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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

S P I C E D  S W E E T  P O TAT O  &  L E N T I L  S O U P
Coconut & Curry Oil (VG)

The Main Course

R OA S T  T U R K E Y  B R E A S T
Sage & Onion Stuffing, Herb Potato, Chipolata Sausage, Roast Vegetables, Brussels Sprouts, Rich Turkey Jus

S L O W  C O O K E D  S H I N  o f  B E E F
Celeriac & Apple Puree, Honey Glazed Carrot, Truffle Mash Potato, Port & Thyme Sauce

B U T T E R N U T  S Q UA S H  P I T H I V I E R  V E  VG
Spinach, Vegan Feta, Chestnuts & Cranberry, Squash Puree (VG)

To Finish

C H O C O L AT E  &  C A R A M E L  TA R T
Spiced Orange & Cranberry Compote, Ginger Crumb

E A R LY  S TA R T E R  PA R T Y  N I G H T S
D I N N E R  M E N U

Friday 27th November

£40.00pp

Arrival from 6.30pm  |  DJ  |  Glass of Fizz  |  3 Course Dinner  |  Tea & Coffee  |  Finish at 01.00am
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Welcome to Glenbervie House’s legendary Christmas Showcase Nights!
Liven up your Christmas celebrations by joining us with friends or colleaguesin our fantastic,

festive surroundings! Enjoy some amazing eats before dancing the night away.

To Start

S P I C E D  S W E E T  P O TAT O  &  L E N T I L  S O U P
Coconut & Curry Oil (VG)

The Main Course 

R OA S T  T U R K E Y  B R E A S T
Sage & Onion Stuffing, Herb Potato, Chipolata Sausage, Roast Vegetables, Brussels Sprouts, Rich Turkey Jus

S L O W  C O O K E D  S H I N  o f  B E E F
Celeriac & Apple Puree, Honey Glazed Carrot, Truffle Mash Potato, Port & Thyme Sauce

B U T T E R N U T  S Q UA S H  P I T H I V I E R  V E  VG
Spinach, Vegan Feta, Chestnuts & Cranberry, Squash Puree (VG)

To Finish 

C H O C O L AT E  &  C A R A M E L  TA R T
Spiced Orange & Cranberry Compote, Ginger Crumb

D E C E M B E R  S H O WC A S E  PA R T Y 
N I G H T S  D I N N E R  M E N U

Friday 4th, 11th & 18th, Saturday 5th, 12th & 19th December

£62.50pp

Arrival from 6.30pm  |  DJ  |  Glass of Fizz  |  3 Course Dinner  |  Tea & Coffee  |  Finish at 01.00am
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Welcome to Glenbervie House’s legendary Festive Daytime Extravaganzas! Liven up your Christmas
celebrations by joining us with friends or colleagues in our fantastic, festive surroundings!

To Start

S P I C E D  S W E E T  P O TAT O  &  L E N T I L  S O U P
Coconut & Curry Oil (VG)

The Main Course

R OA S T  T U R K E Y  B R E A S T
Sage & Onion Stuffing, Herb Potato, Chipolata Sausage, Roast Vegetables, Brussels Sprouts, Rich Turkey Jus

S L O W  C O O K E D  S H I N  o f  B E E F
Celeriac & Apple Puree, Honey Glazed Carrot, Truffle Mash Potato, Port & Thyme Sauce

B U T T E R N U T  S Q UA S H  P I T H I V I E R  V E  VG
Spinach, Vegan Feta, Chestnuts & Cranberry, Squash Puree (VG)

To Finish

C H O C O L AT E  &  C A R A M E L  TA R T
Spiced Orange & Cranberry Compote, Ginger Crumb

F E S T I V E  DAY T I M E  DA N C I N ’
L U N C H  M E N U
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Sunday 6th December - DJ  |  Sunday 13th December - Dionne Hickey

£30.00pp

Sunday 29th November & Sunday 20th December - Barbara Bryceland

£35.00pp

Arrival from 13.00pm for 13.30pm until 18.00pm  |  Glass of Fizz  |  3 Course Lunch  |  Tea & Coffee
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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

OV E N  R OA S T E D  T O M AT O  &  R E D  P E P P E R  S O U P
Parmesan Croutons

H O N E Y  G L A Z E D  H A M  H O C K  &  P E A  T E R R I N E
Spiced Plum Chutney, Watercress Emulsion, Pistachio Dressing

S C O T T I S H  S M O K E D  S A L M O N
Fennel & Granny Smith Apple, Pink Grapefruit

The Main Course 

R OA S T  T U R K E Y  B R E A S T
Sage & Onion Stuffing, Herb Potato, Chipolata Sausage, Roast Vegetables, Brussels Sprouts, Rich Turkey Jus

S L O W  C O O K E D  S H I N  o f  B E E F
Celeriac & Apple Puree, Honey Glazed Carrot, Truffle Mash Potato, Port & Thyme Sauce

B U T T E R N U T  S Q UA S H  P I T H I V I E R  V E  VG
Spinach, Vegan Feta, Chestnuts & Cranberry, Squash Puree (VG)

To Finish 

B O O Z Y  C H R I S T M A S  P U D D I N G
Bourbon Custard, Mulled Wine Berries

C H O C O L AT E  &  C A R A M E L  TA R T
Spiced Clementine & Cranberry Compote, Ginger Crumb

B L O O D  O R A N G E  PA N N A  C O T TA  TA R T
Hazelnut Cream

C O F F E E  &  M I N I  M I N C E  P I E S

C H R I S T M A S  DAY  at  G L E N B E RV I E
F E S T I V E  M E N U

Friday 25th December

£85.00pp

12.00pm arrival  |  12.30pm lunch
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S L O E  G I N  C U R E D  S A L M O N
Hot Smoked Salmon Rillette, Apple & Hazelnut Dressing,

Watercress Emulsion

H AG G I S  N E E P S  &  TAT T I E S
Balvenie Whisky Sauce

R E D  P E P P E R ,  T O M AT O  &  C H I P O T L E  S O U P
Gruyere Cheese Crouton

R OA S T  F I L L E T  o f  S C O T T I S H  B E E F
Braised Beef Bon Bons, Spinach, Fondant Potato, Celeriac Puree,

Baby Carrot, Truffle Sauce

C H O C O L AT E  &  H A Z E L N U T  D E L I C E
Raspberry Sorbet

C O F F E E  &  P R A L I N E  T R U F F L E S

N E W  Y E A R S  E V E  GA L A
D I N N E R  M E N U
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Thursday 31st December

£95.00pp

Arrival from 6.30pm  |  Half bottle of Wine per person  |  Barbara Bryceland  |  Resident DJ  |  5 Course Dinner  |  Finish at 01.30am



1211

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

S P I C E D  S W E E T  P O TAT O  &  L E N T I L  S O U P
Coconut & Curry Oil (VG)

The Main Course 

R OA S T  T U R K E Y  B R E A S T
Sage & Onion Stuffing, Herb Potato, Chipolata Sausage, Roast Vegetables, Brussels Sprouts, Rich Turkey Jus

S L O W  C O O K E D  S H I N  o f  B E E F
Celeriac & Apple Puree, Honey Glazed Carrot, Truffle Mash Potato, Port & Thyme Sauce

B U T T E R N U T  S Q UA S H  P I T H I V I E R  V E  VG
Spinach, Vegan Feta, Chestnuts & Cranberry, Squash Puree (VG)

To Finish 

C H O C O L AT E  &  C A R A M E L  TA R T
Spiced Orange & Cranberry Compote, Ginger Crumb

L AT E  S TA R T E R  PA R T Y  N I G H T S
D I N N E R  M E N U

Saturday 9th January - Barbara Bryceland  |  Saturday 16th January

£28.00pp

Arrival from 6.30pm  |  DJ  |  Glass of Fizz  |  3 Course Dinner  |  Tea & Coffee  |  Finish at 01.00am



Celebrate.
Snooze.
Repeat.
There’s nothing better than a festive party night filled with laughter, dancing, and maybe one too many
cocktails so why rush home when you can truly relax at Glenbervie Lodges?

Turn your celebration into a cozy little getaway. Slip off your heels, hang up the suit, and unwind in your own
private lodge just moments away from the party. No taxis to chase, no early drive home — just warm lighting,
comfy beds, and that peaceful “ahhh” feeling when the night finally winds down.

Wake up slowly the next morning, pop the kettle on, relive the best moments from the night before,
and enjoy a gentle start to the day. Whether you're glamming up with the girls before the party
or retreating for a restful night after, the lodges give you the perfect space to get ready, relax,
and make the most of every minute. Because festive nights deserve festive stays.

Contact us for a specialised quote:
sales@glenbervie-house.com  |  01324 556 280
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Available
from only

£4000
*Subject to available dates

Winter Weddings at Glenbervie House. The perfect blend of romance,elegance and exceptional value.
Don’t miss your chance to say “I do” in one of Scotland’s most breathtaking venues for less than you imagined.

Included in the cost:

Winter Weddings Package

15 16

• A chilled glass of sparkling wine or a bottle of beer for each
guest after the wedding ceremony. A chilled glass of sparkling wine
to celebrate & toast the amazing day. 1 glass of house red or white 
wine to accompany your meal.

• Enjoy an exquisite banquet of 3 courses plus Tea & Coffee, 
created by our acclaimed team of Chefs. Set menu to be selected
& pre order required. Upgrades available. 

• Evening Buffet – hot rolls included for day guests & additional
evening guests if added.

• Our fully dressed grand ballrooms or suites presented to you
looking amazing with crisp white table linen with
designer China & glassware.

• Large five-pronged silver candelabras to dress the centre
of your tables.

• Gold cake stand to display your wedding cake & ceremonial 
sword for the formal cutting of the cake.

• Wedding Post box for collection of all your cards & messages.

• Experienced & professional Master of Ceremonies to oversee 
proceedings of the day & evening.

• Exclusive use of the house & grounds (facility fee) 

• 2 canapes per person.

• All 12 stunning bedrooms included on a B&B basis.

All dates are subject to availability. Minimum 100 adult day guests. Please speak with the Sales Team for a personalised quote.
sales@glenbervie-house.com | 01324 556 280



Nestled within the beautiful acreage of Glenbervie House & Country Estate, our Lodges
are the perfectly secluded setting to your rural escape or the well appointed luxury

basecamp to your next adventure. 

With all the amenities that you would expect, as well as the ones you wouldn’t,
our experienced team are on hand to help craft your ideal getaway.

Our lodges are also available through Air BnB.
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C H R I S T M A S  PA R T Y
T E R M S  &  C O N D I T I O N S

• All bookings are provisional for 7 days pending payment of the required non-refundable deposit.

• Bookings under 10 guests: £20 per person deposit required to secure the booking.

• Bookings of 10 guests or more: 50% of the total booking value deposit required at the time of booking.
The remaining balance is due by 1st November 2026.

• Xmas Day kids prices £35.00 for kids between 3-12.

• Deposits are non-refundable, non-transferable, and cannot be used toward other hotel products or services.

• Minimum numbers of 80 guests apply. If numbers fall below this 10 days prior to the event, it may be moved or cancelled.

• If Glenbervie cancels an event, a full refund will be issued. No refunds or credits are available once final payment is made.

• Changes to bookings must be made in writing by the lead organiser. Alterations to guest numbers may not be accepted after 1st November 2026.

• The management reserves the right to refuse admission, cancel advertised entertainment due to circumstances
beyond our control, or move/amalgamate events if numbers dictate.

• Meal and drinks pre-orders must be emailed to sales@glenbervie-house.com at least 14 days before the event.
Preferences cannot be guaranteed without a pre-order.

• Dress code is smart casual; no training shoes.

• In the event of disruption beyond the venue’s control, no deposits or payments will be reimbursed.

LARGE GROUP BOOKINGS – CANCELLATION POLICY

• For bookings of 10 guests or more, the 50% deposit is non-refundable.

• Once the deposit is paid, any cancellation by the client will incur a cancellation fee equal to 100% of the total booking value
if cancelled after 1st November 2026.

• Cancellations made prior to 1st November 2026 will forfeit the deposit only, but we reserve the right to apply additional charges
if significant costs have already been incurred by the venue.

• These measures are in place to secure dates and discourage cancellations, ensuring that large groups commit responsibly.






