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F E S T I V E  D I N I N G

PA C K A G E S  AT

M H A R S A N TA

Mharsanta, located in the heart of  
Glasgow’s Merchant City is the perfect  

place to host your Christmas party

We offer a variety of packages suitable  
for office parties, family gatherings,  

or nights out with friends. 

Come and experience 
the joy and warmth of the 

festive season with us!

C H R I S T M A S  L U N C H

2  C O U R S E  L U N C H  £ 2 8 .9 5 P P 

(12pm – 3pm last sitting)

3  C O U R S E  L U N C H  £ 3 3 .9 5 P P 

(12pm – 3pm last sitting)

C H R I S T M A S  D I N N E R

3  C O U R S E  D I N N E R  £ 4 1 .9 5 P P 

Our prices include VAT at the current rate

10% service charge applies to all bookings



S TA R T E R S

R O A S T E D  PA R S N I P  A N D  C A R R O T  S O U P  ( V E ) 
Served with crusty bread and butter/vegan butter 

T R A D I T I O N A L  C U L L E N  S K I N K 

Traditional smoked haddock, potato, onion and cream soup. Served with a freshly baked bread roll.
PA N KO  C R U M B E D  H A G G I S  C A K E 

Served with a whisky cream sauce
G O AT ’ S  C H E E S E  A N D  C R A N B E R R Y  C A K E  ( V )  

Served with caramelised onion marmalade
S M O K E D  S A L M O N  A N D  P R AW N  PA U P I E T T E  

Served with marie rose sauce, mixed leaves and Freedom Bakery sourdough
C H I C K E N  L I V E R  PAT E  W I T H  C R A N B E R R Y  R E L I S H  

Served with Freedom Bakery sourdough and butter

M A I N  C O U R S E S

T R A D I T I O N A L  C H R I S T M A S  T U R K E Y  &  A L L  T H E  T R I M M I N G S 
Roast Turkey, pigs ‘n blankets, Christmas stuffing, roast potatoes, buttery mash, 

and seasonal vegetables, served with gravy
D A U B E  O F  F E AT H E R  B L A D E  B E E F  I N  A  R E D  W I N E  A N D  S H A L LO T  S A U C E   

Served with haggis bon bons, creamy mash, roast potatoes, and seasonal vegetables
C H I C K E N  A N D  H A G G I S  P I E  

Served with green beans, honey glazed carrots and buttery mash
F R E S H  S C O T T I S H  S A L M O N  F I L L E T  I N  A  B U T T E R  L E M O N  S A U C E  ( G F )   

Served with herb mash, honey glazed carrots, and green beans
B U T T E R N U T  S Q U A S H  &  L E N T I L  W E L L I N G T O N  ( V E )  

Served with roast potatoes, sweet potato mash, seasonal vegetables and gravy 

D E S S E R T S

H O M E M A D E  S T I C K Y  T O F F E E  P U D D I N G 
Served with vanilla ice cream

D R A M B U I E  C R E A M  F I L L E D  P R O F I T E R O L E S 
Drizzled with salted caramel and served with hot chocolate sauce

R A S P B E R R Y  A N D  W H I T E  C H O C O L AT E  C H E E S E C A K E  ( G F )

T R A D I T I O N A L  C H R I S T M A S  P U D D I N G   
With warm custard

C H O C O L AT E  T R U F F L E  B R O W N I E  T O R T E  ( G F  &  V E ) 

Served with vegan ice cream
   

(V)  These dishes are made from ingredients that do not contain meat or fish. However we do not have a dedicated preparation or cooking area for vegetarian food.  
If you suffer from a food allergy or intolerance, please speak to our staff about the ingredients in your meal when making your order. (VE  – denotes vegan dishes.)

Every care is taken to avoid any cross contamination when processing a specific allergen free order. We do however work in a kitchen that processes 
allergenic ingredients and does not have a specific allergen free zone or separate dedicated fryers.

Dishes may contain nut/nut derivatives.



‘The Hideout’ at Mharsanta offers 
an exclusive festive lunch or dinner 

experience, perfect for intimate 
gatherings. With a minimum of 20 guests, 

and a maximum of 32, you can enjoy 
privacy and exclusivity. The private events 

space comes with your own bar  
for the event.

For larger parties, Mharsanta’s main 
restaurant is available for exclusive use, 

accommodating 80 guests. 
It’s the ideal setting for larger parties.

C H R I S T M A S  L U N C H

2  C O U R S E  L U N C H  £ 2 8 .9 5 P P 

(12pm & 3pm last sitting)

3  C O U R S E  L U N C H  £ 3 3 .9 5 P P 

(12pm & 3pm last sitting)

C H R I S T M A S  D I N N E R

3  C O U R S E  D I N N E R  £ 4 1 .9 5 P P 

(Private Dining Sittings - 12pm / 3pm / 6:30pm)

The Hideout

P R I VAT E  D I N I N G 

A N D  

E XC L U S I V E  U S E



D R I N K S  PA C K A G E S

W E LC O M E  P R O S E C C O 

for all guests 

£ 7 P P

B U C K E T  O F  1 0  B E E R S 

Peroni / Corona / Budweiser 

£ 5 0

P R O S E C C O  

Two bottles of Prosecco 

£ 5 8

W I N E  

Two bottles of house red, 
white or rosé 

£ 5 6

C H A M PA G N E 

Two bottles of Piaff Champagne  
£ 1 5 0



O U R  S I S T E R  V E N U E S

If you are looking for a relaxed, laid back 
vibe this winter season, our sister venue 

Van Winkle offers the perfect setting, 
complete with festive sharing platters.

Van Winkle can seat up to 50 guests or 
for a more casual festive occasion,  
you can book the venue exclusively 

for up to 100 guests.

For party packages and more information 
contact christmas@vanwinkle.co.uk

WWW.VANWINKLE.CO.UK

Celebrate the festive season at  
Gael & Grain, in Glasgow’s West End,  
with seasonal menus, classic drinks,  

and a relaxed, welcoming atmosphere.  
Our main dining area accommodates up 

to 65 guests, ideal for larger groups, while 
our private events space A’ Chuilidh is 

available for exclusive hire and seats up to 
32. Whether you’re planning a corporate
gathering or a more intimate celebration,

we offer flexible layouts and bespoke 
packages to suit a variety of occasions. 

For party packages and more information 
contact christmas@gaelandgrain.com

WWW.GAELANDGRAIN.COM

S C O T T I S H  P U B  &  K I T C H E N

mailto:christmas@vanwinkle.co.uk
mailto:christmas@gaelandgrain.com
https://www.vanwinkle.co.uk/
https://www.gaelandgrain.com/


 B O O K I N G  T E R M S  

A N D  C O N D I T I O N S 

Upon securing your booking, we require a £10pp  
non-refundable deposit paid within 14 days to confirm your 
reservation. We are unable to secure provisional bookings.

Should your party size decrease, all deposits are  
non-transferable and non-refundable. The difference 

cannot be used towards the total bill.

You will be allocated 2 hours for bookings of eight or less  
and 2.5 hours for bookings over eight.

A pre-order will be sent to you ahead of your booking.  
We would be grateful if you can return this at least 

48 hours before your reservation. 

Pre-orders can be changed up until 48 hours before the 
reservation. Any pre-ordered items that have not been 

cancelled giving at least 48 hours’ notice will be charged  
at the full price.  

At Mharsanta we are committed to looking after the dietary 
requirements of all your party. We are very happy to offer 
gluten free, vegetarian, and vegan options amongst others 

on an individual basis to suit the needs of guests.  
Please let us know of any dietary requirements in advance.  

Our prices include VAT at the current rate. 

A discretionary 10% service charge will be added to  
all Christmas bookings. 

If you have any queries about your booking,  
please contact us on christmas@mharsanta.co.uk

mailto: christmas@mharsanta.co.uk


W W W. M H A R S A N TA . C O . U K

B O O K  N O W

26 Bell Street, Glasgow, G1 1LG
0141 552 9900

christmas@mharsanta.co.uk

Wishing you a wonderful festive season

mailto:christmas@mharsanta.co.uk
https://www.mharsanta.co.uk

