We are delighted that you are considering hope street hotel as the venue for your event.

To follow you will find information about, hope street hotel, our event spaces and The London Carriage Works
along with some sample menus.

At hope street hotel we enjoy the variety and individuality of our clients and work hard to fulfill their unique and
individual needs. Therefore please use the information attached as a guide only, and please do contact our
events team to make an appointment to come for a look around and from there we’ll put together a detailed
quote for your event.

Our Events Manager is Laura Denton and you can reach her on 0151 709 3000, or email
laura@hopestreethotel.co.uk.

We look forward to hearing from you.
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hope street hotel is Liverpool's most prestigious
independent boutique hotel with its highly
acclaimed and award winning restaurant The
London Carriage Works. The design is minimal
and chic with bare brick walls, exposed iron
work, pine beams and solid wood floors and
paneling. Our rooms are individually designed
with oversized beds covered in white Egyptian
cotton, picture windows and skylights capture
some of the stunning architecture that fills our
part of the city and surrounds the hotel.

hope street hotel is sitting pretty in the middle of
one of the most exciting of streets; between two
magnificent cathedrals, neighbours to two
famous theatres, the Unity and the
Everyman, two legendary pubs The Philharmonic
and Ye Cracke, one treasured concert hall the
Philharmonic Hall, home to The Royal Liverpool
Philharmonic Orchestra, and an abundance and
variety of restaurants and cafes. We are a five
minute walk to the shops, Art galleries and
Museums and for further a field a 20 minute drive
to Liverpool John Lennon Airport.

‘Isambard Kingdom Brunel meets Carrie
Bradshaw’ . 10/10 The Sunday Times

‘...the hope street hotel, a boutique hotel, a
symbol of Liverpool’s renewed prosperity as
potent as the new arena down by the old docks’.
Culture Company

‘Hotel of the Year 2010’ — The Mersey
Partnership Annual Tourism Awards

‘Best Hotel’ — Northern Hospitality Awards 2010



The London Carriage Works

Our restaurant TLCW is dedicated to sourcing
the very best ingredients available, the wealth
and variety of the produce of the North West
region is an inspiration to our restaurant team.
Our food miles are minimal, and we are
committed to fresh, free range and seasonal
ingredients.

We have five wine suppliers who have strengths
in different areas throughout the wine world. We
enjoy working with them because of their
commitment and dedication to finding small
artisan producers who make wine with passion,
flair and quality fruit.

‘Amongst the very best restaurants is The
London Carriage Works — ultra hip, unpretentious
and comfortable adding up to a first rate lunch or
dinner’. Loyd Grossman

‘The new extension is brilliant! Truly spectacular
penthouses and function rooms, very well done’.
Lord Birt

Awarded Two AA Rosettes for 2010

Sous Chef Tom Lee — ‘Northern Chef of the year
2010’



Meetings and Events

hope street hotel offers a range of facilities for
private and business use perfect for cocktail
parties, private lunches and dinners, press days,
TV screenings, fashion shows, daytime seminars,
art exhibitions or smaller events such as
meetings, interviews, intimate lunches, dinners
and receptions.

We are happy to advise you in any additional
services to meet with your needs, from technical
equipment to flowers and room decoration.

Event S.p.ace Size Boardroom Private Dining Cabaret Theatre Cocktails / PDriir\]/i?]tg
Capacities style (one table) style style Party (rounds)
Boardroom 27m? 14 14

Conference Room 54m? 24 24 36 50 36
The Residents’ 2592 150
Lounge
The Fifth 78m?2 30 30 50 70 100 50
The Sixth Boardroom 42m? 20 30
The Old Bookroom 61m? 20 20 40 50 60 40




the boardroom

This room is ideal for ‘around the table’ discussions,
meetings, interviews, and private dining.
Intimate and stylish for up to 14 people.

42" plasma screen-laptop compatible
CD & DVD player

VHS recorder

Surround sound

Telephone lines

Broadband internet

the conference room

A versatile room with a clean contemporary style benefiting
from natural daylight ideal for conferences and private
dinners. This room can combine with the residents’ lounge
bar area creating a fantastic space

for networking evenings.

50" plasma screen-laptop compatible
CD & DVD player

VHS recorder

Surround sound

Telephone lines

Broadband internet

the residents’ lounge

The Residents’ Lounge is a sophisticated cocktail bar with a

baby Steinway piano making it popular with media clients for
live music showcases. This space is perfect for celebrations,
launch parties and receptions.

50" plasma screen-laptop compatible
CD & DVD player

IPOD connection

Broadband internet



the fifth

The Fifth Floor has private terraces and huge floor to ceiling
windows allowing natural light to flood in and affords the most
wonderful views across Liverpool and beyond. This room is
ideal for conferences, private dinners, drinks parties, wedding
ceremonies and wedding receptions.

Data projector and screen-laptop compatible
IPOD connection

Telephone lines

Broadband internet

the sixth boardroom

The sixth floor boardroom has its own private terrace and
floor to ceiling windows with breathtaking views across
Liverpool and beyond. It's proximity to The Fifth Floor space
also allows ideal syndicate breakout areas for conferencing
and has an additional reception area where refreshments can
be served.

This room is ideal for meetings and interviews.

Broadband internet

the old bookroom

Floor to ceiling windows, the original brickwork and iron
columns give this room a lovely elegance and warmth.
This room is ideal for private dinners and meetings.

Broadband internet
IPOD connection



Delegate Packages
Minimum numbers are required for delegate packages:
For the Boardroom and The Sixth Boardroom we require at least 8 people

For The Conference Room, The Old Bookroom and The Fifth we require at least 15 people

Features Included in our Delegate Rates
- Personal service — Event Planner to customise your event
- Dedicated Person / people specifically assigned to manage your event, on the day
- Free Broadband internet access
- Conference phone (to be pre-arranged)
- Plasma screens in the boardroom and conference room, projector screen in The Fifth
- Flipchart
- Note paper, pens and pencils
- Constant supply of chilled water
- Fresh seasonal fruit in the main conference room
- Complimentary newspaper
- Use of a dedicated business office with computer, printing and internet access

Full day delegate package - £45 per person
- Tea, coffee and pastries on arrival
- Morning tea and coffee with biscuits
- Two course buffet lunch with refreshments
- Afternoon tea and coffee with biscuits
- lced water

- Room hire

24 hour delegate package - £200 per person
- King standard bedroom including full English breakfast
- Tea, coffee and pastries on arrival
- Morning tea, coffee with biscuits
- Two course buffet lunch with refreshments
- Afternoon tea, coffee and biscuits
- Three course dinner in The London Carriage Works

- Room hire



Additional special extras / substitutes:

Tea and coffee - £3.50 per person

Tea, coffee and biscuits - £4.00 per person

Tea, coffee and pastries - £5.00 per person

Tea, coffee and cake - £5.00 per person

Tea, coffee, orange juice, bacon sandwiches (with a vegetarian option), pastries and fresh fruit - £12.00 per person
Full English buffet breakfast (includes tea, coffee, orange juice) - £16.50 per person
Continental buffet breakfast (includes tea, coffee, orange juice) - £14.50 per person
Smoothies - £3.50 per person

Fresh orange juice - £10.00 per jug (approx 6 glasses)

Bottled water 750 ml - £4.00

Fresh cut organic seasonal fruit - market price

Afternoon tea - £14.50 per person

Champagne afternoon tea - £19.50 per person

Sandwich platter - £8.50 per person

Sandwich, fresh fruit and homemde cake platter — £12.50 per person

Fork buffets — from £20 per person

Two course lunch in The London Carriage Works — from £15.00 per person

Three course dinner in The London Carriage Works - from £20.00 per person

Three courses from The London Carriage Works’ a la carte menu — from £35.00 per person
Private ‘Fine Dining Experience’ - £65.00 per person

Pre-dinner canapés (3 per head) — from £9.00 per person

Reception canapés (6 per head) — from £18 per person

Entertainment — live music / DJ's — prices available on request

Full wine list available — Champagne from £39.50 per bottle / Cava - £25.00 / Prosecco - £19.95 / House wine - £15.75
Beers from £3.50

Flowers - hand tied, gift wrapped seasonal bouquets — from £35.00

Flowers — table arrangements — from £18.00

Place-cards - £5.00 per 10

Napkin decorations — from £1.00 each

Room hire Full day Half day
Boardroom £250 £150
Conference Room £350 £200
The Residents’ Lounge £400 £250
The Fifth £700 £400
The Sixth Boardroom £500 £300

The Old Bookroom £400 £250



The London Carriage Works’ Awards

Tom Lee - Young Merseyside Chef of the Year 2010

Awarded two AA Rosettes for 2010

Made in The North West - Mersey Tourism Awards 2008, 2009

The Taste of Liverpool - Mersey Tourism Awards 2008, 2009

Best Bar - The London Carriage Works - Liverpool Food and Drink Festival Awards 2009
Chef of the year — Paul Askew — Hi Life Dining Awards 2009

Special Contribution Award — Paul Askew — Hi Life Dining Awards 2008
Best Bar — The Residents’ Lounge — Merseyside Tourism Awards 2008
Best Restaurant — Northern Hospitality Awards 2008

Best Merseyside Restaurant - High Life Awards 2005, 2006 & 2007

The Taste of Liverpool - Merseyside Tourism Awards 2007

Best Restaurant — Mersey Tourism Awards 2005, 2006 & 2007

Best Chef Mentor — Northern Hospitality Awards 2007

Top 10 Regional Restaurants — Rémy Award Hardens Guide 2005
Newcomer of the Year — Decanter Magazine 2005

Liverpool Newcomer of the Year - Good Food Guide 2005

Best New Restaurant — Theme Awards (National) 2005

Taste of England’s North West — North West Tourism Awards 2005 & 2007
Liverpool Restaurant of the Year — Cheshire & Lancashire Life Awards 2005

Hope Street Hotel Awards

Hotel of the Year 2010 - The Mersey Partnership Annual Tourism Awards
Best Hotel - Northern Hospitality Awards 2010

Kim Adamson - Reception Staff Member of the Year - Liverpool Ambassador Awards 2010
Best Apprentice / Student - Academy Ambassador Awards 2007

Juice FM Style Awards 2007 — Most Stylish Hotel

Mersey Tourism Awards 2005 & 2006 — Best Small Hotel

Sunday Times Overall Winner - Good Hotel Guide 2005 Cesar Awards
Good Hotel Guide "Cesar" Award - Best UK Newcomer 2005

Conde Nast Traveller (U.S) 2005 - Top 116 Hotels in The World

Tatler 101 Best Hotels — 2005

Conde Nast Traveller 2004 Hot List - the World's 50 Coolest Hotels



Some items may be subject to change due to seasonal and market availability.
Private dinners incur room hire charges of £10 - £15 per person depending on the room.

Private Dining Sample Menu 1
Starter

Veloute of cauliflower and Cyprus potato soup,
scented with tarragon and served with artisan breads

Main course
Breast of thyme scented Whitchurch free range chicken
served with puy lentils, spring cabbage
and Dijon cream sauce

or

Portabello mushroom with carrot puree, roasted
aubergine, cabbage and puy lentil ragout

Pudding

White chocolate, vanilla and coconut rice pudding with
mango sorbet

£25.00 per person

Private Dining Sample Menu 3
Starter

Breast of pan roasted wood pigeon
with a risotto of caramelised shallots, beetroot and horseradish

or

Open ravioli of butternut squash, spinach, pine nuts
and wild mushrooms dressed with shavings of parmesan

Main course
Cutlet of organic Gloucestershire old spot pork
from Leahurst farm, Willaston

served with fava bean puree, caramelised granny smith apples
and spring vegetables with natural jus

or
Fine tart of vine tomatoes, caramelised onions & basil,

served with ratte potatoes & wild mushrooms
in organic stilton sauce

Pudding

Classic date & sticky toffee pudding
with clotted cream ice cream

£35.00 per person

Private Dining Sample Menu 2
Starter

Pan fried halloumi with olive tapanade
and wilted roma tomatoes

or

Home cured ham, red lentil and tomato soup
with parsley oil, served with artisan breads

Main course

Confit of black faced Suffolk lamb with curly kale,
carrot and potato rosti and roasted garlic jus

or

Pithivier of roasted Provencale vegetables with black olives
served with vine tomato sauce

Pudding

Chocolate bread and butter terrine
served with vanilla mascarpone

£30 00 ner nersnn

Private Dining Sample Menu 4
Starter

A barley risotto of fennel, peas, roasted aubergine, courgette,
fresh sage and confit tomatoes with truffle oil

or

Southport potted shrimps served on onion bread toast
with watercress salad

Main course

Breast of Callum Edge’s free range chicken
with selected seasonal mushrooms, scented with truffle oil,

Heritage farm potatoes, ribbon vegetables

and Riesling cream sauce
or

Open ravioli of roasted butternut squash, spinach, pine nuts

and wild mushrooms with pecorino cheese

and winter salad leaves
Pudding
Dr Harvey’s banana and toffee Eton mess

or

Chef’s choice of ice creams and sorbets served
with lemon shortbread

£39.00 per person



Some items may be subject to change due to seasonal and market availability.
Private dinners incur room hire charges of £10 - £15 per person depending on the room.

Private Dining Sample Menu 5
Starter

Roasted red pepper and vine tomato soup
with black olive croutons

or

Natural smoked haddock risotto with parsley,
savoy cabbage, leeks, mascarpone and parmesan

Main course
New Season black faced Suffolk lamb served three ways;
confit shoulder, pan roast loin and kidney
with caramelised onion, fondant potato and spring cabbage
or
Chargrilled Portobello mushrooms
with butternut squash puree, quinoa, sauté of purple potatoes,
wilted spinach leaves and confit tomatoes

Pudding

Glazed bread and butter terrine served
with marmalade ice cream

or

Five cheeses from our new British Isles regional selection
served with traditional accompaniment

£45.00 per person

Private Dining Sample Menu 6
Chef’'s amuse bouche
Starter

Braised saddle back pork cheek, belly and morcilla
with baby shoot salad and organic cider jus

or

Salad of Barkham blue cheese with walnut praline, green beans,
yellow endive and Granny Smith apples

Main course

Pan fried fillet of halibut served with blanquette of flagelot beans,
fennel and vine tomatoes

or
Chargrilled Portobello mushrooms with butternut squash puree,
quinoa, sauté of purple potatoes, wilted spinach leaves
and confit tomatoes
Pudding
Dark chocolate truffle torte with honeycomb ice cream

or

Five cheeses from our new British Isles regional selection
served with traditional accompaniment

£50.00 per person



Some items may be subject to change due to seasonal and market availability.
Private dinners incur room hire charges of £10 - £15 per person depending on the room.

Private Dining Sample Menu 7

Chef's amuse bouche
Starter

Risotto of roasted winter squash with pine nuts, peas, spinach,
sun dried tomatoes and grana padano cheese

or

Pan seared scallop with barley risotto of lemon and peas,
served with crab bisque

Main courses
Sirloin of Bowland charolais beef served with green beans,
carrot puree, baby spinach, button mushrooms,
sautéed new season potatoes and natural jus

or

Pithivier of wild mushrooms and chestnut with spinach, pecorino,
sweet shallots, ratte potatoes and whole grain mustard sauce

Puddings
Assiette of TLCW signature puddings
or

Five cheeses from our new British Isles regional selection
served with traditional accompaniment

£60.00 per person



Sample Buffet Menu 1
‘Cocktail Bagel Burgers’
Handmade pure ground beef with spices & herbs
served on a bagel with gherkins & ketchup

Skewers of marinated cornfed chicken
with honey, lemon, rosemary and garlic olive oil dressing

Mini bacon butties

Filo tartlets with creamed wild mushrooms
and scented with truffle oil (V)

A warm salad of anya potatoes, spring onions
with a Dijon vinaigrette

Miniature baked chocolate
and orange chocolate brownies

Miniature caramelised filled choux buns
with Bailey’s cream

£22 per head

Sample Buffet Menu 2

Poached delice of organic Shetland salmon
served with a tarragon and fennel mayonnaise

Roasted harissa marinated spring lamb skewers
with tabouleh and a cracked wheat salad

Oven baked wild mushroom and spinach stromboli
with pecorino cheese, vine tomatoes and fresh herbs

Sesame teriyaki corn-fed breast of chicken
with summer salad leaves and baby shoots

A warm salad of baby Nicola potatoes, spring onions
with a Dijon vinaigrette

A selection of artisan breads

Miniature baked, orange chocolate
and white chocolate brownies

New York baked cheesecake with seasonal fruits
A selection of cut fresh fruit and local seasonal berries

£29 per head

Sample Buffet Menu 3

Risotto with butternut squash & girolles with spinach
and grana cheese

Oven baked fresh haddock, leek & cheddar crumble

Oven baked Heath Farm Chicken Stromboli with tomato, aubergine
pecorino & fontina with pine nuts & fresh basil

Old Spot Pork and herb meat balls
with fresh egg tagletelle pasta

Poached pear, walnut & organic Cropwell Bishop Stilton

Ripe vine tomato & Buffalo mozzarella salad,
with organic olive oil and balsamic syrup

Warm salad of Anya potatoes with spring onions
and whole grain mustard mayonnaise

A selection of Artisan breads

Miniature baked, orange chocolate
and white chocolate brownies

Miniature Caramelised filled choux buns with Baileys cream
A selection of cut fresh fruit and local seasonal berries

£35 per head



Sample Canapé Menu
£3.00 each

For receptions we recommend six canapes per guest

Fish
Flash fried tiger prawns with a chilli and lime marinade
Sautéed king scallops served with cauliflower puree & snipped chives served on spoons
Medallions of monkfish with wasabi vinaigrette (served on spoons)
Smoked salmon and avruga caviar Californian rolls
Classic Thai fishcakes made with cod, salmon prawn and crab
Crepe stack of smoked salmon gateau with cream cheese and herbs
Fresh Loch Duart salmon marinated in teriyaki sauce with sesame seeds and wrapped in nori
Risotto of Southport potted shrimps with leeks and Lancashire cheese served on spoons
Sushi nori rolls with avocado, peppers, pickled ginger and wasabi
Avruga caviar with blinis and dill creme fraiche
Medallions of lobster, mango and cucumber and a cocktail sauce (market price to be sourced)

Meat
Skewers of marinated cornfed chicken with teriyaki and sesame
Roasted Claremont Farm asparagus tips wrapped in parma ham (seasonal / market price)
Fillet of ‘Dry Aged Fell Bred’ beef with horseradish and caramelised shallots on crostini
Organic Old Spot pork rillette crostini with beetroot and granny smith apple jam
Spanish charcuterie to include: Iberco Jamon, lomo, chorizo picante and salchichon
Pressed terrine of slow cooked Knowsley Hall lamb and root vegetables (flavours of ‘scouse’) with a beetroot jam
Ballotine of foie gras with apricot com (market price to be sourced)

Vegetarian
Baked chestnut mushrooms with goats cheese, spinach and fresh basil
Crostini with tapenade, roasted red peppers and shavings of parmesan
Filo tartlets with baked sweet ‘n sour chicory and kidderton ash goats cheese
Polenta pastry tartlets with creamed wild mushrooms and truffle oil
Miniature gateaux of roasted red pepper and cream cheese straws in a shot glass
Chilled fresh gazpacho served with cheese straws in a shot glass
Risotto of wild mushrooms, butternut squash and sage (served warm on canapé spoons)
Puff pastry parcel baked with herb infused cream cheese
Selection of crudités, fresh salsa and hummous (Summer only)

Sweet
Double chocolate orange brownies
Baby Eccles cakes
Caramelised filled choux buns
Tropical fresh fruit brochette with passion fruit dressing
Tiny scones with raspberry jam and cream
Handmade chocolate truffles
Fresh lemon curd tartlets
Mini lavender meringues with Chantilly cream



