


Step into a world of enchantment and
elegance this festive season at The Grand

This unique destination invites you to experience the grandeur of our
distinguished event spaces, for all your Festive Dining and party celebrations.
Every detail meticulously crafted to create an atmosphere of opulence and
celebration, let us be your host as you enjoy a Grand Christmas like no other.

Whether you are seeking the perfect venue for a smaller or larger memorable
work party, lunch or dinner with friends, or an unforgettable Christmas Day
feast, The Grand offers an exquisite backdrop for your festivities.

The Grand Christmas Lunch & Dinner is perfect for those organising a
Christmas party without hiring the venue privately.

For Booking enquiries

karen@thegrandsouthampton.co.uk
023 8033 9303 / 023 8063 4079
www.thegrandsouthampton.co.uk

SOUTH WESTERN HOUSE | TERMINUS TERRACE | SOUTHAMPTON | SO14 3AS



THE GRAND

CHRISTMAS PARTY LUNCH

{> Starters
ROASTED TOMATO & RED PEPPER SOUP
Basil Pesto Dressing, Sourdough Bread (V)(VG)(GFa)

PRESSED CHICKEN & HAM HOCK TERRINE
Piccalilli, Toasted Brioche, Pea Shoots (GFa)

ATLANTIC PRAWN & CRAYFISH COCKTAIL
Marie-Rose Sauce, Iceberg Lettuce, Malt Loaf Crunch, Smoked Paprika (GFa)

ROSARY ASH GOATS CHEESE
Baby Apple, Mulled Apple Purée, Truffle Honey (V)(GF)

MONDAY TO WEDNESDAY .
Two-course Lunch £25 Mains
BUTTER ROASTED TURKEY BREAST
WEDNESDAY TO SUNDAY Chestnut & Cranberry Stuffing, Pig in Blanket, Duck Fat Roasted Potatoes,
Three-Course Lunch £40pp Turkey Gravy
Two-Course Lunch with a Glass of House Wine £40pp SLOW COOKED BLADE OF HAMPSHIRE BEEE

Creamy Mashed Potatoes, Red Wine Jus (GF)
BOTH SERVED WITH A SELECTION OF SEASONAL VEGETABLES
SUNDAY TO WEDNESDAY PAN FRIED FILLET OF SEA BASS

FESTIVE SPECIAL OFFER Fondant Potato, Buttered Baby Spinach, Lobster Bisque Sauce (GF)

Set Two-Course Dinner with entertainment £30
O nimam 50 £UCSS) SOPP ROAST BUTTERNUT SQUASH, SPINACH & POTATO TERRINE
k Romanesco Sauce, Baby Watercress (VG)(GF)

THURSDAY
Three-Course Dinner with entertainment £62.50pp Desserts
FRIDAY & SATURDAY TRADITIONAL CHRISTMAS PUDDING

Brandy Sauce, Redcurrants (GFa)

DARK CHOCOLATE & ORANGE TORTE
Raspberry Sorbet (VG)(GF)

{> CHRISTMAS DAY
ﬁ 4 Course Lunch £110pp HONEY & FIG ICE CREAM

Mince Pie Crumb, Toffee Sauce (GFa)

Three-Course Dinner with entertainment £68.50pp

A discretionary 10% service charge is added to the final bill SELECTION OF BRITISH & CONTINENTAL CHEESES

Grapes, Celery, Chutney & Biscuits (GFa)
(€3 Supplement or £12 as an Additional Course)




THE GRAND

CHRISTMAS PARTY DINNER

Starters
ROASTED TOMATO & RED PEPPER SOUP
Basil Pesto Dressing, Sourdough Bread (V)(VG)(GFa)

PRESSED CHICKEN & HAM HOCK TERRINE

Piccalilli, Toasted Brioche, Pea Shoots (GFa)

CARPACCIO OF DORSET CURED BEEF BRESAOLA
Pecorino, Capers, Baby Watercress, Walnut Oil (GF)

ATLANTIC PRAWN & CRAYFISH COCKTAIL

Marie-Rose Sauce, Iceberg Lettuce, Malt Loaf Crunch, Smoked Paprika (GFa)

ROSARY ASH GOATS CHEESE
Baby Apple, Mulled Apple Purée, Truffle Honey (V)(GF)

Mains

BUTTER ROASTED TURKEY BREAST
Chestnut & Cranberry Stuffing, Pig in Blanket, Duck Fat Roasted Potatoes, Turkey Gravy

ROAST RUMP OF LAMB, LAMB SHOULDER, SMOKED BACON &
ROASTED SHALLOT WELLINGTON

Fondant Potato, Celeriac Purée

SLOW COOKED BLADE OF HAMPSHIRE BEEF
Creamy Mashed Potatoes, Red Wine Jus (GF)

ABOVE SERVED WITH A SELECTION OF SEASONAL VEGETABLES

PAN FRIED FILLET OF SEA BASS

Fondant Potato, Buttered Baby Spinach, Lobster Bisque Sauce (GF)

ROAST BUTTERNUT SQUASH, SPINACH & POTATO TERRINE

Romanesco Sauce, Baby Watercress (VG)(GF)

Desserts
TRADITIONAL CHRISTMAS PUDDING

Brandy Sauce, Redcurrants (GFa)

BRULEE VANILLA CHEESECAKE
Winter Berry Compote, Crumbled Meringue (GF)

DARK CHOCOLATE & ORANGE TORTE
Raspberry Sorbet (VG)(GF)

HONEY & FIG ICE CREAM
Mince Pie Crumb, Toffee Sauce (GFa)

SELECTION OF BRITISH & CONTINENTAL CHEESES

Grapes, Celery, Chutney & Biscuits (GFa)
(£3 Supplement or £12 as an Additional Course)

%ngmﬁ@

Sunday 21* December 12.30 - 6pm

3 Course Family
Sunday Roast
> Meet
Father Christmas <
Carol Singing

£48% | | £245
Adult Child

Bring them all to get in the Christmas spirit, enjoy a tasty Sunday
festive feast while the young ones can meet Santa in a truly magical
setting

info@thegrandsouthampton.co.uk

www.thegrandsouthampton.co.uk

A discretionary 10% service charge is added to the final bill



THE GRAND

/\7 CHRISTMAS DAY MENU

& Your Starter
/& ROAST CAULIFLOWER & CHORIZO SOUP

Gruyere Cheese Fritter, Sourdough (GFa)

TWICE BAKED ROMSEY WATERCRESS &
ISLE OF WHITE BLUE CHEESE SOUFFLE

Candy Walnuts & Micro Celery Leaf (V)

DORSET CURED BEEF BRESAOLA
Celeriac Remoulade, Poppyseed Crispbreads, Pickle Celery (GFa)

DILL CURED CHALKSTREAM TROUT
Soy Marinated Cucumber, Wasabi Emulsion, Sesame Oil (GF)

Join us for a spectacular Christmas Day in this
beautiful historic venue, sit back, relax and enjoy Your Main

superb food and our impeccable service
BUTTER ROAST NORFOLK TURKEY BREAST

Chestnut & Cranberry Stuffing, Pigs in Blankets, Duck Fat Roast Potatoes, Turkey Gravy (GFa)
36 DAY DRY AGED SIRLOIN OF HAMPSHIRE BEEF
Yorkshire Pudding, Duck Fat Roast Potatoes, Chantilly Horseradish Cream (GFa)
PAN FRIED FILLET OF HAKE, CRAB TORTELLINI
Fondant Potato, Saffron Braised Baby Fennel, Sautéed Spinach & Black Ink Sauce

BURRATA & BLACK WINTER TRUFFLE TORTELLINI
Roast Candied Beetroot, Char-Grilled Baby Leeks (V)

Your Dessert
Ch.rlstmas Dayj at The Grand is an attcrn()()I} filled with 6 MONTH AGED TRADITIONAL CHRISTMAS PUDDING
joy, memories and a sumptuous lunch with tables Brandy Sauce, Red Berries (GFa)
available to book at various times from ENGLISH RHUBARB & GRENADINE SYRUP TRIFLE
Vanilla Custard, Sherry Syllabub Cream, Almonds & Pistachio Crumb

MILK CHOCOLATE PARFAIT
White Chocolate Mousse, Cocoa Nibs, Chocolate Meringue Tuille, Mango Gel, Gold Leaf

SELECTION OF NEW FOREST ICE CREAM

:E-l -l O i?il;llt £5 E%l;]d :E-l E%Iild Sweet Mince Pie Crumb, Toffee Sauce

(13 & over) (12 & under) (4 & under)

12 Noon up to 2.3o0pm last sitting

Cheese Course

BOOK YOUR TABLE NOW CHEESE PLATTER

Local Cheeses, Quince Jelly, Celery, Chutney, Grapes & Biscuits

info@thegrandsouthampton.co.uk
COFFEE OR TEA

023 8033 9303/ 023 8063 4079 FRR.
www.thegrandsouthampton.co.uk 4 _ _ 4 . ‘
A discretionary 10% service charge is added to the final bill




PRIVATE HTIRE

With its glittering decor and a storied history,
The Grand has been home to legendary parties
and live events for over a century. The drinks are
flowing and delicious party food is served - all
you need to do is simply enjoy the night in our
luxurious venue. With exclusive use for you and
your guests, The Grand suits any occasion.

For Booking enquiries

info@thegrandsouthampton.co.uk
023 8033 9303/ 023 8063 4079
www.thegrandsouthampton.co.uk

SOUTH WESTERN HOUSE | TERMINUS TERRACE
SOUTHAMPTON | SO14 3AS




For Booking enquiries

info@thegrandsouthampton.co.uk
023 8033 9303/ 023 8063 4079
www.thegrandsouthampton.co.uk/rubys

SOUTH WESTERN HOUSE | TERMINUS TERRACE
SOUTHAMPTON | SO14 3AS




PRIVATE HIRE

Host your event at the Premier Cocktail Bar in
Southampton. Rubys is available for exclusive use
events, including weddings, birthday parties and

corporate celebrations.

. - “* Nothing was too much trouble and all of our crazy requests were
met! Thank you for making our engagement so memorable. *

For Booking enquiries v/
info@thegrandsouthampton.co.uk N
023 8033 9303 / 023 8063 4079
www.thegrandsouthampton.co.uk/rubys Lw
SOUTH WESTERN HOUSE | TERMINUS TERRACE
SOUTHAMPTON | SO14 3AS




THE GRAND

NEW YEARS EVE MENU

Amuse Bouche
JAPANESE STYLE DASHI, VEGETABLE & TOFU GYOZA (V)

Starters

ROAST CELERIAC SOUP
Pickled Celery, Toasted Hazelnut & Beurre Noisette Dressing (V)(GFa)

CORN FED CHICKEN LEG & BLACK PUDDING TERRINE
Pickled Shimaji, Tarragon Mayo, Mustard Dressing & Crostini (GFa)

CURED CHALKSTREAM TROUT
Salt Baked Candied Beetroot, Dill Emulsion, Black Ink Coral (GF)

Mains
36 DAY-AGED FILLET OF BEEF

Oxtail Croquette, Fondant Potato, Confit Onion, Asparagus & Bone Marrow Jus (GFa)

PAN-ROASTED FILLET OF TURBOT

Crab & Nduja Arancini, ‘Pommes Anna’ Potatoes, Watercress Purée,
Confit Baby Fennel (GF)

RAVIOLI WITH RICOTTA CHEESE & SPINACH
Basil & Tomato Ragu, Char-Grilled Baby Leek, New Forest Herbs (V)

Desserts

DARK VALRHONA CHOCOLATE DELICE
Salted Caramel Fudge, Coffee Mousse & Rum Chantilly Cream (GF)

PASSION FRUIT PANNA COTTA
Mango Gel, Lime Yoghurt, Honeycomb & Thai Basil (GF)

SELECTION OF BRITISH & CONTINENTAL CHEESES

Local Cheeses, Celery, Grape, Quince Jelly, Lescure Butter & Smoked Sea Salt (GFa)
(£12 Supplement as an Additional Course, ordered at time of booking)

Tea & Coffee
PETIT FOURS



RUBYS

—— AT THE GRAND ——

£15

Per Person

BOOK YOUR TICKETS NOW!

thegrandsouthampton.co.uk/events
023 8033 9303



TOO BUSY
IN DECEMBER?

SLEIGH IT IN
JANUARY.

We know December can get a little hectic, and
sometimes the festive fun has to wait. That’s why at
The Grand & Ruby’s, we're inviting you to keep the

magic going into the New Year.

Book your Christmas party with us for any date in
January, and we’ll give you back 20% of your booking
total & put it straight on your bar tab.

Whether it’s due to availability, work schedules, or
simply spreading out the celebrations, we’re here to
make sure your team still gets the festive party they

deserve — with a little extra on us!

For Booking enquiries

info@thegrandsouthampton.co.uk
023 8033 9303 / 023 8063 4079









