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Our venue becomes exclusively yours for the evening; celebrate all your hard work with easy, effortless 
luxury and an in-house events team to take care of the details. For a graduation ball venue in Glasgow 

that stands out, Citation is the perfect choice for making memories to last a lifetime.

Arrival Glass of Prosecco  
or Bottled Beer

Three Course Meal

Half Bottle of Wine 
with Dinner

Complimentary DJ  
for groups of over 120

Exclusive Use of the Entire Venue

Bespoke Printed Menus  
Featuring Your Own Logo

Full Use of AV System:  
Projectors and Screens

Microphones for Speeches

Dedicated Events 
Co-ordinator

Candelabra Centre Pieces

Arrival Glass of Prosecco 
or Bottled Beer

Ten Item Finger Food Buffet

One Drinks Token 
Per Person

Complimentary DJ 
for groups of over 150

Package 1
from  £60.00pp

Package Includes

Package 3
from  £45.00pp

Arrival Glass of Prosecco 
or Bottled Beer

Three Course Meal

Glass of Wine 
with Dinner

Complimentary DJ  
for groups of over 120

Package 2
from  £54.00pp

Cocktail Upgrade
Additional Drinks Vouchers

Ceilidh Band
Party DJ

LED Letters
Photobooth / Magic Mirror

Additional Extras



The Menu

Halal options available 

Gluten Free - GF       Dairy Free - DF       Vegan - V       Vegetarian - VEG

Sample menu

Mains
BAKED FILLET OF ROCKPORT 

HAKE 
Chorizo & Red Pesto Orzo Pasta,  

Crispy Kale

PAN SEARED PORK MEDALLIONS 
Cheddar Cheese Potato Gratin, Tender  
Stem Broccoli & Roast Tomato Sauce

SUPREME OF FREE-RANGE 
CHICKEN 

Dauphinoise Potato, Green Beans & 
Creamed Leeks (GF)

ROAST HAM LOIN 
Yorkshire Pudding, Wholegrain  

Mustard Sauce

ROAST FREE-RANGE  
CHICKEN BREAST 

Yorkshire Pudding, Pan Jus

All Roasts can be served Gluten Free  
with no Yorkshire Pudding.

Starters
OAT CRUMBED HAGGIS 

Turnip Mash, Whisky Café au Lait

CHICKEN LIVER PARFAIT 
Caramelized Onion Chutney,  
Isle of Arran Oat Cakes (GF)

SPRING ROLLS 
Vegetable Spring Rolls,  
Sweet Chilli Sauce (V)

CHICKEN CAESAR SALAD 
Romaine Lettuce, Chargrilled Chicken, 

Garlic Croutons, Parmesan Cheese,  
Caesar Dressing, Anchovies (GF)

ROAST RED PEPPER & WILD 
SPINACH QUINOA SALAD 

Sun Blushed Tomato and Basil Dressing, 
Garlic Crostini (GF, V)

SEASONAL MELON  
& FRESH FRUIT 

Champagne Sorbet, Grenadine Syrup (GF)

Soups
RICH LENTIL (GF, V)

SCOTCH BROTH

CREAMY WILD MUSHROOM 
Flavoured with Port & Herbs (GF, VEG)

TOMATO & BASIL (GF, V)

CARROT, PUMPKIN,  
COCONUT & CHILLI (GF, V)

ROAST WHITE ONION & CHILLI 
(GF, V)

Vegetarian Options
COURGETTE, PLUM TOMATO  

& GRUYERE CHEESE TART 
Grilled Asparagus & Seasonal Vegetables 

(VEG)

VEGAN WELLINGTON 
Chickpea, Butternut Squash, Roast Red 
Pepper, Seasonal Vegetables, Redcurrant 

Chutney (V)

SWEET POTATO & ROAST RED 
PEPPER RISOTTO CAKE 

Tomato Salsa, Asparagus (GF, V)

Desserts
OLD SCHOOL SPONGE CAKE 

(VEG)

STICKY TOFFEE PUDDING 
CHEESECAKE 

Crème Anglaise (VEG)

DARK CHOCOLATE  
ORANGE TORTE 

Raspberry Coulis (GF, V)

After Dinner
FRESHLY BREWED COFFEE  

OR TEA 
Served with either: Petit Fours,  

Tablet or Shortbread


