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What will make your festive season sparkle in 2019?

Will it be an intimate meal with family and friends? A lavish party?  How about a deluxe 
stay, where we do all of the hard work for you?

Make Christmas and New Year one to remember this year and let the award-
winning Aberdeen Altens Hotel spoil you.

We’re pulling out all of the stops this festive season, with a host of superb events for all 
tastes and ages.

Whether you want to dance the night away at one of our brilliant party nights, sit 
down as a family to our Christmas Day lunch or celebrate Hogmanay in style, our 
contemporary four-star hotel near Aberdeen City Centre is perfect for this most 

wonderful of seasons.

The Scots are renowned for their New Year’s Eve celebrations and we’re no different 
at The Aberdeen Altens Hotel.  For the ultimate Hogmanay treat, our popular New 

Year package comes complete with entertainment, sumptuous dinner and an optional 
overnight stay with brunch.

With friendly staff, light and airy bedrooms, fabulous leisure club with indoor pool, spa 
pool and steam room, we’re sure to have everything you need for a sparkling Christmas!

       We’re looking forward to welcoming you to the Granite City.

WELCOME



Arrive at 7.00pm 
Dinner served at 7.30pm 
Bar open until 12.45am

Disco until 1.00am  
(Over 18’s only)

Stay With Us
If no one wants to be the designated 
driver and you want to make a real 
occasion of your event, why not take 
advantage of our exclusive overnight 
offers? From just £45 per room, per 
night, including breakfast, based on 

single occupancy of a standard double 
room or from £55 per room, per night, 
including breakfast, based on two 

people sharing a standard double or 
twin room. It’s a great way to treat 

yourself this festive season!
Please quote XMAS1 at time of booking.

Enjoy a fabulous three-course 
meal then dance the night 
away.  Our resident DJ will be 
spinning the latest hits plus 
timeless classics

DISCO PARTY 
NIGHTS

Price & Availability 

Fri 22nd, Sat 23rd,  
Fri 29th, Sat 30th 
November 2019

Thu 5th, Thu 19th 
December 2019

£26.00

£19.95

To Start

Roasted sweet potato,  
squash & pumpkin soup 
with spiced cream (V)  (GF)

To Follow

Traditional roast turkey 
sage & chestnut stuffing, chipolata 
sausage wrapped in bacon, honey baked 
root vegetables and herb roasted potatoes 
(GF except stuffing)

Brie, beetroot & ‘kale pastry’ tart 
served with rainbow chard & balsamic 
roasted red onions (V) 

To Finish

Vanilla bean cheesecake 
with a mulled fruit compote (GF)

Coffee and mints

MENU

£30.50 Fri 20th, Sat 21st 
December 2019

(V) Vegetarian   (VG) Vegan   (GF) Gluten Free 

If you have any concerns regarding food allergens  
please ask a member of our team and you will be 
provided with detailed information on each dish.

per adult

per adult

per adult

To book, contact us on:
01224 379 240 

or email us at:
events@ 

aberdeenaltenshotel.co.uk



To Start

Roasted sweet potato,  
squash & pumpkin soup 
with spiced cream (V)  (GF)

To Follow

Traditional roast turkey 
sage & chestnut stuffing, chipolata 
sausage wrapped in bacon, honey baked 
root vegetables and herb roasted potatoes 
(GF except stuffing)

Brie, beetroot & ‘kale pastry’ tart 
served with rainbow chard & balsamic 
roasted red onions (V) 

MENU

To Finish

Vanilla bean cheesecake 
with a mulled fruit compote (GF)

Coffee and mints

(V) Vegetarian   (VG) Vegan   (GF) Gluten Free 

If you have any concerns regarding food allergens  
please ask a member of our team and you will be 
provided with detailed information on each dish.

Arrive at 12.00pm 
Lunch served at 12.30pm
Bar open until 15:45pm 
Disco until 16:00pm

(Over 18’s only) 

Enjoy a fabulous three-course meal then dance 
until 4pm.  Our resident DJ will be spinning the 
latest hits plus timeless classics

DISCO PARTY 
LUNCH

Price & Availability 

£19.95
To book, contact us on:
01224 379 240 

or email us at:
events@ 

aberdeenaltenshotel.co.uk

Friday 20th  
December 2019



Enjoy a memorable evening with 
a fabulous three-course meal and 
band entertainment.

BAND  
PARTY  
NIGHTS

Price & Availability 

To Start

Roasted sweet potato,  
squash & pumpkin soup 
with spiced cream (V)  (GF)

To Follow

Traditional roast turkey 
sage & chestnut stuffing, chipolata 
sausage wrapped in bacon, honey baked 
root vegetables and herb roasted potatoes 
(GF except stuffing)

Brie, beetroot & ‘kale pastry’ tart 
served with rainbow chard & balsamic 
roasted red onions (V) 

MENU

To Finish

Vanilla bean cheesecake 
with a mulled fruit compote (GF)F)

Coffee and mints

(V) Vegetarian   (VG) Vegan   (GF) Gluten Free 

If you have any concerns regarding food allergens  
please ask a member of our team and you will be 
provided with detailed information on each dish.

Fri 6th, Sat 7th, 
Fri 13th, Sat 14th 
December 2019

£43.50
per adult

Graham Geddes Band Nights

Arrive at 7.00pm 
Dinner served at 7.30pm 
Bar open until 12.45am

Disco until 1.00am  
(Over 18’s only)

To book, contact us on:
01224 379 240 

or email us at:
events@ 

aberdeenaltenshotel.co.uk

Private Events
If you would rather hold a private 

Christmas Party Night, private family 
lunch or dinner, please ask the team for 
details of packages and availability.

Stay With Us
If no one wants to be the designated 
driver and you want to make a real 
occasion of your event, why not take 
advantage of our exclusive overnight 
offers? From just £45 per room, per 
night, including breakfast, based on 

single occupancy of a standard double 
room or from £55 per room, per night, 
including breakfast, based on two 

people sharing a standard double or 
twin room. It’s a great way to treat 

yourself this festive season!
Please quote XMAS1 at time of booking.



Bookings from  
12.00pm to 3.00pm

(Over 18’s only) 

Forget the stress of preparing and cooking 
a traditional Christmas lunch with all the 
trimmings – let us do all the hard work (and the 
washing up) for you!

What could be more relaxing than having our 
team take charge as you chat with family and 
friends? As soon as you arrive, you can relax, 
knowing everything is in hand. You’ll be greeted 
with a glass of sparkling wine before sitting down 
to a sumptuous four-course sit-down lunch with 
half a bottle of wine per adult. Just like home, 
there will be novelties on every table, too.

Price & Availability 

£75.00To book, contact us on:
01224 379 240 

or email us at:
events@ 

aberdeenaltenshotel.co.uk

per adult

CHRISTMAS DAY LUNCH
IN THE RESTAURANT 

To Start
Choose from
Roasted sweet potato, squash  
& pumpkin soup  
with spiced cream (V) (GF)  

Prawn & crayfish cocktail 
with lemon & lime crème fraiche  
and brown bread ‘biscuits’

Honey-baked ham hock &  
split pea terrine 
sweet mustard ‘raw slaw’ and sour  
dough shard

To Follow
Choose from
Traditional roast turkey 
sage & chestnut stuffing, chipolata 
sausage wrapped in bacon, honey baked 
root vegetables and herb roasted potatoes 
(GF except stuffing)

Hot smoked salmon & spinach 
pithivier 
pea & potato press and Champagne  
cream

Grilled sirloin steak and  
peppercorn sauce 
served with root vegetables and  
roasted potatoes 
 
Brie, beetroot & ‘kale pastry’ tart 
served with rainbow chard & balsamic 
roasted red onions (V)

To Finish
Choose from
Vanilla bean cheesecake 
with a mulled fruit compote (GF)

Plum pudding 
with coconut cream & brandy sauce  
(GF) (V)       

Clementine panacotta 
gingersnap crumb 

Cheese board for the table 

Coffee and mince pies

(V) Vegetarian   (VG) Vegan   (GF) Gluten Free 

If you have any concerns regarding food allergens please ask a member of our team and you will be provided with detailed 
information on each dish.

MENU



Welcome drink at 12.00pm
Lunch served at 12.30pm 

Disco until 17.00pm 

Forget the stress of preparing and cooking a traditional Christmas lunch with all the trimmings 
 – let us do all the hard work (and the washing up) for you!

As soon as you arrive, you can relax, knowing everything is in hand. You’ll be greeted with a welcome 
drink on arrival before sitting down to a sumptuous three-course festive lunch served to your table, 
with a glass of wine per person. Just like home, there will be novelties on every table too.  
Our feast of family fun includes a disco for the kids and a special gift from Santa for all children  
aged 12 and under.

To book, contact us on:
01224 379 240 

or email us at:
events@ 

aberdeenaltenshotel.co.uk

FAMILY CHRISTMAS DAY LUNCH To Start

Roasted sweet potato,  
squash & pumpkin soup 
with spiced cream (V)  (GF)

To Follow

Traditional roast turkey 
sage & chestnut stuffing, chipolata 
sausage wrapped in bacon, honey baked 
root vegetables and herb roasted potatoes 
(GF except stuffing)

Brie, beetroot & ‘kale pastry’ tart 
served with rainbow chard & balsamic 
roasted red onions (V) 

MENU
To Finish

Vanilla bean cheesecake 
with a mulled fruit compote (GF)

Plum pudding 
with coconut cream & brandy sauce   
(GF) (V)

Ice cream will be available for children

Coffee and mince pies

(V) Vegetarian   (VG) Vegan   (GF) Gluten Free 

If you have any concerns regarding food allergens  
please ask a member of our team and you will be 
provided with detailed information on each dish.

IN THE BALLROOM

Price & Availability 

per adult£69.00

£32.00 per child  
(aged 12 and under)

Children aged 3 and 
under dine for free



Arrival from 15.00pm
Lunch served at 15.30pm 

Finish at 18.00pm 

To book, contact us on:
01224 379 240 

or email us at:
events@ 

aberdeenaltenshotel.co.uk

FAMILY CHRISTMAS DAY BUFFET LUNCH

To Start

Roasted sweet potato,  
squash & pumpkin soup 
with spiced cream (V)  (GF)

To Follow

Traditional roast turkey 
sage & chestnut stuffing, chipolata sausage 
wrapped in bacon (GF except stuffing)    

Freshly roasted sirloin of beef 
and Yorkshire pudding

Honey baked gammon

Brie, beetroot & ‘kale pastry’ tart 
rainbow chard & balsamic roasted  
red onions (V)

All served with seasonal vegetables  
and potatoes

FROM THE BUFFET

To Finish

Christmas pudding 
and brandy sauce with coconut cream

Vanilla bean cheesecake 
served with mulled fruit compote (GF)

Ice cream will be available for children

Coffee and mince pies

(V) Vegetarian   (VG) Vegan   (GF) Gluten Free 

If you have any concerns regarding food allergens  
please ask a member of our team and you will be 
provided with detailed information on each dish.

Price & Availability 

per adult£55.00

£25.00
Children aged 3 and 
under dine for free

Forget the stress of preparing and 
cooking a traditional Christmas lunch 
with all the trimmings – let us do all 
the hard work (and the washing up) 
for you!

As soon as you arrive, you can relax, 
knowing everything is in hand. Sit 
down to a sumptuous three-course 
festive buffet lunch.  Just like home, 
there will be novelties on every table 
too. Our feast of family fun includes a 
special gift from Santa for all children 
aged 12 and under.

FAMILY CHRISTMAS DAY 
BUFFET LUNCH IN THE BRASSERIE

per child  
(aged 12 and under)



Arrival drink served at 19.30pm 
Dinner served at 20.00pm 
Stovies served at 12.30am

Bar until 1.30am 
Dress code This is a black-tie event.  

No jeans or trainers please. 
(Over 14s only, booker must be  
over 18 and attend the event)

See in 2020 in true style at our 
fantastic Hogmanay dinner. If ever 
there was an excuse for dressing to 
impress, this is the one!

Price & Availability 

Includes overnight 
accommodation, brunch 
and a late check out

£135.00 
per person

To book, contact us on:
01224 379 240 

or email us at:
events@ 

aberdeenaltenshotel.co.uk

Join us for a sparkling wine reception 
before sitting down to a gourmet four-
course meal, including half a bottle of 
wine per guest, followed by entertainment 
from the Graham Geddes Band. We’ll also 
include your midnight toast with a glass 
of sparkling wine. This promises to be a 
wonderful night as we say goodbye to 2019.

HOGMANAY GALA BALL

Residential package Ask us for more details. Upgrades available 
between £10 and £50 per room, per night. 

Please quote XMAS1 at time of booking.

Want to upgrade your room?

per person£89.00

Non-Residential package

(V) Vegetarian   (VG) Vegan   (GF) Gluten Free 

If you have any concerns regarding food allergens  
please ask a member of our team and you will be 
provided with detailed information on each dish.

To Start

Smoked Scottish salmon & 
horseradish press 
pickled fennel & ruby endive salad,  
caper, salted lemon & dill dressing 

Vegetable terrine 
with tomato chutney and oatcakes (V)

To Follow

White onion, leek & borlotti  
bean soup 
with garlic gremolata (VG) 

Mains

Fillet of beef Wellington 
truffle Dauphinoise, honey-baked root 
vegetables, port & red wine jus 

Mushroom and tarragon parcels 
with rocket and balsamic vegetables, 
port & red wine jus (V)

To Finish

Dark chocolate & hazelnut sphere 
with chocolate & orange sauce

Cheese board

Coffee and fancies

Please be advised that upgrade charges 
will be applied if no standard rooms are
available.  Rate is per person based on 2 
people sharing a standard double room. 
£20 per night single supplement.  Early 
check in is subject to availability on the 

day of arrival. 

MENU



See in 2020 with the family.  Enjoy 
a buffet meal with a family disco 
afterwards followed by stovies, 
with a glass of fizz for the adults 
at  midnight, to see in the New Year. 

The Stonehaven package includes: 
three-course buffet meal, overnight 
accommodation, transport to and 
from Stonehaven and traditional 
stovies  on your return to the hotel.

Dinner needs to be booked at time of payment. Last reservation is at 7pm. Rooms are subject to 
availability. Please be advised that upgrade charges will be applied if no standard rooms are
available or if a superior room type is required to accommodate more than 2 guests.

FAMILY 
HOGMANAY 
PACKAGE

STONEHAVEN  
FIREBALLS 
PACKAGE

Arrive at 7.00pm 
Dinner served at 7.30pm 
Stovies served at 12.15am

Bar until 1.30am 

To book, contact us on:
01224 379 240 

or email us at:
events@ 

aberdeenaltenshotel.co.uk

Price & Availability 

per adult£55.00

£25.00
Children aged 3 
and under

Price & Availability 

per adult£109.00

£38.50 per child 
(aged 12 and under)

Children aged 3 and 
under dine for free

based on double 
occupancy of 
a standard 
double room.

based on 2 adults 
and 2 children 
sharing a 
standard double 
double room.

Early check in is subject to 
availability on the day of arrival.

£79.00 

£109.00 

B&B per room

B&B per room

from

from

Accommodation available

Family accommodation

£10.00

Dinner reservations between   
5.00pm & 7.00pm

Transport to Stonehaven  
departs 9.30pm

Access to the Fireballs ceremony is on 
a first-come, first-served basis so we 
recommend you get your places early. 

Transport from Stonehaven  
departs at 1.00am 

Stovies, tea & coffee served  
on return to hotel

To book, contact us on:
01224 379 240 

or email us at:
events@ 

aberdeenaltenshotel.co.uk
per child 
(aged 12 and under)



Gluten-free, Vegetarian and Vegan 
options are available for each event.  
We have highlighted those options 
that are already Gluten-free (GF), 
Vegetarian (V) and Vegan (VG).

If you’re thinking of tying the knot, 
why not book our Winter Wedding 
Offer.  If you want a candle-lit 
ceremony with festive décor or just 
to add some festive sparkle to your 
big day, then a winter wedding 
is perfect for you.

Should you have any additional 
requirements, please let the team 
know and they will liaise with the 
Chef to prepare a suitable meal for you. 

Our vegan options for all events are:

Complimentary room hire for your ceremony
A welcoming glass of bucks fizz for your guests
A 3-course meal followed by coffee and mints
A glass of Prosecco for your toast drink
Table centres
A glass of house red or white wine per person served with the meal
Cake stand
An overnight stay on the night in our Bridal Suite
An evening buffet of bacon rolls, served with tea & coffee
A disco from 8pm until 1am

Arrival Drinks – welcome your guests 
with a private drinks reception.  We can 
offer packages including use of the room, 
a welcome drink and even canapés.  

SPECIAL DIETARY 
REQUIREMENTS 2019/2020 WINTER 

WEDDING OFFER
SPECIAL OFFERS

£45 per person inclusive of:

To Start
Roasted sweet potato, squash 
& pumpkin soup

To Follow
Moroccan spiced vegetables  
in a rice paper parcel 
served with braised brown rice,  
peas & broad beans

To Finish 
Toffee apple tart 
with caramel syrup

Based on a minimum of 50 daytime guests.  £5 per additional evening guest.
Valid subject to availability from 13th October 2019 until 31st March 2020.  
Valid on new bookings only.
Contact our Wedding Consultant to book your showround and plan your big day with us.

Table Drinks
10 shots of Sourz for £37.00
10 bottles of beer for £42.50
8 bottles of cider for £39.60
Bacon rolls at midnight £3.50 per person

Ask the team for more information 
by calling 01224 379240.



TO MAKE A BOOKING

Please call us on 01224 379240 or email events@aberdeenaltenshotel.co.uk to check 
availability and make your booking.

Provisional bookings must be followed with a deposit within 14 days. If no deposit is received 
the booking will be released.

All bookings require a non-refundable, non-transferable deposit of £10 per guest (£40 per 
guest for Hogmanay and Stonehaven packages). 

Full payment for November events required by 1st October 2019. Full payment for the 
December events required by 5th November. Any bookings made after this date must be paid 
in full within 7 days and pre-paid in full prior to arrival.

Prices include VAT at the current rate.

CANCELLATION POLICY

Deposits, part payments and full payments are non-refundable and non-transferable under 
any circumstances. We recommend that you take out event insurance to cover you in the case 
of cancellation. If your event has to be cancelled by us, an alternative date will be offered or a 
full refund given without liability to the hotel.

FOOD AND DRINK

Please be aware that food items may contain traces of nuts. Please contact the Events Office to 
discuss any dietary requirements.

GENERAL INFORMATION

We regret that should your party size decrease in numbers, payment (including deposits) will 
not be refunded and cannot be offset against food, drink or accommodation.

Seating plans cannot be guaranteed and you may be required to share tables with others.

Our Hogmanay event is not suitable for persons under the age of 14. All other events (excluding 
Stonehaven Package and family-friendly events) are unsuitable for under 18s.

Please note that menus are correct at time of print and may be subject to change.

All events are subject to availability and the management reserves the right to cancel if 
numbers for any event do not materialise.

Single supplements on bedrooms apply at £20 per room, per night, unless otherwise stated.

Terms & Conditions



The Aberdeen Altens Hotel, Souterhead Road, Aberdeen, AB12 3LF

01224 379 240 | events@aberdeenaltenshotel.co.uk


