
DUNDEE

G E T  R E A D Y
T O  J I N G L E



C H R I S TM A S  I N  D U N D E E

It’s the most magical time of the year where we want to wine, dine 
and make merry with family and friends. Make the festive season extra 
special with our range of showstopping events. Explore our special 
seasonal menus, get ready to dance the night away at our party nights 
or even hire out our spectacular spaces for your own exclusive event. 
From work night outs to fun family events, we’ve got you covered this 
Christmas. 

GET IN TOUCH
experiences@apexhotels.co.uk
0800 049 8302

apexhotels.co.uk



PA R T Y  N I G H T S

Experience the magic of the festive season with 
unforgettable party nights. As the city twinkles with 
Christmas lights, gather with friends for an evening filled 
with joy and celebration. Dance the night away to live music 
and savour a delectable feast of holiday favourites with 
an arrival drink, traditional three-course meal and wine, 
meticulously prepared to delight your taste buds. These 
festive nights combine great food, vibrant entertainment, 
and the warm glow of Christmas cheer, promising a night to 
remember. 

PEAK DATES: 6, 7, 13, 14 DECEMBER 
PEAK PRICE: £69.50 PER PERSON 

OFF-PEAK DATES: 30 NOVEMBER AND 20, 21 DECEMBER 
OFF-PEAK PRICE: £65 PER PERSON

•	 Arrival from 7pm
•	 Arrival drink 
•	 3 course festive meal 
•	 ½ bottle of wine per person
•	 DJ entertainment

£20 deposit to confirm, final balance by 28th October 
deposits are non refundable & non transferable.

S T A R T E R S
ROASTED VINE TOMATO & RED PEPPER SOUP

sourdough bread, chive crème fraîche

CHICKEN LIVER PARFAIT
toasted brioche, spiced pear chutney & mulled wine syrup

M A I N
ROAST TURKEY

with all the trimmings, root vegetables & gravy

PANKO BREADED HAKE
crushed peas, potato rosti & warm tartare sauce

SWEET POTATO & RED ONION MARMALADE SEEDED TART
tenderstem broccoli, roasted carrot & parsley salsa

D E S S E R T
TRADITIONAL CHRISTMAS PUDDING

brandy sauce

CHOCOLATE & COCONUT TART
marinated cherries, warm chocolate sauce

ACCOMMODATION DISCOUNT CODE
10% off Best Available Rate – code is available once 
a booking is confirmed.

 



PA R T Y  L U N C H E S

Who says celebrations need to take place in the evening? 
Gather good friends around for a party atmosphere with 
great food and drinks and the warm glow of Christmas 
cheer during the day at one of our party lunches. Our party 
lunches include an arrival drink and traditional three-course 
festive meal and wine.  

13 AND 20 DECEMBER 
£59.50 PER PERSON

•	 From 12pm to 4pm 
•	 Arrival drink 
•	 3 course festive meal
•	 ½ bottle of wine per person 
•	 DJ entertainment

£20 deposit to confirm, final balance by 28th October 
deposits are non refundable & non transferable.

S T A R T E R S
ROASTED VINE TOMATO & RED PEPPER SOUP

sourdough bread, chive crème fraîche

CHICKEN LIVER PARFAIT
toasted brioche, spiced pear chutney & mulled wine syrup

M A I N
ROAST TURKEY

with all the trimmings, root vegetables & gravy

PANKO BREADED HAKE
crushed peas, potato rosti & warm tartare sauce

SWEET POTATO & RED ONION MARMALADE SEEDED TART
tenderstem broccoli, roasted carrot & parsley salsa

D E S S E R T
TRADITIONAL CHRISTMAS PUDDING

brandy sauce

CHOCOLATE & COCONUT TART
marinated cherries, warm chocolate sauce

ACCOMMODATION DISCOUNT CODE
10% off Best Available Rate – code is available once 
a booking is confirmed.

 



E X C L U S I V E  U S E 
PA R T I E S

We can offer the best private party in town! Jingle and 
mingle in your own exclusive space this Christmas to 
really ramp up the festive cheer! With great food, vibrant 
entertainment, and your chosen guest list, it’ll be a party to 
remember!    

VARIOUS DATES AVAILABLE IN NOVEMBER AND DECEMBER – 
GET IN TOUCH
FROM £59.50 PER PERSON

•	 3 course festive meal 
•	 Arrival drink
•	 DJ entertainment
•	 ½ bottle of wine per person 

£20 deposit to confirm, final balance by 28th October 
deposits are non refundable & non transferable.

S T A R T E R S
ROASTED VINE TOMATO & RED PEPPER SOUP

sourdough bread, chive crème fraîche

CHICKEN LIVER PARFAIT
toasted brioche, spiced pear chutney & mulled wine syrup

M A I N
ROAST TURKEY

with all the trimmings, root vegetables & gravy

PANKO BREADED HAKE
crushed peas, potato rosti & warm tartare sauce

SWEET POTATO & RED ONION MARMALADE SEEDED TART
tenderstem broccoli, roasted carrot & parsley salsa

D E S S E R T
TRADITIONAL CHRISTMAS PUDDING

brandy sauce

CHOCOLATE & COCONUT TART
marinated cherries, warm chocolate sauce



F E S T I V E  B U F F E T

Embrace the festive spirit! Join us for a delightful 
celebration of Christmas flavours, complete with our take on 
all the classics. Raise a glass with friends and indulge in a 
fabulous festive buffet!

1 TO 24 DECEMBER 
£24.50 PER PERSON

•	 Available for private events only
•	 Minimum Numbers may apply

B U F F E T  I T E M S
TURKEY SLIDERS

stilton & cranberry relish

BRIE & BACON CIABATTA
apple chutney

MINI CHICKEN CURRY PIES

TEMPURA PRAWNS
sweet chilli sauce

JUMBO PIGS IN BLANKETS
honey & mustard glaze

FESTIVE SAUSAGE ROLLS
fruit chutney

POTATO & ARRAN MUSTARD SALAD

KALE SLAW

MINCEMEAT PIES

GINGERBREAD LOAF



F E S T I V E  E V E N T S

Gather, celebrate, and connect! Whether you’re with friends, 
colleagues, or family, our private spaces await. From drinks 
receptions to delightful nibbles, we’ve got it all covered. 
Swap Secret Santa gifts, play festive games, or simply 
catch up. No group is too small! Prices start at just £7.50 per 
person

•	 Available on various dates in November and December
•	 Minimum spend may apply

S A M P L E  M E N U
N I B B L E S

PIGS IN BLANKETS
honey & mustard dressing

FOCACCIA & FLATBREADS
hummus, pesto & baba ganoush

DUCK SPRING ROLLS
soy dressing

SALMON & CREAM CHEESE BAGELS



F E S T I V E  D I N I N G

Our menus are full of festive flavours. Get ready to taste 
our delicious dishes with our festive dining experiences. 
Throughout the whole of December, you can indulge in 
three courses of your Christmas faves with all the trimmings 
– the taste of Christmas is here.  

1 TO 24 DECEMBER 
£36.95 PER PERSON

•	 Lunch from 12.30 to 4pm
•	 Dinner from 5pm to 8pm 
•	 Arrival drink
•	 3 course festive meal 

Please note parties of 9+ will require a deposit of £20pp to 
confirm along with a pre-order and full pre-payment 14 days 
prior.

S T A R T E R S
CLASSIC SEAFOOD COCKTAIL

tempura prawn, mini brown loaf

ROASTED VINE TOMATO & RED PEPPER SOUP
sourdough bread, chive crème fraîche

CHICKEN LIVER PARFAIT
mini brioche bun, chestnuts, fruit chutney & radish salad 

M A I N
TURKEY WELLINGTON

parsnip puree, roast potatoes, creamed sprouts & glazed 
carrot

BBQ BRISKET
celeriac mash, braised red cabbage & chimichurri

PANKO BREADED HAKE,
crushed peas, potato rosti & warm tartare sauce

SWEET POTATO & RED ONION MARMALADE SEEDED TART
tenderstem broccoli, roasted carrot & parsley salsa

D E S S E R T
CHOCOLATE & COCONUT TART

marinated cherries, warm chocolate sauce

CHRISTMAS PUDDING CHEESECAKE
whisky syrup

TASTE OF ARRAN CHEESEBOARD
Wooley’s oatcakes, fruit chutney



A F T E R N O O N  T E A

Elevate your afternoon with festive indulgence! Our 
delightful festive afternoon teas are a treat for the senses. 
Picture tiered trays adorned with dainty sandwiches, warm 
scones, and sweet treats. Sip on fragrant teas or bubbly 
prosecco as you soak in the cozy ambiance. Whether it’s 
a catch-up with friends, a family gathering, or a seasonal 
celebration, our festive afternoon teas are the perfect way 
to add a touch of magic to your day. Book your spot now and 
let the festivities begin!

1 - 24 DECEMBER 
£21.95 PER PERSON

•	 12pm to 4pm
•	 Must be pre-booked 24 hours in advance 

S A N D W I C H E S 
Anster cheddar & apricot chutney 

white bread 

Turkey & cranberry relish 
multigrain bread 

Egg, grain mustard & spring onion 
white bread 

 S A V O U R Y 
Festive sausage roll 

Salmon & cream cheese bagel 

 S W E E T 
Spiced carrot cake 

Chocolate brownie 

Mincemeat pies 

Fruit scone & clotted cream 
 



C H R I S TM A S  D AY 
D I N I N G 

No one wants to spend the big day in the kitchen so let us 
do the hard work. Spend Christmas with us in our restaurant 
making cherished memories with family and friends. We’ve 
created the perfect home away from home for you to enjoy 
a delicious dinner before relaxing with loved ones.  

25 DECEMBER 
£90 PER ADULT AND £45 PER CHILD (UNDER 12) 

•	 From 12.30pm to 2.30pm or 3pm to 5pm 
•	 Arrival drink
•	 3 course festive meal 
•	 Served in our restaurant

£20 deposit to confirm, final balance by 28th October 
deposits are non refundable & non transferable.

S T A R T E R S
APEX TASTE OF SCOTLAND PLATTER

haggis bon bon, chicken liver parfait, celeriac slaw, smoked 
salmon 

M A I N
APEX THREE BIRD ROAST, SLOW COOKED TREACLE CURED 

BEEF, HONEY GLAZED GAMMON
served with all the trimmings, 

roast gravy & stuffing sausage rolls 

D E S S E R T
CHRISTMAS DAY DESSERT PLATE

Christmas pudding, mini cheesecake, lemon meringue pie, 
chocolate profiterole, Christmas cheese board for the table 



C H R I S TM A S  D AY 
F A M I LY  D I N I N G  

Celebrate the magic of Christmas with your family! Let us 
handle the cooking and preparations so you can cherish 
every moment with your loved ones. Enjoy a festive meal 
crafted by our chefs, delight in a special visit from Santa, 
and experience live entertainment and delightful surprises. 
This Christmas will be one to remember for the whole family.

25 DECEMBER 
£75 PER ADULT, £35 PER 5-12 Y/O AND £20 PER UNDER 5 Y/O

•	 From 12.15pm to 4.30pm  
•	 3 course festive meal 
•	 DJ entertainment
•	 Visit & gift from Santa
•	 1/2 bottle of wine per adult
•	 Served in our function suite

£20 deposit to confirm, final balance by 28th October 
deposits are non refundable & non transferable.

S T A R T E R
APEX TASTE OF SCOTLAND PLATTER 

haggis bon bon, chicken liver parfait, celeriac slaw,
smoked salmon

M A I N
CITY QUAY CHRISTMAS CARVERY PLATE

beef, ham & turkey with all the trimmings

D E S S E R T
CHRISTMAS DAY DESSERT PLATE

Christmas pudding, mini cheesecake, lemon meringue
pie, chocolate profiterole



H O G M A N AY

Raise a glass to 2025 in style. Toast to family and friends as 
you ring in the bells at our New Year’s Eve bash. Enjoy light 
bites, bubbles and brilliant beats from our live band and 
start the new year the right way – full of laughter and good 
times.  

31 DECEMBER 
EARLY BIRD PRICE - £55.00 UNTIL END SEPT.
PRICE - £59.00 
Child’s ticket £35.00 (under 18s)

•	 From 8.30pm to 1am 
•	 Arrival drink
•	 Evening buffet 
•	 Live music
•	 Children’s ticket includes soft drink on arrival, an 

evening buffet and the live band entertainment too. 
Please note, the entertainment and buffet offering 
remains the same as adults.

£20 deposit to confirm, final balance by 28th October 
deposits are non refundable & non transferable.

I N D I A N  T A K E A W A Y 
CHICKEN TIKKA BUTTER CURRY 

CHICKPEA & SWEET POTATO CURRY 
PILAU RICE 

NAANS & POPPADOM’S 

A M E R I C A N  D I N E R 
BEEF SLIDERS  

FRIED CHICKEN SLIDERS 
MAC & CHEESE 

DEEP DISH PIZZA 

C H I P  S H O P 
STOVIES 

FISH & CHIPS 
STEAK & GRAVY PIES 

HALLOUMI GYROS 
Lemons, Mushy peas, Tartare sauce & Pickled onions 

A S I A N  S T R E E T  F O O D 
PULLED PORK BAO BUNS 

DUCK GYOZAS 
CHICKEN SATAY SKEWERS 



G E T  I N  T O U C H
experiences@apexhotels.co.uk

0800 049 8302

apexhotels.co.uk

DUNDEE


