
 
 

 
 
 
 
 

 
 
 
 
Windows restaurant, Glasgow’s only rooftop restaurant, is the perfect venue 
for celebrating your special day.  The food is prepared with the finest fresh 
Scottish produce and the views of the city’s rooftops provide a stunning 
backdrop to what can only be described as a fabulous dining experience. 
 
 
Capacity Windows restaurant seats 55 people 

For smaller functions the Thomson Suite (our private 
dining area) seats 12 people 

 
Location 

 
Located in the heart of Glasgow’s leisure district, just 
around the corner from George Square and minutes 
from the shops. 

 
Accessibility 

 
Adjacent to Queen Street Station and Buchanan Street 
underground.  A 5 minute walk from both Central 
Station and Buchanan Bus Station. 
Easy access from M8 with a taxi rank beside the hotel. 
We have no on site parking but do have a discounted 
rate with Buchanan Galleries Car Park, a short walk 
from the hotel. 

 
Accommodation 

 
The Carlton George has 64 bedrooms. 
We can offer discounted rates if accommodation is 
required. 
Bride and groom will receive a free upgrade to one of 
our Club Rooms. 
We offer interconnecting rooms which are ideal for 
families. 

 
Menu 

 
Sample menu enclosed, menus can be specially 
created for you budget and taste.  Children’s menu 
available on request. 

 
Wines 
 
 

 
Drinks package available.  See enclosed. 
 
 

 

 

Wedding Brochure 



 
 

 
 

 
What is included? 

 
Personalised menus and place settings. 
Table plan. 
Discounted parking. 
Bedroom upgrade from bride and groom. 
White table linen. 
Small floral decoration on tables. 
Dedicated wedding co-ordinator. 
Drinks reception prior to meal in our Executive Lounge 
(subject to availability.) 

 
Costs 

 
£500 room hire (seasonal discounts may apply) 
£29.95 dinner menu. (costs can vary) 
£15.00 drinks package (costs can vary) 
£500 deposit required 

 
Additional Services 

 
We are happy to recommend a florist, beauty therapist 
and photographer 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

Sample Menu 
 

 

Soup of the day with homemade bread (v) 
 

Brie and rosemary spring roll with a cranberry and 
orange compote (v) 

 

Citrus cured Scottish salmon with a beetroot puree 
and chive crème fraiche (g) 

 

≈≈≈ 
 

Roast chicken supreme with bubble and squeak, 

wild mushrooms and red wine sauce 

 

Pan fried sea bass with grilled polenta, confit 
vegetables and caper & tomato butter 

 

Spiced sweet potato and mature cheddar cake with 
grilled asparagus and a dressed rocket salad (v) 

 

≈≈≈ 
 

Sides 

Chive mashed potato 
Tomato, red onion and basil salad 

Chips 

≈≈≈ 
 

Strawberry and blueberry crumble with black 
pepper sorbet (v) 

 
White Russian semi freddo with a coffee and 

chocolate coulis (v)(g) 
 

Chocolate cup filled with a white chocolate and 
orange mousse with a caramel orange glaze 

 
≈≈≈ 
 

Freshly brewed coffee or tea with homemade 
shortbread 

 
(v) – Suitable for vegetarians   (g) – Gluten free 

Wine Package 
 

Glass of Champagne on arrival 
 

2 glasses of wine served with meal 
 

Glass of Champagne for toast 
 

£15.00 per person 

 


