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hope street hotel loves weddings 
 
 
We love the ceremony, the food, the popping corks, the party, the laughing and dancing and we love the chance 
to create and care for your most important day of the year. 
 
To follow you will find information about hope street hotel, our event spaces and The London Carriage Works 
along with some sample menus and package ideas. 
 
Whether you want a simple ceremony with a view, lovely rooms for your guests from afar, a menu specially 
chosen for you and your family and friends or a room to party in with a piano for the players amongst you, we will 
make all arrangements easy and enjoyable. 
 
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. 
 
 
hope street hotel 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 

 
 
 
 
 

 
 

 
 

 
 

hope street hotel is Liverpool’s most prestigious 
independent boutique hotel.   
 
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 draped in white Egyptian cotton, real wood 
floors, leather furniture and picture windows and 
skylights that capture some of the stunning 
architecture that fills our part of the city and surrounds 
the hotel. 
 
Within our wedding packages we offer special rates 
for your wedding guests and a complimentary room 
for the happy couple. 
 

The London Carriage Works kitchen is dedicated to 
sourcing the very best ingredients available from the 
wealth and variety of produce of the North West. 
 
Our food miles are minimal, and we are committed to 
fresh, free range and seasonal ingredients. 
 
From delicate canapés and three course sumptuous 
wedding breakfasts to dancing the night away, 
munchies and reviving breakfasts, we will happily 
accommodate special requests, dietary requirements 
and childrens’ favourites. 
 
 
 
 

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.   Chef Patron Paul Askew would love to 
recommend wines that will perfectly match your 
menu. 



 
 

 

 
 
 

We have a number of rooms which are fully licensed for weddings and civil partnerships . 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Fifth  
This room has huge windows and a large private terrace 
with breathtaking views across Liverpool and beyond.   
This space is perfect for both ceremonies and receptions. 
 
Seats up to 70 people for a ceremony 
 
Seats up to 50 people on round tables for a reception  
 
Seats up to 30 people on one oval table for a reception 
 
Up to 80 people for a standing drinks reception 
 
Up to 50 people for a private post wedding breakfast  
 
Due to council restrictions we are unable to allow our guests 
to use the private terrace after 8pm and before 8am. 

 

The Old Bookroom  
This ground floor room has exposed original brickwork and 
iron columns with floor to ceiling windows and views out to 
the elegant Georgian terraces of Hope Place. 
 
Seats up to 50 people for your ceremony  
 
Seats up to 40 people on round tables for your reception  
 
Seats up to 20 people on one oval table for your reception 
 
Up to 40 people for a private post wedding breakfast  
 
 
 

 



 
 

 

 
 
 
 

The Residents’ Lounge Bar 
 
 
The Residents’ Lounge is our perfect party place for evening receptions, it is discreetly lit with comfortable 
leather seating, and a Boston Grand piano tuned to serenade your guests whilst they kick back and enjoy the 
later part of your special day. 
 
The residents’ lounge is ideally suited to drinks parties of up to 130 people. 

 

 
 

             
 
 
 
 
 
 



 
 

 

 
 
 
 
 
 

          
 
 

hope street hotel loves weddings 
 
 

Our celebration menu prices include the following elements to ensure that your wedding experience runs 
smoothly and is enjoyed by you and your guests. 
 

·  Dedicated wedding co-ordinator to help with planning your day 
·  One of our experienced team to be your toastmaster 
·  Personalised menus 
·  Cake knife 
·  Room hire for daytime and evening reception* 
·  Flowers for your tables 
·  White linen tablecloths and napkins 
·  Choices available within each Menu course*** 
·  Complimentary Studio room and breakfast for the happy couple** 
·  Complimentary 1st Anniversary stay for the happy couple**  
 

 
 
*Based on minimum numbers catered for daytime menu and evening buffet from our wedding menu selector. Minimum 
numbers are dependent on your chosen event suite and the day/date of your wedding – ask our Wedding Coordinator for 
details 
 
**When booking both a daytime and evening catered reception for a minimum of 20 daytime guests and 80 evening guests 
 
***Menus two – five, with up to 50 guests 
 
Note:  For Evening receptions charges for security / doormen will apply.  (Approx £250 for the evening) 
 
Note: If minimum numbers / orders are not met then room hire charges will apply: 

·  Daytime reception on The Fifth or in the Old Bookroom - £400  
·  Evening reception in The Residents’ Lounge - £600 

                     
  
 
 

 
 
 
 
 



 
 

 

Paul Askew creates menus using high quality, fresh, local and season ingredients.  He has created menus for 
your wedding with suggestions of TLCW wines to complement each selection.  If you would like Paul to add 
some of your favourite family dishes we are happy to arrange this. 

 
 

Celebration menu one 
 

Starter 
 

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

 
Main 

 
Loin of Gloucestershire old spot pork 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 

 
Champs de Moulin, Colombard,  France £16.00 
Champs de Moulin, Grenache, France £16.00 

 
Pudding 

 
Classic date & sticky toffee pudding with clotted cream ice cream 

 
£40.00 per person 

 
 

Celebration menu two  
 

Starter 
 

Pan-fried halloumi with olive tapenade, balsamic reduction and wilted Roma tomatoes 
or 

Southport potted shrimps served with onion bread toast and watercress salad 
 

Main 
 

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 salad leaves 
 

Adobe Organic Sauvignon Blanc, Casablanca, Chile £19.50 
Adobe Organic Merlot,  Rapel Valley, Chile £19.50 

 
Pudding 

 
Dr Harvey’s Claremont Farm strawberry Eton mess 

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

 
£55.00 per person 

 



 
 

 

 
 

 
 

Celebration menu three  
 

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 
 

Ducks Flat Semillon/Chardonnay, Australia, £21.00 
Ducks Flat Shiraz/Cabernet Sauvignon, Australia £21.00 

 
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 

 
£65.00 per person 

 
 
 

 

Celebration menu four  
 
 

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 

 
Macon Charnay Chardonnay / Burganday France, £28.00 

Cotes du Rhone Villages, France, £25.00 
 

Pudding  
 

Dark chocolate truffle torte with honeycomb ice cream 
or 

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

£70.00 per person  



 
 

 

 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
 
 
 

 
 

 
 
 
 
 
 

Celebration menu five  
 
 

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  
 

Sirloin of  dry aged fell bred 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 
 

L’Aristocrate Voignier ,France,  £23.00 
L’Aristocrate Pinot Noir , France, £23.00 

 
 

Pudding  
 

Assiette of TLCW signature puddings 
 

 
 

To Finish  
 

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

 
£80.00 per person  

 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 

 
 
 
 
 
 
 

Evening reception buffet one  
 

Carved roast paprika chicken 
with pattatas bravas and watercress 

 
Blackfaced Suffolk minced lamb skewers 

with harissa and “tabouleh” cracked wheat salad 
 

“Zigori” Greek pastries baked and stuffed with feta and spinach 
 

Poached delice of Loch Duart salmon 
with fennel and tarragon mayonnaise 

 
Classic Greek salad of feta cheese, Kos lettuce, sweet  red onions, tomatoes and olives 

 
 

 
Chef’s selection of artisan breads 

 
£18.50 per person 

 
 

 
 

Evening reception buffet two 
 

‘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 dry cured 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 

 
Salad of Penne pasta and Bolotti beans with vine tomato vinaigrette and fresh torn basil 

 
 

 
Miniature baked chocolate 

and orange chocolate brownies 
 

Miniature caramelised filled choux buns 
with Bailey’s cream 

 
£22.00 per person 

 
 



 
 

 

Evening reception buffet three 
 

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 

 
£29.00 per person 

 
 
 
 

Evening reception buffet four 
 

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 

 
Frittata with Kidderton Ash goats cheese with scented thyme 

and roasted vine tomatoes 
 

Salad of poached pear, walnut & organic Cropwell Bishop Stilton 
 

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

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 
 

£35.00 per person 
 

 
 



 
 

 

 

 
Evening reception feast 

 
A delicious array of favourites on a dressed table 

decorated with garlands of ivy and displayed by candlelight 
 

A selection of artisan bread to include: focaccia, ciabatta, sour dough, 
black olive and roasted garlic 

 
Olives and new season Claremont farm asparagus (seasonal) 

 
Regional continental charcuterie selection to include: 

rosette de Lyon, iberico jambon, TLCW home cured ham, 
Milano salami, lomo and chorizo piquante 

 
Whole regional cheese truckles to include: Somerset brie, 

Mrs. Kirkham’s Lancashire, Mrs. Appleby’s smoked Exmore Blue 
and smoked gubeen 

 
Our own handmade chutneys and pickles 

with celery, dried fruits and nuts 
 

 
 

Selection of fresh fruits and berries 
 

£22.50 per person 

 
 

 
Midnight snack selection 

 
(available for service from 11pm 

as a late night addition to our evening buffet sele ction) 
 

Old English sausage or Cumbrian air dried bacon 
with wholemeal rolls with a choice of sauces 

£7.50 per person 
 

Miniature “bagel burgers” 
Handmade pure ground beef with spices and herbs 

served with gherkins and ketchup 
£7.50 per person 

 
Fish “n” chips 

Breaded fresh North Sea cod goujons 
with skinny fries and tartar sauce 

£7.50 per person 
 

Mini halloumi sandwich 
with roasted red pepper, rocket and pesto 

on freshly baked crusty bread 
£4.50 per person 

 
 

 



 
 

 

Sample canapé menu  
 
£3.00 each 
 
For receptions we recommend four to six canapés 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 crème fraiche 
·  Medallions of lobster, mango and cucumber and a cocktail sauce (market price to be sourced) 

 
Meat 

·  Skewers of marinated corn fed 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 hummus (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 

 
 



 
 

 

Reception drinks 
 
               glass    bottle 
              (125ml)               (750ml) 
 

Primo Prosecco Frizzante n.v                             £3.95                       £19.95 

Cava Brut Reserva, Masia Bach Pendes n.v                                                                    £5.50                       £27.00 

Lallier Champagne, Grand Cru Grande Reserve, Brut n .v                                              £7.95                       £39.95 

 

 

Lallier Champagne Cocktails - £9.75 

Kir Royale – Champagne and Crème de Cassis 

The Bellini - Harry’s Bar, Venice, peach juice and prosecco 

Fraise Royal - Fresh strawberries muddled with fraise syrup and strawberry juice, topped with champagne 

Mimosa - Cointreau and fresh orange juice topped with champagne 

 

Cosmopolitan / Cosmo Royale  - £7.00 / 8.50 

42 Below Pure (or Grey Goose l’Orange), shaken with Cointreau, and dashes of cranberry and lime juice (finished with a float 
of champagne) served with flamed orange zest 
 

An English Summer in a Glass TLCW 2005 - £7.00 

Elderflower, cucumber and mint leaves, shaken with Bombay Sapphire gin, apple juice, and finished with Pellegrino sparkling 
water 
 

Children’s Selections 

Jug of Orange Juice    £8.50 

Fever Tree Lemonade or Coca Cola    £1.95 

Jugs of Fruit Punch   £10.50 

 

 
 

 
 
Wine is served in 175ml glasses, giving approximately four glasses per bottle. 
 
We recommend the following as a general guideline for your reception: 

·  Reception Drinks – two glasses per person 
·  Wine with meal – ½ bottle wine per person 
·  Toast – one glass per person 

 
All prices include VAT @ 20% and are valid for events up to 31st December 2011. 
 
 
 
 
 
 
 
 
 



 
 

 

 

Sommelier’s selection 
 
 
Just a small selection of our wine list with over 1 90 carefully chosen wines and champagnes 

 

 

White  (750ml) 

 Champs de Moulin, Colombard, France 2009 16.50 

 Rooiberg, Chenin Blanc, South Africa 

Ca’ Salore, Pinot Grigio, Piedmonte, Italy  

2008 

2009 

18.50 

20.00 

 Adobe, Sauvignon Blanc, Casablanca, Chile, organic 2010 22.00 

 Ducks flat, Semillion / Chardonnay, Australia 2009 23.00 

 L'Aristocrate, Viognier, France 2008 24.00 

 Paua Bay, Sauvignon Blanc, New Zealand 2010 27.00 

 Macon Charnay, Chardonnay / Brugandy, France 2009 29.00 

 

Red   (750ml) 

 Champs de Moulin, Grenache, France 2009 16.50 

 Gibalbin, Vino Tinto, Jerez, Spain 2007 18.50 

 Baroncini 1489, Chianti Reserva, Italy 

Adobe, Merlot, Rapel Valley,Chile 

2008 

2010 

21.50 

22.00 

 Ducksflat, Shiraz / Cabernet Sauvignon, Australia 2007 23.00 

 Turi, Carmenere, Central Valley Chile 

L'Aristocrate, Pinot Noir, France 

2009 

2009 

23.00 

24.00 

 Les Coteaux, Côtes du Rhône Villages, France 2007 26.00 

    

Rosé   (750ml) 

 Bodegas Borsao, Rosado, Spain  

Bellefontaine, Rose de Syrah, Pays o’oc, France 

Circumstance Cape Coral, South Africa 

2010 

2010 

2009 

16.50 

19.50 

27.00 

 

 

 

 

 

 
 
 
 
 
 



 
 

 

hope street hotel loves weddings 

Little extras  

Coffee and TLCW handmade chocolates     £5 per person 

Additional fish course       £10 per person 

Cheese Platter – British, local, raw milk & organic with homemade   £48 per table of eight / £58 per table of 10 
chutney, breads, fresh fruit, biscuits 

Panna Still / Pellegrino Sparkling mineral water  (750ml)   £4 per bottle 

Handwritten placecards        £5 per 10 cards 

“Thank you” flowers – hand tied, gift wrapped, seasonal   from £35 

Themed seasonal flowers / decorations for the tables    quotation on request 

Chair covers with coloured organza sashes     £8 per chair 

Napkin decorations       from £1 each 

Entertainment – live music / DJ’s      prices on request 

Relaxing pre-wedding therapy treatments     prices on request 

 

Just tying the knot 
 

We are licensed to host marriages and civil partnerships. Prices below include a ‘rose bud’ aisle and flowers for the 

Registrars table. 
 

Ceremony Room hire 

The Old Bookroom    £500 

The Fifth      £750 

The London Carriage Works  £1000 

 

 

Sleepyheads 
 

A studio room is offered to our Bride and Groom for  complimentary bed and breakfast.  If you would lik e to upgrade 
to one of our 7 suites or 2 penthouse suites, we ca n offer the following special rates:- 
 

Suite     £125.00 Bed and Champagne Breakfast 

Penthouse Suite    £200.00 Bed and Champagne Breakfast 

 

Special rates are available for your guests who wis h to stay overnight from £120 (rates are dependent on dates and 
availability – ask for details on booking) 

 
 
 
 
 
 
 



 
 

 

 
The London Carriage Works’ Awards  

·  Winner of The Mersey Partnership Annual Taste Award 2011  

·  Rikki Vidamour - Young Merseyside Chef of the Year 2011  

·  Restaurant of Overall Excellence - Liverpool Food and Drink Festival Awards 2010   

·  Tom Lee - Young Northern Chef of the Year 2010  

·  Tom Lee - Young Merseyside Chef of the Year 2010  

·  Awarded two AA Rosettes for 2010, 2011 

·  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 2011, The Mersey Partnership Annual Tourism Awards  

·  Best Value Urban UK Hotel - The Sunday Times Travel Magazine VFM Awards 2011   

·  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 Hotel



 
 

 

 


