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Celebrate the 
festive season with us. 

Begin the festive season with a Christmas 
celebration at The Grand Brighton  
complete with an event package to suit  
you and your party. 

Our flexible range of event spaces makes 
us the ideal venue for hosting big or small 
events at this wonderful time of year. 

Our dedicated team will assist you in 
planning every aspect of your event, right 
down to the décor and entertainment. 

Make the most of your Christmas party 
with an overnight stay in one of our stylish 
and spacious bedrooms with special 
accommodation rates available.
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F E S T I V E  J O I N E R  P A R T I E S

Party with friends, family 
or colleagues at our festive 
shared party night.
Book your table now and join us in the 
Empress Suite to enjoy a three-course 
festive meal, wine and DJ.

Welcome your guests into the hotel’s 
Victoria Bar and Lounge for a pre-dinner 
drink before taking your seats on private 
tables of 7 to 12 guests in our banqueting 
suite - with capacity for up to 350 guests, the 
more the merrier!  

Dance the night away to 12.30am  

Carriages 1am

DATE 	 PRICE

FRIDAY 5TH DECEMBER	 £75.00

SATURDAY 6TH DECEMBER	 £75.00

SATURDAY 13TH DECEMBER	 £75.00

FRIDAY 19TH DECEMBER	 £75.00

PRIVATE CHRISTMAS PARTIES
Contact the team at The Grand to 
discuss the various options available for 
private parties and festive banqueting

FESTIVE JOINER PARTIES MENU

STARTER
SMOKED SALMON 
Chive cream cheese, baby capers, shallots, 
lemon and rye toasts  

MAPLE-GLAZED CARROT HOUMOUS 
Asparagus tips, charred corn, red pepper 
gel, herb oil, focaccia toasts  GF

HAM HOCK TERRINE 
Caramelised apple gel, celeriac slaw, pain de 
campagne toast   

MAIN
CARVED TURKEY   
Fondant potato, pigs in blankets,  
sausage meat stuffing, honey roast carrots, 
parsnip, swede and sprouts, cranberry & 
parsley gravy   

LOIN OF PORK 
Fondant potato, pigs in blankets,  
sausage meat stuffing, honey roast carrots, 
parsnip & swede, sprouts, apple & sage jus     

PITHIVIER  
Wild mushroom, leek, potato & cheese, 
winter vegetables, fondant potato and 
mushroom & tarragon cream  VG

DESSERT
RICH CHRISTMAS PUDDING  
Brandy sauce and winter berry compote         
VG and GF available

CRÈME BRULEE  
Coffee & chocolate custard, chocolate puree, 
vanilla cream & chocolate macaron   

V Indicates dishes suitable for Vegetarians.
VG Indicates dishes suitable for Vegans.
GF Indicates dishes are Gluten Free.
Any dietary requirements or allergies can be  
catered for separately. Please contact the Meetings  
& Events team directly.
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N E W  Y E A R ’ S  E V E  B A L L 

Welcome 2026 in with style 
at The Grand Brighton’s 
New Year’s Eve Ball.
You will be greeted with a champagne 
reception, followed by a delectable four 
course tasting menu served up in the 
elegant setting of the Empress Suite.

After dinner, take to the floor and dance the 
New Year in to the amazing RadioAction, 
who will keep the dance floor jumping all 
night with an unforgettable performance. 

Playing hits from the likes of Justin 
Timberlake and Beyoncé to timeless classics 
from legends such as Stevie Wonder, Prince, 
Chaka Khan and Michael Jackson. 

go2entertainment.co.uk/radioaction

NEW YEAR’S EVE GALA DINNER DETAILS

–	 Champagne Reception: 6:30pm
–	 Dinner: 7:30pm
–	 Carriages: 2:00am
–	 Seated on shared banqueting  

tables of 10 or 12
–	 Strictly over 18’s only 

DATE 	 PRICE

31ST DECEMBER 	 £150.00

NEW YEAR’S EVE BALL DINNER MENU

STARTER
BUTTERNUT SQUASH & SAGE   
Petit soup with brown butter croutons  V

SALMON      
Smoked, cured and poached, beetroot 
mayonnaise, charred lemon & rye bread 
toasts  

ROAST RED PEPPER   
Houmous, chargrilled artichokes, black 
olives, sun blush tomato, basil oil & toast  VG

MAIN
BEEF   
Carved fillet of beef, gratin potato, carrot 
purée, crispy coated oxtail, asparagus, 
Sussex Bolney red wine & truffle jus   

TATIN   
Red onion & balsamic tart, gratin potato, 
carrot puree, asparagus & wild mushroom, 
onion sauce  V

DESSERT
CHEESECAKE   
Triple chocolate & cookie, ruby chocolate 
purée and raspberries   

LEMON BERRY DELICE   
Raspberries, gel, and vegan vanilla cream    
VG  GF

COFFEE & PETIT FOUR  

V Indicates dishes suitable for Vegetarians.
VG Indicates dishes suitable for Vegans.
GF Indicates dishes are Gluten Free.
Any dietary requirements or allergies can be  
catered for separately. Please contact the Meetings  
& Events team directly.



To book, email us at grand.conference@leonardohotels.com Visit grandbrighton.co.uk to find out more

A C C O M M O D A T I O N

Party goers at The Grand Brighton 
not only get to enjoy a fantastic, 
festive night out; they can also avoid 
the late night queues for a taxi and 
savor a long, recuperative lie in the 
next morning with our special rates 
on party accommodation.
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T E R M S  &  C O N D I T I O N S

PRIVATE PARTIES
2025 Standard M&E Ts & Cs and contracts apply.

JOINER PARTY NIGHTS 
a	 Provisional bookings will be held for 10 days. The hotel reserves the right to cancel a 

provisional booking if a deposit is not paid within this time

b	 A £20 deposit per person is required to guarantee places on our joiner party night 
packages. Final payment is then required by Monday 3rd November 2025.

c	 Cancellation of a party or individual guest, including cancelation due to adverse 
weather conditions will result in payment being forfeited as all payments made on non-
refundable or transferable in the event of cancellation. This applies to payment for both 
party night and accommodation.  

d	 All bookings are subject to availability.

e	 The hotel will endeavor to sit groups on individual private tables where possible, 
however we reserve the right to place separate groups together on share tables. We 
cannot accept individual table plans. This is the case for all events with the exception of 
private Christmas parties.

f	 Table Location requests are subject to availability and cannot be guaranteed.

g	 We reserve the right to cancel any bookings at any time should the hotel or any parts 
of the hotel become unavailable due to events out of our control, or should you or we 
become insolvent.

h	 In the event of insufficient numbers of attendees being met for a party we reserve the 
right to cancel the event. 

i	 The hotel operates a strict over 18’s drinking policy and follow the challenge 25 policy. 
Photo ID may be asked before alcohol can be purchased on the night. All Christmas and 
New Year’s Eve events are available to all individuals over the age of 18.

j	 In the event that our advertised alcoholic beverages (including wine) are unavailable a 
suitable replacement will be offered as an alternative.

k	 Menus are correct at the time of print and may be subject to change. We will endeavor to 
cater for specific dietary requests where possible, providing we are advised of them in 
advance of the event.

l	 Menu pre orders are required for all choice menus and must be received 4 weeks prior 
to event start date. 

m	 Please be aware that the food items may contain nuts. Menu choices and special dietary 
requirements must be supplied no later than 14 days prior to the event date to ensure 
efficient service of your chosen meal.

n	 Guests are not permitted to consume their own alcohol on the premises. The hotel 
operates a bag search policy. Any alcohol found will be confiscated and returned at the 
end of the evening.

P A R T Y  N I G H T  D R I N K S  P A C K A G E S

TERMS & CONDITIONS:

Full payment is required at the time of booking any drinks packages. 
If a pre-ordered Wine/Beer is out of stock, we will replace this with a 
Wine or Beer of similar or better quality. 
Orders must be received at least 14 days prior to your party date
Drinks packages cannot be ordered on the night.

Avoid the queues on the night and pre-order one 
of our amazing Drinks Packages to be ready and 
waiting for your arrival. 
Contact your Events Planner to find out more 
about our Festive drinks offers.



THE GRAND BRIGHTON  
97-99 King’s Road, Brighton, East Sussex BN1 2FW 

Tel: 01273 224300   
Email: grand.conference@leonardohotels.com    

grandbrighton.co.uk


