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from the team here at
the Queens Hotel Brighton
Now it’s the fun bit — the planning.

We are here every step of the way to ensure you have the day of your dreams.

It's your day and we are more than happy to discuss with us how you want the
day to go. We have some super fun celebration packages or the option to pick
and choose from a variety of elements to create your own event.

Our air-conditioned Sandringham Suite is a perfect size for around 80 guests for
the wedding breakfast event and up to 170 guests for an evening reception.

It comes with its own fully stocked bar and large wooden sprung dancefloor (with
a fabulous disco ball) for you to dance the night away with your family and friends.

For smaller and more intimate daytime events we can offer our sea-facing bistro
for up to 40 guests or the delightful Sun Lounge for up to 14 guests.

As one of the largest independent hotels in Brighton and Hove we love to be
a little different so browse the brochure, discuss between yourselves (and the
mother-in-law, of course) and give us a call to arrange to have a look around.

When you are ready to book, we will hold the date for 14 days for you to organise
a nonrefundable deposit of £500.
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«j ' 4 — CHILL VIBES AND WARM HEARTS
based on 50 daytime/ 100 evening

Who doesn’t love to chill with friends and family. This package offers a fun day
and night with a choice of popular comfort food but still has some traditional
wedding package elements.

Red Carpet Welcome
Welcome Drink — choose from the Welcome Drinks menu
A 2-course ‘pub grub’ meal
A glass of prosecco for the toasts
Gold Shimmer Wall and ‘Beach’ with deck chairs
Iced Water for the tables
White Chair Covers with your choice of coloured sash
Evening Finger Buffet — choose 10 items from the buffet menu
DJ and dancing until midnight
15% discount on bedrooms for you and your guests
Complimentary meal for you both on your 1st Anniversary
White Table Linen with Linen Napkins
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Choose Your Main:

Sussex Ale Battered Atlantic Cod Fillet served
with Homemade Tartare Sauce, mushy Peas and Seasoned Chips

Pie and Mash with a rich gravy
Sausage and Mash with an Onion Gravy
Gammon, pineapple and chips

Homemade Curry and Rice
v

And Choose Your Dessert
Knickerbocker Glory
Chocolate Brownie with Vanilla lce Cream

Sticky toffee pudding
Individual Trifle
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— LOVE, LAUGHTER AND HAPPILY EVER AFTER

based on 60/ 100 guests

If you have always dreamed of a more traditional day, then look no further than
our ‘happily ever after’ package. Offering some classic wedding day moments
and some delicious food choices. This package should please everyone.

Red Carpet Welcome
Welcome Drink — choose from the Welcome Drink Menu
A 2-course traditional wedding breakfast
Menu Tasting for you both a few months before the big day
Iced water for the tables
A glass of prosecco for the toasts
White Chair Covers with your choice of coloured sash
White Table Linen with Linen Napkins
Souvenir Cake Knife to take home with you
Evening Finger Buffet — choose 10 items from the buffet menu
DJ and dancing until midnight
Sea-View Double Room for the night of the wedding
15% discount on bedrooms for you and your guests
Complimentary meal for you both on your 1st Anniversary
White Table Linen with Linen Napkins
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— THERE'S A PARTY GOING ON RIGHT HERE

based on 80 evening guests

When you have a late ceremony or you just really like to party then we really want
to celebrate good times with you. Our evening only package maximises the time
you have to have a great fun evening with your family and friends.

Red Carpet Welcome
Welcome Drink — choose from the Welcome Drink Menu
Finger Buffet — choose 10 items from the buffet menu
Souvenir Cake Knife to take home with you
DJ and dancing from 7pm until midnight
Sea view double Bedroom for the wedding night
15% discount on bedrooms for you and your guests
Complimentary meal for you both on your 1st Anniversary
White Table Linen with Linen Napkins
White Chair covers with your choice of coloured sash

Package “four

— ELEGANCE IN THE AFTERNOON

If you love an Afternoon Tea and you’re looking for a small and intimate
celebration with your closest family and friends, then ‘An Elegance in the
Afternoon’ is surely the ideal choice for you. For a private room our Sun Lounge
can hold up to 14 guests and our open plan restaurant has a capacity of 40.
Red Carpet
Welcome Drink — choose from the Welcome Drink Menu
Glass of prosecco for the toasts
Afternoon Tea Menu with Homemade Scones
Still/ Sparkling Mineral Water
White Linen Napkins
Souvenir Cake Knife to take home with you
15% discount on bedrooms for you and all your guests
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- INTIMATE AND FABULOUS

Just because you would prefer a small, relaxed and intimate event it will still be a
fabulous day. We can offer our Sun Lounge for up to 14 of you or the bistro for up
to 40 guests.

Red Carpet
Welcome Drink — choose from the Welcome Drink Menu
2 course traditional wedding breakfast
Iced water on tables
Glass of prosecco for the toasts
Souvenir Cake Knife to take home with you
White Linen Napkins
Menu Tasting
15% discount on bedrooms for you and all your guests
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There are a whole host of options for you to ‘add on’ to the packages listed but
you can also ‘create your own’ celebrations using some of the suggestions below.
All prices are available on request but talk to us for the current rates.

If there is something you really want and is not listed below then just ask.
Options
Canapés
Delicious canapes served in the bistro as you welcome your guests. See the
suggested menus page for further information.

Wedding Breakfast Menus
Ideal for a more traditional wedding breakfast experience. See
the menus page for further information.

Sorbet Course
Add in a sorbet course to cleanse those pallets between courses.
Drinks Packages
It will be easier to work things out by having a set amount of drinks you
are happy to provide for people if you choose one of our drinks packages.
Finger Buffet
If you are having a wedding reception don’t forget to think about food in the
evening. Your guests will welcome a bite to eat in between dancing to your
favourite tunes.

Cheese Platter
A selection of cheeses (including some Sussex classics) as well as biscuits,
fruit and chutney.

Don’t forget a toast if you are designing your own package
Gold Shimmer Wall
For the best photos hire our Gold Shimmer Wall. Add in deck chairs
and a beach for a truly fun Brighton look.

Wine on the Table
Choose from our selection of wines for the tables. House wine, a decent
mid-range or something a little more exclusive. We’'ll give you a number of
options.

DJ for the Evening Reception
Our House DJ has an excellent reputation for weddings and other events across
the area. He will want to discuss your preferred music choices with you to make it
a magical night.




Welcome Drinks Selection:

Tuaca Tropical | Sex on the Beach | Lemoncello Spritz | Blue Lagoon | Majito |
Pimms | Prosecco | Aperol Spritz | Gin & Tonic

If you are booking a package with an arrival drink then you can choose from one
of the drinks above. We’ll do one drink per person. If you want to cater for more
drinks or are designing your own package then we will give you a price.

Don’t worry if you are finding it hard to choose — we’ll let you both try a couple for
free to help you decide.

Drinks Packages:

To help you with the planning we have created some drinks packages to give you
an inclusive price. Package 1 and 2 fit perfectly alongside the Chill and Formal
packages which already include a glass of prosecco for the toasts. Package 3 is
perfect for a create your own package.

Package 1:
Half Bottle of House Wine
Half Bottle of Mineral Water
Shot of Limoncello or Shot of Tuaca

Package 2:
1 Glass of House Wine
Half Bottle of Mineral Water

Package 3:
1 Arrival Drink (choose from Welcome Drinks Selection)
Half Bottle of Mineral Water
Half Bottle of House Wine
1 glass of prosecco for the toasts




Our menus might change but are menus will look something like what is shown below.
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Mini Roast Beef Yorkies with
Horseradish & Watercress
Beetroot Bruschetta with Feta & Mint (V)
Chicken Satay with Peanut Sauce
Prawn & Avocado Crostini
Grilled King Prawns with Chorizo Aioli

Goat Cheese & Caramelised
Red Onion Tartlets (V)
Mushroom Arancini with Marinara Dip (V)
Smoked Salmon, Cream Cheese
& Capers Crostini

Roasted Grape & Cheese Tart (V)

Roasted Falafel with Creamy Hummus (Vg)

Choose 3 canapes for £9. We serve an average of 3 per person
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Hot Selections

Mini Fish and Chips with Tartare Sauce
Korean Style Fried Chicken
Cod and Prawn Fish Cakes with Tartare Dip
Halloumi Skewers (V,GF)

Chorizo Skewers with Spicy Salsa Dip
Honey Garlic Cauliflower Bites (V, Vg)
Goat Cheese and Caramelised
Onion Tarts (V)

Breaded Mushroom with Garlic Dip (V)
Tomato and Mozzarella Skewers (V, GF)

Mini Pork Pie
Mini Savoury Buffet Eggs
Margherita Pizza (V)
Vegan Margherita Pizza (Vg)
Chicken Satay Skewers
Southern Fried Chicken Tenders
Sweetcorn Fritters (V, Vg)
Sausage Rolls
Macaroni and Cheese Bites (V)
Crudities with Homemade Hummus (V, Vg)
Sweet Potato Falafel Bites (Vg)

Cold Selection

Sandwiches
Egg Mayo and Rocket (V)
Cheese and Beef Tomato (V)
Tuna, Sweetcorn & Mayo
Honey Glazed Ham and Mustard
Mediterranean Roasted Vegetable
and Hummus Wrap (V, Vg)

Chicken & Smoked Bacon Caesar Wrap

Mini BBQ Pulled Pork Sliders with
Balsamic Onion
Tomato & Mozzarella Crostini (V)
Buttermilk Fried Chicken Sliders with
Chipotle Mayo
Tomato, Avocado and Falafel Wrap (V, Vg)

Desserts

Mini Doughnuts and Chocolate Sauce (v)
Mini Lemon Tart (V)
Raspberry and Alimond Tart (V)

Mini Chocolate Eclairs (V)

Eton Mess (V)

Strawberry Trifle (V)
Banoffee Cheesecake (V, VG)
Profiteroles (V)
Churros Sticks with Chocolate Sauce (V, Vg)
Fresh Fruit Kebabs (V, Vg)
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Starters

Pea & Mint Soup (V)
Truffle Oil & Parmesan Crisps

Chicken Liver & Cognac Pate
Red Onion Marmalade & Toast

Crab, Avocado & Mango Tian (Sup £3.50)
Micro Herbs, Citrus Dressing

Classic Prawn Cocktail
Vine Tomato, Cucumber, Gem Lettuce, Marie Rose
Dressing

Roasted Sweet Potato & Carrot Soup (Vg, V)
Coconut Milk & Pumpkin Seed

Mai

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

Roast Chicken Supreme (GF)
Mushroom & Tarragon Sauce

Classic British Steak & Ale Pie
Glazed Carrots & Peas

Roast Pork Loin
Caramelized Apple & Cider Sauce

Pan Seared Salmon (Sup £ 3.00)
Lemon Butter Cream Sauce

Herb Crusted Cod (Sup £ 3.00)
Buttered Green Beans & Romesco Sauce

Pea, Asparagus & Broad Bean risotto (Vg)
Truffle oil, Crispy Sage

Ins

Roasted Tomato & Garlic Soup (Vg, V)
Basil Oil

Ham Hock Terrine
Piccalilli, Watercress, Rye Bread
Beetroot Salmon Gravlax (GF) (Sup £4.50)
Beets, Confit Onion, Horseradish, Pickled
Cucumber
Arugula, Beetroot, Feta cheese & Orange salad
(V, Vg)
Toasted Walnut, Vinaigrette Dressing

Mushroom & Goat Cheese Tart (V)
Balsamic Glaze

Vegan Wellington (Vg)
Butternut Squash, Chickpea, Sweet Potato,
Carrot & Walnuts with Smokey Red Pepper
Redcurrant Chutney

Braised New Zealand Lamb Shank (Sup £ 4.00)
Red Wine Gravy

Slow Cooked Beef Short Rib (Sup £ 4.00)
Red Wine Jus

Crispy Pork Belly
Dauphinoise Potatoes & Apple Cider Jus

Garlic herbs Roasted Leg of Lamb (Sup £ 4.00)
Minted Peas

Tandoori Cauliflower steak (V)
Yogurt & Coriander Chimichurri, Pomegranate

Roast Beef
Yorkshire pudding & Horseradish Sauce

Desserts

Chocolate Brownie (V)
Vanilla Ice Cream & Chocolate Glaze

Selection of Cheeses (Sup £ 3.50)
Crackers, Celery & Chutney

Raspberry & White Chocolate Cheesecake
(Sup £ 3.50)
Wild Berry Compote

Eton Mess (V, GF)
Fruit of Forest & Meringue

Blackberry & Apple Crumble (GF, VE)
Vegan Ice Cream

Glazed lemon Tart (V)
Creme fraiche

Vanilla Creme Bralée (V)
Ginger Short Bread

Sticky Toffee pudding (V)
Salted Caramel Ice Cream

Chocolate Truffle Torte (Sup £ 2.50)
Gold Shimmering Profiterole

Belgian Chocolate and Clementine Torte (VE, GF)
Raspberry Sorbet

For a £5 per person supplement you can have a choice menu to include Three Starters .

All starter includes Bread Rolls, GF Alternative Available.
Main Course - £ 25 per person. | Two Course - £ 30 per person. | Three Course - £ 35 per person.
Choice Menu Includes Three Starters, Three Main courses & Three Desserts

(V) Vegetarian (Vg) Vegan. FOOD ALLERGIES & INTOLERANCE: Before you order your food
and drinks please speak to our staff if you would like to know about our ingredients: we cannot
guarantee that any food or beverage items sold is free from trace of allergens.



There’s a whole variety of information out there telling you all the steps to take
before the big day, so we won’t bombard you information that you probably
already know.

What we will do is answer some questions you might have for us.

How do we make a booking?
Let us know your preferred dates by calling or emailing the events office. We will
hold the date for 14 days. We will invite you in to discuss everything over a drink
and we’ll ask for a £500 non-refundable deposit. The date is then yours.

What about paying?

You can pay the balance off as often as you want as long as we have received
50% four months before and the total balance 1 month before. These payments
will be written into your contract as part of the cancellation terms. Don’t forget
insurance — you never know what might happen in the future.

Are you licenced for the ceremony?
We are not licensed for a civil ceremony, but we are just a few minutes’ walk from
the beautiful registry office in Brighton Town Hall. You’ll need to contact them
directly to organise this — 01273 292016, option 2.

What else can | do to make our day special?
You can go as big as you like (but please discuss your ideas with us). We can put
you in touch with event decorators to give the room some extra shazam!

You could organise a harpist for some bistro elegance or
a live singer for that different twist.

Basically, it’s all yours so go for it.






