
F E S T I V E  P A R T Y
P A C K A G E

£ 6 5 . 0 0 p p
*m i n i m u m  n u m b e r s  o f  6 0  r e q u i r e d

Inc ludes :
Hire  o f  the  Mack intosh  Su i te  ( for  up  to  200pax . )

or
Hire  o f  The  V iew ( for  up  to  80  pax . )

G lass  o f  Prosecco ,  bott le  o f  beer ,  main l ine  sp i r i t
wi th  a  mixer  or  a  so f t  dr ink  on  arr iva l

3  course  fest ive  mea l  wi th  tea  &  cof fee

DJ  &  Dancef loor

Access  to  a  fu l ly  s tocked  pr ivate  bar  throughout

Please  contact  the  events  team to  d iscuss  your
ideas  and  requirements ,  we  are  sure  to  have  a

space  to  sui t  your  ce lebrat ion !

 E :  events@houseforanart lover .co .uk
T:01414831600

A:  10  Dumbreck  Road ,  Be l lahouston Park ,  
Glasgow,  G41  5BW

 



S T A R T E R S

Winter  Vegetable  &  Lent i l  Soup
Farmhouse  bread

Chicken Liver  Parfa i t
F ig  j am,  min i  oatcakes

King  Prawn Cockta i l
Gem let tuce ,  mango ,  avocado ,  croutons ,

ch i l l i  &  l ime  dress ing

Hot  Smoked Sa lmon Ri lette  
cucumber  sa lad ,  c lement ine  ge l ,  sourdough

toast

Orange  &  Honey  Whipped  Goats  Cheese
Orange  segments ,  candied  wa lnuts ,

pomegranate  seeds

F E S T I V E  M E N U
Please select a maximum of 2 starters, 2 main courses & 2 desserts 

to create your event menu.
*Pre-order required

Please speak to us directly with regards to
any special dietary requirements 



M A I N  C O U R S E S
Roast  Turkey  &  Stuf f ing  Roulade

Seasona l  vegetab les ,  thyme roast  potatoes ,  
p igs  in  b lankets ,  turkey  jus

Braised  Shin  of  Beef
Seasona l  vegetab les ,  thyme roast  potatoes ,  

p igs  in  b lankets ,  beef  jus

Pan Seared  Cod  
Sautéed  new potatoes ,  roasted  beetroot ,  

sp inach ,  caraway  sa l sa  verde

Pork  Loin  
Potato  &  Parmesan  pave ,  honey  &  orange  g lazed

carrots ,  tenderstem brocco l i ,  c ider  jus

Hassleback  Butternut  Squash  
maple  g laze ,  toasted  pecans ,  tenderstem brocco l i ,

pomegranate  &  lemon dress ing

D E S S E R T S
Spiced  Apple  Tart  Tat in
Vani l l a  bean  ice  cream

Eggnog  creme brûlée
Haze lnut  shortbread

Dark  chocolate  &  orange  mousse
Chocolate  s t reuse l  crumb,  orange  segments

C innamon Bread  &  Butter  Pudding  
Cinnamon sugar  g laze ,  van i l l a  creme ang la i se

Warm Mincemeat  Tart  
Almond crumble ,  chant i l l y  cream



F E S T I V E  C A N A P E S

£ 9 . 0 0 p p

Br ie  &  cranberry  tar t le t

Glazed  p ig  ‘n ’  b lanket

Smoked sa lmon oat ie  
wi th  mul led  wine  syrup

Vegan  s tuf f ing  bon  bon

T r e a t  y o u r  g u e s t s  t o  a  s e l e c t i o n  o f
f r e s h l y  p r e p a r e d  f e s t i v e  c a n a p e s  

o n  a r r i v a l

W H Y  N O T  A D D . . . ?

S I D E  D I S H E S
£ 5 . 0 0 p p  f o r  a  c h o i c e  o f  2

Pigs  in  b lankets

Cr ispy  s tuf f ing

Cranberry  &  br ie  min i  tar ts



+ £ 4 . 0 0 p p

Chr is tmas  Spr i tz  -  Apero l ,  Prosecco ,  g inger  beer

Mul led  Mimosa  -  Ed inburgh  Gin  mul led  g in ,  
orange  ju ice  and  Prosecco

Class ic  Mul led  Wine

Fest ive  Mo j i to  -  Rum,  cranberry  ju ice ,  soda ,  mint

U p g r a d e  y o u r  a r r i v a l  d r i n k s  t o  i n c l u d e
c o c k t a i l  o p t i o n s !  

S e l e c t  t w o  f r o m  t h e  b e l o w  

F E S T I V E
C O C K T A I L S

A R R I V A L
D R I N K S

U p g r a d e  y o u r  a r r i v a l  d r i n k  t o
C h a m p a g n e  

+ £ 6 . 0 0 p p


