
AT CHRISTMAS



Nestled in the heart of Glasgow, Kimpton Blythswood Square Hotel is the perfect base to explore the 
city. Be a culture vulture and visit Kelvingrove, GoMA, the Botanic Gardens, Glasgow Science Centre 
or even take in a show at the Theatre Royal. Or shop till you drop along Buchanan Street and the 
West End’s Byres Road.

If all that exploring sounds like a bit too much, there’s no need to step foot outside of our front door. 
Enjoy a day in The Spa at Blythswood Square, cosy up in front of a Christmas flick in our private 
screening room, and then head up to bed in one of our deluxe rooms or suites. It is Christmas after all, 
so a wee treat is just the ticket.

And not forgetting the feasting – celebrate the festive season in style from dinner with friends to a 
luxurious Christmas Day lunch in iasg.

A VERY KIMPTON CHRISTMAS

kimptonblythswoodsquare.com | 0141 248 8888 | conference@kimptonblythswoodsquare.com 
11 Blythswood Square, Glasgow G2 4AD

https://www.kimptonblythswoodsquare.com/
https://www.iasgrestaurant.com/
https://www.kimptonblythswoodsquare.com/
mailto:conference%40kimptonblythswoodsquare.com?subject=Christmas%20enquiry


FESTIVE DINING IN IASG

For smaller festive gatherings, join us in our sustainable Scottish seafood restaurant, iasg, where we’ll be serving up a set 
menu for groups of eight or more. Of course, there’ll be crackers and mince pies to ensure you’re in the Christmas spirit!

The set menu is £50 for two courses and £60 for three courses, and runs from 25 November to 18 December. While we’re 
putting the finishes touches to the menu, have a look below for a wee taste of what’s to come.

To book, give us a call on 0141 240 1633 or email iasg.restaurant@ihg.com

Cullen skink, smoked haddock potato cake, poached egg
Duck ham, duck liver parfait, caramelised fig, orange oil, crouton
Jerusalem artichoke velouté, black truffle, hazelnut (v)

STARTERS

Spiced orange panna cotta, mulled wine, cinnamon crumble
Praline fondant, Arran salted caramel ice cream (v)
Dark chocolate crémeux, cherry, bitter chocolate sponge, almond (v)

DESSERTS

Hake Kyiv, chicken and mushroom butter, tarragon emulsion
Spiced winter squash, goat’s curd tortellini, pumpkin seed pesto, kale (v)
Scottish venison haunch, salsify, potato fondant, cavolo nero, blackberry ketchup, juniper jus

MAINS

https://www.iasgrestaurant.com/
mailto:iasg.restaurant%40ihg.com?subject=Christmas%20Day%20enquiry


Scallops, dulse, horseradish, pickled samphire, Puy lentils 

Mushroom and truffle velouté, cep ravioli, tarragon oil

Venison carpaccio, pickled bramble, black pepper wafer, 
smoked venison boudin

STARTERS

CHRISTMAS DAY IN IASG

£150 per adult | £50 per child under 12

Available from 12.30-3.30pm on 25 December for a maximum of six people per table | Pre-orders required at least 10 days in advance

To book, give us a call on 0141 240 1633 or email iasg.restaurant@ihg.com

Slow-roasted Scottish beef fillet, truffle and oxtail 
Wellington, spinach, Madeira sauce  

Pot-roasted turkey breast, pressed leg and mushroom, 
thyme and shallot crumb, roasting juices 

Grilled turbot, smoked mussel aioli, crab bhaji, sumac 

Chestnut and pumpkin cannelloni, soft herb pancake, 
celeriac soubise, crispy carrots

MAINS

All served with:

Roasted rooster potatoes | Glazed roots | Sprouts and maple-baked chestnuts | Chipolatas | Smoked garlic mashed potatoes

Christmas pudding, sherry clotted cream, ginger crisp 

Bitter chocolate sponge, redcurrant, 
roasted oat ice cream  

Cherry and amaretti sundae, toasted almonds, 
cherry sorbet 

DESSERTS

Tapioca cracker, black garlic purée, 
crispy shallot, nasturtium oil 

Beetroot cured trout and wasabi 

Tomato macaron, lobster, saffron aioli

Crab and caviar nori cone

SNACKS FOR THE TABLE

British cheeseboard, fruit chutney, quince, grapes, celery, 
oatcakes, crackers 

CHEESE FOR THE TABLE

Scottish macaroons | Tablet | Nougatine | Bonbons  

SWEET TROLLEY
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Smoked salmon, parsley cream fraîche, Lilliput capers, croutons, shoots 
Smoked chicken, truffle, leek and crouton salad  
Salt-baked celeriac, seed cracker, pickled beets, black garlic

STARTERS

FESTIVE BANQUETING

Warm ginger and cinnamon sponge, caramel sauce, clotted cream 
Prune and oat crumble trifle, plant-based custard, plum compote 
Chocolate marquise, bitter chocolate crisp 
 
Tea, coffee and stollen

DESSERTS

£15 supplement

Smoked duck and spiced fruit chutney
Beetroot ravioli and pumpkin hummus
Smoked haddock tart

SNACKS

For those hosting large groups—anything from big family gatherings to corporate Christmas parties—our event spaces are 
the perfect place to get together over the festive season. Take a look at our menu below, and let our events team know 
which option you’d like to go with - both include half a bottle of wine per person and room hire.

To book, just give the team a call on 0141 248 8888 or email conference@kimptonblythswoodsquare.com

Poached and roasted turkey breast, apricot and leg meat boudin, glazed roots, rosemary gravy 
Braised beef cheek, treacle and thyme glaze, smoked shallot, confit potato 
Chestnut and squash ragu, spinach pancake, glazed roots, roasted shallot soubise

MAINS

OPTION A
£80 per person, including half a bottle of wine

Select one dish from each course for your group.

OPTION B
£100 per person, including half a bottle of wine

Pre-orders are required at least 10 days ahead of 
your event. Maximum 40 people.

mailto:conference%40kimptonblythswoodsquare.com?subject=Christmas%20enquiry


GIVE THE GIFT OF BLYTHSWOOD SQUARE
Spoil someone rotten this Christmas with one of our luxurious gift experiences.

From overnight stays to spa days and everything in between, as well as monetary vouchers 
for those hard-to-buy folk, we’re sure you’ll find the perfect gift to surprise a loved one.

Just head to our website to place your order. Or, if you fancy coming to see us in person, 
we’ll have some beautiful spa gift sets available to pick up alongside printed vouchers.

PRIVATE DINING IN IASG

If you fancy hosting your very own private party in iasg, we’ll pull out all the stops to make it a 
Christmas celebration to remember.

Just give us a call on 0141 240 1633 or email iasg.restaurant@ihg.com.

https://blythswoodsquare.skchase.com/vouchers
mailto:iasg.restaurant%40ihg.com?subject=Private%20dining%20enquiry


THE SMALL PRINT

FOOD ALLERGIES
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain particular 
ingredients.  Please note: before placing your order please inform a member of the team if anyone in your party has a 
food allergy. 

PRIVATE DINING
Private dining bookings will be contracted, and the payment terms will be stated in your contract.

CHRISTMAS PARTIES
Please note, those attending Christmas parties in our events spaces must be over 18.

PRE-PAYMENT
We ask that you pay in full for Christmas Day at the time of booking.




