Your Special Day
You will be passionate about your forthcoming wedding event…. We are too!
My team and I at Hallmark Hotel The Queen, Chester are absolutely committed to the creation and delivery of the very best of
wedding services.
We have built up a tremendous reputation over a number of years in the provision of bespoke, stylish and professional events
whilst retaining a warmth of hospitality which ensures our bridal parties are cared for from start to finish.
This is all about your day and we will guarantee a most unique, special and memorable occasion with attention to every detail.
I hope the genuine care you experience, along with our highly flexible and creative services on offer are reflected in our intensity
towards the planning of your special celebration.
Thank you for considering our hotel for your very special day.

Simon Williams
General Manager

Louise Turner
Operations Manager

Simon Davies
Executive Chef

Helena Yusof
Sales Manager

Janette Bell
Wedding Coordinator

It is your day and with our vision we will help create your dream wedding.
All of our superb wedding packages contain the following as a minimum with lots of opportunity to make
your day even more fabulous…
Exclusive use of your chosen Suite
Civil Ceremony room hire
Use of our beautiful Italian Terrace Garden
Red carpet welcome, with champagne for the happy couple
Our event manager acting as your dedicated toastmaster
Beautiful top table cutlery, fine china crockery and crystal glassware
Crisp white or soft ivory table linen and napkins
Hand crafted thrones throughout your day
Elevated candelabras with natural coloured candles
Ceremonial sword for cutting the cake
Elevated cake base
Resident DJ
Complimentary Bridal Suite
Complimentary upgrades to executive bedrooms for parents
Discounted accommodation rates for friends and family

The above are included in all of our published wedding packages as standard. They cannot be removed from the package to reduce overall package costs. Should you
wish to remove any of the above, then of course that would not be a problem, however this will not alter the package pricing.

Your Happily Ever After Starts Here…
Every wedding is unique and at Hallmark Hotel The Queen, not only do we understand this is your special day, but we also commit ourselves to making your dreams of a
fairy-tale wedding a reality.
In order to take the stress out of planning your special day, we have put together a selection of simple packages that include all the important elements of your day.
However, if you have something more specific in mind, just ask. Our dedicated team can also work with you to create a bespoke package uniquely tailored to you and your
day.

Duchess

Princess

Queen

From £69pp

From £85pp

From £95pp

 Ruby drinks package
 Three course wedding breakfast from
our duchess menu range
 Late night nibbles
Additional evening guests £9.95pp

 Emerald drinks package
 Three course wedding breakfast
from our Princess menu range
 Finger buffet
 Daytime colour co-ordinated chair
covers with bow
Additional evening guests £12.50pp

 Diamond drinks package
 Canapes
 Three course wedding breakfast from our
Queen menu range
 Hog Roast
 Daytime colour co-ordinated chair covers with
bow
 Mood up lighting and starlit back drop
Additional evening guests £15.50pp

DUCHESS MENU

PRINCESS MENU

Starters
Tomato and basil soup with green pesto crouton.

Starters
Broccoli and Long Clawson stilton Cheese.

Pressed Ham Hock and honey terrine.

Prawn and smoked salmon parcel topped with watercress and
red chard.

Smooth chicken liver parfait, toasted buttery brioche, with a caramelised red
onion chutney.
Warmed caramelised red onion, goats cheese and redcurrant tart.
Main Courses
Pan roasted chicken supreme, garden pea and pancetta finished with a
tarragon sauce.
Slow braised beef feather blade of beef with a roasted shallot gravy.
Pork loin with a black pudding mashed potato, apple puree and grain mustard.
Butternut squash and fresh sage risotto finished with olive oil and Parmesan
cheese shavings
Desserts
Fresh strawberries: served in a brandy snap basket with clotted cream ice
cream

Wafer thin slices of Parma ham with caramelised figs and
balsamic.
Main Courses
Grilled fillet of salmon, fresh spinach crushed new potatoes
with a white wine butter sauce.
Roasted sirloin of beef with Yorkshire pudding and a red wine
jus.
Roasted breast of chicken wrapped in crispy Parma ham with
fresh asparagus and a grain mustard jus
Butternut squash and fresh sage risotto finished with olive oil
and Parmesan cheese shavings

Baked set lemon tart served with Cornish clotted cream and berries.

Desserts
Traditional Summer pudding filled with soft summer berries
served whipped cream.

Heart shaped baked shortbread with whipped cream, strawberries and a
raspberry coulis.

Warmed moist chocolate brownie served with melting vanilla
ice cream.
Warmed sticky toffee pudding finished with salted caramel
sauce and vanilla ice cream.

QUEEN MENU

VEGETARIAN

Starters
Butternut squash and sweet potato soup with smoked paprika and
cheddar cheese croutons (v)

Starters
Tomato and basil soup with green pesto crouton.

Confit duck salad with pancetta, watercress and a sweet chilli dressing
Thinly sliced smoked salmon, capers, baby leaves and fresh lemon with
slices of brown bread.
Main Courses
Fillet of sea bass Monkfish roasted with smoked paprika.
Pan roasted duck breast with a fresh thyme and cranberry reduction

Butternut squash and sweet potato soup with smoked paprika and
cheddar cheese croutons.
Leek and potato soup with crème fraiche and snipped garden chives.
Freshly sliced ripe honeydew and watermelon topped with freshly
sliced garden mint and mango coulis
Warmed caramelised red onion, goats cheese and redcurrant tart.

Assiette of lamb: braised shoulder of lamb, and oven roasted lamb loin
with a fresh mint and red wine reduction

Main Courses
French goats cheese layered with roasted vegetables and served on a
creamy, spinach and white wine sauce.

Butternut squash and fresh sage risotto finished with olive oil and
Parmesan cheese shavings (v)

Cheese and shallot filo pastry parcel served with a warm coulis of
tomatoes.

Desserts
Assiette of Hallmark desserts: chilled strawberry jelly, warmed chocolate
brownie and zesty lemon cheesecake served with sweetened whipped
cream.

Butternut squash and fresh sage risotto finished with olive oil and
Parmesan cheese shavings

Warmed moist chocolate brownie served with melting vanilla ice cream.
Warmed pear and almond tart with sauce anglaise

VEGAN

CHILDRENS MENU

CANAPES

Starters
Parsnip and ginger soup

Available for children up to the age of 12
2 Courses for £9.95
3 Courses £12.95

Choose any four of the below for £8.25
per person

Portobello mushroom stuffed with a sweet pepper
compote topped with a herb crust
Mediterranean vegetable terrine with a basil dressing
Mains
Butternut squash stuffed with sundried tomatoes, air
dried fruits & couscous
Pea and broad bean risotto served with rocket leaves
finished with a balsamic dressing
Vegetable linguini in a tomato, basil & olive sauce
topped with toasted pine nuts
Desserts
Poached pear served with a red wine syrup
Vanilla soya milk panna cotta
Cucumber and mint sorbet served with a granola brittle

Starters
Strawberry smoothie

Arancini Ball
Black Pudding Bon Bon

Garlic bread with cheese

Brie and Red Onion Jam

Soup of the day

Chicken Ballontine

Melon & Berries

Mini Sweet Chilli Chicken Kebabs

Mains
Home-made breaded chicken strips with chips
and beans

Glazed Honey & Mustard Sausages
Cucumber, Crayfish and Smoked Salmon
Fig and Parma Ham

Mini pizza with ham & cheese served with chips

Garlic & Herb Prawn Skewers

Children’s burger served with chips

Prawn Tartlet

Cheesy tomato pasta (v)
Desserts
Ice cream served with wafer biscuit
Fresh fruit salad served with vanilla ice cream
Mini doughnuts served with chocolate sauce

BARBECUE

FINGER BUFFET

£25.00 per person to include;

£12.50 per person includes…

Enjoy a great summer barbecue, with delicious foods freshly
char-grilled by our team of chefs in the Baltic Exchange
Gardens. Your guests can then make their way to the formal
setting of your chosen banqueting suites. You don’t need to
worry if we run afoul of the weather; our kitchens have stateof-the-art charcoal grills, with the food served from
magnificent buffets in-doors.

A selection of freshly made sandwiches including egg and
cress (v), roast ham and mustard, cheese and pickle (v), tuna
and cucumber, roast turkey and cranberry)

Pork and herb sausages

Vegetable spring rolls with sweet chilli dip (v)

Quarter pound beef burgers

Crispy home-made chicken breast fingers with barbecue
sauce

Cajun Salmon kebab
Vegetarian burgers
BBQ Chicken skewers
Mixed vegetable kebabs
Char-grilled halloumi cheese (v)
Minted lamb kofta
Served with seasoned potato wedges, mixed leaf salad (v),
Classic coleslaw, Tomato and red onion salad (v), sauces and
relishes

Miniature roasted vegetable quiche (v)
Freshly baked, warm sausage rolls
Ciabatta pizza slices (v)

Vegetable Samosas with mango chutney (v)
Chunky chips (v)
Classic coleslaw (v)
Rocket and tomato (v)

HOG ROAST

LATE NIGHT NIBBLES

Minimum 80 guests
£15.50 per person includes…

£9.95 per person, select two options from below;

A whole slow roasted hog
Golden crispy crackling
Char grilled halloumi with tomato relish (v)
Flour baps

Bacon and sausage butties
Mini cones of fish and chips
Mini burgers
Mini hotdogs

Seasoned baby roast potatoes

Takeaway pizzas – served in boxed with the following
topping choices:

Bitter leaf garden salad

Pepperoni

Red pesto and sun-dried tomato pasta spirals

Margherita (v)

Homemade coleslaw
Homemade stuffing
Apple sauce

CANDY STORE
From £150…

DESSERT OPTIONS
£3.50 per person, choose one option from the below choices;
Strawberry cheesecake
Crisp Lemon Tart
Chocolate Brownie
Chocolate Profiteroles
Sticky Toffee Pudding

We can create a magnificent candy buffet with all your
old sweet shop favourites displayed on a wonderful
display

DRINKS PACKAGES
RUBY - £15.00 per person
One glass of Bucks Fizz on arrival

ARRIVAL DRINK CHOICE

ARRIVAL COCKTAIL CHOICE

Prosecco

Cosmopolitan

Sparkling Rose

Woo Woo

Kir Royale

Raspberry Bellini

EMERALD - £22.00 per person
One arrival drink (from the choice list)

Pimms Number 1 Cup

Mojito

Two glasses of our red, white or rose wine with the
meal

Continental Beer

Whisky sour

Winter Pimms

Tropical rum punch

One glass of house red or white wine with the meal
One glass of chilled Prosecco for the toast

One glass of chilled Prosecco for the toast

Warm Apple Cider Punch

DIAMOND - £31.00 per person
Two arrival drinks (from the choice list)
Half a bottle of house red, white or rose wine with
the meal
One glass of Champagne for the toast
SAPPHIRE - £45.00 per person
Cocktail on arrival (from the choice list)
Unlimited two-hour free bar during the Wedding
Breakfast
Unlimited wine with the meal
One glass of Champagne for the toast

UPGRADES AND TAILOR-MADE PACKAGES
Should our packages not suit your taste, or if you would like
to upgrade to a superior wine selection, we would be
delighted to offer you an exclusive package tailored to your
individual requirements. Our wine list changes frequently and
we would be very happy to guide you through it at your time
of booking.
Non-alcoholic alternatives and children’s favourites are
always offered where applicable

WEDDING ENHANCEMENTS
 Mood up lighting
 Starlit back drop
 Traditional post-box
 Gourmet Cheese Wedding cake
 Meze Cheese platter

CIVIL CEREMONIES
Here at The Queen we are fully licensed to host your Civil
Marriage or Civil Partnership. A Civil Ceremony is a non-religious
service which you can make as personal as you want with music
and readings (must be secular). You need to discuss your specific
requirements with the local registrar before the ceremony and
this should be done prior to making a confirmed booking of the
hotels facilities.
To book your civil ceremony, you will need to contact our local
registrar;

 Magician
 Music acts
 Photo booth or Selfie mirror
 Chocolate fountain
 Casino tables
 Ice cream carts
 Pre-wedding dinner

Goldsmith House, Goss Street, Chester, CH1 2BG
Telephone - 0300 123 7037
Email - chesterregisteroffice@cheshirewestandchester.gov.uk

ACCOMMODATION

ENTERTAINMENT

Your guests will enjoy 20% off our Best Available Fully
Flexible Rate.
The discount is not offered on any promotional or
further discounted rates available on line.
This offer is not available through third parties or the
Internet and may be limited to a definitive number of
rooms.

Our resident DJ can perform from 7.30pm to 1am, using
state-of-the-art Bose sound and light system for a charge
of £325. We will put you in touch with our DJ before the
event so that you can discuss first/ last dance and
playlists.
Please note under our health and safety obligations we do
not allow any non-resident DJs on the premises

Please note if your wedding falls on a Chester Race date
accommodation prices are likely to be higher than
normal.

TERMS & CONDITIONS
All prices quoted are for wedding held in 2018 & 2019. For weddings held in 2017 discounts can be offered.
For weddings held after 2020 additional supplements may apply.
All prices are subject to VAT at the prevailing rate (excluding accommodation charges)
Further details including terms and conditions of booking are contained within the wedding brochure.

