HAn Invitation. ..

TO THE BEST DAY OF YOUR LIFE




(greal‘ing %m'que Nemories. ..

Each and every wedding is as
individual as you are, so for this
reason we ensure that all of your
requirements are freated with the
utmost care and attention. Our
team of Wedding Co-ordinators
have many years of experience
organising fabulous events,
infimate or grand, whether it be
your wedding ceremony, wedding
reception or civil partnership
ceremony you can be assured of
one thing — our attention to detail.
We believe that you should have
everything fo look forward to and
nothing to look after. That's why we
will work with you in every step of
planning the perfect personalised
event, from an initial four of our
event facilities to a menu tasting
with our Chef to allow you to relax
and cherish every moment of your
big day.

Quite simply, our hotel is where
‘happily ever after’ begins.

Standing proudly overlooking the
River Foyle, against the backdrop
of the iconic Peace Bridge, the
contemporary styled City Hotel
offers an unrivalled location for
your wedding celebrations in
one of Northern Ireland’s most
historic cifies.

Our impressive Corinthian
Ballroom, complete with private
bar, is stylishly decorated and

is accented by rather unique
coloured mood lighting to help
create the perfect ambiance for
your wedding celebration. Our
Ballroom benefits from large floor
to ceiling windows, making it a
light, airy wedding venue.

The question has been

asked and the date is
now set, it’s time to
start organising the

most memorable day

of your life.

For smaller, more intimate weddings,
our Alexander Suite, bathed with
natural daylight and views of the river,
will host up to 50 guests.

Both our Corinthian Ballroom &
Alexander Suite are licensed for civil
ceremonies if you would like us to host
your complete wedding day.

Relaxed, happy, yet utterly shattered
at the end of the day, retire to our
spacious Bridal Suite, with wonderful
views of the city of Derry.

Look your absolute best on the
happiest day of life by getting in
shape before the wedding at our
Health & Fitness Club. Just ask your
Wedding Co-ordinator for details.

At the City Hotel Derry it's all

about you, contact our Wedding
Co-ordinator today to discuss

plans for your personalised and truly
memorable wedding celebration

in Derry.

SJacilities include:

'

'
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=5 Air conditioned Corinthian Ballroom for up to
250 guests.

§ Air conditioned Alexander Suite for up to
50 guests.

§Licensed for civil ceremonies.

5 Bridal Suite.
§ 4 junior guest suites.

2§ Standard, deluxe & family rooms.

=5 Accessible rooms.

=5 Thompson's Restaurant.

=5 Coppin’s Lobby bar.

=5 Health & Fitness Club with 15m swimming pool.
=5 Internet access.




%a’a’ing Gelebrations Include. .. On Arrival

Pre wedding consultations with our experienced Wedding Co-ordinators Choose from our list of arrival reception drinks Why not upgrade your tea, coffee & biscuits on
=5 Red carpet and champagne to greet the Bride and Groom on arrival (priced per drink) or select one of our excellent arrival to:
=5 Tea/coffee and biscuits on arrival for your guests value celebration packages (priced per person).

=5 Complimentary function room hire Scones served with fresh cream

=5 White linen cloths and napkins on all fables Glass of sparkling wine £3.75 and preserves £1.50
2§ Persor?olised table menus Glass of wine £3.50 Mini cupcake selection £1.95
=5 A choice of ’rople centres and fresh floral arrangement for top table Bucks Fizz £3.50 Fresh sandwich selection £3.95
(from our suppliers)

.25 Choice of table runners in a variety of colours Alcoholic fruit punch £3.50 Petit patisserie selection £3.25
25 Full waiter and silver service Dressed Pimms £4.00 *Sweetie buffet £2.50
25 Use of cake stand and knife Kir Royale £5.50 Mini afternoon tea £6.50
25 Luxurious Bridal Suite for the Bride and Groom on your wedding night Non alcoholic punch £1.75 (Fresh scones, sandwich selection & petit patisserie)
25 Champagne breakfast for the Bride and Groom served to your room the Fresh fruit juice £1.75 All of the above prices are based per serving

following morning * subject of minimum no's of 50

5 Preferential accommodation rates for your guests Tea, coffee and biscuits will also be available for
2§ BOr%eergﬁngrggrr:phmemory Health and Fitness club membership for the 5/?](,)(] every moment all your guests on arrival with our compliments.
L Something for the little ones
.25 Complimentary menu tasting of your big day and Ch ‘ C}:{jd ‘ rerta ‘ Foack t
2§ 1st anniversary gift - overnight stay and meal in Thompsons restaurant let your Weddino o.ose ourchiidrens enterfainment pack 1o ensure
et you AUES the little ones are kept busy throughout the day!
. . . Co-ordinator ensure i ingi
Special offer: Save15%*on the dinner prices for . Our packs |pclude ;royons, .colourlng @ books.,
Sunday - Thursday weddings everything runs puzzles & stickers with a choice of cordial & crisps.
like clockwork. £5.00 per child

* Discount subject to change and availability. Excludes bank holiday weekends.
Our complete wedding package is based on a minimum of 120 guests. If your day
has been planned as a more intimate affair we can design a package to fulfil your
every need.




@%ddz’ng Nenus

Specially selected by our Head Chef our

celebration & gala menus represent excellent

value for money and take the hard work out
of selecting which dishes you would like to
offer guests at your wedding celebration.

Celebration Nlenu One
Fan of honeydew melon
scented with ginger syrup

and rich berry sauce

Cream of seasonal vegetable soup
Supreme of chicken,

oven roasted new potatoes

with wild mushroom

and tarragon gravy

Served with a selection of fresh
market vegetables and potatoes

Assiette of desserts

Tea or coffee and mints

£29.00

Celebration Nlenu Two
Caesar salad with seasoned chicken
cos lettuce, croutons and lardons of
crispy bacon in a creamy garlic dressing

Cream of leek and potato soup

Prime roast sirloin of Irish beef

with bordelaise sauce and Yorkshire pudding
or

Oven roasted breast of turkey

carved onto honey glazed ham

with herb crumb stuffing and gravy

Served with a selection of fresh
market vegetables and potatoes

Assiette of desserts
Tea or coffee and mints

£34.00

Celebration NMenu Three
Caesar salad with seasoned chicken,
cos lettuce, croutons and lardons of
crispy bacon in a creamy garlic dressing
or

Roast Vegetable & Goats Cheese Tartlet
with seasonal dressed leaves

Cream of seasonal vegetable soup

Prime roast sirloin of Irish beef
with bordelaise sauce and
Yorkshire pudding

or

Baked Atlantic salmon
served with a creamy prawn
and baby leeks sauce

Served with a selection of fresh
market vegetables and potatoes

White and dark chocolate mousse

with a hint of Cognac

or

Glazed lemon tarte with raspberry compote

Tea or coffee and mints

£37.00

Gala Celebration Nlenu
Smoked salmon & Atlantic poached salmon timbale
served with scallion and mayonnaise potato salad

Cream of white onion soup
with smoked garlic croutons

Summer fruit sorbet with mint syrup

Fillet of prime Irish beef

served with roasted new boiled potatoes
coated in a creamy black peppercorn
and Brandy sauce

or

Roasted monkfish

served with a fennel & baby prawn cream

Served with a selection of fresh
market vegetables and potatoes

Créme brulée with shortbread biscuits
or
Glazed lemon tarte with raspberry compote

Tea or coffee and petit fours

£39.00
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%a’a’z’ng Menu Selector

%ddz’ng NMenu Selector

Create the perfect wedding breakfast menu by selecting 1 item from each our choice selection of starters,

soups, sorbets, main courses & desserts below. If you wish to give your guests a choice of dishes you can
add additional main courses and desserts at a supplement.

Starter
Fan of honeydew melon scented
with ginger syrup and rich berry sauce £4.95

Egg mayonnaise with a duo of creamy
sauces on a bed of crisp salad leaves £4.95

Plum tomato, mozzarella and rocket
salad leaves with basil pesto dressing £4.95

Crown of galia melon filled with orange
segments and strawberry pieces soaked
in Grand Marnier £5.95

Caesar salad with seasoned chicken,
cos leftuce, croutons and lardons of crispy
bacon in a creamy garlic dressing £5.95

Baby salad leaves crowned with toasted
goats cheese and walnuts served with a
honey and beetroot dressing £5.95

Filo parcels filled with stir fried Thai style
vegetables, sweet chilli dipping sauce £5.95

Wild mushroom, chicken and baby leeks
served in a puff pastry pillow coated in
a creamy chive sauce £5.95

Smoked bacon and leek tartlet with
seasonal dressed leaves £5.95

Medley of fresh crab and coldwater prawns
bound with Marie Rose sauce and served
with homemade wheaton bread £6.00

Smoked salmon and Aflantic poached
salmon fimbale served with scallion and
mayonnaise potato salad £6.00

Supplement of £2.00 per person applies should you wish to add a choice of starter.

Supplement added to most expensive starter

Soup

Cream of leek and potato soup

Carrot and coriander soup

Cream of seasonal vegetable soup
Provencal tomato and basil soup

Cream of forest mushroom & thyme soup

Cream of white onion soup
with smoked garlic croutons

Seafood chowder with fresh
wheaton bread

Sorbets
Lemon sorbet with gin syrup
Blackcurrant sorbet with cassis

Summer fruit sorbet with mint syrup

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£3.00

£3.00

£3.00

Main Courses

Oven roasted breast of turkey carved onto

honey glazed ham with herb crumb stuffing

and gravy £16.50

Herb crusted leg of lamb with roast shallot
and rosemary gravy £16.50

Crispy roast half duckling served with
caramelised apple and sage stuffing £17.50

Baked Atlantic salmon served with a
creamy prawn and baby leeks sauce £16.50

Supreme of chicken, oven roasted new potatoes
with wild mushroom and tarragon gravy £16.50

Roast loin of pork served with a calvados and
caramelised apple jus £16.50

Prime roast sirloin of Irish beef with bordelaise
sauce and Yorkshire pudding £19.50

Fillet of prime Irish beef served with roasted new
boiled potatoes coated in a creamy black
peppercorn and Brandy sauce £25.00

Grilled 8 oz Irish rib eye steaks au poivre
with pont neuf potatoes £19.50

Roast venison, forest mushrooms, chateau
potatoes served with arich red wine jus £19.00

Poached halibut served with a fennel, baby
prawn and lemon beurre blanc £19.00

Supplement of £3.00 per person applies for an additional
choice of main course. Supplement added to most
expensive main course chosen.

Desserts
Profiteroles served with chantilly cream
and rich dark chocolate sauce £4.95

Glazed lemon tarte with raspberry
compote £4.95

White and dark chocolate mousse
with a hint of Cognac £4.95

Deep baked apple pie with vanilla bean
Anglaise and chanfilly cream £4.95

Fresh strawberry and white chocolate

cheesecakewith a compote of berries £4.95
Chocolate fudge cake £4.95
Pear and butterscotch paviova £4.95

Sherry frifle with seasonal berries and
chantilly cream £4.00

Vanilla créme brulée with
shortbread biscuits £4.95

City Hotel assiette of desserts £4.95

Supplement of £2.00 per person applies should you wish
fo add a choice of desserts. Supplement added to most
expensive dessert.

Prices valid from September 2011 to 31st December 2013.
Prices subject to change.

09



S vem’ng Q%ece/m‘im

Drinks Selection

Choose from our selection of evening buffet
options, freshly prepared for your evening
guests:

Tea & coffee

Tea, coffee & sandwiches

Tea, coffee & bacon baps

Tea, coffee, bacon baps & chips

Tea, coffee, mini fish & chips

£2.25
£5.50
£6.50
£7.50
£7.50

Additional hot & cold buffet options:

Chicken wings glazed with hot & spicy BBQ sauce
Vegetable crudities

Sausage rolls

Cocktail sausages

All of the above items £1.00 each

Assorted hot vol au vents

Mini spring rolls with dipping sauces
Mini beef burgers with cheese
Quiche Selection

Garlic bread selection

Chicken goujons with dipping sauces
All of the above items £2.00 each

Celebration Package One
Bucks Fizz on arrival £9.50
Glass of house wine with the meal

Glass of sparkling wine to toast.

Celebration Package Two

Fruit punch on arrival £10.25
Glass of house wine with the meal

Glass of sparking wine to toast.

Celebration Package Three
Dressed Pimms on arrival £14.95
Two glasses of house wine with the meall
Glass of sparkling wine to toast.

Celebration Package Four

Kir Royale on arrival £16.75
Two glasses of house wine with the meall
Glass of champagne to toast.

Corkage Charges

Per bottle of wine £10.00
Per bottle of sparkling wine/ £15.00
champagne

Corkage charges based on 75cl bottle
If you would like to put together your own drinks
package, please speak to your Wedding Co-ordinator

White Wines

Santa Rita 120 Sauvignon Blanc

Chile £16.25

Pale gold. Tangy aromas of lime, grapefruit, ginger
and orange zest. Surprisingly supple and round,
with gentle tangerine and ripe apple flavour.

A subtle and spicy fresh wine.

B&G Reserve Chardonnay

France £15.50
Great volume and good acidity on the palate.
After alively attack the wine evolves into a long
and aromatic finish (hazelnut, vanilla).

Preece Chardonnay

Australia £16.95
Luscious peaches and pears meld, underscored
by a refreshing citrus acidity and balanced oak.

Spy Valley Sauvignon Blanc

New Zealand £21.25
Ripe and rich with generous palate weight.
Sweet fruit flavours dance over the fongue

and end with a sustained, dry finish.

Makana Sauvignon Blanc

South Africa £14.95
A well balanced wine displaying both intense
herbaceous flavours, as well as delightful
gooseberry, peach and tfropical notes.

Red Wines

Santa Rita 120 Merlot

Chile £16.25

A violet red wine with ruby hues. Aromas
dominated by red fruits, vanilla and fine herbs.

B&G Reserve Cabernet Sauvignon

France £15.50
Infense and full-bodied wine with present but ripe
tfannins, showing a round and fruity mid palate
and a long blackcurrant finish.

Preece Shiraz

Australia £16.95
Luscious red berry fruits with dustings of spice,
framed by a mouth-coating chocolaty tannin.
The finish is generous, rich and long.

Spy Valley Pinot Noir

New Zealand £21.25
Generous weight, complex and fruity. Fine, firm
tannins and a supple, velvety finish.

Makana Cabernet Sauvignon
South Africa £14 .95
This wine has a deep garnet colour, youthful
red fint and the characteristics of cool area
grapes with Eucalyptus leaf, blue/wild berries,
delicate chocolate & mocha texture.
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Drinks Selection

Rosé Wines

Blossom Hill White Zinfandel - USA £ 16.95
Gorgeous aromas of fresh ripe strawberry and

of juicy watermelon, this is medium - bodied and
utterly delicious.

Sparkling Wines

B&G Sparkling Chardonnay

France £18.95

Fine and elegant on the palate. Upheld by a good
acidity, this flavourful well balanced wine has a

long and refreshing finish dominated by white fruits.

Champagne

LAURENT PERRIER BRUT £46.00
It's delicious; green apple fruit with a toasted
almond finish.

LAURENT PERRIER ROSE £66.00

Very fruity champagne, berries, particularly
strawberries, being dominant. The finish brings out
more of the strawberry and just a hint of herbs.

Please note above is a sample wine list
we are constantly sourcing new wines for our range.
For current details ask your wedding co-ordinator.

Neeommodation

With 146 superbly appointed guestrooms including suites, deluxe and
family rooms your guests can make the most of your wedding by
staying overnight and enjoying the fabulous facilities here at City Hotel
Derry. Included in your wedding at the City Hotel is one night stay in
the bridal suite.

As part of your wedding package we would like to offer your guests
special rates, for details please ask your wedding co-ordinator.
Spacious junior suites and family rooms (max 2 adults & 2 children)
are available at a supplement.

For each wedding reception we allocate 10 rooms at the preferential
rates on the date of your wedding, however we can also arrange rates
for stays of 2+ nights, including dinner if required. These rooms can be
reserved up to one month prior to the wedding date, any remaining
rooms will be released after this date. To make a reservation please
contact the hotel on 028 71 365800 or discuss with your Wedding
Co-ordinator.

Check inis available from 3pm and check out is 12 noon on the
day of departure.




YPirections

From Coleraine / Limavady
Approach the city via the A2. At the Foyle Bridge To Moville Buncrana
roundabout, take the 4th exit furning right, crossing
the bridge and following signs to the city cenfre.

(1
Q

At the end of the bridge turn left onto Culmore \5@?
Road. Go through traffic lights until you reach the C?@

Pennyburn roundabout — go straight onto Strand
road. Pass by Sainsburys and Derry City Council
Offices. 2nd roundabout (Queen’s Quay) go
straight, taking you along the River front. Hotel is
on your right, before Harbour Roundabout.

Waterside Link

& To Strabane,
5L Omagh &
oS Dublin

From Belfast

Follow the Aé into the city. Follow signs to City
Centre. Cross the double deck Craigavon Bridge.
Take the 3rd exit off the roundabout, come to
another roundabout and take 2nd exit. Continue
through one set of traffic lights past Foyleside
Cenftre and bus depot to Harbour roundabout.
Hotel is located on the far side.

Jrom Dublin

Approach the city on the AS5. This brings you to

the (Blue coloured) double deck Craigavon
Bridge. Cross the bridge. Take the 3rd exit off the
roundabout. Come to another roundabout. Take
the second exit. Continue through one set of traffic
lights past Foyleside Centre and Bus Depot to
Harbour Roundabout. Hotel is located on far side
of roundabout.
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C@z’z‘y Ftotel, _@erry. .

CREATING UNIQUE MEMORIES

cityhote

DERRY

Queen's Quay, Derry, BT48 7AS

T: 0044 (0) 28 71365800
F: 0044 (0) 28 71365801
E: info@cityhotelderry.com
www.cityhotelderry.com



