
Book now to avoid 
disappointment

Opening Hours
December 1st - 24th 

Open from Noon

Christmas Day
CLOSED

Boxing Day
CLOSED

December 27th - 31st 
Open from Noon

New Year’s Day
Noon – 8pm

Last orders 7pm

Contact details

0141 632 5727
events@loksbarandkitchen.co.uk
loksbarandkitchen.co.uk

loksbarandkitchen
loks_kitchen

Christmas 
at 

2025

Hogmanay 
In Our Restaurant

For something more relaxed before the  
bells join us in our restaurant for dinner  

from our full A la Carte menu

1. Places for any event can be held on 
a provisional basis for up to 14 days, 
thereafter, a non-refundable deposit 
of £10pp is required to secure your 
reservations.  For any event where a 
child’s space is being held, a deposit 
of £5 is required or full payment if 
ticket price less than £5.

2. Full pre payment is require for all 
festive events and is require no later 
than 14 days prior to the event to 
ensure your spaces.

3. For certain events, smaller parties 
that book shall be seated with other 
smaller parties.

4. Festive party nights are only 
available to guests aged 18+.

5. When booking please make us 
aware of any dietary requirements 
so that we can make every effort 
to ensure everyone is catered for 
correctly.

2026 Function Suite 

Save Big this January & February
We know the new year can be tough on the wallet, but if 
your birthday falls in January or February, we’ve got a 

fantastic deal just for you! Hire our Newlands field Suite, 
complete with a DJ and a hot roll buffet for 100 guests, 

for an incredible £500. 

Now that’s a Birthday treat!

Festive Events Terms & Conditions



Duck & orange pate
Rich and velvety duck liver pate infused 
with zesty orange, served with a tangy 
beetroot piccalilli and crisp cranberry 

raisin toasts

Pan roasted Mushrooms
Golden pan roasted oyster mushrooms 

served over a silky curried parsnip 
puree with parsnip crisps and fresh 

pomegranate seeds

Smoked salmon terrine
Charred pickled leeks with mulled wine 

glaze and dill crème fraiche

Baked Greek style cheese
Feta cheese baked with sesame, honey 
& oregano finished with cold pressed 

rapeseed oil & khobez bread

Winter vegetable & lentil soup
Served with crusty bread and butter

Festive Menu
Available from Thursday 4th December 2025

RESTAURANT FESTIVE SET MENU
Lunch 2 course £21.95 / 3 course £26.95
Dinner 2 course £26.95 / 3 course £31.95

Slow braised featherblade of beef
Dauphinoise potatoes, braised root 

vegetables and cooking liquor

Roast lentil loaf
Brussel sprout thoran, Keralan coconut 

curry sauce

Smoked haddock & king prawn gratin
Spinach, crean, leek, potato chowder 
topped with cheddar & breadcrumbs

Seared venison steak
Buttered hispi cabbage, parsnip puree, 

dauphinoise potatoes & bramble jus

Apple crumble
Crunchy oat crumb covered stewed apples 
with cinnamon served with vanilla bean 

ice cream

Sticky toffee pudding
Toffee sauce, vanilla ice cream garnished 

with cinnamon crumb

Christmas pudding sundae
Layers of brandy cream, Christmas pudding 

& rum soaked raisins. 
Christmas in a glass 

Chocolate lava pudding
Rich dark chocolate pudding with a molten 

centre served with pistachio ice cream

Roast Ayrshire Turkey Breast
Sage & Onion Stuffing, Pigs in Blankets, Duck Fat Roast  

Potatoes, Red Wine Jus

Disco Party Nights
Friday DJParty Nights                                                                      

5th & 12th December 2025                                                          
7.00pm for 7.30pm

DJ til 1am
£39.50

Saturday Party Nights
6th & 13th December 2025

7.00pm for 7.30pm
DJ til 1am
£39.50

Saturday 20th December
Drag Queen Festive Party

With Gina Gee
 £42.50

Party Night Menu
Winter Vegetable & Lentil Soup

Crusty Bread & Butter

Roast Breast Of Chicken  
With Thyme Cream Jus

Potato Gratin, Roast Maple Carrots, Cauliflower & French 
Beans

Spiced Roast Cauliflower Florets,  
Chickpea Masala

Herb Roasted Potatoes, Maple Glazed Carrots,  
Cauliflower & French Beans

Baked New York style cheesecake
Peach melba compote & Chantilly creamSelection Of Ice Cream / Sorbet

Vanilla, Strawberry or Chocolate Ice Cream, Mango 
or Raspberry Sorbet

FAMILY FUN
Sunday Lunch with Santa

Sunday 7th and 14th December 2025

A little magic to really get in the Christmas mood!!

Dine with us for lunch in our restaurant, then retire to our Newlandsfield 
suite for mince pies and mulled wine while the children visit Santa in his 

grotto and receive their free gift!

£26.95 (two courses) &  £31.95 (three courses)
Children up to 1 – 12 years £18.50

Babes in arms FREE (up to 1 year)

Storytime with Mrs Claus
Our hugely popular storytime returns!

Sells out quick, book your tickets

Wednesday 24th December 2025
Readings at 1.30pm and 4.00pm

£5.00 per person

Our Full A la Carte menu is also 
available throughout December

• sample menu – some minor 
changes may be required


