
 
 

The Thomson Boardroom is an ideal venue for an executive meeting or private dinner, set in 
the heart of the city it is perfectly located for the corporate guest. Whatever your purpose, a 
discreet meeting, training, board meeting, and client entertaining … located on the 7th floor, 
the Thomson provides a peaceful and luxurious setting. If you are planning a meeting, why 

not try one of our imaginative delegate packages and impress your clients or colleagues. We 
will work with you on your booking to ensure every detail is perfectly taken care of. 

Every booking tailor made for you… 
 

Meetings & Events 
 

1 meeting room – The Thomson Suite 
Dimensions – 7m x 5m 

 
Layout Theatre 

Style 
Boardroom 

Style 
Private 
Dining 

Free 
Standing 

Thomson Suite 
 

12 
 

12 12 15 

 
 

 
 
 

Rates 2 hours or less Half Day Full Day 

Thomson 
Suite 

 
£75.00 

 
£100.00 £200.00 

 
A comprehensive listing of audio visual support can be  

provided and quoted on an individual basis. 
 

�
�
�
All Room Hire Rates include: 

·  stationery, 
·  mineral water & cordials, 
·  OHP with screen   
·  flipchart  



Delegate Packages 
Minimum 8 people 

 
Executive Package  

Morning tea & coffee break with Shortbread or Scottish tablet 
2 Course Lunch in Windows Restaurant or Buffet Lunch 

Afternoon tea & coffee break with scones or pastries 
Room Hire 

Stationery & Screen 
£45.00 per person 

 
 

Healthy Options 
Morning tea & coffee break with Smoothies & Cereal Bars  
2 Course Lunch in Windows Restaurant or Buffet Lunch 

Afternoon tea & coffee break with Fruit Kebabs and Fruit Mineral water  
Room Hire 

Stationery & Screen 
£47.50 per person 

 
 

French Flavour  
Morning tea & coffee break with warm bacon & brie croissant  

2 Course Lunch in Windows Restaurant or Buffet Lunch 
Afternoon tea & coffee break with Petit Fours  

Room Hire 
Stationery & Screen 
£50.00 per person 

 
 

Power Meeting 
Morning tea & coffee break with Mars Bars and Red Bull  
2 Course Lunch in Windows Restaurant or Buffet Lunch 
Afternoon break with Hot Chocolate and Marshmallows! 

Room Hire 
Stationery & Screen 
£55.00 per person 

 
 

Individual Costs 
 

Hot filled Rolls - £4.00 per person 
Tea, coffee & shortbread or Scottish tablet - £3.50 per person 

Tea, coffee & pastries/muffins or scones with jam & cream - £4.25 per person 
Soup and a selection of sandwiches - £8.95 per person 

Jug of Fresh Orange Juice - £10.00 

 
 
 
 



Buffets 
 

Available from £15.00 per person 

 
 
 
 

 
 
 
 
 

 
 

 
 
 

Alternatively you can book a table in Windows, Glasgow’s only rooftop restaurant. 
(sample menu included) 

 
2 course meal from £15.00 per person 
3 course meal from £18.00 per person 

 
 
 

Option 1 
 

Lamb Koftas 
Smoked Haddock Tarts 

Selection of open sandwiches 
Selection of cheeses with oatcakes 

Breaded mini fish cakes  
House salad 
Potato salad 

Tea and coffee 
 

 

 
Option 2 

 
Vegetable kebabs 

Marinated chicken brochettes 
Pear, walnut & goats cheese tarts 

Selection of open sandwiches 
Deep fried spring rolls  

House salad 
Pasta salad 

Tea and coffee 
 



Private Dining 
 

The Thomson Suite  
 
The Thomson Suite also caters for private dining for parties of up to 12 people.  If you 
are looking for a private area with a peaceful and luxurious setting to host your dinner 
party, birthday celebration or working lunch we will work with you on your booking 
to ensure every detail is perfectly taken care of. 
 
Windows Restaurant 
 
If you are looking for a venue to host an extra special event, whether you are 
organising an important client evening or a retirement dinner, then Windows is the 
perfect choice.  Glasgow’s only rooftop restaurant is available for private hire and sits 
up to 50 guests.  For more information and to discuss your requirements in greater 
detail please contact our sales team. 
 
If you are interested in holding your wedding dinner in Windows please contact our 
sales team for more information or to request a brochure. 

 
Accommodation 

 
With 64 luxurious bedrooms, why not include an overnight stay in your meeting 
package.  With a variety or room types available at discounted rates the Carlton 
George offers first class accommodation in the heart of Glasgow. 

 
 

 
 
Executive and Club rooms also have access to the Executive Lounge which offers 
complimentary beverages throughout the day and free internet access.  
 
If interested in booking accommodation along with your meeting we will be happy to 
discuss discounted rates depending on availability. 

 
All bedrooms include: 
 

·  Air Conditioning   
·  Bathrobe and slippers 
·  Complimentary Mini Bar 
·  Complimentary decanters of 

Gin, Sherry and Whisky 
·  Personal Safe 
·  Tea and coffee making 

facilities 
·  Wireless internet access 

 



 

Sample Lunch Menu 
 

Soup of the day with homemade bread (v) 
 

Steamed mussels with tomato and chilli sauce (g) 
 

Sauté wild mushrooms, grilled doorstep bread and smoked Scottish brie (v) 
 

Braised lamb risotto, mint dressing and shaved parmesan (g) 
 

Chicken liver pâté, red onion marmalade, homemade brioche 
 

»»» 
 

Venison sausage and mash, orange marmalade gravy 
 

West coast seafood and white bean stew with baby potatoes (g) 
 

Chicken, lemon crushed potatoes with white wine and herb cream (g) 
 

Char grilled sirloin steak pomme pont neuf, peppercorn, with crispy onions 
(£8 supplement) 

 
Tomato, basil and harissa fettuccine, toasted herb focaccia (v) 

 

»»» 
 

Sides 
Roast root vegetables £2.95 

Spring onion mashed potatoes £2.95 
House salad £2.95 

 

»»» 
 

Vanilla crème brulee anzac cookies (v) £5.50 
 

Jam roly poly and custard £5.50 
 

Steamed lemon sponge, lemon syrup and clotted cream (v) £5.50 
 

Dark chocolate and almond mousse cake,  
with white chocolate ice cream (v) (n) £5.50 

 
* Selection of Scottish and European cheeses, grapes, quince jelly  

and Arran oaties £6.95 or £9.95 to share 
 

»»» 
 

Freshly brewed coffee or tea with homemade shortbread from £2.50 



 

Sample Private Dinner Menu 

 
Soup of the day with homemade bread (v) 

 
Lamb ravioli with a spiced tomato sauce 

 
Mixed seafood salad with chilli ginger syrup 

 
»»» 

 
Caramelised pork belly with a potato and chorizo salad,  

vegetable ribbons and pimenton sauce 
 

Assiette of rosemary and lemongrass steamed fish with wok fried vegetables 
 

Spiced vegetable and bean stew with lemon and  
thyme cous cous, minted yoghurt and flat bread (v) 

 
»»» 

 
Baked strawberry cheesecake with  

strawberry syrup and lemon sorbet (v) 
 

Eton mess with cassis syrup (v) 
 

Chocolate and champagne mousse with  
white chocolate sauce and sunflower seed praline (v) 

 
»»» 

 
Freshly brewed coffee or tea with homemade shortbread 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



Booking Terms & Conditions 
 

The following terms and conditions are designed to ensure that both parties to the contract clearly 
understand their contractual and legal obligations.  They are for the avoidance of doubt and should be 
read before signing the contract. 
 
Changes & Payment Terms 

�  The Hotel reserved the right to charge a deposit on confirmation of the Event.  Should a 
deposit or pre-payment be required for any event this will be specified on the Contract.  NB if 
payment terms are not complied with, the Hotel may cancel the Event without liability and 
retain the deposit. 

�  Credit is granted at the Hotel’s sole discretion.  Applications for a credit account must be 
made on the Hotel’s application form. 

�  A final account for the balance of all charges incurred will be rendered immediately after the 
Event and be due for full settlement within 14 days of the invoice.  If failure to pay all or any 
part of the account due to the Hotel on the date of payment will result in interest charges on 
any overdue sum at the prevailing current Bank of England base rate plus 2%. 

�  Accounts are payable in Sterling, by cheque or can be settled by a major credit card. 
 
Confirmation 

�  All bookings are considered provisional until the contract is signed and returned to the Hotel. 
�  The signed contract must be returned and received by the Hotel within 5 working days of the 

date of issue, or, if such time is not available prior to the date or arrival, within a maximum of 
48 hours.  If the Hotel does not receive the contract within this period the Hotel reserves the 
right to release the provisional booking and re-let the facilities. 

�  Any amendments to the arrangements must be notified verbally to the Hotel at the earliest 
opportunity and immediately confirmed in writing. 

�  If the number of guests increases, the Hotel may increase its charges in accordance with the 
number of guests attending. 

 
Cancellation 

�  In the unfortunate circumstances that the client has to cancel or postpone the confirmed 
booking at any time prior to the event the Hotel will make every reasonable effort to re-sell 
the facilities.  The Hotel’s cancellation policy is to levy a charge of 90% on contracted 
accommodation and room hire revenue and 65% on contracted food and beverage revenue 
being the Hotel’s loss of profit. 

�  Any cancellation, postponement or partial cancellation should be advised to the management 
of the Hotel in the first instance verbally, then confirm cancellations in writing within 24 
hours notice. 

 
Amendments or Cancellation by the Hotel 

�  Should the Hotel for reasons beyond control need to change the arrangements then it will use 
all reasonable endeavours to offer alternative facilities.  In these circumstances the Client may 
accept the alternative facilities or decide to cancel the contract and accept return of the deposit 
and any other monies paid. 

�  The Hotel may cancel the booking only in the following circumstances 
·  The Hotel has reason to believe the booking may prejudice the reputation of the 

Hotel. 
·  The Hotel received evidence of any adverse alteration on the Clients financial 

situation 
·  Should any of the guests attending the event behave un a way considered offensive 

and contrary to normal expected standards of behaviour. In such circumstances the 
Hotel will retain all monies paid to date and render the account to the client for 
additional charges incurred. 

General 
�  No beverages or food may be brought into the Hotel for consumption. 
�  The Hotel is not liable for any loss or damage to property owned by, or in custody of the client 

or guests. 
 


