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Within the Heart of Glasgow
Citation offers the perfect setting for your festive celebrations. Located in the 
cultural epicentre of Glasgow, it’s just a short stroll from Queen Street and Glasgow 
Central train stations, as well as Buchanan Bus Station, ensuring seamless access 
for your guests.
 
As the festivities wind down, your guests won’t have to worry about finding their 
way home—local taxi ranks are just moments away, ready to whisk them off to a 
variety of city centre accommodations. We’re happy to provide a list of our trusted 
partner hotels to make their stay as effortless as your celebration.

O U R L O C A T I O N
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Discover a breathtaking neoclassical landmark in the heart of Glasgow’s Merchant City, 
exclusively available for your festive celebrations. Steeped in history since 1844,  
our venue exudes grandeur and sophistication, adding a touch of timeless elegance  
to your Christmas party.
 
From the moment your guests arrive, Citation’s warm and inviting atmosphere sets the 
perfect tone for a lively and unforgettable celebration. Whether you’re sipping cocktails 
and savouring canapés in our relaxed Taverne Bar, or indulging in a sumptuous  
three-course festive feast in our stunning Merchant Suite, Citation caters to every 
occasion. Plus, with exclusive access to our private balcony, guests can soak up the 
vibrant energy of Merchant City from above.
 
With flexibility, attention to detail, and contemporary Scottish charm, Citation ensures 
your Christmas event is seamless and spectacular. Our dedicated events team will be 
with you every step of the way—leaving you with just one task: finalising the guest list.

Celebrate Christmas  
in a Scottish Landmark

O U R V E N U E
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Welcome to our  
Winter Wonderland

Ready to celebrate the season with a  
party to remember?

Split over two stunning floors, Citation transforms into a festive wonderland where 
unforgettable memories are made and moments truly sparkle.

This season, let us be the elegant backdrop to your celebration—offering timeless charm, 
city centre energy, and a touch of luxury that makes every party feel extraordinary.

Housed in a beautifully restored Glasgow landmark, Citation combines the grandeur of 
a stately home with modern festive flair. Whether you’re planning an intimate dinner or 
a lively celebration, our venue is the perfect stage for your Christmas event.

Host a lavish sit-down dinner for 50 to 250 guests, or gather up to 550 for a festive night 
to remember. Our dedicated events team will guide you every step of the way - just book 
your date, and we’ll take care of the magic.
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The Taverne Bar
The Taverne Bar is the ideal space for drinks before and after dining in the Merchant Suite.  
It’s the perfect place to dance the night away and celebrate the festive season.

Bar licenced from 11am until 1am daily.
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Ground Floor Plan

Features of the 
space include:
DJ BOX AND  
DANCEFLOOR AREA

INTEGRATED  
SOUND SYSTEM 

COLOUR CHANGING  
LED LIGHTING

DISCREET CEILING MOUNTED 
PROJECTORS AND SCREENS

GRAND PIANO 

ROAMING MICROPHONES 

FULLY STOCKED PRIVATE BAR 

BATHROOM FACILITIES 

CLOAKROOM 

AIR CONDITIONING 

8
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The Merchant Suite
The grand dining room of Citation - the Merchant Suite is the picture perfect backdrop for any 
festive occasion. The exposed blonde sandstone and wooden floors provide a timeless and classic 
location that comes alive when dressed in Citation’s festive finest. 

With your own fully stocked bar, a private heated balcony overlooking the buzz of Merchant City, and 
all the essentials - from projectors to microphones - we’ve got everything you need to make your 
festive event seamless and unforgettable.

BANQUET STYLE - MAX 150

TRESTLE STYLE - MAX 180
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Our Venue

The Merchant Suite The Taverne Bar
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Spread over a large open-plan �rst �oor area, �e 
Merchant Suite is warm, welcoming and the perfect 
backdrop for entertaining your guests. �e original 

features of the building have been retained, exposing 
blonde sandstone walls while the rooms are �ooded 

with natural light.

Featuring ample seating and atmospheric lighting, �e 
Taverne Bar is the perfect reception area for before and 

after your event.

Capacity: 600 Guests | Dinner: 150 Guests | Training: 140 Guestspost

Flooded with natural light – the grandeur of the Merchant Suite becomes the backdrop 
for your guests dining or presentations.  

bright versatile space bene�ts from a dedicated bar, a private heated balcony
a  well as mounted screens for presentations or awards. e exposed blonde sandstone
and wooden �oors provide a timeless and classic  for more formal entertaining or 
presentations. Whether you need theatre style  for panel

- 7 -

!"#$%#&'"()*$+,-*#
Our Venue

The Merchant Suite The Taverne Bar

- 06 -

Spread over a large open-plan �rst �oor area, �e 
Merchant Suite is warm, welcoming and the perfect 
backdrop for entertaining your guests. �e original 

features of the building have been retained, exposing 
blonde sandstone walls while the rooms are �ooded 

with natural light.

Featuring ample seating and atmospheric lighting, �e 
Taverne Bar is the perfect reception area for before and 

after your event.

Capacity: 600 Guests | Dinner: 150 Guests | Training: 140 Guestspost

Flooded with natural light – the grandeur of the Merchant Suite becomes the backdrop 
for your guests dining or presentations.  

bright versatile space bene�ts from a dedicated bar, a private heated balcony
a  well as mounted screens for presentations or awards. e exposed blonde sandstone
and wooden �oors provide a timeless and classic  for more formal entertaining or 
presentations. Whether you need theatre style  for panel

Features of the 
space include:
FULLY STOCKED PRIVATE BAR 

AIR CONDITIONING 

ROAMING MICROPHONES 

DISCREET CEILING  
MOUNTED PROJECTORS 

DEDICATED BATHROOMS 

HEATED PRIVATE  
OUTDOOR TERRACE
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SIX 2.3M PROJECTOR SCREENS

FOUR HD 1080P 3D PROJECTORS

ALL FOUR PROJECTORS CAN HAVE 
THE SAME OR DIFFERENT FEEDS 
SIMULTANEOUSLY

ALL FOUR PROJECTORS HAVE A  
DIRECT TV FEED

ALL FOUR PROJECTORS HAVE  
INDEPENDENT SOUND CONTROL

INTEGRATED MICROPHONES IN ALL AREAS

DIRECT PLUG-IN SOUND SYSTEM FOR  
MOBILE DEVICES AND DJ’S

HIGH SPEED FIBRE OPTIC BROADBAND. 
CAPACITY OF 100MB UP AND 100MB DOWN

ETHERNET NETWORK PLUG-IN PORTS IN ALL 
AREAS FOR HARD WIRED INTERNET ACCESS

MULTICAST, MIRACAST, AND AIRPLAY 
ENABLING WIRELESS STREAMING TO 
PROJECTORS 
* Supported devices only

HDMI AND VGA DIRECT PLUG-IN  
PORTS IN ALL AREAS

MIRACAST ALLOWS FOR LIVE STREAMING 
FROM ONE AREA - BEING FED TO ALL  
OTHER AREAS

AV Specifications
Our state-of-the-art in-house technology has been designed with our clients 
in mind. Whether that is streaming video live across the venue or delivering 
presentations with impact, our in-house system has you set. If you need something 
more specialised please get in touch with our events team who can liaise with some 
of our preferred suppliers to help you source what you need.
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Savour the season with exquisite festive canapés. Indulge in a delectable selection of 
gourmet canapés, expertly crafted using the freshest seasonal and locally sourced 
ingredients. Each bite is designed to delight and impress, bringing a touch of luxury 
to your festive gathering.
 
Whether you’re hosting an intimate drinks reception or a lively corporate 
celebration, our beautifully prepared canapés offer the perfect balance of flavour 
and elegance. Complement your event with our carefully curated beer and wine 
selection, ensuring a truly memorable start to the festivities. Raise a glass, savour 
the season, and let the celebrations begin.

Christmas Cocktails & 
Canapés Packages 

Package Includes
EXCLUSIVE VENUE HIRE

ARRIVAL DRINKS RECEPTION OF 
PROSECCO, BOTTLED BEER OR 
HOUSE WINE

ONE EXTRA DRINK PER GUEST

EIGHT ITEM CANAPÉ MENU

FULL USE OF IN-HOUSE AV  
& SOUND SYSTEMS 

CLOAKROOM

Canapés
PANKO BREADED HAGGIS BON BONS 
Whisky Mustard Sauce

BRAISED BEEF & PEPPERCORN PIES 
Slow Cooked Beef Shin, Peppercorn Sauce 

SAGE & PEA ARANCINI BALLS  

Vegan Parmesan Crust, Cranberry Gel (GF, V) 

SCOTTISH SMOKED SALMON 
SOURDOUGH CROSTINI 
Lemon-Infused Cream Cheese, Dill, Caviar

RED LENTIL DAHL POPPADOMS 
Coriander, Fresh Chilli, Mint Vegan Mayo (GF, V) 

GARLIC CROSTINI WITH ROASTED 
CRANBERRY & BRIE  
Fresh Thyme (GF, VEG)

CHOCOLATE ORANGE TRUFFLES  
Coconut Crumb, Red Berry Coulis (GF, V) 

LIMONCELLO POSSET TARTS 

Sweet Shortcrust, Raspberry, Passion Fruit (VEG)

Minimum numbers may apply

Example menu

Gluten Free - GF       Dairy Free - DF       Vegan - V       Vegetarian - VEG

PRICES STARTING FROM £52.50

Cocktail & Food upgrades on page 14
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PRICES STARTING FROM £52.50

Cocktail & Food upgrades on page 14

For those laid-back celebrations that still call for exceptional food and a welcoming atmosphere, 
our finger food buffet is the perfect choice. Packed with a vibrant selection of delicious bites and 
classic crowd-pleasers, it’s designed to keep your guests mingling and merry.
 
Each guest will enjoy two house drinks—choosing from prosecco, wine, beer, or spirits—paired 
with our freshly prepared nine-item finger food menu. It’s the ideal way to celebrate the season 
in style and comfort, without compromising on flavour or festivity.

Festive Finger Food
Buffet Packages 

Package Includes
EXCLUSIVE USE OF THE ENTIRE 
VENUE

ARRIVAL DRINKS RECEPTION OF 
PROSECCO, BOTTLED BEER OR 
HOUSE WINE

ONE EXTRA DRINK PER GUEST

NINE ITEM FINGER FOOD MENU

FULL USE OF IN-HOUSE AV  
& SOUND SYSTEMS 

CLOAKROOM

Finger Food Menu
SCOTTISH SMOKED SALMON BELLINI 
Chive Cream Cheese, Sweet Drop Peppers

RED PESTO HUMMUS BRUSCHETTA  
Cherry Plum Tomatoes, Fresh Basil (GF, V)

FREE RANGE ROAST TURKEY SLIDERS
Streaky Bacon, Brie, Cranberry Sauce

PORK & SMOKED APPLE SAUSAGE ROLLS 
HP Sauce

SALT & CHILLI CHICKEN WINGS
Fresh Chilli, Green Onions (GF, DF)

COCONUT CRUSTED KING  
PRAWN TEMPURA
Sweet Chilli Sauce (DF)

SWEET ONION & GOATS CHEESE TARTS
Micro Rocket (VEG)

BUTTERNUT SQUASH &  
CRANBERRY RISOTTO CAKES
Vegan Parmesan (V, GF)

CHOCOLATE ORANGE BROWNIE BITES
Orange Zest, Red Berries (GF, V)
 

Example menu

PRICES STARTING FROM £52.50

Minimum numbers may apply

Gluten Free - GF       Dairy Free - DF       Vegan - V       Vegetarian - VEG
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Bowl Food 
Upgrade for £10pp 
(Choose 3 menu items per person)

BALLOTINE OF FREE  
RANGE ROAST TURKEY 
Turkey Breast wrapped in Bacon, 
filled with Sage & Onion Stuffing,  
(GF, DF available on request)

HAGGIS, NEEPS & TATTIES 
Highland Whisky Cream Sauce

STICKY KOREAN BBQ CHICKEN  

Soy & Ginger Noodles, Green Onions, Sesame (DF)

GARLIC & CHILLI CRUSTED  
PAN-SEARED COD FILLETS 
Lemon & Parsley Buttered Orzo Pasta

WILD SPINACH &  
GREEN PESTO GNOCCHI 
Cherry Tomatoes, Crispy Rocket, Parmesan (VEG) 

SOUTH INDIAN COCONUT  
& CHICKPEA CURRY 
Spinach, Courgette, Pea Rice, Mini Poppadoms  
(GF, V)

WINTER SALAD 
Broccoli, Dried Cranberries, Pumpkin Seeds,  
Red Onions, Honey Mustard Dressing (GF, V) 

APPLE & WILD BERRY CRUMBLE  
Hot Custard (VEG)

GOLDEN CARAMEL BROWNIE  
Mint, Fresh Strawberries (GF, V)

Cocktails 
Upgrade for £4pp

WINTER SUNSET SPRITZ 
Aperol, Prosecco, Ginger Beer, Bitters,  
Cranberry Juice

FROSTED BERRY FIZZ 
Sloe Gin, Lemon Juice, Soda Water, Blackberries

ARCTIC ORCHARD  

Ciroc Vodka, Apple Liqueur,  
Crème De Menthe, Lemonade

CRIMSON SLEIGH 
Ciroc Vodka, Pimm’s, Strawberry Purée, Lemonade

WINTER EMBER MULE 
Kraken Dark Rum, Lime Juice, Ginger Beer, 
Cranberry Syrup

For those wishing to create a truly exceptional experience, the following 
enhancements are available to complement our packages:

Upgrade your drinks reception from Prosecco, beer, or wine to a festive selection of 
Christmas cocktails - perfect for getting everyone in the spirit.

Upgrade your food offering from canapés or finger food to a more substantial bowl 
food menu, with three dishes per person for a heartier, more indulgent experience.

Upgrade your package
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Dazzle colleagues and clients with a truly special dining experience in one of Glasgow’s most 
historic and atmospheric venues. From the moment you arrive, our dedicated team ensures 
that every detail is taken care of, allowing you to relax and celebrate in style.
 
Our head chef, in collaboration with our trusted local suppliers, has created a seasonal menu 
bursting with fresh, festive flavours to delight even the most discerning palate. Served with 
flair and meticulous attention to detail in the elegant surroundings of the Merchant Suite, 
this is a dining experience designed to impress and enchant.
 
Let us set the stage for a magical evening, where exceptional food, fine company, and festive 
spirit come together for an unforgettable celebration.
 

Festive Lunch & Dinner Packages 

Package Includes
EXCLUSIVE USE OF THE ENTIRE 
VENUE 

ARRIVAL DRINKS RECEPTION OF 
PROSECCO, BOTTLED BEER OR 
HOUSE WINE

THREE COURSE MEAL 

HALF BOTTLE OF HOUSE WINE OR 
TWO BOTTLED BEERS PER GUEST 

FULL USE OF IN HOUSE AV  
AND SOUND SYSTEMS 

CLOAKROOM 

LUNCH 
THREE COURSES	 FROM £55

DINNER 
THREE COURSES	 FROM £77

Minimum numbers may apply
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Gluten Free - GF       Dairy Free - DF       Vegan - V       Vegetarian - VEG

Starters
CHEF’S OWN RICH RED LENTIL SOUP 
Fresh Parsley (GF, V)

HAM HOCK TERRINE 
Horseradish Cream, Scottish Oatcakes (GF, DF)

BEETROOT CURED SALMON GRAVLAX 
Pickled Cucumber, Dressed Soft Herb Salad, 
Lemon, Toasted Sourdough  
(DF, GF WITHOUT THE SOURDOUGH)

Mains
BALLOTINE OF FREE  
RANGE ROAST TURKEY 
Turkey Breast wrapped in Bacon, filled with  
Sage & Onion Stuffing. Served with Chipolatas, 
Duck Fat Roast Potatoes, Glazed Carrots,  
Brussel Sprouts, Cranberry Jus  
(GF), (DF AVAILABLE ON REQUEST)

8OZ FILLET OF BEEF  
(SERVED MEDIUM) 
Chive Pomme Purée, Grilled Asparagus,  
Brandy Peppercorn Sauce (GF)  
£10 SUPPLEMENT

LOIN OF BAKED COD 
Sundried Tomato & Herb Crushed Baby 
Potatoes, Dill & Lemon Cream Sauce,  
Sautéed Winter Greens (GF)

ROASTED SQUASH &  
PARSNIP RISOTTO CAKE 
Sweet Red Pepper Sauce, Tenderstem Broccoli, 
Baby Potatoes (GF, V)

All main courses are served with a selection  
of seasonal vegetables & potatoes

Desserts
BELGIAN MOUSSE TORTE 
Brownie Chunks, Raspberry Coulis (GF, V)

BURNT WHITE CHOCOLATE 
CHEESECAKE 
Infused with Lemon, Mango Sauce (VEG)

PASSION FRUIT SLICE 
Soft Sponge, Raspberries, Passion Fruit Glaze, 
Strawberry Coulis (VEG)

After Dinner
ENGLISH BREAKFAST TEA  
OR FILTER COFFEE 
Petit Fours

Example menu
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