
GET IN TOUCH
Royal Hotel Hull 170 Ferensway, Hull, East Yorkshire, HU1 3UF

Tel: 01482 598503   Email: events758@theelitevenueselection.co.uk   Web: www.britanniahotels.com

ROYAL HOTEL HULL
W E D D I  N G B R O C H U R E



WELCOME
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

CEREMONY
The Royal Hotel Hull is licensed to hold civil ceremonies 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.

ROYAL HOTEL HULL ELITE VENUE SELECTION
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SUITES
THE ROYAL SUITE
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.

THE WINDSOR SUITE
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.

THE EDWARDIAN SUITE
Located on the ground floor, the Edwardian suite is a traditional
English room with plenty of natural daylight, its own private bar
and can accommodate up to 120 guests.

THE PRINCE OF WALES SUITE
The Prince of Wales suite, our most intimate of function rooms
is positioned next to the hotels lounge bar. This suite is perfect
for more personal ceremonies or the ultimate private dining
experience, seating up to 50 guests.

ROYAL HOTEL HULL ELITE VENUE SELECTION



SUITES
THE ROYAL SUITE
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.

THE WINDSOR SUITE
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.

THE EDWARDIAN SUITE
Located on the ground floor, the Edwardian suite is a traditional
English room with plenty of natural daylight, its own private bar
and can accommodate up to 120 guests.

THE PRINCE OF WALES SUITE
The Prince of Wales suite, our most intimate of function rooms
is positioned next to the hotels lounge bar. This suite is perfect
for more personal ceremonies or the ultimate private dining
experience, seating up to 50 guests.

ROYAL HOTEL HULL ELITE VENUE SELECTION



ALL INCLUSIVE
WEDDING PACKAGE

ROYAL HOTEL HULL ELITE VENUE SELECTION

� 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 for each guest

� A glass of red, white or rosé 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

 £1800.00 For 30 Day & 60 Evening guests
 £3000.00 For 50 Day & 100 Evening guests
 £4200.00 For 80 Day & 120 Evening guests

 Prices starting from £1800.00
 (Based on 30 day guests, and 60 evening 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.
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WEDDING PACKAGE
BREAKFAST MENU
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 and 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

AFTERS
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.

WEDDING PACKAGE
BUFFET MENU
• 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 and parsnips
• Mixed market vegetables
• French beans, smoked bacon and garlic

Venue stylist used ‘The Magic Begins Here’
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MENU

Venue stylist used ‘The Magic Begins Here’

STARTER
SOUP (V) £4.50
sour dough and sea salt butter
(Choose any variety of soup you wish we will
cater to your needs)

CHICKEN AND CHORIZO TERRINE £4.50
yellow pepper purée and Sour dough croute

HULL PATTIE (V) £4.50
mushy peas, gherkin and capers

CHICKEN AND SMOKED BACON
CAESAR SALAD £4.00
gem lettuce, Caesar dressing and anchovies

SPICED POTTED PORK PÂTÉ £4.50
sour dough croutes, apple and onion chutney

MEDITERRANEAN VEGETABLE
BRUSCHETTA (V) £4.50
ciabatta toast, pesto and pea shoots

PRAWN COCKTAIL £5.00
prawns, seafood sauce, pickled cucumber
and sweet cherry tomato

BRUSSELS PÂTÉ £4.50
sour dough croutes and red onion chutney

MAIN
PORK BELLY £14.50
apple purée, black pudding, rosemary
potatoes and sprouting broccoli

ROAST LOIN OF PORK £13.50
wholegrain mustard stuffing, apple chutney
and pan gravy

LOIN OF COD £14.50
carrot, olive oil, Tar Tar and parisian potatoes

SALMON FILLET £15.50
hollandaise sauce, crushed new potatoes
and green beans

CUMBERLAND SAUSAGES £12.00
colcannon, green beans, red wine onion
and reduction gravy

ROAST SIRLOIN OF BEEF £20.00
Yorkshire pudding, roast potatoes, seasonal
vegetables, horseradish and pan gravy

6OZ FILLET STEAK £25.00
fondant potatoes, roasted carrots and parsnips
with a red wine reduction gravy

PARMA HAM WRAPPED CHICKEN £12.50
wild mushroom tarragon sauce, new potatoes,
roasted carrots and parsnips

LEMON AND THYME ROASTED CHICKEN £11.50
roasted thyme carrots, mash potato and pan gravy

VEGETARIAN MAIN
WILD MUSHROOM TAGLIATELLE £12.50
garlic, tarragon, cream and leek

CAULIFLOWER AND CHICKPEA ROULADE £12.50
with burnt cauliflower purée

LEEK FONDANT TART £12.50
leek, cream and white wine sauce

RED ONION AND GOATS CHEESE TART £12.50
with a cherry tomato salad

SPINACH AND FETA FILO PARCEL £12.50
with an 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 you.

CHILDREN’S MENU

STARTERS
MELON CUBES
GARLIC BREAD

MAIN
CHICKEN NUGGETS AND CHIPS
with beans or peas

CHEESE PIZZA AND 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 

VEGETARIAN
• HERB BRUSCHETTA
• BEER BATTERED
 ONION RINGS
• INDIAN SPICED
 VEGETABLE PAKORA
 AND SAMOSAS

FISH
• MINI FISH FINGER ROLL
• BATTERED COD STRIPS
 with mushy peas

£15.00 PER PERSON

DESSERT
LEMON POSSET £4.00 
summer berries and a brandy snap

DECONSTRUCTED ETON MESS CHEESECAKE £4.50
raspberry, meringue, amaretto, gin and mascarpone

CHOCOLATE FONDANT £4.00
white chocolate, strawberry, basil
and peanut butter Ice cream

STICKY TOFFEE PUDDING £4.50
vanilla ice cream and warm toffee sauce

VANILLA CHEESECAKE £4.50 (GF)
strawberry and raspberry compote

DOUBLE CHOCOLATE TART £4.50 (GF,V)
vanilla ice cream and white chocolate sauce

BUBBLE GUM CRÈME BRÛLÉE £4.00 
popping candy, berries and a brandy snap shard

SALTED CARAMEL PROFITEROLES £5.00
salted caramel sauce and vanilla sweet cream

• LAMB KOFTA KEBABS
• PULLED PORK SLIDERS
• CUMBERLAND SAUSAGE ROLLS
 with brown sauce
• PORK PIE
 with sweet pickle chutney

• VEGETABLE SPRING ROLLS
• POTATO WEDGES
• CHIPS
• MINI POPPADOMS

• FILO PASTRY
 WRAPPED PRAWNS
• PRAWN CRACKERS
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DRINKS
PACKAGES

CANAPÉ
MENU

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

� 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

WILBERFORCE
£22 PER PERSON

� 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 PÂTÉ
 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 you.
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ACCOMMODATION EXTRA TOUCH
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 children) 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
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