your ceremony
The prices below include a rose petal aisle and flowers for the celebrant/registrar and recorder tables.

The Old Bookroom (up to 50 guests) £700

Cinema (up to 39 guests) £800

The Clubroom (up to 90 guests) £1000
Fifth One (up to 70 guests) £1000
Fifth Two (up to 120 guests) £1500

We are licensed to host your marriage or civil ceremony - just remember to arrange directly with the registrar in advance.




twilight

Our Twilight package caters for 80 evening guests in The
Residents’ Lounge and includes the following:

- Arrival drink. Choose from a glass of prosecco or a bottle of beer
- Three canapes per person on arrival

- Three snacks per person in the evening

- DJ in the evening

- Cake stand and knife

- Table and chair hire (upgrade to our chiavari chairs for £2.50 per chair)
- One of our experienced team to be your toastmaster

- Dedicated team to help guide the set up of your decor

- Floor-standing easels for your table plan and welcome sign

- Recommendations for preferred wedding suppliers

- Exclusive accommodation rates for your guests

2027
£5,499 Sunday to Thursday (excluding bank holidays and key dates)
£5,999 Fridays, Saturdays, bank holidays and key dates

2028
£5,499 Sunday to Thursday (excluding bank holidays and key dates)
£5,999 Fridays, Saturdays, bank holidays and key dates

Extra day guests are an additional £30 per person

Extra night guests are an additional £25 per person

Upgrade your twilight wedding to the fifth two for an additional £2500
Sunday to Thursday (excluding bank holidays and key dates)

Twilight weddings are available from 4pm.

classic

Our Classic package caters for 50 day guests and 80 evening
guests in the Residents’ Lounge and includes the following:

- Arrival drink

- choose from a glass of prosecco or a bottle of beer

- Three-course wedding breakfast from sample menu one

- Half a bottle of wine or three beers per person during the wedding
breakfast

- Prosecco to toast

- DJ in the evening

- Two late night snacks per person

- Dedicated wedding co-ordinator to help with planning your big day
- Wedding meal tasting for two (the perfect date night!)

- One of our experienced team to be your toastmaster

- Dedicated team to help guide the set up of your decor

- Personalised menus

- Cake stand and knife

- Table and chair hire (upgrade to our chiavari chairs for £2.50 per chair)
- Table linen and napkins

- Floor-standing easels for your table plan and welcome sign

- Recommendations for preferred wedding suppliers

- Exclusive accommodation rates for your guests

2027
£8,499 Sunday to Thursday (excluding bank holidays and key dates)
£8,999 Fridays, Saturdays, bank holidays and key dates

2028
£8,999 Sunday to Thursday (excluding bank holidays and key dates)
£9,499 Fridays, Saturdays, bank holidays and key dates

Extra day guests are an additional £90 per person
Extra evening guests are an additional £25 per person

Remember to add on your ceremony room and book your chosen registrar if you are having your whole special day with us!



rooftop

Our Rooftop package caters for 50 day guests and 80 evening guests in Fifth Two and includes the following:

- Arrival drink - Choose from a glass of prosecco or a bottle of beer

- Three-course wedding breakfast from sample menu one

- Half a bottle of wine or three beers per person during the wedding breakfast
- Prosecco to toast

-DJ

- Two late night snacks per person

- Private terrace open until 10pm, perfect for pictures

- Personalised menus

- Complimentary Rooftop Suite for the happy couple

- Ten bedrooms on the night of your wedding for your guests to stay over
- Dedicated wedding co-ordinator to help with planning your big day

- Wedding meal tasting for two (the perfect date night!)

- Table and chair hire (upgrade to our chiavari chairs for £2.50 per chair)
- Table linen and napkins

- Cake stand and knife

- One of our experienced team to be your toastmaster

- Dedicated team to help guide the set up of your decor

- Floor-standing easels for your table plan and welcome sign

- Recommendations for preferred wedding suppliers

- Exclusive accommodation rates for your guests

2027
£12,799 Sunday to Thursday (excluding bank holidays and key dates)
£14,299 Fridays, Saturdays, bank holidays and key dates

2028
£12,999 Sunday to Thursday (excluding bank holidays and key dates)
£14,999 Fridays, Saturdays, bank holidays and key dates

Extra day guests are an additional £90 per person
Extra evening guests are an additional £25 per person

Remember to add on your ceremony room and book your chosen registrar if you are having your whole special day with us!



intimate

Our intimate wedding package caters for 20 guests in The Old Bookroom and includes the following:

- Arrival drink. Choose from a glass of prosecco or a bottle of beer

- Three canapes per person on arrival

- Three-course wedding breakfast from sample menu one

- Half a bottle of wine or three beers per person during the wedding breakfast
- Prosecco to toast

2027 and 2028

£2,399 Sunday to Thursday (excluding bank holidays and key dates)
£2,499 Fridays, Saturdays, bank holidays and key dates

Extra guests are an additional £112.50 per person
If you want to arrange an evening reception, contact us for more details

Remember to add on your ceremony room and book your chosen registrar if you
are having your whole special day with us!




menus

Our Head Chef, Mike Kenyon, has designed two different menus.

If you have up to 30 guests, your guests may choose from menu one or two - see the sample menus below for
inspiration. We will ask for a pre-order and table plan in advance. Menu items can be swapped or created custom to you - please ask us.

If you have more than 30 guests, please choose one starter, one main and one pudding for everyone.

menu one

Starters

Truffled cauliflower velouté, chive (gf, ve)

Pressed ham hock, green apple, onion jam, sorrel (gf*)

Lightly cured salmon, salted cucumber, whipped yoghurt, dill oil (gf*)
Wild mushroom and lemon thyme risotto, parmesan, truffle (gf, ve)

Mains

Poached and roasted chicken, bubble and squeak, stock carrot, chasseur sauce (gf)

Honey-roasted pork fillet, whipped potato, braised cabbage, cider sauce (gf)
Seared cod supreme, potato velouté, crayfish, black kale (gf)
Potato gnocchi, butternut squash, pine nuts, sage, picked chilli (ve)

Puddings

Dark chocolate torte, mascarpone (df, v)

Sticky toffee pudding, butterscotch, vanilla ice cream (v)
Vanilla cheesecake, berry compote, clementine (v)
Poached pear, caramel, vanilla ice cream, raspberry (gf, ve)

Tea and coffee

Menu items can be swapped or created custom to you - please ask us.

v - vegetarian, ve - vegan. gf - gluten free. n - contains nuts. * - can be adapted to be ve, gf, df.

menu two

Starters

Smoked celeriac and turnip velouté, maple, orange, thyme (gf, ve)
Cured pork belly, potato, black pudding, green apple, mustard seed (gf*)
Seared seabass, chip shop curry, beer gel, malt vinegar scraps (gf*)
Compressed heritage tomato, whipped vegan feta, olive caramel,

mint (gf, ve)

Mains

15-hourbraised beef cheek, pressed potato, hispi, shallot marmalade, bone
marrow (gf)

Lamb rump, lamb shoulder hash, carrot, Roscoff, mint (gf)

Pan-roasted hake, mussel velouté, miso cauliflower, sea vegetables (gf)
Artichoke and truffle ravioli, kale, sage and thyme emulsion (ve)

Puddings

Cherry parfait, kirsch cherries (gdf, v)

Caramel créme br(lée, chocolate ice cream, chocolate soil (gf, v)
Raspberry Bakewell tart, mascarpone (v)

Peach and apple crumble, vanilla ice cream (gf, ve)

Tea and coffee

£8 supplement per person
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the night before...
blockbuster and bubbles

Bring your bridal party for a night of serenity before the big day!

Cinema hire with a glass of prosecco per person
£600

Two hours in our spa’sthermal journey
£55 per person

or £1,000 for 15 guests

subject to availability

Contact us for more details.
We can also tailor a package just for you - just ask us.

the morning of...

Get ready in style and comfort!

Hire our hair, makeup and beauty space to get ready in with your bridal

party. Plenty of space for up to 10 people!
Includes a bottle of prosecco

£400

the morning after...

Hire one of our beautiful private event spaces for breakfast!

Contact us for more details

botanics and bubbles bar

Your guests can help themselves to fruits, herbs and
spices to add to a glass of fizz or an artisan gin

Bubble Bar £700
Includes ten bottles of Nyetimber and a magnum of
Nyetimber!

Botanics and Bubble Bar £850

Includes 50 glasses of Villa Sandi prosecco and 50
glasses of gin served with Fevertree tonic

upgrade your drink selection

Upgrade your arrival drink to your favourite cocktail for
£5 per person

Toast with a glass of Nyetimber for an extra
£8 per person




after dinner sweet treats

Round off the perfect meal with some delicious after dinner treats. .
Pick three treats to create the perfect sweet table for your

. -
Petit fours - a trio of sweet and indulgent treats £4 per person evening reception!

Celebration cake (for 20 people to share) from £30 Mini brownies (gf*, v, ve*)

Macaroons (n, df, v)
Three cheeses £12.50 per two people Mini lemon meringue tarts (v)
Choose from a selection of regional cheeses Vanilla cheesecake bites (v)
accompanied by celery, fig chutney, Chocolate covered strawberries (gf, ve*)
artisan crackers and grapes Lemon drizzle bites (gf*, ve)

Mini scones with cream and jam (v)

120 treats for £400
add canapés
Fish Vegetarian / Vegan
Smoked haddock and buttered leek fish cake (gf*) Heritage tomato, vegan feta, basil emulsion tart (ve gf)
Panko king prawns, chilli jam, mint (gf) Broccoli and pine nut arancini, minted pea puree (ve df)
Cured salmon, soft cheese, blini (gf*) Feta and spinach, salted cucumber, lemon (gf)
Breaded cod cheek croquette, citrus gel, smoked salt (gf*) Wild mushroom tartlets, basil, garlic (ve, gf*)
Meat
Ham hock and smoked cheddar croquette (gf) Choose three canapes for £12
Chicken tartlet, onion compote, crispy sage (gf*) (£4 per additional item)

Sticky pork belly, kimchi, pickled chilli (gf)
Honey glazed sausages

Menu items can be swapped or customised for you - please ask us.

v - vegetarian, ve - vegan. df - gluten free. n - contains nuts. * - can be adapted to be ve, gf, df.



children’s menu

Please choose one starter, one main and one pudding to create a
children’s set menu. The price includes an arrival drink and two
drinks during the meal.

Starters

Breaded mozzarella sticks (v)

Garlic and herb bread (gf*, ve*)

Hummus, pitta, carrot and cucmber sticks (ve, gf)

Mains

Sausage and mash, gravy, garden peas
Tomato penne pasta with cheese (v, gf*)
Roasted chicken breast, mash, peas (gf)
Mini fish goujons, fries, peas (gf*)

Puddings

Selection of ice cream (ve*, ¢f)
Chocolate brownie, ice cream (v, gf*)
Strawberries and melon (ve, gf)

£40 per child

Menu items can be swapped or created custom to you - please ask us.

v - vegetarian, ve - vegan. gf - gluten free. n - contains nuts. * - can be
adapted to be ve, df, df.



evening - snacks

We’ll circulate your selection!

Fish
Mini fish goujons,fries, tartare sauce (gf*)
Thai fish cake, chilli jam, lime (gf*)

Meat

Barbecue smoked brisket, fennel slaw (gf*)

Mini burgers, harissa mayonnaise, gherkin (gf*)
Sweet-cured smoked bacon or herbed sausage butty (gf*)

Vegetarian
Rosemary scorched halloumi, sweet pepper, brioche bun (v,gf*)
Roasted vegetables, hummus, focaccia (v, gf*)

Vegan

Red pepper quinoa burger, lime, mayonnaise (ve, gf*)
Barbecue jackfruit, pickled pear, flatbread (ve)
Tempura broccoli, tofu dip (ve, gr)

Additional items £7 per person

evening - sharing

Build your own buffet!

Upgrade from evening snacks to an evening buffet
£12 per person

All served with freshly baked bread and butter

Main (Choose one)

Wild mushroom stroganoff, mustard, brandy (gf, v*)
Chicken chow mein, honey, soy, prawn crackers (gf*)
Crispy beef, Singapore noodles (gf*)

Classic beef lasagna, mozzarella, basil

Sweet potato and spinach curry, pilau rice (gf, ve)
Chicken Balti, mushroom, pilau rice (gf)

Chilli con carne, braised rice, sour cream (gf)
Traditional scouse, pickled red cabbage, crusty bread

Add an additional main dish for £8 per person

Finger food (choose 3)
We recommend one to be vegetarian to cover dietary requirements

Fish

Cod goujons, sundried tomato and tarragon mayo (gf*)
Salmon and minted courgette skewers (gf)
Panko-encrusted king prawns, smoked chilli salsa (gf*)

Meat

Lemon and thyme chicken skewers (gf)
Harissa spiced lamb kofta, mint, coriander (gf)
Pork and black pudding sausage rolls

Vegetarian and vegan

Smoked paprika hummus, grilled flatbread (v)
Scorched halloumi and aubergine skewers (gf, v)
Garlic bruschetta, baby mozzarella, sundried tomato (v)
Chargrilled broccoli, smoked tofu, soy (gf, ve)

Beetroot and caraway sushi, wasabi (gf, ve)

Cajun and lime jackfruit tortilla (ve)

Salads (Choose two)

Roasted seasonal vegetable cous cous, mint, pickled golden raisins (ve)
Potato salad, mustard, dried shallots (v, gf*)

Chargrilled baby gem lettuce, Caesar dressing, garlic croutons (gf, v)
Caprese salad - fresh tomatoes, buffalo mozzarella and basil (gf, v)
Chickpea, roasted carrot and cumin (gf, ve*)

Black rice, quinoa, red pepper salsa, coriander (df, ve)

Add an additional finger food or salad dish for £5 per person

Menu items can be swapped or customised for you - please ask us.
v - vegetarian, ve - vegan. gf - gluten free. n - contains nuts * - can be adapted to be ve, df, df.
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how to book

Call us on 0151 709 3000 or email
weddings@hopestreethotel.co.uk.

Make a provisional booking free of charge!
We’'ll hold your date for 14 days, giving you time to explore your options
and book your registrar (please note: the registrar must be booked by

you).

Once you're ready, a signed contract and deposit will secure your date.
Our dedicated team will be there to support with planning and organising
every step of the way.

A few days before your wedding, you will meet your on-the-day

coordinator, who will take over from there - walking you through the final
details and making sure everything is perfectly in place.

hopestreethotel.co.uk/weddings

Follow us on Instagram: @weddingsathopestreet

lllustrations by James Munro

40 Hope Street, Liverpool, L1 9DA
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