
Lace Package

£37.00 per person (2016)   

£39.00 per person (2017)   

£41.00 per person (2018)

(Based on a minimum of 70 guests)

Includes:- 
•	 Tea & Coffee on arrival with Shortbread 

•	 Silver served 4 course meal (see menu opposite)

•	 Iced Water and Orange Cordial on all tables 

•	 Evening Buffet (Sandwiches, Chicken Bites, Cocktail 
Sausages, Sausage Rolls) with Tea or Coffee 

•	 Services of a Dedicated Wedding Co-ordinator 

•	 5 Tier Candelabras, Crystal Globes or  
Colour Co-ordinated Flower 

•	 Lighted Backdrop behind top table 

•	 Icicle lighting around room 

•	 Chair Covers & Co-ordinated Bows of your choice

•	 Choice of Cake Stand & Knife

•	 Choice of Ivory or White Linen Cloths & Napkins 

•	 Complimentary Overnight stay in our Honeymoon Suite 

•	 Complimentary 1st Year Wedding Anniversary Dinner 
for Two 

•	 Red Carpet on Arrival

•	 Complimentary Drink for the Bride & Groom on arrival 

•	 Table Plan 

•	 Preferential Accommodation Rates for Wedding Guests 

•	 Room Hire included for 70 or more guests 

•	 Bottle of Bubbly in your room to unwind at midnight

Menu 
Choice of two starters from selection below:- 

Fresh Vegetable Broth : Cream of Potato & Leek Soup : 

Melon Fan with Raspberry Coulis or Egg Mayonnaise 

**********

Choice of one main course from selection below:- 

Roast Turkey & Ham with Chipolatas 

Roast Silverside of Beef with Yorkshire Pudding 

Chicken Breast with Sage & Onion Stuffing wrapped in 
Smokey Bacon 

Served with Homemade Gravy, Cauliflower Mornay, 
Carrots, Roast & Creamed Potatoes 

**********

Medley of Desserts - Combination of 3 individual desserts 
on the one plate, Fresh Fruit Pavlova, Profiteroles with 

Chocolate Sauce & Strawberry Cheesecake 

**********

Tea or Coffee

Wine Supplement  
£5.25pp (2016) £5.50pp (2017)  £6.00 pp (2018)

(Includes Glass of bubbly for toasts & 2 glasses of wine per guest) 

Choice of 2 Main Courses from above  
will incur a £2.00 pp supplement 

Hot Carvery (Roast Beef, Turkey and Ham) served with all 
the trimmings and selection of 

Chef’s Vegetables & Potatoes £1.50 pp supplement 

EXTRA COSTS

Less Than 70 Guests may incur Room Hire Charge



Fairytale Package

£70.00 per person (2016)  

£70.00 per person (2017)  

(Based on a minimum of 100 guests)

Includes:-
•	 Fully Draped Function Suite 

•	 Fairy Light Backdrop + Draped Entrance

•	 Red Carpet on Arrival 

•	 Glass of Prosecco & Strawberries on Arrival  

•	 Tea/Coffee with Shortbread & Mini Scones on Arrival

•	 Glass of Prosecco for toasts

•	 Glass of Wine & Top Up with your meal

•	 Choice of Ivory or White Linen Tablecloths & Napkins

•	 Chair Covers & Co-ordinated Bows of your choice

•	 Choice of 3 Cake Stands & Knife 

•	 Table Plan 

•	 Personalised Table Menus

•	 Dressed Tables & Centrepieces - 5 Tier Candelabras, 
Crystal Globes or Colour Co-ordinated Flower

•	 Silver served 5 course meal  
(see choice of menu opposite)

•	 Iced Water and Orange Cordial on all tables

•	 Evening Buffet (Mini boxes of chicken goujons or 
cocktail sausages & chips served with dips)

•	 Complimentary Overnight stay in the Honeymoon Suite 

•	 Bottle of Bubbly in your room to unwind at midnight

•	 Complimentary 1st Year Wedding Anniversary Dinner 
for Two

•	 Preferential Accommodation Rates for Wedding Guests

•	 Services of a Dedicated Wedding Co-ordinator 

•	 Room Hire included for 100 or more guests

WEDDING MENU
Chef’s Trio of Starters 

Espresso Cup of Soup, Marinated Chicken with Apple & 
Beetroot Slaw, Egg on Potato Salad with Caesar Dressing 

OR Moroccan Chicken with Cous Cous, Peach with 
Philadelphia Cream Cheese, Red Pepper and Roasted 

Tomato Crostini with Basil Pesto 

**********

Sorbet or Soup

**********

Choice of one main course from below:-

Medallions of Steak Diane with a Brandy Cream Sauce

Stuffed Loin of Pork, sticky Pulled Pork Bon Bon  
with an Apple & Calvados Gravy

Chicken Roulade with Wild Mushroom & Pancetta Stuffing  
and a White Wine Sauce 

All served with Honey Roast Vegetables,  
Creamed & Baby Roast Potatoes

**********

Medley of Desserts 

(3 Individual Desserts on one plate)

OR 

Mini Dessert & Cheese Selection

**********

Tea or Coffee

EXTRA COSTS

Less than 100 guests 	 £20.00 per person supplement

Extra Evening Guests 	 £6.00 per person supplement



	 Alternative Starters, Main & Deserts

Wedding Menu Selection

Starters & sweets can be alternated on above menus or alternative choices are available on request. 
All soup courses are served with a bread roll and butter portion. 
Dinner bread selection available with curled butter for extra £0.50 pp

MENU 1
Melon Fan served with Strawberry Coulis OR

Fresh Vegetable Broth

**********
Roast Stuffed Turkey & Ham garnished with 

Cocktail Sausages

Creamed Carrot & Parsnip

Cauliflower or Broccoli Mornay

Creamed & Roast Potatoes

**********
Pavlova Selection - Fresh Fruit , Strawberry, 

Pear & Chocolate, Winter Berry OR

Profiteroles with Fresh Cream  
and homemade Chocolate Sauce

********
Tea or Coffee

    £26.95 2016     £27.45 2017     £29.00 2018

MENU 2
Melon Fan served with Passion Fruit Coulis OR

Leek & Potato Broth

**********
Roast Silverside of Beef with Yorkshire

Pudding & Gravy

Honey Glazed Carrots

Garden Peas with Sautéed Bacon & Onion

Parsley Boiled & Roast Potatoes

**********
Strawberry Meringue Nest OR

Butterscotch Fudge Sundae

********
Tea or Coffee

£26.95 2016    £27.45 2017     £29.00 2018

MENU 3
Fanned Peaches served with creamy Philadelphia Cheese 

OR Cream of Cauliflower Soup

**********
Chicken Breast with a Sage & Onion Stuffing wrapped in 

Smokey Bacon served with a homemade Gravy

Creamed Carrot & Parsnip

Cauliflower or Broccoli Mornay

Savoury Champ & Roast Potatoes

**********
Strawberry & White Chocolate Cheesecake OR

Butterscotch Fudge Sundae

********
Tea or Coffee

£26.95 2016    £27.45 2017     £29.00 2018

MENU 4
Egg & Walnut Mayonnaise OR

Parsnip & Curried Cream Soup

**********

Hot & Cold Carvery

Choice of 3 Roasts (Beef, Turkey & Ham) served with 
Chef’s Vegetable & Potato selection

**********

Galaxy Caramel Cheesecake OR

Homemade Apple Pie

********

Tea or Coffee

£28.00 2016    £28.50 2017     £30.00 2018

MENU 5
Egg Caesar OR

Cream of Broccoli with Toasted Almonds Soup

**********
Roast Sirloin of Beef with Yorkshire Pudding & 

Chasseur Sauce

Vichy Carrots, Cauliflower Mornay

Lyonnaise & Creamed Potatoes

**********
Medley of Desserts—3 Individual Desserts served 

on the one plate

********
Tea or Coffee

£27.95 2016   £28.50 2017     £30.00 2018

MENU 6
Prawn & Melon Marie Rose OR

Chicken & Leek Broth

**********
Apricot stuffed Pork Loin with a Cinnamon 

& Smoked Bacon Cream

Honey Roasted Vegetables

Soufflé Potatoes & Roasted Baby Boiled

**********
Individual Strawberry Glazed Tartlet OR

Profiteroles filled with Cappuccino Cream & rich 
Belgian Chocolate Sauce

********
Tea or Coffee

£26.95 2016    £27.45 2017     £29.00 2018



Finger Buffet Selection     	 2016 	 2017	 2018 
5 Items from selection below 	 £8.50	 £9.00	 £9.50

4 Items from selection below 	 £7.50	 £8.00	 £8.50

3 Items from selection below 	 £6.50	 £7.00  	 £7.50 
 
Freshly prepared Sandwiches 	 Sausage Rolls

Cocktail Sausages 	 Sweet Potato Fries

Vol au Vents 	 Garlic or Cheesy Garlic Bread

Spring Rolls

Tea/Coffee with above buffets 	 £1.45 	 £1.45  	 £1.50

Gourmet Selection      	 £1.25 extra 
Breaded Chicken Strips with Dips

Shortcrust Pastry filled with a Bacon & Tomato Omelette

Oriental Chicken or Beef Kebabs 

Homemade Wheaten Bread Fingers with a selection of Pâté, Prawns & Baked Ham 

Something A Little Different    	 2016 	 2017	 2018
Cone of Chicken Goujons & Chips 	 £6.25	 £6.50	 £6.75

Cone of Cod Goujons & Chips 	 £6.25	 £6.50	 £6.75

Cone of Sausages & Chips 	 £5.25	 £5.50	 £5.95

Bowl of Irish Stew 	 £5.25	 £5.50	 £5.95

Hot Dogs 	 £4.75	 £5.00	 £5.25

Homemade Burger served with Bap, Relish 	 £5.25	 £5.50	 £6.00 
Sauce, Cheese & Salad (help yourself)

Chilli Chicken & Coconut Curry with Rice 	 £8.50	 £9.00	 £9.75

(Above prices for evening buffets can be negotiated depending on numbers)  

Children’s Menus 
Half portion of Wedding Main Course (1/2 Adult Price) 
Chicken Bites 	 Sausages 	 Burger 	 Cheese Burger 	 Pizza 	 Fish Fingers 
Served with Chips, Garlic Fries or Creamed Potatoes £5.00 per child

Vegetarian Options 
Mushroom Gabitha  
Sautéed Mushrooms in a Creamy Paprika & Cognac Sauce served with Savoury Rice

Goat’s Cheese Tartlet   
Puff Pastry filled with Stir Fried Vegetables in a Tomato & Herb Sauce topped with Goat’s Cheese

Pasta Basilini  
Pan Fried Courgette with chopped Tomatoes, laced with a light Basil Cream Sauce over a bed of Fresh Pasta

Baked Bell Peppers  
Red & Green Peppers baked with Mushrooms and Vegetables, tossed in Chilli Sauce & topped with Almonds  
and Cheesy Melt

Oriental Basket  
Oriental Vegetables pan fried served in a Filo Basket accompanied with Sweet Chilli Sauce

Morrocan Magic  
Indian Spiced Mixed Beans topped with Sauté Potatoes & sprinkled with Melted Cheese

Finger Buffets, Children’s & Vegetarian Menus



Minimum charges on Allen Suite Friday & Saturday Weddings:-

Minimum of 70 persons at full menu meal price. 

Minimum of 120 evening buffets.

(Room Hire surcharge applied if minimum numbers are not met	 2016	 2017	 2018
otherwise the Room Hire will be included in your package price.)	 £500	 £550	 £600

Allen Suite Evening Wedding Receptions - i.e. if not having daytime meal.

(Please contact management to discuss details.)

Civil Ceremony Room Hire Costs 	 2016	 2017	 2018
Annex Foyer (Maximum 100 guests) 	 £275	 £295	 £350

Rathlin Lounge (Maximum 100 guests) 	 £225	 £250	 £300

Conservatory (Maximum 40 guests) 	 £225	 £250	 £300

Watson Suite (Maximum 60 guests) 	 £175	 £200	 £250

McIntyre Suite (Maximum 30 guests) 	 £150	 £175	 £200

Extra Special Touches - non package
Candelabras 
An alternative centre piece. Enhance the romantic ambience during the meal with 
5 candle candelabras at a cost of £5.00 per table.

Fairy Light Backdrop 
A sheer curtain with fairy lights suspended from ceiling to floor provides the 
perfect background for the top table during the wedding meal. £200 Hire Cost.

Chair Covers 
Management co-ordinating your wedding can arrange the provision of chair covers with 
special discounted rates.

Refreshments 	 2016	 2017	 2018
Wine Package per person 	 £5.50	 £6.00	 £6.50 
(Includes Glass of bubbly for toasts & 2 glasses of house wine per person)

House Red / White Wine per Bottle from 	 £12.95	 £13.50	 £13.95

Sparkling Wine per Bottle from 	 £16.50	 £16.95	 £17.45

Champagne per Bottle 	 £46.00	 £48.00	 £49.00

Jug of Orange 	 £3.50	 £4.00	 £4.25

Shloer per Bottle 	 £5.25	 £5.75	 £5.95

Corkage Charge	 Wine per Bottle	 £5.00 	  
		  Litre Wine per Bottle 	 £6.50

Drinks Reception (per person) 	 2016	 2017	 2018
Alcoholic Punch Bowl 	 £4.10	 £4.35	 £4.50

Bucks Fizz 	 £4.10	 £4.35	 £4.50

Black Velvet 	 £4.10	 £4.35	 £4.95

Mulled Wine 	 £4.10	 £4.35	 £4.50

Wine & Sherry Reception 	 £4.10	 £4.35	 £4.95

Shloer & Non Alcoholic Punch 	 £4.10	 £4.35	 £4.50

Room Hire, Civil Ceremonies & Refreshments



Wedding Contract

Booking Procedures – A provisional booking can be held for 2 weeks before a deposit is paid.  To confirm the booking a £500  
non-refundable deposit is required.  A further £500 will be required to guarantee this booking and should be made payable to the hotel 
within 6 months.  The Lodge hotel will only consider the wedding confirmed upon receipt of a signed contract and the non-refundable 
deposit of £1000. Wedding deposits can be transferred to another date within 6 months of the original date. In the event that the 
original date has to be cancelled.

Additional payments remain the property of the Bride and Groom and will be returned immediately on cancellation of a wedding 
reception.  However, in the event of a dispute about who the monies should be returned to, any additional payments over and above 
the non-refundable deposit may be placed in the care of the Hotel’s solicitor until agreement can be reached.

Cancellation policy

•	 Cancellations must be in writing.

•	 In the event of cancellation the following charges will apply:-

•	 Cancellation of a confirmed booking – loss of deposit.

•	 Cancellation with less than 9 months notice – 50% of estimated total charge.

•	 Cancellation with less than 6 months notice – 75% of estimated total charge.

•	 Cancellation with less than 3 months notice – 100% of estimated charge.

•	 All prices include VAT.

Final Details should be confirmed with your wedding co-ordinator at least 6 weeks prior to the wedding date.

A revised number of guests are required one month in advance and final numbers and table plan must be confirmed and provided at 
least 48 hours before the wedding date.  The final figure is the minimum number of meals for which you will be invoiced.  An estimated 
wedding bill must be paid at least three days in advance of the wedding day.  Payment can only be by cash, banker’s draught, debit or 
credit card.  An additional charge of 5% will apply to credit card payments on the total wedding bill amount.  Should the wedding bill 
remain unpaid The Lodge Hotel reserves the right to cancel the booking and claim cancellation charges.  All additional sundries must 
be paid on departure.

Package elements have no cash value and cannot be swapped for an alternative or transferred.

Health & Hygiene Laws prohibit any food other than that supplied by, or agreed by, the Hotel to be served or consumed on the 
premises.  This excludes the Wedding cake, non-heat sensitive tray bakes or shortbread.

No alcohol can be brought onto, or consumed on hotel premises except that which has been agreed with hotel management to which 
an agreed corkage charge will apply.  No guest of the wedding will be permitted to bring alcohol onto the premises for consumption 
under any circumstances.  Any abuse of this will result in charges to the main wedding bill to the amount of revenue lost by the hotel.

Entertainment – music and bar Monday – Thursday until midnight. Friday and Saturday music and bar until 1.00am.

The hotel’s residents bar is restricted to residents of the hotel only.  The hotel provides this service as a courtesy and the closure of such 
remains the responsibility and prerogative of the Hotel. Respect for other residents must be demonstrated.  Any costs incurred by the 
Hotel as a result of unruly behaviour or undue noise will be the responsibility of the Bride & Groom.

The only accommodation the hotel will guarantee is the Bridal Suite on the night of the wedding.  The booking of any further 
accommodation is the responsibility of the Bride and Groom.  If accommodation is block booked in advance it is the responsibility of 
the Bride and Groom to cancel any surplus rooms 1 month prior to the wedding date.  Any unused rooms will be charged at the normal 
wedding rate.

If for any reason the Bridal Suite is not available an alternative room will be supplied.

The hotel will not be responsible for any gifts that are left or arrive for the Bride & Groom and all possessions, including flowers, cake, 
table decorations etc must be removed from the storage area on the morning after the event.  It is your responsibility to insure for all 
loss or damage to wedding gifts as these are not covered by the Hotel’s policy.

While some wedding packages include the provision of Chair Covers, it is the responsibility of the Bride & Groom to contact our 
suppliers directly to agree specifics. The hotel will provide contact details.

Couples booking a civil service ceremony in the hotel must book the Registrar directly with Causeway Coast & Glens Council before 
confirming their wedding date with the hotel.   The hotel is responsible only for the venue not the registrar.      

Date of Wedding  

Bride’s Name Groom’s Name 

Address Address 

Tel. Tel. 

E-mail E-mail 

Date Date

Bride’s Signature Groom’s Signature

Signed  Date 

HOTEL MANAGEMENT
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