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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.




FESTIVE -
JOINER PARTIES

Book your table now and join us in the @
Empress Suite to enjoy a three-course
festive meal, wine and D).

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 1.00am

Friday 4" December 2026 - £79.00
Saturday 5" December 2026 - £79.00
Saturday 12" December 2026 - £79.00

Friday 18" December 2026 - £79.00

Get in touch with our team to explore a wide
range of options for private parties and festive
banqueting. Whether you're planning a festive

lunch, a Christmas buffet, or a full-scale celebration,
we offer a variety of private rooms and party
packages to suit your needs. With options available
for groups of 20 or more, we can help you create a
memorable event throughout the party season.
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FESTIVE JOINER
PARTIES MENU

Bread roll & butter

Starter

Smoked Salmon

Dill cream cheese, baby capers, shallot rings, lemon, and rye toast

Spiced Butternut Squash Houmous

Crispy kale, charred corn, drop peppers, herb oil, focaccia toast (vg)
Ham Hock Terrine
Red onion jam, celeriac & pickled red onion, toasted bloomer
Main
Carved Turkey

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

Loin of Pork

Fondant potato, pigs in blankets, sausage meat stuffing, honey
roast carrots, parsnip, and swede, sprouts, baby onion & sage jus

Salt Baked Celeriac
Sweet potato, leek, savoy cabbage & beetroot Wellington, fondant potato,
roast carrots, parsnip, and swede, sprouts, rosemary & beetroot jus (vg)

Dessert
Rich Christmas Pudding
Brandy sauce and winter berry compote (vg and gf available)
Créme Bralée

Chocolate custard, chocolate puree, vanilla cream & orange macaron

v - Suitable for Vegetarians | vg - Suitable for Vegans | gf - Gluten Free

Any dietary requirements or allergies can be catered for separately.
Please contact the Meetings & Events team directly.



NEW YEAR’S
EVE BALL

You will be greeted with a champagne reception,
followed by a delectable four-course tasting menu
served in the elegant setting of the Empress Suite.

After dinner, take to the floor and dance the New Year
in with 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 Stevie Wonder,
Prince, Chaka Khan and Michael Jackson.

Champagne Reception: 6.30pm
Dinner: 7.30pm
Carriages: 2.00am
Seated on shared banqueting tables of 10 or 12
Strictly over 18s only

31t December 2026 - £175.00




NEW YEARS EVE BALL
DINNER MENU

Amuse

Porcini foam & tarragon madeleine (v)

Starter

Pickled & marinated, seaweed, cucumber, caviar & potato salad
yellow beet & honey sorbet, figs & cornflake tuille (v)

blackberry & apple, sweet mustard & sourdough

Main

Beef shin pudding, duck fat potato, caramelised
shallot, carrot puree & truffle red wine jus

couscous cake, fennel, vegetable tagine, pepper sauce & harissa butter

Maple, carrot puree, confit potato, celeriac & beetroot jus (vg)

Dessert

Orange chocolate puree, caramelised satsuma & gel
Coconut ice cream, mango puree & toasted coconut flakes

Fresh raspberries, vanilla cream, raspberry sauce, freeze-dried raspberry pieces (vg/gf)

v - Suitable for Vegetarians | vg - Suitable for Vegans | gf - Gluten Free

Any dietary requirements or allergies can be catered for separately.
Please contact the Meetings & Events team directly.



Partygoers 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 savour a long, recuperative
lie-in the next morning with our special rates on party accommodation.

PRIVATE PARTIES
2026 Standard M&E Terms & Conditions and contracts apply.

JOINER PARTY NIGHTS

« 2026 Standard M&E Terms & Conditions and contracts apply.

« Provisional bookings will be held for 10 days.

« A £20 deposit per person is required to guarantee places.

« Final payment is required by Monday 2nd November 2026.

« Payments are non-refundable and non-transferable.

« All bookings are subject to availability.

« Groups may be seated on shared tables.

« Table locations cannot be guaranteed.

« Events may be cancelled due to insufficient numbers or circumstances beyond our control.
« Strictly over 18s policy (Challenge 25 applies).

« Suitable drink substitutions may apply.

« Menus may be subject to change.

« Menu pre-orders required 4 weeks prior to the event.

« Final dietary requirements required 14 days prior to the event.

« No outside alcohol permitted (bag search policy in place).

Full payment is required at the time of booking any drinks packages.
Wine or beer substitutions may apply if required.

Orders must be received at least 14 days prior to your party date.
Drinks packages cannot be ordered on the night.

Avoid the queues and pre-order one of our 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 01273 224300
Brighton  grand.conference@leonardohotels.com

East Sussex BN12FW  grandbrighton.co.uk



