
Celebrate with family & friends  
at The White Horse & Griffin 

Christmas 2018

B o o k i n g  Te r m s  a n d  C o n d i t i o n s
All reservations wil l be treated as provisional and wil l be held for no more than

14 days pending a non-refundable deposit of £20.00 per person for Party Nights,
 Christmas Day and Hogmanay Dance.

Full pre-payment is required no later than
Friday 3rd November 2017.

Once final payment has been made NO CREDITS OR REFUNDS WILL BE GIVEN .
In the event of any function having to be cancelled by the hotel,

an alternative venue or date wil l be offered or a full refund given.
Separate parties may be seated together.

All menus are subject to change.
All accommodation bookings must be confirmed in writing or with credit card details.

All accounts outstanding must be settled on departure.
You are respectively advised that children under 16 may not attend Party Nights

or Hogmanay Ball and any over 16 wil l be charged the full adult price.
The hotel management reserves the right to refuse entry to the hotel.

All details are correct at time of going to press but may be subject to alteration without prior notice.
All prices quoted include V.A.T. at the current rate.

 It's the most wonderful 
time of the     year 

H o g m a n a y  B a l l
Sunday 31st December 2017
Get the celebration off in style with bubbles and canapés in the bar on arrival.
Then enjoy a sumptuous 5-course dinner and enjoy our fabulous cabaret and dance the night away.
Enjoy another glass of bubbly for the ‘Bells’ and on the stroke of midnight our piper wil l bring in New
Year in the traditional way.

Arrival 7.00pm  |  Dinner served promptly 7.30pm  |  Carriages 1.30am

Homemade smoked trout with a horseradish tartar and celeric purée

Artichoke a nd Chi l l i sou p

Gin, Tonic a nd Black Pepper Sorbet with frozen strawberries

Seared Hal ibut with a scallop and chorizo mousseline with a saffron and fennel butter sauce

Fi l let of Beef Medall ions with a diane sauce

Corn Fed Chicken with a tarragon and truffle stuffing with a parsley reduction

Poached Heritage Tomatoes with a parsley reduction V

Served with a selection of chef’s vegetables and potatoes

Chef’s Tasting of Desserts

Fair Trade Coffee with liqueur truffles

£89.00 per person Including bubbly and canapés on arrival and bubbly for the ‘Bells’

Accommodation
£59.00 per single  |  £99.00 per standard twin/double (based on 2 sharing)

£119.00 per executive double (based on 2 sharing)
Overnight accommodation includes full Scottish breakfast served in our Restaurant from 8.00 - 10.00am

Contact the Christmas Co-ordinator for further information

Eglinton Arms Hotel
59 Gilmour Street, Eaglesham, Glasgow G76 0LG

01355 302 631   reception@eglintonarms.co.uk

www.bw-eglintonarmshotel.co.uk

New Fabulous entertainment for 

J a n u a r y 2 018
Monday 1st January
The Bar/Grill Restaurant will be open!
Special brunch menu wil l be available
from 11 .00 - 5.00pm
Booking essential

Saturday 6th January
‘Last Bash’ - last chance to party
with our fab D.J. John
3 course meal £20.00 per person

Saturday 27th January
Celebrate our Scottish Heritage
with Eriskay Lilt Ceil idh Band
3 Course Dinner with Haggis
and traditional dancing
£25.00 per person



Fe s t i v e  L u n c h  a n d  E a r l y  Di n i n g
Bar/Grill Restaurant

Available in our Restaurant from Monday 11th - Sunday 24th December 2017
Must be pre-booked. Available from 12.00 - 6.00pm

Restaurant Festive Lunch Menu
Freshly Made Sou p of the Day and crusty roll  V
Smooth Chicken Liver Parfait with highland oatcakes and red onion chutney

Homemade Fishcakes with a tartare salad and fresh lemon

Traditional Roast Turkey with chipolata and sage scented gravy

Slow Braised Shin of Beef with a red wine and rosemary scented gravy

Butternut Squash, Sage a nd Mushroom Well ington with a tomato fondue V

Served with a selection of seasonal vegetables and potatoes

Christmas Pudding with warm custard

Va nil la Cheesecake with candied orange

Christmas Spiced Pa nna Cotta with fresh berries and crushed meringues

Freshly Brewed Fair Trade Coffee with chocolate mints

£17.50 per person

No deposit required for numbers of 9 and under
£5.00 deposit required for 10 and over

Tr i b u t e N i g ht sFriday 1st December
Tom Jones Tribute. 

Plus dinner and D.J
Saturday 2nd December 

Disco Divas Tribute. 
Plus dinner and D.J3 COURSE SET MENU   

£30.00 PER PERSON

Chris tmas  Part i es 
A v a i l a b l e  Su n d a y  -  F r i d a y  f r o m  2 n d  -  2 1 s t  D e c e m b e r 

Smoked Salmon and Crab Thimble with fresh watercress and lemon aioli 

Chicken and Leek Terrine with apricot and cranberry chutney

Leek and Potato Soup with parmesan croute (v)

Mushroom and Spinach Risotto (v)

C h r i s t m a s  Da y
Monday 25th December
As we all know Christmas Day can be hard work, so why not let us take the strain and join us
for Christmas Day lunch so you can relax and enjoy the day with your family?

Children will have the opportunity to visit Santa in his grotto and receive a gift.
Limited availabil ity for highchairs please advise if required at time of booking.
Lounge Bar Opens 12.00noon.

1st sitting restaurant 12.30pm/1.00pm
2nd sitting banqueting suite 2.30pm
3rd sitting restaurant 5.30pm 

Christmas Day Menu
Smoked Salmon a nd Prawn Tia n with a ‘Marie Rose’ crème fraîche and pickled cucumber salad

Chicken Liver a nd Foie Gras Parfait with a cranberry and red onion chutney and toasted brioche

Beetroot Carpaccio a nd Goat's Cheese Pa nna Cotta with a caramelised hazelnut salad V

Hearty Lenti l Sou p and a crusty roll V

Traditional Roast Turkey with all the trimmings and a sage scented gravy

Fi l let of Beef Medall ions with a diane sauce

Pa n Roasted Hal ibut with a saffron, fennel and mussel emulsion

Roasted Butternut Squash and Sage Risotto with a parsnip and chilli foam, sautéed sprouts and hazelnuts V

Served with a selection of seasonal vegetables and potatoes

A Gra nd Tasting Dessert

Freshly Brewed Fair Trade Coffee and truffles

£67.50 per adult   £23.00 per child (11 and under)   Under 3 free of charge

Fe s t i v e  E v e nt s
Sunday 17th December
Family Festive Lunch with Santa
Enjoy a 3 course lunch with fabulous children's entertainment

£25.00 per adult and kids buffet £15.00
Visit Santa in his grotto, includes a gift for the children

Pr i v a t e Di n i n g
For parties of 20 and more, if you would l ike to hold your
own private lunch or dinner, our Banqueting Suite is
available Sunday - Thursday.
Please telephone for more details.

Butter Roast Local Turkey, sausage and sage stuffing, duck fat roast potatoes and 
traditional vegetables and gravy

Braised Shin Beef, horseradish mash, roast root vegetables and jus

Oven Roasted Fillet of Salmon with Dauphinoise potato and steamed sea greens (g)

Winter Crumble with gnocchi potato, beetroot puree and rosemary (v) (g)

Lemon and Vanilla Cheesecake with crushed honeycomb

Traditional Christmas Pudding with spiced rum sauce

Dark Chocolate and Hazelnut Tart with pistachio ice cream

White Horse & Griffin Cheeseboard with tea brack

Tea, Coffee and Mince Pies - £2.50 each

£27.50 per person 

Add in a private bar person and choose from a selection of Christmas and Gin 
Cocktails at your table. Prices from £5.50 per drink. 
Call 01947 604857  or email info@whitehorseandgriffin.com for further details 



Fe s t i v e  L u n c h  a n d  E a r l y  Di n i n g
Bar/Grill Restaurant

Available in our Restaurant from Monday 11th - Sunday 24th December 2017
Must be pre-booked. Available from 12.00 - 6.00pm

Restaurant Festive Lunch Menu
Freshly Made Sou p of the Day and crusty roll  V
Smooth Chicken Liver Parfait with highland oatcakes and red onion chutney

Homemade Fishcakes with a tartare salad and fresh lemon

Traditional Roast Turkey with chipolata and sage scented gravy

Slow Braised Shin of Beef with a red wine and rosemary scented gravy

Butternut Squash, Sage a nd Mushroom Well ington with a tomato fondue V

Served with a selection of seasonal vegetables and potatoes

Christmas Pudding with warm custard

Va nil la Cheesecake with candied orange

Christmas Spiced Pa nna Cotta with fresh berries and crushed meringues

Freshly Brewed Fair Trade Coffee with chocolate mints

£17.50 per person

No deposit required for numbers of 9 and under
£5.00 deposit required for 10 and over

Tr i b u t e N i g ht sFriday 1st December
Tom Jones Tribute. 

Plus dinner and D.J
Saturday 2nd December 

Disco Divas Tribute. 
Plus dinner and D.J3 COURSE SET MENU   

£30.00 PER PERSON

Pa rt y  N i g h t s
Arrival Christmas Cocktail
Then enjoy a delicious 4 course meal and dance the night away to the sounds of our resident D.J.
Function Bar opens 7.00pm  |  Dinner served promptly at 7.30pm  |  Carriages 12.00am

Party Night Menu
Duo of Melon with a pineapple and coriander salsa V

Smooth Carrot a nd Ginger Sou p with roll V

Traditional Roast Turkey with all the trimmings and a sage scented gravy

Slow Roasted Sirloin of Beef with a red wine and rosemary gravy

Pa n Roasted Cod with a chive and truffle butter sauce

Butternut Squash, Sage a nd Mushroom Well ington with a tomato fondue V

Served with a selection of seasonal vegetables and potatoes

Va nil la Cheesecake with candied orange

Freshly Brewed Fair Trade Coffee and homemade truffles

Friday 8th December @ £30.00  |  Saturday 9th December @ £30.00
Friday 15th December FULLY BOOKED |  Saturday 16th December @ £35.00
Friday 22nd December @ £25.00

Accommodation
Why not make the most of your evening by taking advantage of our fabulous festive accommodation
rates available only when attending Party Nights.  In the morning refresh yourself with a full Scottish
breakfast before heading home!
£40.00 Single  |  Double Or Twin just £50.00  (based on 2 sharing)
Price inclusive of full Scottish breakfast and V.A.T.  Must be paid at time of booking

Fe s t i v e  E v e nt s
Sunday 17th December
Family Festive Lunch with Santa
Enjoy a 3 course lunch with fabulous children's entertainment

£25.00 per adult and kids buffet £15.00
Visit Santa in his grotto, includes a gift for the children

Pr i v a t e Di n i n g
For parties of 20 and more, if you would l ike to hold your
own private lunch or dinner, our Banqueting Suite is
available Sunday - Thursday.
Please telephone for more details.

Chris tmas  Day  
Tuesday 25th December
Bar Opens 12pm 

Appetiser 
Fox Denton Christmas Liqueur Cocktail

Mains
Locally Reared Butter Roasted Turkey, sausage meat and cranberry stuffing and 
duck fat potatoes
Waterford Farm Fillet Steak, bone marrow fondant potato, baby carrots, horseradish 
butter and confit fennel
Winter Lentil, Mushroom and Root Vegetable Shepherd’s Pie, caraway and honey 
roast carrots (v) (g)
Butter Milk Poached Wild Halibut, sea fish ravioli and crab broth

Desserts
Traditional Christmas Pudding, spiced rum sauce
Dark Chocolate Praline and Hazelnut Tart, pistachio ice cream 
Black Forrest Cheesecake, honey clotted cream
White Horse & Griffin Cheeseboard, tea brack

£75 per adult   £30 per child (12 and under)   

Starters 
Honey Roast Parsnip Soup, cumin crème fraiche (v)
Poached and Smoked Salmon Terrine, lemon and thyme toast and chilli capers
Chicken and White Truffle Parfait, roast apple and cider chutney and sourdough 
toast
Rosemary Scented Risotto, mulled pear and Wensleydale (v)



Chris tmas  Two Night  Break  

24th December - Christmas Eve
We welcome you to The White Horse & Griffin for Christmas. Your room will 
be available from 2pm. Once you have settled in, join us for a glass of mulled 
wine and hot mince pies. Relax in front of the roaring fire or wrap up warm 
and take a stroll around the town. 

25th December - Christmas Day
After opening your presents, a glass of festive Bucks Fizz awaits you at 
breakfast, served between 8.30am and 10am. Work up an appetite for our 
special Christmas menu with a brisk stroll or relax in our residents lounge. 

Join us at 2pm for fizz and canapes before a traditional Christmas lunch is 
served at 3pm in our dining room, with a choice of dishes for each course. 
After lunch it’s time to relax and enjoy some board games in the residents 
lounge before joining us in the evening for a buffet.

26th December - Boxing Day 
Breakfast is served between 8.30am and 10am and checkout is by 11am. We 
sadly say goodbye and hopefully see you again in the forthcoming New 
Year!

Two nights for 2 people £360 - £450 depending on chosen room



Celebrate with family and friends at
The Eglinton Arms Hotel

Festive Season 2017/18

B o o k i n g  Te r m s  a n d  C o n d i t i o n s
All reservations wil l be treated as provisional and wil l be held for no more than

14 days pending a non-refundable deposit of £20.00 per person for Party Nights,
 Christmas Day and Hogmanay Dance.

Full pre-payment is required no later than
Friday 3rd November 2017.

Once final payment has been made NO CREDITS OR REFUNDS WILL BE GIVEN .
In the event of any function having to be cancelled by the hotel,

an alternative venue or date wil l be offered or a full refund given.
Separate parties may be seated together.

All menus are subject to change.
All accommodation bookings must be confirmed in writing or with credit card details.

All accounts outstanding must be settled on departure.
You are respectively advised that children under 16 may not attend Party Nights

or Hogmanay Ball and any over 16 wil l be charged the full adult price.
The hotel management reserves the right to refuse entry to the hotel.

All details are correct at time of going to press but may be subject to alteration without prior notice.
All prices quoted include V.A.T. at the current rate.

It's the mostwonderful
time of the     year

Contact the Christmas Co-ordinator for further information

Eglinton Arms Hotel
59 Gilmour Street, Eaglesham, Glasgow G76 0LG

01355 302 631   reception@eglintonarms.co.uk

www.bw-eglintonarmshotel.co.uk

New Fabulous entertainment for 

J a n u a r y 2 018
Monday 1st January
The Bar/Grill Restaurant will be open!
Special brunch menu wil l be available
from 11 .00 - 5.00pm
Booking essential

Saturday 6th January
‘Last Bash’ - last chance to party
with our fab D.J. John
3 course meal £20.00 per person

Saturday 27th January
Celebrate our Scottish Heritage
with Eriskay Lilt Ceil idh Band
3 Course Dinner with Haggis
and traditional dancing
£25.00 per person

New Years  Eve
Monday 31st December 

Roast Butternut Squash Soup with Wensleydale scone (v)

Local Game Terrine with pickled baby vegetables and slow gin dressing

Salmon Three Ways: Gin and coriander cured salmon; hot roast salmon 
fishcake, and Fortune’s smoked salmon with brown shrimp and caper salad

Gin and Tonic Sorbet with lime syrup

Pan Fried Monkfish with king prawn, chorizo and garlic gnocchi and baby 
leek

Trio of Beef: fillet steak, mini cottage pie and braised beef shin with 
fondant potato, baby vegetables and a liver and bacon jus

Roast Pumpkin Risotto, smoked goats cheese and toasted pistachio (v)

Chocolate and Salted Caramel Brownie in a sugared pecan nut globe 
with cinder toffee ice cream
Taste of the Seaside: candy floss, mini ice cream, shattered rock and praline 
fudge

White Horse & Griffin Cheeseboard with tea brack

Tea, Coffee and shortbread – £2.50 each

£60 per person 



Fe s t i v e  L u n c h  a n d  E a r l y  Di n i n g
Bar/Grill Restaurant

Available in our Restaurant from Monday 11th - Sunday 24th December 2017
Must be pre-booked. Available from 12.00 - 6.00pm

Restaurant Festive Lunch Menu
Freshly Made Sou p of the Day and crusty roll  V
Smooth Chicken Liver Parfait with highland oatcakes and red onion chutney

Homemade Fishcakes with a tartare salad and fresh lemon

Traditional Roast Turkey with chipolata and sage scented gravy

Slow Braised Shin of Beef with a red wine and rosemary scented gravy

Butternut Squash, Sage a nd Mushroom Well ington with a tomato fondue V

Served with a selection of seasonal vegetables and potatoes

Christmas Pudding with warm custard

Va nil la Cheesecake with candied orange

Christmas Spiced Pa nna Cotta with fresh berries and crushed meringues

Freshly Brewed Fair Trade Coffee with chocolate mints

£17.50 per person

No deposit required for numbers of 9 and under
£5.00 deposit required for 10 and over

 D.

Pa rt y  N i g h t s
Arrival Christmas Cocktail
Then enjoy a delicious 4 course meal and dance the night away to the sounds of our resident D.J.
Function Bar opens 7.00pm  |  Dinner served promptly at 7.30pm  |  Carriages 12.00am

Party Night Menu
Duo of Melon with a pineapple and coriander salsa V

Smooth Carrot a nd Ginger Sou p with roll V

Traditional Roast Turkey with all the trimmings and a sage scented gravy

Slow Roasted Sirloin of Beef with a red wine and rosemary gravy

Pa n Roasted Cod with a chive and truffle butter sauce

Butternut Squash, Sage a nd Mushroom Well ington with a tomato fondue V

Served with a selection of seasonal vegetables and potatoes

Va nil la Cheesecake with candied orange

Freshly Brewed Fair Trade Coffee and homemade truffles

Friday 8th December @ £30.00  |  Saturday 9th December @ £30.00
Friday 15th December FULLY BOOKED |  Saturday 16th December @ £35.00
Friday 22nd December @ £25.00

Accommodation
Why not make the most of your evening by taking advantage of our fabulous festive accommodation
rates available only when attending Party Nights.  In the morning refresh yourself with a full Scottish
breakfast before heading home!
£40.00 Single  |  Double Or Twin just £50.00  (based on 2 sharing)
Price inclusive of full Scottish breakfast and V.A.T.  Must be paid at time of booking

C h r i s t m a s  Da y
Monday 25th December
As we all know Christmas Day can be hard work, so why not let us take the strain and join us
for Christmas Day lunch so you can relax and enjoy the day with your family?

Children will have the opportunity to visit Santa in his grotto and receive a gift.
Limited availabil ity for highchairs please advise if required at time of booking.
Lounge Bar Opens 12.00noon.

1st sitting restaurant 12.30pm/1.00pm
2nd sitting banqueting suite 2.30pm
3rd sitting restaurant 5.30pm 

Christmas Day Menu
Smoked Salmon a nd Prawn Tia n with a ‘Marie Rose’ crème fraîche and pickled cucumber salad

Chicken Liver a nd Foie Gras Parfait with a cranberry and red onion chutney and toasted brioche

Beetroot Carpaccio a nd Goat's Cheese Pa nna Cotta with a caramelised hazelnut salad V

Hearty Lenti l Sou p and a crusty roll V

Traditional Roast Turkey with all the trimmings and a sage scented gravy

Fi l let of Beef Medall ions with a diane sauce

Pa n Roasted Hal ibut with a saffron, fennel and mussel emulsion

Roasted Butternut Squash and Sage Risotto with a parsnip and chilli foam, sautéed sprouts and hazelnuts V

Served with a selection of seasonal vegetables and potatoes

A Gra nd Tasting Dessert

Freshly Brewed Fair Trade Coffee and truffles

£67.50 per adult   £23.00 per child (11 and under)   Under 3 free of charge
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