
 

Your Wedding 
 

At The  
 

Royal Station Hotel 
 
 

The Royal Station Hotel is renowned for its professional service and friendly 
atmosphere, enabling you to relax and enjoy yourself on your special day. 

 
From the initial point of enquiry through to your special day, our Wedding 

Coordinator will endeavour to help and assist however and wherever possible, making 
your day unique. 

 
A member of our management team will be with you throughout your day and will 

act as your Toastmaster. 
 

The Victoria and Collingwood Suites, exhibit grand and decadent furnishings and can 
both cater for up to 200 guests. 

  
We are licensed for Civil Ceremonies and will be only too happy to discuss your most 

detailed requirements. 
 

Our professional team will ensure that your day  
exceeds your expectations. 

 
 

 

 

 

                                                                                               
 



Your Wedding Package 

 
The Full Day Wedding package includes: 

 

Room hire £400.00 
 

Red carpet welcome (weather permitting) 
 

Floral arrangement for registrars table (if Civil Ceremony is required) 
 

Glass of sparkling wine for the Bride and Groom on arrival 
 

Colour co-ordinated long and low floral arrangements for the top table 
 

Dedicated member of management to supervise your day 
 

Toastmaster 
 

Use of cake stand and knife 
 

White table linen 
 

Table plan 
 

Table numbers / names 
 

Personalised menu cards 
 

Private Bar 
 

Overnight accommodation for the Bride and Groom in one of our suites (subject to availability) 
with full English breakfast and access to the Leisure Facilities 

 

Allocation of 5 bedrooms at a reduced rate for family and friends (subject to availability) 
 

Use of a changing room (single bedroom) for the Bride, Groom and family (subject to availability) 

 
We can also cater for Civil Ceremonies for a maximum of 60 guests (50 seated and 10 standing) 

at a cost of £180.00 room hire. 

 
We can also assist in the organising of: 

 

Flowers 
 

Photographer 
 

Bridal Cars 
 

Balloons 

                   

                                                          



Evening Reception 

 
The evening reception can either be held in conjunction with the daytime package or as an 

individual function. 
 

The package includes: 
 

Room hire @ £400.00  
(when having a full day wedding there is one charge of £400.00 / for an evening only reception there is one charge of 

£400.00) 
 

A glass of sparkling wine on arrival for the Bride and Groom 
 

Disco and DJ 
 

Private dance floor 
 

Private bar facilities 

 
Guest Accommodation 

 
For full day weddings only, we offer an allocation of 5 bedrooms at a reduced rate for any 
wedding guests who may wish to stay overnight (subject to availability). The reduced rate is only 
applicable on the night of the wedding.  
 
The Bride and Groom must inform the wedding coordinator directly of names for 
allocated bedrooms (on booking your wedding you will be given a reference number for your allocation). 

 
Standard single £80.00 bed and breakfast (full English or Continental) 

 

Superior single £88.00 bed and breakfast (full English or Continental) 
 

Standard double £100.00 bed and breakfast (full English or Continental) 
 

Superior double £120.00 bed and breakfast (full English or Continental) 
 

Standard twin £100.00 bed and breakfast (full English or Continental) 
 

Superior twin £120.00 bed and breakfast (full English or Continental) 
 

Triple £130.00 bed and breakfast (full English or Continental) 

 

Family £140.00 bed and breakfast (full English or Continental)                          
 

 
 
                      

                                                                                             



Drinks Packages 
 

Package 1 
 

A glass of bucks fizz on arrival 
 

A glass of red or white wine with the wedding breakfast 
 

A glass of sparkling wine to toast the Bride and Groom 
 

Price per person £8.25 

 
Package 2 

 

A glass of bucks fizz on arrival 
 

2 glasses of red or white wine with the wedding breakfast 
 

A glass of sparkling wine to toast the Bride and Groom 
 

Price per person £9.75 

 
Package 3 

 

A glass of bucks fizz or a bottle of beer on arrival 
 

A glass of red or white wine with the wedding breakfast 
 

A glass of sparkling wine to toast the Bride and Groom 
 

Price per person £11.25 

 
Package 4 

 

A glass of bucks fizz or a bottle of beer on arrival 
 

A glass of red or white wine with the wedding breakfast 
 

A glass of champagne to toast the Bride and Groom 
 

Price per person £13.00 

 
Package 5 

 

A glass of bucks fizz or a bottle of beer on arrival 
 

2 glasses of red or white wine with the wedding breakfast 
 

A glass of champagne to toast the Bride and Groom 
 

Price per person £14.95 

 
 
 
 

 

                                                                                                                        



Wedding Breakfast Banqueting Selector 
 

Starters 

 

Chicken liver pate served with Cumberland sauce and melba toast £4.50 
 

Duck and orange terrine, red onion marmalade and toasted brioche £5.50 
 

Seasonal melon with mixed berry compote £4.25 
 

Traditional smoked salmon with capers and lemon £6.75 
 

Terrine of smoked salmon served with dressed mixed leaves £7.50 
 

Roast eggplant, bell peppers and asparagus in a tomato dressing £4.25 
 

Baby spinach and feta cheese with a cherry tomato salad and balsamic dressing £4.75 

 
Soups 

 

Country vegetable 
 

Carrot and coriander  
 

Cream of leek and potato 
 

Minestrone with parmesan 
 

Cream of broccoli with stilton 
 

Cream of mushroom with pesto 
 

Chicken and sweetcorn chowder with chorizo  
 

Butternut squash and tomato bisque 
 

Roasted plum tomato and basil 
 

Clam chowder with cod 
 

All priced £4.25 each 

 
 
 
 

 
 
 
 

 

                                                                                                      



Main Meals 
 

Roast Northumberland turkey, chipolata sausage and  
sage and onion seasoning £14.50 

 

Roast sirloin of beef, Yorkshire pudding and horseradish sauce £18.00 
 

Roast leg of lamb with a rosemary jus £15.50 
 

Poppiette of lemon sole filled with prawn and salmon mousse in a  
herb butter sauce £19.50 

 

Supreme of chicken filled with red pepper and goats cheese with a  
tarragon scented gravy £14.50 

 

Beef en croute with mushroom duxelle and a red wine jus £23.00 
 

Herb crusted cod fillet with braised fennel and provencal sauce £15.00 
 

Stuffed saddle of lamb with spinach and pine nuts and a mint jus £19.50 
 

Grilled escalope of pork with caramelized apples and a calvados sauce £16.00 
 

Supreme of chicken with sautéed mushrooms, bacon and onion with a  
red wine jus £14.50 

 

Poached salmon with asparagus and chive beurre blanc £17.50 

 
Vegetarian 

 

Caramelized roast onion and roquefort tart, rocket and parmesan salad £11.00 
 

Wild mushroom risotto with rocket and sun dried tomato salad £11.00 
 

Filo pastry parcel filled with leeks and vegetables in a white wine sauce £11.00 
 

Stuffed peppers filled with rice and sultanas in a tomato coulis £11.00 

 
All main courses are served with a selection of seasonal vegetables and potatoes 

 

 
 
 
 
 
 

 
 

                                                                                                                                                                                            



Desserts 
 

Apple tart tatin £4.50 
 

Crème brulee £4.50 
 

Profiteroles with chocolate sauce £4.50 
 

Lemon tart with a mixed berry compote or cream £5.00 
 

Brandy snap basket filled with seasonal fresh fruits and whipped cream £4.50 
 

Sugar topped choux buns filled with rum flavoured pastry cream on  
chocolate sauce £5.00 

 

Chocolate and brandy mousse £4.50 
 

Tiramisu £5.00 
 

Chocolate and orange torte £4.50 
 

Meringue nest filled with strawberries and cream £5.00 
 

Fresh fruit salad £4.25 

 
oOo 

 
Cheese board (for table of 10 guests) £20.00 

 
oOo 

 
Freshly brewed coffee and mints £1.75 

 

 
 
 
 
 
 
 

Please Note: 
 

All guests must dine from the same menu with the exception of those with specific dietary 
requirements  

 

Children’s and infants meals are a smaller portion of the menu chosen   
 
  

                                                                

                                                                                                                                                           



Sample Wedding Breakfast Menu 
 

Menu 1 
 

Roasted plum tomato and basil soup 
 

oOo 
 

Supreme of chicken filled with red pepper and goats cheese with a  
tarragon scented gravy 

 

oOo 
 

Brandy snap basket filled with seasonal fresh fruits and whipped cream 
 

oOo 
 

Freshly brewed coffee and mints 
 

£25.20 per person 

 
Menu 2 

 

Duck and orange terrine, red onion marmalade and toasted brioche 
 

oOo 
 

Roast sirloin of beef, Yorkshire pudding and horseradish sauce 
 

oOo 
 

Apple tart tatin 
 

oOo 
 

Freshly brewed coffee and mints 
 

£29.95 per person 

 
 
 
 
 
 

The above sample menus have been designed in order to provide you with an appreciation 
of average costs for a Wedding Breakfast 

 

 

                                                                                                                                                         



Buffet Menus 
 

Menu A 
 

Minimum of 10 guests 
 

Selection of sandwiches 
Mini vegetable spring rolls 
Cheese and onion pasties 
BBQ chicken drumsticks 

Vegetable and spinach pakora 
Spicy potato wedges 

Mini ham and mozzarella bruschettas 
Mixed salad 

 

£7.00 per person 

 
Menu B 

 

Minimum of 25 guests / supplement of £1.50 per person if numbers are less than 25 
 

Selection of sandwiches 
Pigs in blankets 

Lime and coriander marinated chicken kebabs 
Brie and grape skewers 
Breaded king prawns 

Mini vegetable spring rolls 
Spicy potato wedges 

Mixed salad 
 

£10.00 per person 

 
Menu C 

 

Minimum of 25 guests / supplement of £1.50 per person if numbers are less than 25 
 

Selection of sandwiches 
Assorted tortilla wraps 

Tandoori chicken skewers 
Mini beef and horseradish Yorkshire pudding 

Spinach and cheese puffs 
Mini vegetable samosa’s 

Mixed salad 
Skewered cantaloupe melon with parma ham 

Assorted mini tartlets and gateaux 
 

£14.00 per person 
 

                                                                                                                                 



Buffet Additions 
 

Salads 
 

Each of the following serves 10 guests 
 

Mixed bean salad £6.75 
 

Coleslaw £5.75 
 

New potato salad in chive mayonnaise £6.75 
 

Pasta salad with sweetcorn and tuna £6.75 
 

Asparagus wrapped in parma ham £7.75 
 

Cous cous with roasted vegetables £6.75 

 
Cold Meat Platter 

 

The following serves 10 guests 
 

Slices of honey roast ham, roast beef, turkey and chicken breast £17.00 (per platter) 

 
Sliced Fruit Platter 

 

The following serves 10 guests 
 

Seasonal fruit slices £12.00 (per platter) 

 
Desserts 

 

Assorted mini tartlets and gateaux £2.00 per person 
 

 
 
 
 
 

 
 
 
 
 
  
    

                                                                                                                          



Countdown To Your Perfect Day 
 

To Get Started ... 
Decide what you both want from your day 

Draw up a budget 
Choose possible dates 

Get your guest list together 
Book the church, register office or other venue 

Book the reception venue 
Book the DJ or band (after you have heard them first) 

Find and order your wedding dress 
Choose your first bridesmaid 

Make a start of having facials etc 

 
As Soon As Possible ... 

Decide on food and drink for the reception 
Order the cake (if you are having one) 

Go for dress fittings 
Choose and order your wedding rings 

Book your honeymoon 
Put in applications for passport, driving license etc (if you are changing your name) 

Organise your wedding stationery 

 
At Least Six Weeks Before ... 

Send out the invitations with information on where to stay and directions 
Choose lingerie, shoes and jewellery 

Check transport arrangements 
Have hair cut and coloured and try some wedding styles 

Organise the flowers 
Two more dress fittings with your shoes and underwear 

Wedding favours 

 
Two Weeks Before The Big Day ... 

Collect your wedding dress and store it away 
Check final numbers with reception venue and caterers 

Pack for your honeymoon 
Finalise beauty and hair preparations 

 

                                                                                             



Traditional Top Table Arrangement 
 

The traditional arrangement for a top table is: 

 
Chief Bridesmaid 

 
Groom’s Father 

 

Bride’s Mother 
 

Groom 
 

Bride 
 

Bride’s Father 
 

Groom’s Mother 
 

Best Man 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

                                                                                             



Guest Favours 
 

The most popular traditional wedding favours include: 

 
Sugared almonds 

 
Sweets 

 

Wedding hankies personalised with a poem 

 
oOo 

 
The most popular alternative wedding favours include: 

 
Personalised sticks of rock 

 
Scented candles 

 

Teddy bears 
 

Crackers 
 

Wedding bubbles 
 

Handmade soap 
 

Wine or spirit miniatures 
 

Welsh love spoons 
 

Fortune cookies 
 

Lottery tickets 

 
 
 
 
 
 
 

                                                                                             



Terms and Conditions 
 

� Provisional bookings will be held for 14 days, after which, if a deposit has not been 
received, the booking can be released. 

 
� To confirm a booking we require a non refundable deposit of £400.00 along with 

confirmation of your details in writing.  
 

� A final details appointment is required a minimum of 6 weeks prior to the event. 
 

� For a daytime reception only, the suite must be vacated by 5.00pm. 
 

� All guests must dine from the same menu with the exception of those with specific dietary 
requirements i.e. vegetarian, gluten free etc. 
 

� Child and infant meals are a smaller portion of the menu chosen (for sit down meals). 
 

� Infant ages – 0 years up to 2 years / child ages – 3 years up to 11 years. 
 

� Infant meals are complimentary / child meals are charged at 50% of the adult price (for sit 
down meals). 
 

� Our Head Chef may occasionally need to substitute certain items from within the buffet 
menus. 

 
� For full day weddings, once all bedrooms have been taken from the allocation, no further 

reduced rate bedrooms can be offered. All bedrooms from the allocation must be named 
via the Bride and Groom and not the individual guest(s). 

 
� No corkage is permitted. 

 
� Evening timings: 

• Function Suite Bar opens at 7.00pm 

• Last orders called at 11.15pm 

• Bar closes at 11.30pm 

• Disco finishes at 11.50pm 

• (No extension on these times is permitted) 
 

� The final balance is due a minimum of 2 weeks prior to the event (once final monies have 
been paid, no refunds are permitted).                                                      

 
� All prices include VAT at the current rate. 

 
� Cancellation will only be accepted once the hotel has received notification in writing.  

 
� Cancellation will result in the loss of any and all monies paid.  

 

� Prices quoted are valid until December 2012. 


