
T H E  R O Y A L  H O T E L  H U L L

WEDDING BROCHURE



Congratulations on your engagement and thank you for considering the Royal Hotel, 
Hull.

Our team of friendly wedding co-ordinators recognise that each wedding is 
different and has specific requirements. Whilst this guide details our main 
wedding packages, we are completely flexible and happy to discuss your bespoke 
requirements. 

Your wedding co-ordinator will be delighted to offer advice and guidance on all 
aspects of your special day.

To make an appointment please call 01482 598503 
or email events758@theelitevenueselection.co.uk.

W E L C O M E

C E R E M O N Y

T H E  R O Y A L  H O T E L  H U L L E L I T E  V E N U E  S E L E C T I O N 

The Royal Hotel Hull is licensed to hold civil ceremonies and civil partnerships for up 
to 240 guests, this means that the entire day can take place at the hotel, so you don’t 
have to worry about transporting guests from one venue to the other.

Ceremony room hire charges start from £150.00.
When booking a civil ceremony, you must also book directly with the local registrar, 
their contact number is: 01482 300300.



T H E  R O Y A L  S U I T E

Stunning banqueting suite, full of character and 

period charm, which can accommodate up to 240 

guests. Located on the ground floor of the hotel with 

plenty of natural daylight and its own private bar.

T H E  E D W A R D I A N  S U I T E

Located on the ground floor, the Edwardian suite 

is a traditional English room with plenty of natural 

daylight, its own private bar and can accomodate up 

to 120 guests.

T H E  W I N D S O R  S U I T E

Exclusive private floor suite, beautifully decorated 

with wood panelled walls and intricate ceilings. 

The room can accommodate up to 130 guests and 

includes the use of a private bar.

T H E  P R I N C E  O F  W A L E S  S U I T E

Our most intimate of function rooms, offering views 

directly into the station. The Prince of Wales suite 

is positioned next to the hotels lounge bar and is 

perfect for more personal ceremonies or the ultimate 

private dining experience, seating up to 50 guests.

S U I T E S
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Prices starting f rom £1,800.00
(Based on 30 day guests, and 60 evening guests)

£1800.00 for 30 Day & 60 Evening guests

£3000.00 for 50 Day & 100 Evening guests

£4200.00 for 80 Day & 120 Evening guests

A L L  I N C L U S I V E 
W E D D I N G  P A C K A G E 
•     Civil Ceremony room

•     Breakfast & evening reception suite

•     Red carpet for your arrival

•     Three course wedding breakfast

•     White table linen and napkins

•     A glass of bucks fizz on arrival

•     A glass of red, white or rose wine during your
      wedding breakfast 

•     A glass of sparkling wine to toast the happy couple

•     Cake stand and knife

•     Chair covers with a coloured sash

•     Floral arrangement for the top table and guest tables
  
•     DJ for your evening reception

•	 Evening buffet for evening guests

•	 Accommodation for bride & groom on the night of the 
      wedding including breakfast
      
•	 Master of ceremonies

•	 Dedicated wedding planner

•	 Discounted accommodation for wedding guests

BESPOKE OPTIONS

At the Royal Hotel Hull we treat every celebration 
individually, which gives you the flexibility to create your 
perfect wedding.

The following pages will help you build your special day, from 
the style of room to your wedding breakfast and evening 
reception.

SUITE COSTS

Suite                                 Day & Evening                     Evening
                                                                            Only (after 7pm)     
Royal                                    £600.00                         £400.00
Edwardian                           £400.00                        £300.00
Windsor                               £300.00                         £250.00
Prince of Wales                  £200.00                         £150.00

*please note all suite hire charges are included within the all inclusive 

wedding package.

T H E  R O Y A L  H O T E L  H U L L E L I T E  V E N U E  S E L E C T I O N



Starter
Homemade soup with a bread roll (your choice of soup)

Main
Breast of chicken, with your choice of the following sauce
•   Traditional pan roast gravy

•   Leek & smoked bacon

•   Wholegrain mustard

•   Creamy mushroom

Vegetarian/Vegan
Cauliflower, quinoa, chickpea roulade with carrot purée

Potatoes                                                         
•   Buttered new potatoes                               
•   Roast potatoes 
•   Herb mashed potato

Dessert
Madagascan vanilla cheesecake served with vanilla cream and 

raspberry compote

Freshly brewed tea and coffee with chocolate mints

For those with special dietary requirements who may wish to know about the ingredients used, please ask 

one of our team members.

•   A platter of handmade wraps and sandwiches to include

- Cheese and Green Tomato Chutney

- Ham and Mustard

- Tuna and Cucumber

- Roast beef and horseradish

•   Mini vegetable spring rolls

•   Sausage rolls

•   Chunky cut chips coated in house seasoning

•   Chicken satay skewers

Vegetables                                                         
•   Roasted carrots & parsnips                           
•   Mixed market vegetables 
•   French beans, smoked bacon & garlic 

W E D D I N G  P A C K A G E
B R E A K F A S T  M E N U W E D D I N G  P A C K A G E

B U F F E T  M E N U 

Venue stylist used ‘The Magic Begins Here’
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STARTER
Soup (V) £4.50 
Sour Dough | Sea Salt Butter
(Choose any variety of soup you wish we will 
cater to your needs)

Chicken & Chorizo Terrine £4.50 
Yellow pepper purée | Sour dough croute

Hull Pattie (V) £4.50 
Mushy peas | Gherkin | Caper

Chicken & Smoked Bacon Caesar
Salad £4.00 
Gem lettuce | Caesar dressing | Anchovies

Spiced Potted Pork Pâté £4.50 
Sour dough croutes | Apple & onion chutney

Mediterranean Vegetable 
Bruschetta (V) £4.50
Ciabatta toast | Pesto | Pea shoots

Prawn Cocktail £5.00 
Prawns | Seafood sauce | Pickled cucumber | 
Sweet cherry tomato

Brussels Pâté £4.50 
Sour dough croutes | Red onion chutney

M E N U S

MAIN       
                 
Pork Belly £14.50 
Apple purée | Black pudding | Rosemary 
potatoes | Sprouting broccoli

Roast Loin of Pork £13.50
Wholegrain mustard stuffing | Apple chutney | 
Pan gravy

Loin of Cod £14.50 
Carrot | Olive oil | Tar Tar | Parisian potatoes

Salmon Fillet £15.50 
Hollandaise sauce | Crushed new potatoes | 
Green beans

Cumberland Sausages £12.00 
Colcannon | Green beans | Red wine onion 
reduction gravy

Roast Sirloin of Beef £20.00 
Yorkshire pudding | Roast potatoes | Seasonal 
vegetables | Horseradish | Pan gravy

6oz Fillet Steak £25.00 
Fondant potatoes | Roasted carrots & parsnips | 
Red wine reduction

Parma Ham Wrapped Chicken £12.50
Wild mushroom tarragon sauce | New potatoes | 
Roasted carrots & parsnips

Lemon and Thyme Roasted Chicken £11.50
Roasted thyme carrots | Mash potato | Pan gravy

DESSERT
Lemon Posset £4.00 
Summer Berries | Brandy Snap

Deconstructed Eton Mess Cheesecake £4.50 
Raspberry | Meringue | Amaretto | Gin | 
Mascarpone

Chocolate Fondant £4.00 
White Chocolate | Strawberry | Basil | 
Peanut Butter Ice Cream

Sticky Toffee Pudding £4.50 
Vanilla Ice Cream | Warm Toffee Sauce

Vanilla Cheesecake £4.50 (GF) 
Strawberry | Raspberry Compote

Double Chocolate Tart £4.50 (GF,V) 
Vanilla Ice Cream | White Chocolate Sauce

Bubble Gum Crème Brulee £4.00 
Popping Candy | Berries | Brandy Snap Shard

Salted Caramel Profiteroles £5.00 
Salted Caramel sauce | Vanilla Sweet Cream

VEGETARIAN MAIN
Wild Mushroom Tagliatelle £12.50 
Garlic | Tarragon | Cream | Leek

Cauliflower and Chickpea Roulade £12.50 
Burnt Cauliflower Puree

Leek Fondant Tart £12.50 
Leek | Cream | White Wine Sauce

Red Onion and Goats Cheese Tart £12.50 
Cherry Tomato Salad

Spinach and Feta Filo Parcel £12.50 
Italian Tomato Sauce

TO FINISH

Tea, Coffee and Chocolate Mints £2.75

Tea, Coffee and Macaroons £4.75

Please advise us of any dietary requirements and we will do our best 

to accommodate them.

CHILDREN’S MENU
Starters
Melon cubes

Garlic bread

Main
Chicken nuggets, chips with beans or peas

Cheese pizza, chips with beans or peas

Desserts
Neapolitan Ice cream

Brownie bites with vanilla ice cream

£12.00 per child

EVENING BUFFET 

A selection of sandwiches and 5 items 
from the buffet selection menu below

Meat
Chicken satay skewers / BBQ chicken 
drumsticks / Southern fried chicken strips 
with sweet chilli sauce / Lamb kofta kebabs / 
Pulled pork sliders / Cumberland sausage rolls 
with brown sauce / Pork pie with sweet pickle 
chutney

Vegetarian
Herb bruschetta / Beer battered onion rings / 
Indian spiced vegetable pakora and samosas / 
Vegetable spring rolls / Potato wedges / Chips / 
Mini poppadoms 

Fish
Mini fish finger roll / Battered cod strips with 
mushy peas / Filo pastry wrapped prawns / 
Prawn crackers

£15.00 per person

T H E  R O Y A L  H O T E L  H U L L E L I T E  V E N U E  S E L E C T I O N 



LARKIN
£12 PER PERSON

A glass of prosecco or fruit punch served 
on your arrival or after the ceremony

A glass of house wine served during the 
wedding breakfast

A glass of prosecco for the toasts

JOHNSON
£16 PER PERSON

WILBERFORCE
£22.00 PER PERSON

A glass of pimm’s on your arrival or after the 
ceremony

2 glasses of house wine served during the 
wedding breakfast

A glass of prosecco for your speeches

A glass of house champagne served on your 
arrival or after the ceremony

2 glasses of house wine served during your 
wedding breakfast

A glass of house champagne for your 
speeches

£5.95 per person 
Chicken satay skewer

Red pepper hummus tartlet

Brussels pate on melba toast

Smoked salmon blini

£7.95 per person 
Mini fish and chips with tartar sauce

Vegetable samosa with mango chutney

Pork belly with Jack Daniels BBQ glaze

Deep fried halloumi

Goats cheese and red onion blini

Please advise us of any dietary requirements and we will do our best to 

accommodate them.

T H E  R O Y A L  H O T E L  H U L L E L I T E  V E N U E  S E L E C T I O N 

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

C A N A P É
M E N U



We can offer special rates for your wedding guests to stay overnight with us 
and even the night prior if required :

Standard single room to include breakfast - £65.00

Standard double room to include breakfast - £75.00

Family room (2 adults 1 child) to include breakfast - £85.00

Family room (2 adults 2 child) to include breakfast - £95.00

Why not upgrade to an executive room for an additional £20.00

The Royal Hotel Hull can put you in contact with a number of
preferred suppliers for any additional services that you may require,
please let us know, and we will be happy to help.

For your evening function, we can accommodate our resident DJ
who can provide a varied selection of music to get you and your
guests to boogie the night away until the early hours.

DJ & Entertainment £275.00

Candy Cart From £150.00
Traditional wooden candy cart, with six glass jars, filled with retro sweets. Additional jars 
charged at £5.00 per jar.

Chair cover and organza sash £2.50 per chair

Floral arrangements can be made upon request 

(please note that you may find rates lower on 3rd party websites)

T H E  R O Y A L  H O T E L  H U L L E L I T E  V E N U E  S E L E C T I O N 

A C C O M M O D A T I O N E X T R A  T O U C H



Contact Us

T: 01482 598503

E: events758@theelitevenueselection.co.uk

W: www.theelitevenueselection.co.uk

170 Ferensway, Hull, East Yorkshire, HU1 3UF


