
FESTIVE SEASON
2021



A WARM WELCOME

At the Glen Mhor Hotel and Apartments we 
believe Christmas time is a special tradition, 

unique to each individual family. 

For this reason, we have not created a 
prescriptive package, you are invited to select 

from the many festive events we offer.

We look forward to celebrating with you this 
year.

Emmanuel Moine
General Manager 

“
A festive season break is a magical time at 
the Glen Mhor Hotel and Apartments. We 
can promise a warm welcome, roaring fires, 
entertainment, delicious food and wines and 
of course, a visit from Santa. 

Our food and drink is sourced from local 
suppliers and includes local craft beers, 
whisky and Scottish craft gin, so you can be 
immersed in everything that is great about 
our Food and Drink.

You’ll be wrapped in comfortable luxury 
during your celebrations this festive season.
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TREAT YOURSELF TO A MINI BREAK
Enjoy Christmas with your family and friends.

From £59.00 bed and breakfast for 2 people sharing.

• Full Scottish breakfast each morning
• Late checkout available
• Complimentary Wi-Fi
• Available 18th – 30th December 2021

On Hogmanay, 31st December stay from only £149 per night, bed and breakfast 
for 2 people sharing, subject to availability.

For availability please visit our website, email enquiries@glen-mhor.com or  
call 01463 234308.
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FESTIVE LUNCHES

Get together for lunch this December. The Glen Mhor 
offers the ideal venue for celebrating the festive period 
with friends and colleagues over a Festive Lunch, 
available throughout December.

Enjoy beautiful views over the River Ness, while you 
eat, taking in the best of the area, while celebrating with 
friends, family or colleagues.

With drinks available in the bar, crackers and plenty of 
festive cheer, you’re guaranteed a good time!

Every day from 12:00pm until 2:30pm, from 27th 
November until 22nd December from only £22.00 per 
person including crackers, hats and a 3-course meal.

All lunch and dinners should be booked with our 
Christmas Elf and will require a £10.00 deposit per person 
with full pre-payment by December 1st. 

We also require a food and drink pre order to be provided.

FESTIVE LUNCHES & DINNERS

4



TO START

Roast butternut squash and sage soup (VG) (GF)

Scottish salmon gravlax, pickled vegetables, mustard emulsion (GF) (DF)

Black pudding arancini with a fiery tomato relish (DF)

~

TO FOLLOW

 Roast turkey crown, roast potatoes, chipolatas, sprouts, carrots, cranberry sauce, turkey jus (DF)

Grilled hake, chickpea and tomato ragout, herb pesto (DF) (GF)

Garden pea and goats cheese risotto, toasted pine nuts, parmesan crisp (V) (GF)

~

TO FINISH 

Traditional Christmas pudding, warm brandy sauce

Raspberry and cherry trifle topped with chocolate shavings

Chocolate and salted caramel tart, vanilla Chantilly cream 

F E S T I V E  L U N C H  M E N U
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FESTIVE DINNERS

We are delighted to showcase a host of packages 
designed to give you a truly memorable party 
experience. 

Whether you are enquiring for a party of 1 or 140 guests 
we will be privileged to offer you the warmest of 
welcomes.

Surround yourself in breath-taking views whilst 
indulging in festive cheer.

£34.00 per person (excluding entertainment and in the 
restaurant). Dine with us daily from 5pm until 9pm.

To book please email events@glen-mhor.com or  
call 01463 234 308.

ENTERTAINMENT

£5 supplement for disco with 20 people minimum.

Dinners on Saturday 4th, Friday 10th and Saturday 11th 
December, Friday 17th and Saturday 18th all at £39 per 
person in our Waterside suite as all including disco. 

Dinner in our Waterside Suite will be at 6:15pm for a glass of 
bubbly and 7pm for dinner.

The disco will take place in Waterside Suite from 9:30pm.
For guest having dinner in the restaurant, please bear in mind 
we are not able to offer seated places in the Waterside Suite 
on the dance floor.

6



TO START

Roast vine tomato soup with basil oil (VG) (GF)

Ham hock terrine, chunky piccalilli, toasted ciabatta

Breaded Brie wedge, cranberry compote, orange salad (V)

~

TO FOLLOW

Roast turkey crown, roast potatoes, chipolatas, sprouts, carrots, cranberry sauce, turkey jus 
(DF)

Grilled sea bream, herb crushed potatoes, lemon and caper butter (GF)

Sweet potato and apricot tagine, festive couscous, toasted cashews (VG) (GF)

~

TO FINISH 

Traditional Christmas pudding, warm brandy sauce

Lemon meringue pie, butterscotch sauce

Selection of Scottish cheeses, grapes, celery, chutney, oat cakes (GFA)

F E S T I V E  D I N N E R
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Why not come for a Christmas afternoon tea party?

Our afternoon tea at £19.95 per person includes:

• A selection of sandwiches

• Home-made baking

• Fruit scones with jam and clotted cream

• Tea and coffee

• With Christmas crackers

To book please email events@glen-mhor.com or  
call 01463 234 308.

CHRISTMAS AFTERNOON 
TEA PARTY
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PRIVATE HIRE

Should we want to make it very speacial for your team, 
you may book private and exclusive space.

Please contact our events coordinator at 
events@glen-mhor.com to book a private room.

Fee applies.

Our Waterside suite can hold up to 120 covers

Our Glen Mhor suite can hold up to 80 covers
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Let us take care of Christmas lunch this year, while you put 
your feet up by the roaring fire and soak up this festive spirit 
in the magical surroundings of the Glen Mhor Hotel. Captivate 
children’s imaginations with one of our fabulous festive activities, 
wrap up warm and enjoy wintry walks together. 

Christmas lunch at the Waterside Restaurant will be a traditional 
festive affair, arrive from 12 Noon to a glass of bubbly and 
canapes, spread the festive cheer around the dinner table with a 
delicious 3 course meal.

Christmas lunch will be served from 12 Noon until 5pm, please 
advise at time of booking what time you’d like to dine at.
• £69.00 per person,
• Children 3 years -12 years £29.95
• 2 years and under dine free
 
To make sure their day is extra special, every child will have a 
gift from Santa on the day too! Please advise at time of booking 
what time you’d like to dine at. 

To book please email enquiries@glen-mhor.com

CHRISTMAS DAY LUNCH

See Page 15 for full terms & conditions.
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TO START

French onion soup, parmesan croute 

Gin cured salmon, saffron aioli, crab bon bon, lemon emulsion (DF)

Confit duck leg terrine, watermelon, 5 spice vinaigrette (GF) (DF)

~

TO FOLLOW

Roast turkey crown, roast potatoes, chipolatas, sprouts, carrots, cranberry sauce, turkey jus (DF)

Roast beef striploin, roast potatoes, Yorkshire pudding, honey roast vegetables, red wine jus 

Baked monkfish tail, creamed savoy cabbage with smoked pancetta, mashed potato,  
crisp Parma ham (GF)

Shallot tart tatin, aged balsamic, garden herb salad (V) (DF)

~

TO FINISH 

Traditional Christmas pudding, warm brandy sauce

Dark chocolate fondant, chocolate soil, vanilla bean ice-cream

Selection of Scottish cheeses, grapes, celery, chutney, oat cakes (GFA) 

C H R I S T M A S  L U N C H  M E N U
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Let’s bring in 2022 in real style and make it a night to remember.

Join us with friends and family for a traditional Scottish Hogmanay Gala dinner 
and a night packed with fun. 

We have organised a tasteful evening in our Waterside Suite to see you into the  
New Year the best way – with live music and fantastic food.

Arrive to a glass of bubbly and canapes from 7.15pm and then indulge in a five 
course gourmet meal from 8pm. 

The amazing “Dancing with Sharks” will perform from 9.45pm in our Waterside 
Suite and Yvonne Kelman will delight you throughout the evening with her 
impeccable talent.

We’ll bring in the bells with more bubbles and a perfect view of the city fireworks. 

Stovies will be served at 12.30am to keep you dancing into the wee small hours.

• £69 per person with your seat reserved all evening
• Children 3 years – 12 years at £30, 2 years old and under free.

Alternatively reserve your table in our Waterside Restaurant from 6pm to 8pm 
and join us for the after party later for a £5 supplement*.

• £60 per person 
• Children 3 years – 12 years at £30, 2 years old and under free.

*Kindly be advised if you have booked a table in the restaurant and decide to 
join the afterparty, we will be unable to provide you with seated space near the 
dance floor.

Book your table today by emailing events@glen-mhor.com

HOGMANAY CELEBRATIONS
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Garden pea velouté, fresh peas and pea shoots (GF)
~

Beetroot mousse, pickled red and golden beets, roasted beets, golden beetroot and radish 
salad, beetroot jam and parsley mayo (VG)

~
Pan seared salmon fillet, herb crust, confit turnip and mash potato (DFA)

~
Honey roast duck breast, dauphinoise potato, braised red cabbage and tarragon jus

~
Dark chocolate tart, salted peanuts, chocolate sauce, vanilla ice cream and chocolate crumbs

A vegetarian menu will be available on request

H O G M A N A Y  C E L E B R A T I O N S 
M E N U
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Mop up the Hogmanay festivities with the Glen 
Mhor’s New Year’s Day Feast. Expect plenty of 
brunch dishes to start 2022 and to allow time for 
recovery and relaxation. 

Join us from 11am until 2.30pm

• £22.00 Per Person, 
• Children 3 Years – 12 Years  £11.00 
• 2 years and under dine free 

NEW YEARS DAY BRUNCH

Menu
Full Scottish breakfast

Selection of juices, tea and coffee

Toast, cereals, fruit salad, yoghurt, croissant and 
pain au chocolat

Pistachio flapjacks & milk chocolate brownie

Golden beetroot apple and radish salad (VG)

Potato, Lilliput caper and chive salad (GF)

Vegetable couscous (VG)

Tomato, cucumber, olives, red onion and feta 
salad with yoghurt dressing (GF)

Dressed salad leaves

Selection of meats, salami, pastrami, prosciutto, 
cooked ham (DF)(GF)

Smoked Scottish salmon

Selection of cheeses (GF)14



TERMS & CONDITIONS
1. All packages are subject to availability 
2. All alterations to bookings are to be confirmed in writing 
3. Full pre-payment is required no later than 4 weeks before the event, otherwise places will be offered for re-sale. 
4. All advance payments are or All deposits strictly NON REFUNDABLE and cannot be used for any other goods or services. 

Party organisers are requested to inform everyone in their party of this policy 
5. Any bookings made after December 1st, 2021 require full and immediate pre-payment 
6. Prices quoted are inclusive of VAT at the current rate at the time of booking and are subject to alteration should the VAT 

rate change
7. All Christmas Day bookings must be confirmed with a deposit of 25% of total balance within 14 days of your reservation 

being made. Full pre-payment is required by December 1st, 2021 or at time of booking if after this date. Deposits and 
payments are non-refundable and non-changeable 

8. All New Year bookings must be confirmed with a deposit of 25% of total balance within 14 days of your reservation being 
made. Full pre-payment is required by December 1st, 2021 or at time of booking if after this date. Deposits and payments 
are non-refundable and non-changeable 

9. All prices and information were correct at time of going to press and are subject to change without notice
10. The management reserves the right to amalgamate parties or move events to smaller rooms to ensure optimum numbers 

(Excepted for private parties) 
11. The management reserves the right to cancel or re-arrange events. In this case an alternative date or venue will be offered 
12. All accommodation bookings must be guaranteed with a credit card number
13. All accounts must be settled on departure. The hotel will allow individual cancellations 48 hours prior to event date. Any 

cancellations after this time will be charged in full for one night at the rate charged 
14. The management reserve the right to refuse admission to guests dressed inappropriately 
15. The management reserves the right to refuse admission and to escort a guest off premise whose behaviour is 

inappropriate
16. 1 person per group must co-ordinate booking, payments and pre-orders.
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7 - 19 Ness Bank, Inverness, IV2 4SG
01463 234308
festive@glen-mhor.com


