


For more details or to arrange an 
appointment contact our events team at  

events@thecorinthianclub.co.uk  
or call 0141 552 1101



C O N G R A T U L A T I O N S  O N  Y O U R  E N G A G E M E N T . . . 



“The jewel in Glasgow’s crown”. 
The illustrious Corinthian is the supreme  
city-centre venue, providing unrivalled 
service to create your special day.

Our bespoke suite The Flying Scotsman 
offers incredible ornate features coupled 
with dramatic lighting, giving you the 
perfect backdrop to capture your  
magical wedding memories.



It's taken us a week to come back down to 
earth after the wedding high but we really 
wanted to say thank you for making our  
day THE BEST EVER.

I had spent weeks and weeks searching 
 through recommendations from friends, 
Googling, searching Instagram and looking at 
over 20 venues. When I met you I instinctively 
trusted that you would do all you could to help 
and you certainly did.

From all of our suppliers you were the most 
professional throughout and made the whole 
experience completely stress free. I work with  
so many exceptional event managers and I  
know that I expect the best and have high 
standards and you absolutely met and  
exceeded them, thank you.

You were so easy to work with and a calming 
influence. I always felt like you understood  
our vision and were working with us to make it 
possible. On the day itself you made me feel so 
relaxed as if everything was taken care of and  
I even managed to get out of event mode  
(which is a first!).

Thank you again. You are the best.

Much love, 
The Galloway's





T H E  F L Y I N G  
S C O T S M A N

Decorated in muted colours  
with striking fairtytale lighting.

Upon booking this space you gain  
exclusive use of The Mezzanine, 

 Skean Dhu & Sporan.

C A PA C I T I E S
Ceremony 

110
Wedding Breakfast: 

110
Reception

250





L A N G L E Y ,  H E M P E L  
&  M E R C E R

Langley, Hempel and Mercer offer unique 
and contemporary settings for your wedding 
day. Each room features a private bar facility, 

hosting up to 60 guests in various layouts 
(Subject to set up requirements).

C A PA C I T I E S
Ceremony 

60
Wedding Breakfast: 

60
Reception

60



H O T E L S
We also get preferential rates  

at nearby hotels.

Speak with our Events Team 
to apply your discount.



 
W E D D I N G  P A C K A G E

Welcome Glass of Prosecco

Master of Ceremonies

Selection of Chef’s Canapés

Three Course Menu

Half Bottle of Wine Per Person

Glass of Prosecco for Toasts

Professional Wedding DJ

Evening Buffet

Chiavari Chairs

Table Linen

Personalised Wedding Stationary

J A N U A R Y  -  M A R C H  •  £ 1 0 0
A P R I L  -  S E P T E M B E R  •  £ 1 2 5

O C T O B E R  -  N O V E M B E R  •  £ 1 0 0

Please Kindly Note Weddings In  
Our Flying Scotsman Are Subject to a £25pp  

Supplement For Weddings of 60 Persons or Less.



W E D D I N G  M E N U 

M O Ë T  C H A M P A G N E  S O R B E T

T E A / C O F F E E  &  S H O R T B R E A D  ( £ 4  P E R  P E R S O N )

Menu Subject To Seasonal Change

Baked Fillet of Scottish Salmon
White Wine Cream Sauce

Poached Fillet of Scottish Salmon
Petit Pois, Lemon Butter Sauce 

Braised Rump of Lamb 
Thyme Jus

Roast Breast of Chicken 
Haggis, Turnip Mash & Whisky Sauce

Chicken Supreme  
Wrapped in Parma Ham
Sage Cream Sauce

Braised Rump of Lamb 
Thyme Jus

Roast Top Side of Beef
Yorkshire Pudding & Roasting  
Juice Gravy

Sautéed Fillet of Pork,
Creamed Mushrooms, Sage & Onion Jus

Rib of Beef
Blackened Shallots & Parsnip Puree, 
Madeira Jus (£10 supplement)

All served with seasonal potato  
and vegetable. 

Smooth Chicken Liver Parfait 
Onion Jam & Toasted Brioche

Melon & Parma Ham 
Port Reduction & Soft Berries

Spinach & Goats Cheese Tart
Honey Mustard Vinaigrette

Salmon & Potato Fish Cake
Lemon & Dill Mayonnaise

Roast Parsnip Soup (V)
Finished with Curry Oil

Home Cured Whisky Salmon 
Celeriac Remoulade (£4 supplement)

Tomato & Red Pepper Soup (V)
Lentil & Ham Broth
Terrine of Confit Duck & Apricot 
Red Onion Jam & Charcoal Crackers 

White Chocolate Cheesecake 
Raspberry Sauce

Sticky Toffee Pudding 
Caramel Sauce &  
Vanilla Ice Cream

Dark Chocolate Tart 
Chocolate Sauce &  
Fresh Strawberries 

Classic Crème Brulee 
All Butter Shortbread

Selection of Cheeses  
Grapes, Celery, Charcoal Crackers  
& Oatcakes 

T O  S T A R T

M A I N  C O U R S E 

T O  F I N I S H 



V E G A N  M E N U

T O  S T A R T 

M A I N  C O U R S E 

T O  F I N I S H 

Roasted Tomato & Piquillo Pepper Soup

Heirloom Tomato & Crispy Ricotta Salad  
Pickled Shallot Rings, Panzanella Croutons,  
Raspberry Vin 

Baby Gem & Chargrilled Courgette Salad 
Black Olive Dressing

Chickpea & Roasted Garlic Pate
Ras el Hanout Spiced Crostini’s

Avocado, Roasted Hazelnut & Pear Salad

Chickpea, Courgette & Coconut Curry
Spiced Basmati

Roasted Aubergine Caponata
Chargrilled Polenta, Baby Spinach Salad

Butternut Squash & Sage Risotto
Sage Crisps, Pea Shoots 

Vegan Pancakes
Blueberry Compote, Vanilla Ice Cream 

Dark Chocolate Tart
Chocolate Sauce, Fresh Strawberries

Cherry & Almond Polenta Cake
Toasted Almonds, Griottine Cherries

Banana Cake
Brûléed Banana, Cherry Sorbet



C A N A P É S 

Haggis Bon Bon, Whisky Sauce

Chicken Liver Parfait, Red Onion Chutney,  
Peashoot Salad, Toast

Red Pepper & Parmesan Mini Quiche (v) 

Teriyaki Salmon with Sesame Seeds

Vegetable Spring Rolls, Pickled Ginger & Soy

Lamb Chipolata with Onion Jam

Chilled Melon & Champagne Soup

Tomato & Basil Cream Cheese Crouton

Arran Oatcakes with Smoked Salmon  
& Cream Cheese

Parma Ham & Goats Cheese Roulade

Mini Yorkshire Pudding with Roast Beef  
& Gravy



E V E N I N G  B U F F E T

C H O O S E T H R E E I T E M S  
I N C L U D E D I N T H E PA C K A G E

Marinated Lamb Koftas
Raita Yoghurt

Jamaican Jerk Chicken Fillets
Mango & Coriander Salsa

Mozzarella & Roasted Red Onion Bruschetta 
Fresh Basil Pesto

Haggis Bon Bons 
Whisky Sauce  

Vegetable Spring Rolls  
Pickled Ginger & Soy  

Shredded Duck Spring Rolls 
Pickled Ginger & Soy

Skewered Tiger Prawns 
Chilli, Garlic & Coriander Salsa 

Crispy Coated Tempura King Prawns 
Sweet Chilli Sauce  

Breaded Mushrooms
Garlic Aioli 

Confit of Duck Leg Pate 
Chutneys & Mini Oatcakes

Spicy Potato Wedges 
Tomato Salsa

Smoked Trout & Horseradish Mousse
Charcoal Cracker 

Smoked Salmon, Feta & Cherry Tomato Blinis

Oriental Beef & Cheddar Cheese Tortilla Wraps

Wild Mushroom Pâté en Croûte (vg) 

Chicken, Haggis or Vegetable Pakora 
Spiced Onions and Tandoori Yoghurt

Chocolate Dipped Strawberries & Shortbread

Mini Bannoffee Pie 
Vanilla Cream 

A D D I T I O N A L E V E N I N G G U E S T S  
£15 P E R P E R S O N

F I L L E D  R O L L S

Fried Egg - Bacon  

Black Pudding - Haggis - Hash Brown  

Potato Scone - Vegetarian Haggis 

Lorne Sausage 



M O Ë T  D R I N K S  
P A C K A G E S

G L A M O U R
PRICE ON REQUEST

Personalized Photo Booth
1 x Moët Pyramid
Personalised Moët Minatures for All Guests
(min purchase 108 bottles)

G R A N D E U S
PRICE ON REQUEST

1 x Moët Pyramid
Personalised Moët Minatures for All Guests
(min purchase 60 bottles)

VA N G U A R D
PRICE ON REQUEST

Personalised Moët Minatures for All Guests
(min purchase 60 bottles)

M O Ë T  P Y R A M I D

£1000



D R I N K S  
P A C K A G E S 

P A C K A G E  1
A D D I T I O N A L £21 P E R P E R S O N

Glass of Fizz on Arrival 
Fizz for Toasts
Half Bottle of Wine Per Person

P A C K A G E  2
A D D I T I O N A L £25 P E R P E R S O N

Glass of Champagne on Arrival
Champagne for Toasts
Half Bottle of Sauvignon Blanc 
or Cabernet Sauvignon with Meal

P A C K A G E  3
A D D I T I O N A L £35 P E R P E R S O N

Glass of Champagne or  
Bespoke Cocktail on Arrival 
Champagne for Toasts
Half Bottle of Wine with Meal
Dram of Whisky to Finish



D O N ' T  J U S T  T A K E  
O U R  W O R D  F O R  I T

From the Moment we viewed The Flying Scotsman at  
The Corinthian we instantly fell in love. The venue, staff and 
atmosphere were all five star. Everyone was very accommodating 
every step of the way and even on the day they could not do 
enough for us. My husband and I cannot thank everyone at The 
Corinthian enough. From the front line staff to those behind 
the scenes. Each and every person was amazing and we highly 
recommend The Corinthian Club. Thank you for making our day 
all we dreamed of and more - it was perfect.

The Mackays

We cannot recommend The Corinthian enough. Its a fantastic 
venue in a beautiful building. The staff were extremely helpful and 
the day ran smoothly throughout. The food was delicious and all 
our guests were extremely impressed by both the venue and the 
service. We just wish we could get married again!

The Marshalls

Everything was absolutely fantastic - thank you so much for all 
your hard work. Everyone was commenting on how amazing our 
wedding was and how fab the food was! Can’t believe it is all over 
but we had the best day ever.

The Learmonths

We had our wedding in the Flying Scotsman and from the moment 
we chose the venue to the wedding day nothing was too much for 
Lauren. She availed herself anytime and everytime even on short 
notice. She was professional, highly reliable and totally put me at 
ease by how efficient everything was. We cannot recommend her 
enough. She is absolutely amazing. The team on duty went out of 
their way and were extremely courteous, provided service with a 
smile and were absolutely professional.

The Traynors



C O N T A C T  U S 

For more details or to arrange an  
appointment contact our Events Team on:

T: 0141 552 1101   W: TheCorinthianClub.co.uk
E: events@thecorinthianclub.co.uk

191 Ingram Street, Glasgow, G1 1DA

A
lb

io
n 

St
re

et

C
an

d
d

le
ri

g
g

s

Queet Street Station

Ingram Street

Ingram Street

University ofStrathclyde

Glasgow CityChambers

George Square

H
ig

h 
St

re
et

Gallowgate

Gallowgate

Trongate

Trongate

S.
 F

re
d

ri
ck

 S
t

M
ill

er
 S

t High Street Station




