
A T  T H E  N A T I O N A L  P I P I N G  C E N T R E

CEIL IDH PARTIES  •  FAMILY EVENTS •  HOGMANAY
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CHRISTMAS





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

SAMPLE MENU

Classic Prawn Cocktail 
with sourdough and lemon wedge

Wild Mushroom Pâté (v)
served with mini oatcakes and red onion chutney

Traditional Roast Turkey 
with sage and onion stuffing, Scottish trimmings 

of haggis bon bon, pigs in blankets,
 roasted vegetables, buttered sprouts and 

roast potatoes, topped with gravy 

or 

Vegetarian Haggis En Croute (v) 
with seasonal vegetables, roast potatoes 

and a tomato coulis 

White Chocolate Cheesecake
 served with raspberry coulis

Christmas Pudding 
with a brandy Crème Anglaise

This is a sample menu and may be subject to change.

Please let us know of any dietary requests in advance 
and we will ensure they are catered for.

Arrive in style with a world class piper before you enjoy a delicious meal 
and party into the night with Kilter Ceilidh Band.   

Price: £58 per person

Includes:

Glass of sparkling wine on arrival

3 course festive menu

Tea, coffee and mince pies

A glass of red, white or rosé wine with dinner

Schedule:

7:00pm  Guest arrival

7:30pm  Dinner 

9:30pm Ceilidh

11pm Disco 

12:30am Carriages  

Available Dates:

Friday 1st December

Friday 8th December 

Saturday 9th December

Friday 15th December

Saturday 16th December

BOOK NOW ON 
0141 353 5551 or

events@thepipingcentre.co.uk 
www.thepipingcentre.co.uk



SING ALONG WITH SANTA
Sunday 3rd and Sunday 17th December
10am – 11.30am

Bring along the wee ones to enjoy a Christmas 
sing along with Santa and his elves.

£10.50 per child includes a gift from Santa
£6.50 per adult includes tea, coffee and 
mince pies
Ages 0-3

SANTA’S PIPING HOT PARTY
Sunday 3rd and Sunday 17th December
2pm – 4pm

Come along and bring your wee ones to meet 
Santa and his elves and enjoy an afternoon 
of festive disco. Seasonal dress and festive 
jumpers encouraged! 

£12.50 per child includes a gift from Santa
£6.50 per adult includes tea, coffee
and mince pies 
Ages 1-5

CHRISTMAS FAMILY CEILIDH 
Friday 22nd and Saturday 23rd December 
7.30pm – 10.30pm

Grab your friends and family and head to 
The National Piping Centre for a rockin’ 
ceilidh before you relax over Christmas.

£18 per person 
Ages 8+

THE WEE HOGMANAY PARTY 
Friday 29th and Saturday 30th December 
5pm – 8pm

Come down to The Wee Hogmanay Party 
at The National Piping Centre. Bring the kids, 
grandparents and the rest of your clan for a 
special party night, perfect for families. 
 
Children will receive a party food buffet.
Tea, coffee and mince pies are available for the 
adults.
 
A special bells celebration with Auld Lang Syne 
to finish off the evening.

£16.50 per child
£6.50 per adult 
Ages 2-10

F E S T I V E 
F A M I LY  E V E N T S

BOOK NOW ON 
0141 353 5551 or

events@thepipingcentre.co.uk 
www.thepipingcentre.co.uk



H O G M A N A Y 
H O O T E N A N N Y

Scotland is world famous for its Hogmanay celebrations, so where better 
in Glasgow to be than in the company of family and friends, 

bringing in the New Year at The National Piping Centre!    

Price: Meal and Ceilidh £85 per person / Ceilidh only £30 per person

Saturday 31st December

Dress Code: Kilts & Pearls 

Age: 18+

Arrival drink of sparkling wine or 
a wee dram

3 course choice menu with tea, coffee 
and something sweet! 

Glass of wine per person during 
dinner

Spectacular evening of Scottish ceilidh 
dancing

Disco till the wee small hours

Schedule:

6:30pm  Dinner guests arrive

8.30pm  Doors open for ceilidh

9:00pm Ceilidh

11pm Disco 

12:30am Carriages

SAMPLE MENU
Cream of Tomato Soup (v)

with rustic bloomer bread

Ham Hough and Mustard Terrine
with piccalilli and salad leaves

Herb Crusted Scallops
with side salad and sauce vierge

Porcini Mushroom Gnocchi (v)
with crispy onions and vegan parmesan 

Traditional Steak Pie
with roast potatoes and honey glazed root veggies

Roasted Cumin Cauliflower Steak (v)
with slow cooked tomatoes and sautéed potatoes

Baked Cod Puttanesca
with roast potatoes and butter glazed green beans

Pan Roasted Duck Breast
with potato rosti and cherry jus

Scottish Clootie Dumpling
with whisky ice cream

Cheese Selection
with red onion chutney, fruit and mini oatcakes

Sticky Toffee Pudding
with vanilla ice cream and butterscotch sauce

Lemon Meringue Mousse
with raspberries and crushed shortbread

Please let us know of any dietary requests in advance 
and we will ensure they are catered for.

BOOK NOW ON 
0141 353 5551 or

events@thepipingcentre.co.uk 
www.thepipingcentre.co.uk



The National Piping Centre is available for 
private hire for up to 45 guests. Please 
discuss these different options available with 
our events team. 

P R I VAT E 
PA RT I E S

S TAY 
OV E R N I G H T

BOOK NOW ON 
0141 353 5551 or

events@thepipingcentre.co.uk 
www.thepipingcentre.co.uk

T H E  P I P E R S ’  T RY S T 
R E S TAU R A N T  A N D  H OT E L

The Pipers’ Tryst Hotel is the perfect place 
to stay on your night out.  All of our 8 
bedrooms are beautifully decorated,
en-suite and have all modern amenities.  

Please quote your Christmas party reference 
to receive a 10% discount in the hotel.

THE PIPER’S TRYST

SAMPLE MENU
Soup of the Day (v)

Ham Hough Terrine 
with side salad and oatcakes 
Classic Prawn Cocktail 

served with buttered bread and lemon wedge 
Garlic Mushrooms (v) 

served on toasted brioche bread 
with a soft poached egg

 ∞ 

Oven Baked Salmon Fillet 
with chive mashed potato, brussel sprouts 

and a pea and cream sauce 
Slow Cooked Daube of Beef 

served with seasonal veggies, mashed potato
 and baby onion jus 

Cumin Roasted Cauliflower Steak (v)
 with hand cut chips and roasted vine tomatoes

 ∞ 

Traditional Christmas Pudding 
with calvados anglaise 

White Chocolate Cheesecake 
served with raspberry coulis 

Apple and Blackberry Crumble 
with vanilla pod ice cream 

Mull of Kintyre Cheddar Cheese Plate
with Mull of Kintyre oatcakes and winter chutney 

∞ 

Freshly Brewed Tea or Coffee 
with mince pies

This is a sample menu and may be subject to change.

Please let us know of any dietary requests in advance 
and we will ensure they are catered for.



T E R M S  A N D  C O N D I T I O N S  2 0 2 3
1. On making a provisional booking, a non-refundable, non-transferable deposit of £10.00 per  
 person will be required within 14 days in order to secure the booking.  
2. We are under no obligation to chase provisional bookings.  If a deposit is not received within this  
 time, the space will be released without prior notice.  
3. The final payment for all Christmas Ceilidh Parties is to be made by Friday 24th November 2023.
4. If numbers reduce between making final payment and the party night, monies already paid cannot  
 be used against food, drink or credit service in the hotel. This final balance will be lost.
5. All payments are strictly NON-REFUNDABLE AND NON-TRANSFERABLE.
6. Until a completed and signed booking form has been received from the client, The National Piping  
 Centre will not confirm a booking. 
7. The prices displayed within the brochure are inclusive of VAT at its current rate. 
8. The National Piping Centre reserves the right to cancel the above booking without notification if  
 payments are not received on their due dates. 
9. No food or beverages may be brought into The National Piping Centre for consumption within  
 the premises. 
10. The client is responsible for any damage caused to hotel rooms, furnishings and equipment by an  
 act of neglect by the client. They will be obliged to pay The National Piping Centre on demand  
 the total required to remedy any damages. 
11. The Management at The National Piping Centre reserves the right to remove from the building,  
 or refuse access to the building, any person(s) who are seen to be behaving in an unacceptable  
 manner without providing any refund of money. 
12. The National Piping Centre reserves the right to cancel an event. In this eventuality a full refund  
 will be offered.
13. All Christmas parties and Hogmanay party nights are for guests over the age of 18.
14. Tables seat a maximum of 12 people, therefore companies will be mixed to maximise the capacity  
 of the function room.
15. If a guest turns up late for dinner, they will be offered the current course that the function is  
 dining on at the time.

Name       Signature

Date

FOR PRIVATE HIRE ONLY  

Private hire will not be granted unless the following terms are agreed to by signing below.
Please do not ask for private hire unless you fully understand these terms. A manager of The National 
Piping Centre will happily discuss and explain our rational by calling 0141 353 5551.

1. For private hire we expect a minimum number of guests of 120 people.  
2. Companies must pay, in full, for a minimum of 120 people by an earlier payment date of
  Friday 18th November 2023.

Name       Signature

Date     Number of Guests



To make a booking for your Christmas Ceilidh Party Night, please call our events 
department to check availability 0141 353 5551.

Then simply fill out the form and send it back to us along with your deposit of £10 per person.  
If paying by credit card, please ensure the number is correctly written below.

A confirmation of your booking will follow soon after.

Date of function                   For private hire please tick here 
 
Number of guests
 
Your name 
 
Company name
 
Address
 

      Postcode
 
Daytime telephone number
 
Other contact number
 
Email
 
Credit card number 
 
Expiry date  Security number

Any special requests

Signed       Date
 

B O O K I N G  F O R M  2 0 2 3


