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Grand Hogmanay 
gala ball

G E T  I N  T O U C H 
+44 (0) 141 221 3388 | grandcentral.vocohotels.com | christmasgrandcentral@ihg.com 

V = vegetarian | VE = vegan. Prices are per person. 

Champagne and canapés on arrival

S TA R T E R S
Pressed chicken and leek terrine, 

crispy chicken and herb salad, prune chutney

Spinach and mushroom dosa, coriander pesto, 
pickled red onion VE

H A G G I S
Haggis, smoked mashed potatoes, 

pickled neeps, lamb dressing

Lentil haggis, smoked mash potatoes, pickled 
neeps, mushroom and rapeseed dressing VE

M A I N S

Slow-roast striploin, braised beef shin ragu, 
hasselback potato, confit onion, madeira sauce

Beetroot and spelt risotto, watercress, 
pickled celeriac, truffle VE

D E S S E R T S

Warm chocolate pudding, clotted ice cream, 
chocolate sauce

Baked apricots, spiced pain perdu, 
vanilla vegan yoghurt  VE

Tea, coffee and tablet in the foyer

Menu
Celebrate the arrival of 2024 
in the luxurious surroundings 
of the Grand Room. Enjoy a 

Champagne reception followed 
by a four-course dinner, dancing 
and live entertainment from the 

band with a piper at the bells, 
and a DJ until 2am.

Parties of under eight will be 
seated with other guests due to 

the layout of the Ballroom.

AT  A  G L A N C E

P R I C E

£120 per person

D AT E  &  T I M E

31 December 2023

7pm to 2am

A C C O M M O D AT I O N

One-night stay from £379

Tickets to the Hogmanay ball and 
breakfast for two adults sharing a 

double or twin standard room.

Two-night stay from £528

Two-night dinner, bed and 
breakfast for two adults sharing 
a double or twin standard room 

with tickets to the Hogmanay ball 
and a £25 credit per person to 

use towards food in Champagne 
Central on 1 January.

http://grandcentral.vocohotels.com
mailto:christmasgrandcentral%40ihg.com?subject=Christmas%20enquiry

