTS AND NON-RESIDENTS
SERVED AT 2.30PM PROMPT

Enjoy a Christmas day lunch with all the trimmings as you admire
the sturming views in one of our scenic restaurants.

You'll be welcomed with a glass of prosecco or mocktail and canapés
before enjoying a delicious four course lunch, followed by tea and
coffee.

For the perfect ending to your Christmas Day lunch, take a
delightﬂﬂ stroll around our picturesque grounds or treat yourselfto a

drink in our cosy, award-winning Dram Whisky and Gin Bar.

NON-RESIDENTS £75 PER ADULT | £30 PER CHILD (AGED 6-12 YEARS)
£15 PER CHILD (AGED 5 & UNDER)Y INCLUDES A GIFT FOR EACH CHILD

BOOK YOUR CHRISTMAS LUNCH
01475 540 71 or EVENTS@GLEDDOCH.COM
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STARTERS
POTTED PHEASANT

whole graih.mustard, pickles &'soda bread

RILLETTES OF COLD SMOKED SALMON (GF)

shards ofilavoche, dill creme fraiche &.capers

ROAST JERUSALEM ARTICHOKE VELOUTE (V/GF)
crispy choke skins, chives & bread

BAKED HARLEQUIN SQUASH SALAD (V/GF)

pomegranate & barrel aged feta

MAIN COURSE
ROAST BREAST OF TURKEY

cranberry &'sage stuffing, roasted roots, pigs in blankets & lashings of gravy

PRESSED BRISKET OF BEEF (GF)

horseradish & beef shin croquette, sautéed sprout tops & beef jus

BAKED FILLET OF COD

cauliflower sauce, crispy kale, roast chestnut & bacon brittle

SALT BAKED CELERIAC (V)

artichoke & thyme puree, samphire & celeriac crumble

DESSERTS

TRADITIONAL CHRISTMAS PUDDING (V)
brandy custard & red fruits

CINNAMON CREME BRULEE (GF)

vanilla creme fraiche filled brandy snap tubes

BITTER CHOCOLATEAND PASSION FRUIT TART (V)

passion fruit ice cream

CHRISTMAS CHEESE BOARD

cranberry chutney, oaties (gluten free available)

MINCE PIES TO FINISH

(VVegetarian (GF Gluten free. Most of our dishes can be adapted for a ve%an diet. Full a\lefgg information is available upon request

*Deposits are non-refundable or transferable. Total amount to be paid in fu

1 28 days prior.
for 28 days prior.

iscounted drinks to be ordered and paid



KID’S LUNCH

STARTERS
CREAM OF TOMATO SOUP (V)

homemade crusty bread
SEASONAL FRUIT SALAD (VE)
HUMMUS & CRUDITES (V)

a selection cucumber, carrots & peppers

MAIN COURSE

TRADITIONAL MINI TURKEY DINNER
stuffing, piggies in blankets & roast potatoes

BATTERED HADDOCK GOUJONS
chips & peas

CHRISTMAS BEEF BURGER

in a bun with fries

DESSERTS
TRADITIONAL CHRISTMAS PUDDING (V)

custard

WARM CHOCOLATE BROWNIE (V)

vanilla ice cream

FESTIVE SUNDAE, ICE CREAM (V)

chocolate & cherry compote

(V) Vegetarian (VE vegan). Most of our dishes can be adapted for a vegan diet. Full allergy information is

available upon request.

CHRISTMAS

GIFT

FOR ALLTHE

RESIDENTS ONLY
SERVED AT 7.30PM

In the evening, a buffet will be served |
inour Garden Room followed by

a festive Family quiz or retire to the
comfort of one of our |ounge Ss .

BOOK YOUR CHRISTMAS GETAWAY
01475 540 711 or EVENTS@GLEDDOCH.COM

A TASTY SELECTION

SOUP OF THE DAY (V)
crusty bread & house-whipped butter

gluten free bread available

ROAST TURKEY & STUFFING ROLL

cranberry chutney

POTTED SMOKED SALMON

sourdough/crackers

SALT COD FRITTERS

spicy bacon jam

HALLOUMI, SPINACH & EGG CLUB
SANDWICH (V)
crispy fries

60Z BEEF BURGER
cranberry chutney, cheddar & fries

HEIRLOOM PUMPKINSALAD (V/GF)

feta cheese & pomegranate

(V) Vegetarian (GF) Gluten free. Most of our dishes can be adapted for a

vegan diet. Full allergy information is available upon request.



BOOK YOUR CHRISTMAS GETAWAY
01475540 711 or EVENTS@GLEDDOCH.COM

BOXING
DAY
DINNER

BETWEEN AT 5SPM -10PM
VISTA RESTAURANT

Relax and enjoy the day with a
round of golf or practise at the
driving range. Then unwind in our
Imperia Spa or treat yourself to one
of our luxury treatments

If you'd prefer venturing a little
further afield, Glasgow city centre
is only 15 minutes away.

£29.95 PER PERSON’

*£10 deposit per person. Please note deposits are non-refundable or transferable
Total amount to be paid in full 28 days prior to event
. *Discounted drinks to be ordered and paid for 28 days prior.

STARTERS
ROASTED PARSNIP, THYME & APPLE

Brown bread croutons & chive oil

ROAST CHICKEN, PINK PEPPERCORN & TARRAGON TERRINE
pickled shallots & crisp breads

SMOKED SALMON & CREME FRAICHE RILLETTES

caper berries & treacle bread

SCORCHED FILLET OF MACKEREL
pickled & raw pear salad

TEXTURES OF BEETROOT (V/GF)

roast goats cheese, candied walnuts & apple

MAIN COURSE
BRAISED SHOULDER OF LAMB (GF)

potato & herb terrine, burnt leeks & parsley salsa

PAN SEARED FILLET OF SALMON (GF)

pickled mussels, samphire & caramelised cauliflower puree

JERUSALEM ARTICHOKE & PEARLY BARLEY RISOTTO

crispy choke skins, parmesan

PORTOBELLO MUSHROOM, SPINACH & CHEESE PITHIVIER

Isle of Mull Cheddar with mushroom ketchup, roast samphire, crispy kale

SLOW COOKED CHEEK OF BEEF

truffle pommes puree & tossed sprout tops

DESSERTS
STICKY GINGER & DATE PUDDING

toffee sauce & vanillaice cream

ROAST ORANGE PARFAIT & TOASTED MERINGUE (GF)
HOT CHOCOLATE TART & CINNAMON ICE CREAM
VANILLA CREME BRULEE (GF)

kumquat salsa

SELECTION OF CHEESES & CRACKERS

(V) Vegetarian (GF) Gluten free. Most of our dishes can be adapted for a vegan diet. Full allergy information is available upon request. Menu choices to be made 28 days prior to event.



For the evening celebrations, take the opportunity to dress up
in your finest black tie or highland dress attire.

Arrive to Champagne and truffles in the Dram Bar
served from 3pm until Spm.

Enjoy a Hogmanay Ball before welcoming in 2023 with'a

spectacular fireworks show & a piper andiive entertainment.
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YOUR NEW YEAR PACKAGE
147
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0 711 or EVENTS@GLEDDOCH.COM

PACKAGE INCLUDES:

HOGMANAY

ON ARRIVAL
Champagne & truffles from 3pm

DRINKS RECEPTION

Prosecco & canapés at 6pm

7 COURSE DINNER
Garden Room at 6.30pm

ENTERTAINMENT

Live music and dancing after dinner
Fireworks and live piper at midnight
Hot filled rolls and a can of
Irn-Bru after midnight

CARRIAGES

at lam

NEW YEARS DAY

BRUNCH
Vista Restaurant 9am and 12 midday

3 COURSE DINNER
Vista Restaurant Spm — 10pm

LIVE ENTERTAINMENT
Vista Restaurant
Singer and pianist

*£50 deposit per adult required on booking (not applicable on child bookings)

Please note deposits are non-refundable or transferable
Total amount to be paid in full 28 days prior.

ONE NIGHTS

£289 per person £578 per couple
£45 per child (age 12 or under)

TWO NIGHTS
£400 per person  £800 per couple
£90 per child (age 12 or under)

THREE NIGHTS
£505 per person £1010 per couple
£120 per child (age 12 or under)

FREE for children under 3yrs

including children’s meals

UPGRADE YOUR ROOM

EXECUTIVE ROOM
£50 per night
with a Clyde View £75 per night

JUNIOR SUITE
£100 per night

RESIDENCE JUNIOR SUITE
£125 per night

RESIDENCE FOUR POSTER
£125 per night

CLYDE OR ROYAL SUITE
£200 per night

NON - RESIDENTIAL

£99 per person
£10 deposit per person
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~ oL 'm : balsamic fermented garlic & bergamot lemon

Start your evening celebrations with a glass of fizz, and canapés before

HORS D’OEUVRE
CHEF’S AMUSE-BOUCHE

-
c =

STARTERS
TARTAR OF HOUSE SMOKED SHETL& SALMON lemon confit, lemon

aioli, shallots & treacle bread

'.-"'\-h_.'u'. "_--lr.ﬂ'\-l-:

enjoying our delicious 7 course dinner, followed by live music and dancing. Pl '_ by G TR e
. ' . ' o o . g lemon confit, pickled apple & treacle bread
We then bring in the New Year, with fireworks at midnight within the stunning 17 LN L
. &l AN el )
grounds of Gleddoch, followed by Scottish themed refreshments. h o MAIN COURSE
(AR g WELLINGTON OF VENISON (GF)
FROM 6.30PM - 1AM* _ by 1 B | celeriac puree, celeriac fondant, horseradish'snow & charred clementine

GARDEN ROOM

TO BE SEATED FOR DINNER AT 7 30PM PROMPT WELLINGTON OF VEGETABLE HAGGIS (V)celeriac fondant, horseradish

snow & charred clementine

*Subject to government guidelines

CHEESE
CHEF’S CHEESE BOARD

variety of condiments & crackers

DESSERT
ORANGE & VANILLA BAKED ALASKA (GF)Grand Mariner sauce &

chocolate ice cream

PETIT FOURS

(V) Vegetarian (GF) Gluten free. Most of our dishes cah be adapted for a vegan diet.

Full allergy information is available upon request. Menu choices to be made 28 days prior to event.
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BOOK YOUR NEW YEAR GETAWAY
01475 540 711 or EVENTS@GLEDDOCH.COM

EVENING MEAL

NEW
YEAR S
DAY

FROM AT 5SPM - 10PM
VISTA RESTAURANT

£35 PER PERSON®

Residents start the first day of the new
year with a leisurely brunch
accompanied by a Buck’s Fizz.

The rest of the day relax in our outdoor
heated spa pool, taking in the stunning
surrounding scenery or perhaps take
advantage of preferential guests rates

and book a round of golf.

In the evenin%Join us for dinner

followed by a drink in our award-winning

Dram Bar.

*£10 deposit per person required on booking. Deposits are non-refundable or transferable.
Total amount to be paid in full 28 days prior.

STARTERS
ROAST TOMATO & BASIL SOUP (V/GF)

goats cheese crumb

VENISON CARPACCIO (GF)

pickled cauliflower, quails eggs & roast hazelnuts

SEARED SCALLOPS (GF)

sweetcorn puree, toasted sweet corn & baby herbs

MAINS
STEAK & OYSTER PIE

whole roast carrot & creamed potatoes

OPEN LASAGNE OF WILD MUSHROOMS (V)

parmesan cream & truffle

ROAST FILLET OF COD

herb crumb, mussels & saffron gnocchi

DESSERTS
DARK CHOCOLATE & HONEY MARQUISE

orange & hazelnut granola

PEAR & ALMOND CRUMBLE

Pedro ximenez custard

GINGER CHEESECAKE

honeycomb & white chocolate

(V) Vegetarian (GF) Gluten free. Most of our dishes can be adapted for a vegan diet.

Full allergy information is available upon request. Menu choices to be made 28 days prior to event

Al



GLEDDOCH’S

SPECIAL
OCCASIONS

@mZO;

|t you book before 31st December 2023,

you'll receive one of the following free for
your celebrations, allowing Gleddoch the extra
opportunity to make your occasion even more
memorable.

gant chair covers
Vi ceremony hire

rative centre pieces

FOR FURTHER INFORMATION ORTO
TALKTO ONE OF OUR TEAM
01475 540 711 or EVENTS@GLEDDOCH.COM
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GLEDDOCH

OLD GREENOCK ROAD, LANGBANK

RENFREWSHIRE, PA14 6YA ¥
7 01475540 711 1?

EVENTS@GLEDDOCH.COM





