
AT CHRISTMAS



THE MOST WONDERFUL TIME OF YEAR

Welcome to Christmas at Kimpton Blythswood Square. 
 

Where the season sparkles and unforgettable moments await. From indulgent dining and lively 
festive parties to cosy cinema nights and luxurious penthouse escapes, we’ve wrapped up the 
magic of Christmas in true Blythswood style.

This time of year, Blythswood Square glows even brighter. Twinkling lights dance across our 
grand architecture, the scent of mulled wine and winter spices lingers in the air, and the joy of 
the season fills every space. Whether you’re toasting with celebratory bubbles, indulging in a 
festive Afternoon Tea, or unwinding in our award-winning spa, Christmas at Blythswood is all 
about making memories – just as it has been for generations.



FESTIVE BANQUETING

The Monte Carlo Suite is the perfect setting for a festive celebration, whether you’re planning a lively party night or 
an elegant seated dinner. Seating up to 80 guests for dining, or 60 for a private or shared party night with a DJ and 
dancefloor, our Festive Fun Casino Night adds an extra thrill of excitement to an already memorable evening. Choose 
from our set menu, included in our party package, or upgrade to our choice menu for a more bespoke dining experience 
at £20 per person.

From family reunions to corporate Christmas parties, our event spaces at Kimpton Blythswood Square offer the perfect 
backdrop for celebrating the season in style. 

£69 per person | Dates – Thu 3rd, Fri 4th, 
Thu 17th and Fri 18th Dec | 7pm to midnight

Includes arrival drink, a three-course festive 
dinner (events set menu) and DJ

PARTY NIGHTS £69 PER PERSON 

£69 per person | Date – Fri 11th Dec | 7pm to midnight
Includes arrival drink, a three-course festive
dinner (events set menu) and Casino Table Games 
 
T&Cs: This is a light-hearted casino experience and is intended for 
entertainment purposes only. Games are played for prizes, and at no 
time played for real money. ‘Stage money’ is used in place of actual money.

FESTIVE FUN CASINO NIGHT £69 PER PERSON

£55 per person | 12pm to 4.30pm 
7pm to midnight

Includes private room hire, arrival drink and a 
three-course festive lunch or dinner (events 
set menu) 

FESTIVE PRIVATE LUNCH OR DINNER 

Party Night: No minimum number. Please note you may be placed on mixed tables 
Private DJ party minimum numbers: 40 people 
Festive Private Lunch and Dinner minimum numbers: 30 people
Associated Room Rates: Sun – Thurs - £185 | Fri – Sat - £265

£69 per person | 12pm to 4.30pm | 7pm to midnight
Includes private room hire, arrival drink, and a three 
course festive dinner (events set menu) and DJ

To book, please call 0141 248 8888 or email 
conference@kimptonblythswoodsquare.com

PRIVATE DJ PARTY 



Duck liver parfait, toasted brioche, spiced apple compote
Salt-baked heritage beetroot, goats’ cheese, smoked almond and pickled shallot
Butternut squash and sweet potato soup, crispy onions (V)

STARTERS

Warm Christmas pudding, caramelised white chocolate, cranberry (V)
Dark chocolate and Baileys délice, salted caramel cream
Vanilla crème brûlée, spiced quince compote

Tea, coffee, petit fours and mince pies

DESSERTS

Turkey Wellington, potato fondant, cabbage, honey glazed carrot and pigs in blankets, turkey gravy
North Sea cod, charred leek, potato, Champagne and caviar sauce
Roasted cauliflower steak, maitake mushroom and chestnut (V)

MAINS

EVENTS CHOICE MENU

Duck liver parfait, toasted brioche, spiced apple compote
Butternut squash and sweet potato soup, crispy onions (V)

STARTERS

Dark chocolate and Baileys délice, salted caramel cream

Tea, coffee, petit fours and mince pies

DESSERTS

Turkey Wellington, potato fondant, cabbage, honey glazed carrot and pigs in blankets, turkey gravy
Roasted cauliflower steak, maitake mushroom and chestnut (V)

MAINS

EVENTS SET MENU 



FESTIVE DINING AT IASG  

For a more intimate festive celebration, gather at iasg, our spirited Scottish cuisine restaurant, where seasonal 
flavours take centre stage. Indulge in a carefully crafted festive menu, perfect for sharing special moments with 
loved ones and because no Christmas meal is complete without a touch of tradition, expect crackers, mince 
pies, and all the warmth and magic of the season.

The set menu is £35 for two courses and £40 for three courses, running from 28 November to 4 January, 12pm 
until 9pm.

Butternut squash and sweet potato soup, crispy onions (V)
Salmon gravadlax, beetroot, blood orange and dill
Duck liver parfait, toasted brioche, spiced apple compote

STARTERS

Dark chocolate and Baileys délice, salted caramel cream, brown butter crumble (V)
Christmas pudding mousse, gingerbread, clementine (V)
Clava Brie, fig jam, sourdough cracker (V)

DESSERTS

Stuffed turkey roulade, braised hispi cabbage, chestnut
North Sea hake, Jerusalem artichoke, confit potato, sea vegetables
Ricotta gnudi, maitake mushroom, maple and hazelnut (V)

MAINS

To book, please call on 0141 240 1633 or email iasg.restaurant@ihg.com
or visit www.opentable.co.uk/r/iasg-restaurant-at-the-blythswood-glasgow

mailto:iasg.restaurant%40ihg.com?subject=
http://www.opentable.co.uk/r/iasg-restaurant-at-the-blythswood-glasgow.


CHRISTMAS DAY AT IASG

Crispy potato, goats’ cheese, red onion (V) 
Salmon gravadlax, beetroot, blood orange and dill
Mushroom parfait cone, fresh truffle (V)

SNACKS FOR THE TABLE

Langoustine and prawn cocktail, fennel salad, caviar 
Heritage beetroot salad, marinated fig, pickled onion, creamed ricotta and seed granola (V)
Crispy duck confit croquette, cauliflower, cranberry 
White onion velouté, caramelised Roscoff onion, Mull cheddar, truffle (V)

STARTERS

Fillet of Scotch beef Wellington, roasted celeriac purée, cavolo nero 
Roasted turkey crown, chestnut stuffing, turkey jus
Roasted cauliflower and artichoke ravioli, roasted hazelnut (V) 
Roasted monkfish tail, Jerusalem artichoke, confit potato, sea vegetables

MAIN COURSE

PRE DESSERT
Blood orange granita (VG)

DESSERT
Christmas pudding mille-feuille, roasted hazelnut and clementine (V) 
Salted caramel tart, crème fraîche (V)
Rich chocolate pavé, spiced red wine poached quince, cocoa tuile 
Scottish cheese selection, fruit chutney, quince, sourdough crackers (V)

PETIT FOURS & MINCE PIES

To book, please call on 0141 240 1633 or email iasg.restaurant@ihg.com  |  £175 per adult | £55 per child under 12 | Available from 
12.30-4pm on 25 December  |  Full payment at the time of booking | Pre-orders required at least 10 days in advance. 

All served with roast potatoes, braised red cabbage, maple and bacon Brussel sprouts, pigs in blankets, 
and honey roasted root vegetables.

mailto:iasg.restaurant%40ihg.com%20?subject=


FESTIVE AFTERNOON TEA

Take a seat and settle in for a festive afternoon of indulgence. Your experience begins with a savoury selection 
of seasonal bites, followed by freshly baked scones – fluffy and served with all the traditional accompaniments. 
Finally, a showcase of patisserie delights awaits, crafted by our expert chefs to bring a little Christmas magic to 
every bite. A moment of pure indulgence, made for the most wonderful time of the year.

Available Monday – Friday 12pm-5pm. £49 per person.

Spiced apple compote, cinnamon cream

TO START

Salted caramel choux puff
Cranberry and pistachio financier (V)
Christmas pudding mille-feuille (V)
Chocolate and tonka bean entremets (V)

Teas and coffees

PATISSERIE INDULGENCES

Turkey with cranberry and sage mayonnaise
Prawn and lemongrass Marie Rose
Brie with fig jam and rocket (V)
Honey and sesame glazed pigs in blankets

Plain scone and fruit scone with Scottish preserves and clotted cream (V)

SAVOURY DELIGHTS

To book, please call on 0141 240 1633 or email iasg.restaurant@ihg.com
or visit www.opentable.co.uk/r/iasg-restaurant-at-the-blythswood-glasgow

mailto:iasg.restaurant%40ihg.com?subject=
http://www.opentable.co.uk/r/iasg-restaurant-at-the-blythswood-glasgow.


CELEBRATE HOGMANAY WITH LIVE MUSIC IN THE SALON

Ring in the New Year with a lively and stylish celebration at The Salon Bar. With a DJ keeping the energy high until 
1am, expect a night filled with music, dancing, and celebrations. 

Enjoy complimentary fizz from our prosecco tower upon arrival, and as the countdown begins, we’ll be serving our 
hearty favourite mini supper bowls. 

Join us for a Hogmanay like no other, where the drinks flow, the music plays, and the toasts last well into the night. 
 
 
 
 
 
 
 
 
 

*Our Hogmanay celebration will be bookable once the event is listed.

Ticket prices: £50 per person 
Room rate: £425 bed and breakfast 



Join us at the Kimpton Blythswood Square Hotel & Spa for our magically festive Christmas Club featuring some of 
your favourite holiday films. Embrace the joyful holiday spirit with complimentary popcorn and hot chocolate station. 
Plus, additional Christmas-themed drinks will also be available to purchase at the time. 

*Our Christmas Cinema Club will be bookable once the events are listed.

MIRACLE ON 34TH STREET | THE HOLIDAY | HOME ALONE 1&2 | THE NIGHTMARE 
BEFORE CHRISTMAS  |  DIE HARD |  LOVE ACTUALLY  |  THE SANTA CLAUSE  |  IT’S 
A WONDERFUL LIFE  |  THE WIZARD OF OZ

Select dates in December available
£25 per ticket

Saturday 12th December – 1.30pm Miracle on 34th Street (1997) | 5pm The Holiday
Sunday 13th December – 1.30pm Home Alone  

Saturday 19th December – 1.30pm The Nightmare Before Christmas | 5pm Die Hard
Sunday 20th December – 1.30pm The Grinch | 5pm Love Actually

Monday 21st December – 1.30pm The Santa Clause (1994) | 5pm The Holiday
Tuesday 22nd December – 1.30pm Home Alone | 5pm It’s a Wonderful Life

Tuesday 29th December – 1.30pm Frozen | 5pm The Wizard of Oz

CHRISTMAS CINEMA CLUB



Spoil someone 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

Celebrate the festive season with private dining at iasg, perfect for groups of 12–16 
guests. Enjoy a specially curated three-course festive menu, complete with a glass 
of prosecco on arrival, half a bottle of house wine per person, and tea and coffee to 
finish, for £70 per person.
 
If you would like to host your very own private party at iasg, we’ll ensure it’s a 
Christmas celebration to remember.

To book, please call on 0141 240 1633 or email iasg.restaurant@ihg.com
or visit www.opentable.co.uk/r/iasg-restaurant-at-the-blythswood-glasgow

GIVE THE GIFT OF BLYTHSWOOD SQUARE

mailto:iasg.restaurant@ihg.com 
http://www.opentable.co.uk/r/iasg-restaurant-at-the-blythswood-glasgow



