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STORMONT

HOTEL

Celebrate your

Love Story

Weddings at The Stormont Hotel







Your Wedding Day at
The Stormont Hotel

Your wedding venue is more than just a
setting, it's a place where memories are made.
Set in the leafy suburbs of Belfast, you will
enjoy your very special day in our elegant and
sophisticated surroundings.

You and your guests can relax in the airy and
expansive interiors of the hotel and revel in the
finest hospitality in a classic location, safe in
the knowledge that everything will be perfect.
So set the date, let your imagination take over,
and we will help you create the day of your
dreams.




Preparations

From a fairytale wedding in our magnificent Grand Ballroom to a
romantic intimate reception in our Dunmisk Suite with its views
over Stormont Castle and Craigantlet Hills.

Our impressive choice of banqueting suites have something to

suit everyone and our exceptional service and attention to detail
ensure nothing but the best for every happy couple. The Stormont is
licensed to hold marriage ceremonies, or if you hold your ceremony
elsewhere, we would also be delighted to host your reception.




Attention to Detail

Your guests notice those finishing touches
and we will assist you in making your

day unique. We can provide a range of
elegant extras, such as candelabras, vases
and chair covers to enhance your décor
choices.

We also have a choice of additional options
to complement your wedding banquet,
including our stunning champagne fountain,
chocolate fountain and beautiful candy cart,
all which can be tailored to suit your wishes.




The Taste of Romance

When it comes to dining, you can be confident
that each bite, from the welcoming canapés
through to the main reception and evening buffet,
will be a taste sensation.

Our gourmet wedding selections are carefully
created using the finest fresh local produce and
our team of chefs will offer you cuisine of an
exceptional standard. We also have a fabulous
selection of wines, champagnes and cocktails to
complement your dining choices.
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Our team of dedicated wedding specialists
have many years of experience in organising
and hosting weddings and they are here to
offer you advice and assistance every step of
the way, ensuring that we help you create a day
that's truly and uniquely yours.

From the moment you book your celebration
with us, your wedding specialist is on hand to
help you plan every aspect of your day, making
sure every last detail is perfect. Whatever your
wishes, you can rest assured that your reception
will be catered for with elegance, style and the
highest levels of service.
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Suite Dreams

When the day of your dreams finally comes to an
end, you and your guests can retire to the luxurious
comfort of one of our sophisticated suites or
contemporary bedrooms that blend traditional
elegance with every modern convenience.

As silence descends on the city's leafy suburbs you and
your guests can enjoy peaceful and luxurious reflection
on a wonderful day. When the day of your dreams finally
comes to an end, you and your guests can retire to the
luxurious comfort of one of our sophisticated suites or
contemporary bedrooms that blend traditional elegance
with every modern convenience.
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All inclusive wedding packages

Majestic Sparkle

£69 per person £79 per person

Includes; Includes;

- Hire of Banqueting Suite - Hire of Banqueting Suite

- Centrepiece Mirrors and Candelabras - Chair Covers

- Tea, Coffee and Homemade Shortbread on Arrival - Fairy Light Backdrop

- Four Course Gourmet Menu - Centrepiece Mirrors and Candelabras

- Evening Buffet (Selection of Sandwiches and Two Hot ltems) - Tea, Coffee and Sparkling Mini Cupcakes on Arrival
- Overnight for the Happy Couple in Bridal Suite - Four Course Gourmet Menu

- A glass of Prosecco for each guest
- Fish & chip cones supper

- Overnight for the Happy Couple in Bridal Suite
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All inclusive wedding packages

Exquisite Ultimate

£99 per person £119 per person
Includes; Includes;

- Hire of Banqueting Suite - Hire of Banqueting Suite
- Chair Covers - Chair Covers

Firy Light Backd - Fairy Light Backdrop
- Fairy Light Backdrop
- Centrepiece Mirrors and Candelabras

- Centrepiece Mirrors and Candelabras
- Prosecco Drinks Reception

- Prosecco Drinks Reception , ‘
- Chef’s Selection of Canapes

- Tea, Coffee and Homemade Shortbread on Arrival e, Coffen and Homemecis Shordbresd
- Five Course Gourmet Menu - Six Course Gourmet Menu
- Glass of Wine with Dinner - Glass of Wine with Dinner

- Evening Buffet (Selection of Sandwiches and Two Hot Items) - Bvening Buffet (Selection of Sandwiches and Two Hot Items)

-O ight for the H Couple in Bridal Suite with Ch d Chocolat
- Overnight for the Happy Couple in Bridal Suite vernight for the Happy Couple in Bridal Suite wi ampagne an ocolates

- Voucher for Overnight Stay with Dinner to Celebrate on your First Anniversary
- Voucher for Overnight Stay with Dinner to Celebrate on your First Anniversary
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Gourmet Menu

Appetisers Soup

- Prawn Cocktail - Cream of Leek & Potato

with Marie Rose Sauce
- Roast Plum Tomato with Basil

- Chicken Liver Paté
with Baby Lettuce and Red Onion Marmalade - Traditional Country Vegetable

- Deep Fried Brie - Wild Mushroom & Tarragon

with Apple and Pear Chutney Smoked B IS
- Smoked Bacon & Lentil Soup

- Chilled Melon

. . All served with a warm Hastings Signature Wheaten Scone
with Seasonal Berries

- Smoked Salmon

with Sliced Red Onion, Beef Tomato and Homemade Capers SO I bets

- Raspberry & Prosecco
- Armagh Apple

- Champagne

- Zesty Lemon

- Pear
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Gourmet Menu

Main Course
Chicken

- Parcel of Chicken
With Herb Stuffing wrapped in Irish Bacon

- Supreme of Chicken
In a Wild Mushroom, Chive & Shallot Cream

- Pan Fried Fillet of Chicken

In a Crispy Panko Breadcrumb Coating, pocketed with Armagh Apples
and finished with an Aromatic Curry Cream Sauce

Fish

- Fillet of Organic Glenarm Salmon
Served with a Choice of Sauces: Lemon, Dill or Sundried Tomato

Pork

- Sweet Cured Pork Chop
Served with a Bramley Apple Compote

- Roast Loin of Pork
With an Apricot & Sage Stuffing and Rich Onion Jus

Lamb

- Slow Cooked Daube of Lamb
With a Roasted Shallot & Mint Jus

Beef

- Slow-Cooked Feather Blade of Beef
In a Red Wine & Herb Jus

- Roast Prime Carved Sirloin of Irish Beef

With Caramelised Onion Mash and Merlot Jus

Duck
- Pan Fried Fillet of Duck
Served with a Blackberry & Port Jus
Turkey
- Roast Turkey & Ham
Served with Traditional Stufing and Cranberry Sauce
Vegetarian

- Caramelised Leek & Celeriac Pie (suitable for Vegans)
Served with a Traditional Onion Jus

- Baked Portobello Mushrooms
Stuffed with Ratatouille & Boursin Cheese in Puff Pastry

- Caramelised Onion & Goats' Cheese Tart
Served with a Light Basil Vinaigrette

All main courses are served with Chef’s selection of
Seasonal Vegetables and Potatoes



Gourmet Menu

To Follow

Homemade Desserts

- Selection of Seasonal Cheesecakes

- Zesty Lemon & Raspberry Tart

- Deep Filled Apple & Cinnamon Tart with Brown Butter Crumble

- Profiteroles filled with Fresh Cream, drizzled with a Rich Chocolate Sauce

- Salted Caramel Chocolate Brownie

- Chef's Trio of Mini Desserts

Traditional Homemade Steamed Puddings

- Irwin's Bread & Butter Pudding
With Créme Anglaise

- Hot Sticky Toffee Pudding
With Toffee Sauce

- Baked Apple & Cinnamon Crumble
With Créme Anglaise

Add a scoop of Glastry Farm Ice Cream to any of the above desserts.
Choose from Chocolate Heaven, Strawberry Blonde, Yellow Man Honeycomb,
Rhubarb and Ginger, Berry Berry Blueberry, Kilbggan Whiskey and Vanilla Bean

To Compliment Your Banquet

- Stormont Signature Irish Cheese Slate
With Irish Brie, Kearney Blue and Smoked Applewood Cheddar,
served with Ditty's Oatcakes and Erin Grove Chutney

- Thompson's Finest Tea and Freshly Brewed Grand Cafe Coffeé
With Fudge

- Thompson's Finest Tea and Freshly Brewed Grand Cafe Coffeé
With Petit Fours

Finger Buffet

- Chef's Selection of Assorted Sandwiches with:
- Mini Vegetable Tartlets (v)

- Chicken Goujons with a Chive & Garlic Dip

- Cocktail Spring Rolls (v)

- Savoury Vol-au-Vents

- Deep Fried Cheddar Cheese Puffs (v)

- Cocktail Sausage Rolls

- Honey Glazed Cocktail Sausages

- Baked Salmon Goujons

- Vegetable Spring Rolls



Memories to Cherish

At the Stormont Hotel we have all the
ingredients to turn your big day into a
magical occasion and this brochure only
provides a flavour of what is available at this
extraordinary venue.

When you finally take your leave of the
magnificent Stormont Hotel you and your
guests will take with you a treasure trove of
memories that will stay with you forever - the
location, the luxury, the whole experience. As
the next chapter of your love story begins

you will be happy in the knowledge that you
celebrated your marriage in the finest possible
way.
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For even more ideas,
finer details and to meet
our wedding co-ordinator for a tour,
please contact us:

Stormont Hotel Wedding Specialist
Stormont Hotel 587 Upper Newtownards
Road, Belfast
Tel: 028 9067 6007
Email: weddings@stor.hastinghotels.com
Web: www.hastingshotels.com






