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Grand Hogmanay Ball there’'s nowhere more magical or fun to celebrate Christmas.
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EARLY STARTER
PARTY NIGHTS

Looking for a sparkling venue for your office party, or arranging a get together with friends,
then why not book a place at our fantastic Early Starter Party Nights! Kick start the holiday season early in style!
An indulgent evening of eating, drinking and dancing awaits!

To Start

SPICED CARROT & LENTIL SOUP
Coconut & Curry Oil (VG)

CHICKEN LIVER PATE
Red Onion Marmalade, Arran Oatcakes, Lemon & Honey Dressing

The Main Event

ROAST TURKEY BREAST, SAGE & ONION STUFFING
Herb Potato, Chipolata Sausages, Roast Veg, Brussel Sprouts, Rich Turkey Jus

SLOW COOKED SHIN OF BEEF
Celeriac & Apple Puree, Honey Glazed Carrots, Mash Potato, Red Wine & Thyme Sauce

BUTTERNUT SQUASH PITHIVIER
Spinach, Vegan Feta, Chestnuts & Cranberry, Tomato Sauce (VG)

To Finish

BOOZY CHRISTMAS PUDDING
Bourbon Anglaise, Mulled Wine Berries

CHERRY & CHOCOLATE TORTE

Freeze-Dried Raspberries, Torched Meringue

COFFEE & FUDGE

SATURDAY 23RD NOVEMBER
FRIDAY 29TH NOVEMBER

£47.00pp

Arrival for 7.00pm | Glass of Fizz on arrival | Dinner at 7.30pm | Resident D] | Carriages lam




DECEMBER SHOWCASE
PARTY NIGHTS

Welcome to Glenbervie House's legendary Christmas Showcase Nights!
Liven up your Christmas celebrations by joining us with friends or colleagues
in our fantastic, festive surroundings! Enjoy some amazing eats before dancing the night away:.

To Start

SPICED CARROT & LENTIL SOUP
Coconut & Curry Oil (VG)

CHICKEN LIVER PATE
Red Onion Marmalade, Arran Oatcakes, Lemon & Honey Dressing

The Main Event

ROAST TURKEY BREAST, SAGE & ONION STUFFING
Herb Potato, Chipolata Sausages, Roast Veg, Brussel Sprouts, Rich Turkey Jus

SLOW COOKED SHIN OF BEEF T
Celeriac & Apple Puree, Honey Glazed Carrots, Mash Potato, Red Wine & Thyme Sauce L

BUTTERNUT SQUASH PITHIVIER
Spinach, Vegan Feta, Chestnuts & Cranberry, Tomato Sauce (VG)

To Finish

BOOZY CHRISTMAS PUDDING
Bourbon Anglaise, Mulled Wine Berries

all night

CHERRY & CHOCOLATE TORTE
Freeze-Dried Raspberries, Torched Meringue

COFFEE & FUDGE

FRI 6TH, 13TH, 20TH DECEMBER
SAT 7TH, 14TH, 21ST DECEMBER

£59.00pp

Sax Player & Xmas Show Dancers (Fri 6th & 20th Dec) | Alix Muir (Fri 13th Dec)
Liam McGrandles & DJ (Sat 7th & 14th Dec) | D] & Xmas Show Dancers (Sat 21st Dec)
Arrival for 7.00pm | Half bottle of Wine per person | Dinner at 7.30pm | Carriages lam




MIDWEEK
PARTY NIGHTS

Looking for a venue for your office party, or arranging a night with friends, then why not book our midweek Xmas Party Nights!
Kick start the holiday season in style; an indulgent evening of eating, drinking and dancing awaits!

To Start

SPICED CARROT & LENTIL SOUP
Coconut & Curry Oil (VG)

CHICKEN LIVER PATE
Red Onion Marmalade, Arran Oatcakes, Lemon & Honey Dressing

The Main Event

ROAST TURKEY BREAST, SAGE & ONION STUFFING
Herb Potato, Chipolata Sausages, Roast Veg, Brussel Sprouts, Rich Turkey Jus

SLOW COOKED SHIN OF BEEF
Celeriac & Apple Puree, Honey Glazed Carrots, Mash Potato, Red Wine & Thyme Sauce

BUTTERNUT SQUASH PITHIVIER
Spinach, Vegan Feta, Chestnuts & Cranberry, Tomato Sauce (VG)

® To Finish

BOOZY CHRISTMAS PUDDING
Bourbon Anglaise, Mulled Wine Berries

CHERRY & CHOCOLATE TORTE
Freeze-Dried Raspberries, Torched Meringue

COFFEE & FUDGE

THURS 5TH, 12 & 19TH DECEMBER

£40.00pp

Arrival for 7.00pm | Glass of Fizz on arrival | Dinner at 7.30pm | Barbara Bryceland & D] | Carriages lam




SUNDAY
PARTY NIGHTS

Welcome to Glenbervie House's legendary Sunday Party Nights!

Liven up your Christmas celebrations by joining us with friends or colleagues in our fantastic, festive surroundings!

To Start

SPICED CARROT & LENTIL SOUP
Coconut & Curry Oil (VG)

CHICKEN LIVER PATE
Red Onion Marmalade, Arran Oatcakes, Lemon & Honey Dressing

The Main Event

ROAST TURKEY BREAST, SAGE & ONION STUFFING
Herb Potato, Chipolata Sausages, Roast Veg, Brussel Sprouts, Rich Turkey Jus

SLOW COOKED SHIN OF BEEF
Celeriac & Apple Puree, Honey Glazed Carrots, Mash Potato, Red Wine & Thyme Sauce

BUTTERNUT SQUASH PITHIVIER
Spinach, Vegan Feta, Chestnuts & Cranberry, Tomato Sauce (VG)

To Finish

BOOZY CHRISTMAS PUDDING
Bourbon Anglaise, Mulled Wine Berries

CHERRY & CHOCOLATE TORTE
Freeze-Dried Raspberries, Torched Meringue

COFFEE & FUDGE

SUNDAY 1ST, 8TH & 15TH DECEMBER

£35.00pp

Arrival for 7.00pm | Glass of Fizz on arrival | Dinner at 7.30pm | 80’s, 90's & 00's D] | Carriages lam

Whether you are ca

With fabulous festive dining & legendary

CHRISTMAS DAY

LUNCH

“hing up with friends, family or colleagues, celebrate in styleat Glenbervie House this festive se:

To Start

HONEY ROAST PARSNIP & APPLE SOUP
Hazlenut & Chestnut Crumble, Curry Oil

RUSTIC PORK, APRICOTS & CHESTNUT TERRINE
Spiced Plum Chutney, Baby Cornichons, Raspberry Dressing

SMOKED SALMON ROULADE
Cream Cheese & Dill Mousse, Micro-leaf & Beetroot Salad

The Main Event

ROAST TURKEY BREAST, SAGE & ONION STUFFING
Herb Potato, Chipolata Sausages, Roast Veg, Brussel Sprouts, Rich Turkey Jus

ROAST SIRLOIN OF BEEF
Thyme Roast Potato, Celeriac Puree, Roast Veg, Bourbon Pepper Sauce

BUTTERNUT SQUASH PITHIVIER
Spinach, Vegan Feta, Chestnuts & Cranberry, Tomato Sauce (VG)

To Finish

BOOZY CHRISTMAS PUDDING
Bourbon Anglaise, Mulled Wine Berries

CHERRY & CHOCOLATE TORTE
Freeze-Dried Raspberries, Torched Meringue

CREME BRULEE CHEESECAKE TART
Orange Sorbet

COFFEE & FUDGE

WEDNESDAY 25TH DECEMBER
£85.00pp

12.00 arrival | 12.30 Lunch

rty nights with stunning food... there’s nowhere more magical or fun to cel



GRAND
HOGMANAY BALL

Celebrate New Year in style and grandeur at our legendary Hogmanay Ball!
Join us for a sumptuous 5 course menu. Featuring a wide array of musical entertainment featuring
entertainment from the one and only Barbara Bryceland, with a piper to herald the start of the new year!

PASTRAMI CURED SALMON
Celeriac & Horseradish Remoulade, Beetroot Salad, Apple & Hazlenut Dressing

HAGGIS, NEEPS & TATTIES
Hot Toddy Cream Sauce

LEEK, FENNEL & POTATO SOUP
Highland Blue Murder Cheese

ROAST FILLET OF SCOTTISH BEEF
Braised Beef Bon Bons, Spinach, Thyme & Potato Presse, Parsnip Puree
Bourbon & Black Peppercorn Jus

CHOCOLATE PARFAIT
Hazlenut & Caramel Mousse, Dark Chocolate, Raspberry Sorbet

COFFEE & PRALINE TRUFFLES

TUESDAY 31ST DECEMBER

£120.00pp

Champagne Reception | Half bottle of Wine per person | Arrival for 700pm | Dinner at 730pm | Carriages 2am




FESTIVE
LUNCH

A traditional Christmas lunch, served in the dazzling, contemporary surroundings at Glenbervie House.

Relax with family and friends while you are served a sumptuous, festive 3 course feast.

To Start

SPICED CARROT & LENTIL SOUP
Coconut & Curry Oil (VG)

CHICKEN LIVER PATE
Red Onion Marmalade, Arran Oatcakes, Lemon & Honey Dressing

The Main Event

ROAST TURKEY BREAST, SAGE & ONION STUFFING
Herb Potato, Chipolata Sausages, Roast Veg, Brussel Sprouts, Rich Turkey Jus

SLOW COOKED SHIN OF BEEF
Celeriac & Apple Puree, Honey Glazed Carrots, Mash Potato, Red Wine & Thyme Sauce

BUTTERNUT SQUASH PITHIVIER
Spinach, Vegan Feta, Chestnuts & Cranberry, Tomato Sauce (VG)

To Finish

BOOZY CHRISTMAS PUDDING
Bourbon Anglaise, Mulled Wine Berries

CHERRY & CHOCOLATE TORTE
Freeze-Dried Raspberries, Torched Meringue

COFFEE & FUDGE

WEDNESDAY 11TH DECEMBER

£30.00pp

Arrival for 12.30pm | Glass of Fizz on arrival | Lunch at LOOpm

Have yourself asmerry little...

COC

ktail!




LATE STARTER
PARTY NIGHTS

Don't want the festivities to end? Why not book in for one of our Late Starter Party nights?
A spectacular evening is guaranteed with equisite dining & incredible surroundings!

To Start

SPICED CARROT & LENTIL SOUP
Coconut & Curry Oil (VG)

W
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CHICKEN LIVER PATE
Red Onion Marmalade, Arran Oatcakes, Lemon & Honey Dressing

The Main Event

&

Herb Potato, Chipolata Sausages, Roast Veg, Brussel Sprouts, Rich Turkey Jus

SLOW COOKED SHIN OF BEEF
Celeriac & Apple Puree, Honey Glazed Carrots, Mash Potato, Red Wine & Thyme Sauce

';A . 3 ROAST TURKEY BREAST, SAGE & ONION STUFFING

Keep calm and’

BUTTERNUT SQUASH PITHIVIER

|
Spinach, Vegan Feta, Chestnuts & Cranberry, Tomato Sauce (VG)

To Finish

BOOZY CHRISTMAS PUDDING
Bourbon Anglaise, Mulled Wine Berries

CHERRY & CHOCOLATE TORTE
Freeze-Dried Raspberries, Torched Meringue

COFFEE & FUDGE

SATURDAY 11TH, 18TH JANUARY

£40.00pp

Arrival for 7.00pm | Glass of Fizz on arrival | Dinner at 7.30pm | Carriages lam




Christmas ~7 | Glenbervie
The Coach House Luxury Lodges

Looking to make your Christmas gathering with friends extra special? Nestled within the beautiful acreage of Glenbervie House & Country Estate, our Lodges
Exclusive, chic and stylish The Coach House at Glenbervie House & Country Estate is an exquisite venue are the perfectly secluded setting to your rural escape or the well appointed luxury basecamp to
for all types of stays, events and celebrations and, as well as an idyllic countryside setting, you are assured of your next adventure. With all the amenities that you would expect, as well as the ones you wouldn't,
the highest calibre of quality, service and hospitality from our experienced and enthusiastic team. Our experienced team are on hand to help craft your ideal festive getaway.
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HOW TO BOOK

All reservations for events (excluding Christmas

and Hogmanay) will be treated as provisional and

will be held for no more than 14 days pending payment
of a non-refundable deposit of £10.00pp.

Should there be any alterations made to a booking,
this has to be done in writing to us directly.

Full pre-payment of the entire booking is required
no later than 7 days prior to the event.

Any loss of deposits cannot be refunded. tranferred
or used towards any other hotel products.

In the event that the hotel cancels any Christmas
function completely, we will issue a full refund.

When final payment has been made. there will be no
refunds authorised or any form of credit given.

Any alteration in the numbers of any bookings may
not be accepted after Ist October 2024.

Only the lead party organiser may make changes to
the booking and multiple payments are not permitted.

The management of the hotel reserves the right to
refuse admission.

All times shown in brochure are subject to approval
from the local licensing authority.

We reserve the right to cancel advertised entertainment
due to circumstances outwith our control.

All printed details are correct at the time of brochure
launch but may be subject to alterations without prior notice.

The hotel reserves the right to amalgamate Christmas events
or move to a smaller function suit should numbers dictate.

All meal and drinks pre orders are required to be emailed to
sales@glenbervie-house.com 14 days prior to event, these
cannot be changed. If no pre order is received, we cannot
guarantee your preference of meal.

Dress code in the hotel is smart but casual, no training
shoes permitted.

Children attending any events including dinner dances,
Hogmanay Ball or any party nights will be charged at full
adult price, unless otherwise stated. Children’s menus and
prices are available for some festive dining options.

Age restrictions apply to certain events. Please ask at the
time of booking.

A vegetarian alternative is included within each menu.
We are also happy to cater for other dietary preferences,
however we must be notified at least 48 hours in advance
of any event to avoid dissapointment.

To check availability or check your reservation, please contact the sales team on 01324 556280 or sales@glenbervie-house.com

T&C's: Prices quoted are per person. Advance bookings are required

Bedrooms are available subject to a minimum of 6 bedrooms on a room only basis subject to availability.
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