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Blythswood Square is one of Glasgow's most iconic buildings, which has been lovingly
transformed by the Town House Collection into a breathtakingly luxurious five star
hotel that captures the beauty, glamour and elegance of years gone by. Venture inside
and you'd be forgiven for thinking that you had stepped back in time. Maintaining firm
links to the historical past of Blythswood Square, the private dining and events suites
are the most stylish areas to hire for your corporate conference, meeting or private
party in Glasgow.

Far from being stuck in the past however, Blythswood Square is decidedly
forward-looking.

It's not just the venue that is superior. Whether planning a private get-together,
luxurious product launch or star-studded drinks party, a high-powered meeting or a
low-key working lunch, our expert events team will be there from the very start to
guarantee seamless service and a perfect reception.
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Meeting Full Day Theatre Private Dining (1 Reception
Room Hire Style table)

Screening N/A N/A
Room
Monte 20 50
Carlo 1
Monte 14 20
Carlo 2
Monte 14 20
Carlo 3
Monte 52
Carlo Suite

The Club
Room
Rally Bar

CORPORATE EVENTS PRIVATE EVENTS

Day Delegate Rate from £55 Dining from £45 per person
Residential Rate from £235 (Including room hire)
Mineral Water £3.95 per bottle Buffets from £15 per person
House Wine £18.50 per bottle Room Hire from £250
Champagne From £55 per bottle

Please speak to your Event Manager regarding specific requirements.
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STARTERS

Cauliflower veloute with coriander mascarpone and curry oil

Chicken liver parfait, toasted focaccia, pear chutney

Tartare of Loch Duart salmon, pickled cucumber; avruga caviar and young leaves
Blythswood Square prawn cocktail

Crispy saffron arancini with syracus tomato and basil

Salar smoked salmon with white grape and pine nut ajo blanco and shaved fennel

MAINS

Tourne Rossini with black truffle and Maderia jus (£10.00 supplement)

Corn-fed chicken, fondant potato, asparagus and spinach

Rump of Scottish lamb with crushed potatoes and salsa verde

Line caught wild sea bass, pearl couscous and lemon salad, parsley emulsion

Loch Duart salmon with new potato and shallot salad

Red wine risotto with gorgonzola and herb salad

Black truffle potato gnocchi with parmesan fondue, green asparagus, toasted hazelnuts

DESSERTS

Créme vanilla with seasonal berries

Valrhona Manjari chocolate ganache with pea emulsion and cocoa soil

Lemon posset, raspberries crushed with hazelnut oil, maple syrup, Macadamia praline
Chilled chocolate cake with vanilla mascarpone and puff candy

Lemongrass panna cotta with chamomile jelly and citrus granite

Selection of cheese with accompaniments (£5.00 supplement)
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SAVOURY DISHES

|. Spanish bomba rice braised in saffron juices with confit cod

2. Cremeux of duck liver and foie gras with Cabernet Sauvignon jelly, toasted brioche
3. White grape and pine nut Ajo Blanco, ceviche of Loch Duart salmon, shaved fennel
4. Bresse chicken yakitori, pickled daikon, mustard miso butterscotch

5. Salar hot smoked salmon, potato pancake, horseradish créme fraiche

6. Panko crusted young squid, roasted cucumber, native oyster emulsion

7. Vietnamese rice paper rolls, Nuoc Nam dipping sauce

8. Smoked haddock croquette, basmati créme, vadouvan, pea shoots

9. Veloute of Jerusalem artichoke, crispy violette artichoke, parmesan air

|0. San Danielle parma ham stuffed with wilted greens, fennel aioli, balsamic gel

DESSERTS

|. Pumpkin cheesecake foam, ginger beer jelly, gingerbread crumbs

2. Valrhona Guanaja chocolate créme, cocoa soll, green pea emulsion
3. Matccha green tea cannoli, sake macerated plums, basil granite

4. Popcorn panna cotta, brown butter gelato, maldon sea salt lollypop

5. Beetroot & Juniper semi freddo, Bramley apple, Hibiscus croquant and goats yoghurt
sorbet

Please select four savoury dishes and one sweet dish.
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MENU A: £15

Seasonal soup with Bavarian bakehouse bread
Selection of freshly cut sandwiches and wraps
Tomato and mozzarella salad

Basket of seasonal fruit

MENU B: £18.50

Seasonal soup with Bavarian bakehouse bread
Selection of freshly cut sandwiches and wraps
Tomato and mozzarella salad

Spanish potato tortilla

Soy-honey chicken wings

Basket of seasonal fruit

| dessert

MENU C: £21.50

Seasonal soup with Bavarian bakehouse bread
Selection of freshly cut sandwiches and wraps
Goat's cheese and piquillo pepper frittata
Tomato and mozzarella salad,

Spanish potato tortilla

Soy-honey chicken wings

Stuffed parma ham rolls

Rocket and parmesan salad

Basket of seasonal fruit

| Cheese course

| Dessert

BLYTHSWOOD SQUARE
FINGER BUFFET MENU... Casgose
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|. Wild mushroom veloute shot with nutmeg milk (V)
2. Jerusalem artichoke veloute shot with hazelnut oil (V)
3. Panko crusted sole with sauce gribiche

4. Cone of fish and chips with vinegar powder

5. Warm boudin blanc with crispy celeric and truffle emulsion

6. Warm morcilla (Spanish black pudding) with candied bramley apple

7. Toasted brioche with wild mushroom ragout and pea shoots (V)

8. Blythswood steak and chips, Buccleuch fillet steak and twice cooked fries served in
small bamboo cone with a touch of bearnaise sauce (Supplement applies)

9. Beans on toast, French coco beans braised in vine tomato sauce served on a small
buttered croute (V)

10. Mini quails egg Benedict royal with smoked salmon, hollandaise and chives on a
muffin (V)

| I. Warm ratte potato fondant with avruga caviar and sour cream
| 2. Creamed salt cod with toasted crostini and piquillo pepper
| 3. Warm goats cheese and spinach frittata with rocket aioli (V)

| 4. Mini parmesan arancini with tallegio fondue (V)

Hot canapés from £15 per person (inclusive of VAT at prevailing rate) based on 4
different kinds of canapés.

’ BLYTHSWOOD SQUARE
HOT CANAPES... Closgone
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|. A selection of freshly made crostini with a seasonal selection of delicious toppings
including:

Tuscan chicken liver parfait with balsamic jelly

Buffalo mozzarella with wine

Tomato and basil

Roasted vegetables with rocket aioli

Smoked salmon mousse with pickled cucumber

2. Tartar of Loch Duart salmon with whipped horseradish, brioche crumbs and dill
3. Smokey aubergine caviar with chickpea puree in a crisp cornet (V)

4. Baby beetroot with truffled chive créme fraiche (V)

5. Chilled watermelons salmorejo with prawn a la plancha

6. Filo tartlets filled with lemon roasted fennel, feta and kalamata olives

7. Spanish potato tortilla with smoked paprika aioli (V)

8. Japanese style grilled aubergine wraps with ponzu dressing

9. Marinated salmon cone with avocado and rock chives

| 0. Peeled prawns tossed in chilli and lime zest with Japanese mayo

| 1. Californian avocado sushi rolls with sweet chilli

| 2. Asparagus wrapped in smoked salmon with lemon confit

Cold Canapés from £12 per person (inclusive of VAT at prevailing rate) based on
4 different kinds of canapés.

, BLY THSWOOD SQUARE
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CHAMPAGNE

Louis Roederer Brut Premier NV (£10.00 per glass) £55.00
Ruinart Brut NV £65.00

Louis Roederer Vintage Rose 2004 (£12.50 per glass) £75.00
Bollinger Special Cuvee NV £85.00

Billecart Brut Rose NV £95.00

Louis Roederer Brut Premier NV (Magnum) £110.00

Krug NV £130.00

Dom Perignon 2000 £160.00

Louis Roederer Cristal 2002 £295.00

Louis Roederer Cristal Rose 2002 £625.00

SPARKLING
Prosecco, Fantinel £28.00

SHERRY, PORT AND SWEET WINE (75ML)
Tio Pepe Fino £4.50

Harvey's Bristol Cream £4.50

Hidalgo Manzanilla Pasada, Pastrana Vineyard £5.00
Apostoles 30 Year Old Palo Cortado £5.75
Noe 30 Year Old Pedro Ximenez £5.75

Quinta do Noval 10 Year Old Tawny Port £6.00
Ramos Pinto 20 Year Old Tawny Port £7.50
Vintage Port PO.A

Chateau du Cros, Loupiac France 2006 £7.00
Racontour, Ceravolo, Adelaide Hills 2007 £7.50
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