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

£ 5 5 . 0 0 p p  - 3  c o u r s e s
£ 5 0 . 0 0 p p  -  2  c o u r s e s

£ 4 5 . 0 0 p p  -  F e s t i v e  A f t e r n o o n  T e a

Inc ludes :
Exc lus ive  use  o f  the  Mack intosh  Su i te  (min .  50  pax )

or
Exc lus ive  use  o f  The  V iew (min .  25  pax )

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

Fest ive  mea l  wi th  tea ,  cof fee  &  mince  p ies

1/2  bott le  o f  house  wine  per  person

Chr is tmas  crackers

Tab le  centrep ieces

Event  s tat ionery  -  tab le  p lan ,  p lace  cards ,  menu cards

Pr ivate  bar

Access  to  sound/AV system

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

Slow Cooked Duck Terr ine
Cranberry  ge l ,  toasted  br ioche ,  

winter  leaves

Crispy  Chicken &  Chestnut  Bonbon
Chestnut  &  parsn ip  puree ,  

sage  dress ing

Smoked Sa lmon &  Di l l  Roulade  
Lemon cream cheese ,  p ick led  cucumber ,  d i l l

o i l ,  f armhouse  toast

Citrus  Marinated  Fennel  &  Avocado  Sa lad
Orange  segments ,  pomegranate  seeds ,

lemon dress ing

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
Braised  Featherblade  of  Beef

Rosemary  roast  potatoes ,  carrots ,  parsn ips ,  
brusse l  sprouts ,  red  wine  jus

Turkey  &  Sage  Stuf f ing  Roulade  
Rosemary  roast  potatoes ,  carrots ,  parsn ips ,  

brusse l  sprouts ,  turkey  jus

Wild  Mushroom,  Spinach  &  Br ie  Wel l ington
Rosemary  roast  potatoes ,  carrots ,  parsn ips ,  

brusse l  sprouts ,  cranberry  jus

Fest ive  Nut  Roast  
Rosemary  roast  potatoes ,  carrots ,  parsn ips ,  

brusse l  sprouts ,  vegan  gravy

Pan Seared  Seabass
Chive  crushed  new potatoes ,  samphire ,  fenne l ,  

sa f f ron  cream sauce

D E S S E R T S

Christmas  Pudding  Tart
Brandy  ang la i se ,  van i l l a  ice  cream

Gingerbread  St icky  Tof fee  Pudding
Caramel  sauce ,  van i l l a  ice  cream

Clementine  &  raspberry  pav lova  (vegan avai lab le )

Chocolate  &  Sa l ted  Caramel  Tart  
Pecan  crust ,  Chant i l l y  cream,  choco late  sauce

Vegan Hazelnut  Mousse
Oat  s treuse l ,  toasted  haze lnuts



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 s  t o
C h a m p a g n e  

+ £ 6 . 0 0 p p


	FESTIVE  PRIVATE DINING PACKAGE
	£55.00pp -3 courses £50.00pp - 2 courses £45.00pp - Festive Afternoon Tea
	Includes:
	Please contact the events team to discuss your ideas and requirements, we are sure to have a space to suit your celebration!
	E: events@houseforanartlover.co.uk T:01414831600 A: 10 Dumbreck Road, Bellahouston Park,  Glasgow, G41 5BW



	FESTIVE MENU
	STARTERS
	Please speak to us directly with regards to any special dietary requirements


	MAIN COURSES
	DESSERTS
	Clementine & raspberry pavlova (vegan available)

	WHY NOT ADD...?
	FESTIVE CANAPES
	£9.00pp

	SIDE DISHES
	£5.00pp for a choice of 2

	ARRIVAL DRINKS
	+£6.00pp

	FESTIVE COCKTAILS
	+£4.00pp


