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With festive parties, private dining, exclusive bedroom rates, 
private buffet our fabulous team can’t wait to welcome you 
and all of the magic that the festive season brings.

All we 
want for 
Christmas 
is you
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Festive Buffet
From work parties to a festive catch up with friends, reserve a two-course  

festive buffet in one of our private dining rooms. Available all week at 1pm, 4pm and 7pm

MAINS
Roast Turkey (GF, DF)

Roast Gammon (GF, DF)

Homemade Herb Crusted Squash, Sage and Apple Tart (V, VE, GF, DF)

Winter Vegetables (V, VE, GF, DF)

Roast Potatoes (V, VE, GF, DF)

Yorkshire Pudding (V)

Gravy (V, VE, GF, DF)

Cranberry Jus (V, VE, GF, DF)

Skirlie (DF)

DESSERTS
Biscoff Cheesecake with Caramel Drizzle (V, VE, GF, DF)

Sticky Toffee Pudding (V)

Butterscotch Sauce (V)

Pouring Cream (V)

£32.50
Per Person

£37.50
per person with arrival drink of a 
glass of Prosecco or bottle of beer

V = Vegetarian, VE = Vegan, DF =Dairy Free, GF = Gluten Free. This menu is subject to change.
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Upon booking completion of any 2 course options we will require a choice between Starter/Main or Main/Dessert
V = Vegetarian, VE = Vegan, DF =Dairy Free, GF = Gluten Free. This menu is subject to change.
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Festive Private Dining

STARTER
Spiced Roasted Parsnip Soup with Warm Bread Roll (V, VE, DF, GF on request)

Smoked Salmon with Gin Cured Cucumber, Dill Crème Fraiche and  
Crisp Capers, Served with Toasted Brioche

Pickled Carrot and Orange Salad  with Vegan Mozzarella  
and Beetroot Carpaccio (V, VE, GF, DF)

Our Bonnie and Gallus suites are available for private hire throughout November and December,  
perfect for festive gatherings of 10 to 20 guests. Alternatively, the suites can be combined  

into one larger space, accommodating up to 40 guests

£40.00
Per Person

£45.00
with arrival glass of Prosecco, 

bottle of beer or soft drink
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Pre-order required in advance, along with any dietary requirements.
V = Vegetarian, VE = Vegan, DF =Dairy Free, GF = Gluten Free. This menu is subject to change.

MAIN

Duo of Turkey and Gammon with Winter Vegetables, Homemade Roast Potatoes,  
Yorkshire Pudding and Gravy (DF. GF on request)

7oz Sirloin Served Medium, Winter Vegetables, Homemade Roast Potatoes,  
Yorkshire Pudding and Gravy (DF. GF on request)

Homemade Herb Crusted Squash, Sage and Apple Tart served with Winter Vegetables,  
Homemade Roast Potatoes and Duo of Cranberry Jus (V, VE, GF, DF)

All mains are accompanied by Skirlie, Gravy and Cranberry Sauce

DESSERT

Sticky Toffee Pudding with Vanilla Ice Cream and Butterscotch Sauce (V)

Chocolate Raspberry Tart with Raspberry Sorbet (V, VE, GF, DF)

Lemon Tart with Raspberry Sorbet (V, VE, GF, DF, Contains nuts) 

CHEESE COURSE (£10 Supplement per person) 

Cheeseboard with Chilli Jam, Crackers, Celery and Grapes (V)

(Cheddar, Blue and Brie)
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Festive Opening Hours
Christmas Eve - 12pm til 6pm, last orders 4pm

Christmas Day - Closed 

Boxing Day - 12pm til 11pm 

Hogmanay - 12pm til 10pm, last orders 8pm

New Year’s Day - 12pm til 11pm
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FESTIVE À LA CARTE MENU

Available from 24th November til 31st December

Our signature à la carte menu gets a seasonal twist.

What’s On This Festive 
Season at Chop Bar & Grill

HOGMANAY SET MENU

£45 per person

Ring in the New Year with our 3-course Hogmanay 
set menu including a glass of prosecco on arrival.

DRINKS PACKAGES

Starting from £40

From bubbles to bold cocktails, choose from a 
selection of curated drink packages to elevate your 

festive experience.

FULL VENUE HIRE AVAILABLE

Planning a larger celebration? Exclusive hire of 
Chop Grill & Bar is available.

Email: eventsales_glasgow@sandmanhotels.co.uk 
for availability and tailored packages.
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Celebrate & Stay
Enjoy 25% discount off our Standard Room Only and Bed & Breakfast rates  when you use  

festive discount code “XMAS25”

Check-in is from 3pm on the day with check-out at 11am.

This offer is valid for stays from 20th November 2025 until 31st January 2026. To secure your booking you’ll be asked 
to provide a valid credit/debit card. All cancellations and amendments should made no later than 4pm on the day of 

arrival to avoid incurring any charges. 

Reservations for nine or more rooms will be subject to group booking terms and conditions.  
Rates are subject to availability.

Please note, this discount only applies to direct bookings only and cannot be used with advance purchase rates, 
members rates, or combined with any other offers or discounts.

Please book online at www.sandmansignature.co.uk/glasgow 
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All prices include Vat at 20%

To confirm your booking, a non-
transferrable and non-refundable 
£20 deposit per person is required 
along with a signed contract to secure 
booking at time of booking.

Lost deposits will not be put towards 
final balance and/or any alcohol 
purchased anytime during or after 
the event.

Final balance for any food and 
beverage must be settled 4 weeks 
before the date of the event, along 
with any dietary requirements and 
drinks package requests.

All party night bookings will be held 
provisionally for up to five working 
days; thereafter the hotel has the right 
to cancel the booking if a deposit is 
not received.

Beverage packages must be ordered 
in advance and are not available on 
the day

Bank transfers should be made 
payable to Sandman Hotel Group 
UK and must be received as cleared 
funds 48 working hours before the 
party date. The Hotel Bank details are 
available on request.

The Hotel reserves the right to cancel 
any event should the booking fail to 
reach minimum numbers. In such 
cases the party organiser will be given 
at least ten working days’ notice and 
a full refund made or alternative date 
offered, subject to availability.

All accommodation booked at the 
special party night rate is subject to 
availability and must be guaranteed by 
a valid credit card.

FOOD ALLERGIES AND 
DIETARY REQUIREMENTS

We strive to accommodate any  
dietary requirements, However we can 
not guarantee no trace amounts will 
be present.

V = Vegetarian, VE = Vegan, DF 
=Dairy Free, GF = Gluten Free. 
Menus are subject to change.

Terms and Conditions
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For events bookings, please contact our dedicated Meetings and Events team  
on 0141 406 1888 or via eventsales_glasgow@sandmanhotels.co.uk 

For bedroom bookings, please contact Reservations on 0141 406 1888 or via res_glasgow@sandmanhotels.co.uk 

Sandman Signature Glasgow Hotel  |  375 West George Street  |  Glasgow  |  G2 4LW 
sandmansignature.co.uk/glasgow


