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DREAM WEDDING

STARTS HERE

At Hotel Sheraton, we understand what
makes your wedding so special

@b Our venue, immaculately dressed just the way you imagined
flg%é Exquisite food & drink, prepared by our passionate team of chefs
igj An expert team, who absolutely love weddings, to make your day perfect
After an unforgettable day, falling into crisp, white bed linen in stunning bedrooms

A day like no other, memories shared with those you love
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Here at the Hotel Sheraton, we will make your big day just perfect. It is an exciting time for you both
and you will have many questions. Planning your special event should be a pleasure, so at Hotel
Sheraton we will make sure that from the planning stage until the big day itself, your special event
will be the one you always dreamed of. Your dedicated wedding co-ordinator and our attentive team
are here to help with all your preparations and come with a wealth of experience and ideas to make
your day truly special.

Before you make any decisions, we would like to invite you to the Hotel Sheraton to allow us the
opportunity to show you around and to discuss your ideas to make this a truly memorable event.

Following our meeting, we will send you an estimate of costs and an itinerary outlining our
understanding of the arrangements discussed; you can relax in the knowledge that everything will be
taken care of on your big day.




Our team have accumulated many years’ experience of holding wonderful ceremonies and evening
receptions. Whoever you choose to be at your special day, and however many, at Hotel Sheraton we
can cater for all with rooms to suit.

For larger gatherings we have the Sheraton Suite — a stylish space ideal for civil ceremonies, wedding
breakfasts and evening receptions. For smaller, more intimate ceremonies we have the Sheraton
Lounge to create the perfect ambient setting for your big day.

- SHERATON LOUNGE







AT HOTEL SHER ATON

Hotel Sheraton is an approved licensed
venue for civil marriage ceremonies
and civil partnerships; making Hotel
Sheraton the perfect place to make
your wedding pledges all under one
roof. The ceremony itself can be held
within the intimate Sheraton Lounge
with spectacular views of the Irish Sea
or in our larger Sheraton Suite with
fantastic lighting and ambience.
Whatever style of celebration you're
looking for — from a small intimate
event to a traditional wedding — we
offer all the essentials, with options
for those extra touches that make the
day unique to you and your guests.

To book a civil ceremony, you must
deal directly with the local registry
office; their telephone number is
01253 477177. This can be done 36
months before your intended wedding
date. A deposit will be required to
secure the registrar, date and time.
They will explain all the details and
deal with all the formalities. If you
would like any more information,
please speak to your dedicated
wedding co-ordinator.



Here at the Hotel Sheraton, we understand
that your wedding day is one of the most
special days of your life, no matter what
your budget. That’s why we believe that
every wedding should be bespoke and
unique to each couple.

This allows you to add your own personality
and flare to your day, with everything
tailored to suit your budget and taste; so you
can add those little extra touches, helping
you create a day that will be everything you
imaged and more!

Here you will find everything that we
include for every happy couple, no matter
what your budget.

Private room hire

Exclusive use of Sheraton Lounge/Sheraton Suite
Gorgeous Panoramic views across the Irish Sea
Dedicated wedding co-ordinator

Member of Management to act as Master of
Ceremonies; if required

Fully stocked bar with bar staff

Sound system and microphone

Background music throughout the wedding
breakfast

Crisp white table linen & napkins

Use of silver cake stand & knife

Personalised printed menus

Seating plan with easel to display table
numbers/letters/names

Post box for guest cards

Choice of table centres including large Martini
glasses and candelabras*

(*there will be a small charge for this)

Decorative white twinkle trees

Unlimited use of Swimming Pool & Jacuzzi for

future newlyweds 1 month prior to the wedding



We can provide you with everything you need for your special day to make it everything that you and
your fiancé have ever dreamed of. In addition to what we include as standard, here are a few added
extras that you may wish to take advantage of to make it just perfect.

o

o

o

DRINKS PACKAGE

Glass of Bucks Fizz on arrival
Glass of Bubbly to toast newlyweds
Glass of wine during the wedding

breakfast

OVERNIGHT STAY

Overnight accommodation for newlyweds
in a spectacular Bridal Suite for two
nights*

Use of bathrobe & slippers

Rose petals on the bed

Box of luxury chocolates

Bottle of Prosecco

Full English Breakfast

Discounted rates on accommodation
for your wedding guests (10% off

our brochure price)

*2 nights minimum — price may vary



(OPTIONAL

We have many more options that you may like, please speak to your wedding co-ordinator;
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@)
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©)
©)
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Entertainment

Singer/Band

Children’s Entertainment

Themed Decorations and flowers
Dove Release

Wedding Cakes

Photo Booth

Candy Buffet

Extra Large llluminated LOVE letters
Arch of Balloons

Starlight Backdrop (in various sizes)
Starlight Top Table Swag

Fresh flower arrangements

Aisle Lanterns
Tram/Limousine/Bus/Carriage Hire
First anniversary dinner
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OOD & DRINK

o~

Our team of chefs strive to prepare the most delicious selection of home cooked meals possible. We
put ‘local’ firmly on our menus and behind our bars, with the majority of produce on our menus being
from the finest local butchers, ice cream farms and distilleries.

With no set menus at different prices, your menu for your big day will be truly unique. Choose from
our fantastic selection of dishes for each course, add an intermediate course or even meet with our
friendly Head Chef who will help create your perfect dish!

Serving the freshest ingredients, you can guarantee that your guests will enjoy a wonderful dining
experience on your special day.
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MENUS FOR YOUR

Fan of Galia Melon (V)(Gf)(Vg)
Set on a Raspberry Coulis with Summer Fruits

Pan Fried Button Mushrooms
Served with Smoked Bacon, Garlic and Cream Sauce with Garlic Bread

Mini Fish & Chips
Breaded Fish Goujons and Skinny Fries served in a cone

Classic Prawn Cocktail
Finest Prawns served on a bed of Iceberg Lettuce with a wedge of Lemon and Brown Bread

Smoked Salmon Roulade
Served with a Balsamic Vinegar dressing and Brown Bread

Beef Sliders
Mini Beef Burgers served in a Mini Brioche Bun with a Tomato Burger relish

Chicken Liver Pate
Served with caramelised red onion chutney and salad garnish

Smoked Haddock & Spring Onion Fishcake
Served with lemon infused mayonnaise and salad garnish

Chicken Caesar Salad
Roast chicken on a bed of iceberg lettuce topped with croutons, fresh parmesan and drizzled with a
classic Caesar dressing



SouP

All soups are Homemade and served with a selection of Fresh Bread rolls

Carrot & Coriander Soup
Mushroom & Tarragon Soup

Cream of Tomato (V)
With a Fresh Basil and Crispy Croutons

Broccoli and Stilton (V)
Cream of Asparagus (V)
Cream of Vegetable (V)
Cream of Leek and Potato (V)

Parsnip & Apple (V)

FISH COURSE (INTER MEDIATE)

Fillet of Scotch Salmon
Cooked in Butter and served with a Hollandaise Sauce

Tempura Calamari
Served with slice of lemon, garlic mayonnaise and salad garnish

Smoked Haddock
Served with a creamy Cheese & Chive Sauce

Smoked Salmon
Served with Pickled Cucumber

(Intermediate courses are a supplementary charge)



All main courses are served with Chef’s choice of seasonal vegetables and potatoes

Rack of Lamb
Locally sourced Lamb served on a bed of celeriac and potato mash and served with a red wine and
port jus

Lamb Henry
Locally sourced Lamb served on a bed of Creamy Mashed Potatoes and served with a fresh minted

gravy

Roast Topside of Beef
Seasoned and roasted and served with a Homemade Yorkshire Pudding, Roast Gravy and
Horseradish Sauce

Loin of Pork
Served with a Homemade Stuffing and Apple Sauce

Slow Cooked Steak Diane
Slow cooked braising steak served with a rich Diane sauce

Roast Chicken Breast
Served with Chipolata Sausage, Sage and Onion Stuffing and Chicken Gravy

Pan Fried Supreme of Chicken
Served on a bed of Wild Rice complemented by a Cream, White Wine and Mushroom Sauce

Beef Bourguignon
Tender Braised Beef served with a Bourguignon Sauce of Button Mushrooms, Onions and Red
Wine

Lightly Poached Fillet of Salmon
Served with a classic Hollandaise Sauce

Fresh Seabass
Served with a delicious Prawn Butter


https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.knorr.com%2Fuk%2Frecipe-ideas%2Froast-chicken-with-gravy.html&psig=AOvVaw0Btya5Z11dJ_3WUn5K1lpw&ust=1582813208800000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCODWueq07-cCFQAAAAAdAAAAABAF

VEGETARIAN CHOICES

Cheese & Onion Crown
Pastry Case filled with Melted Grated Cheese and Red Onion

Asparagus & Pea Risotto
Fresh Asparagus Spears together with Garden Peas combined with Arborio Rice

Wild Mushroom Tagliatelle
Rich Creamy, White Wine Sauce combined with Mushrooms and Fresh Tagliatelle topped with

Parmesan Cheese

Vegetarian Wellington
Served on a rich Tomato and Roasted Vegetable Concasse

Roasted Stuffed Peppers
Roasted sweet pepper stuffed with ratatouille and served on a rich tomato concasse

Spinach & Ricotta Cannelloni
Pasta filled with fresh spinach and creamy ricotta, baked and topped with a rich tomato sauce

CHILDREN'S MENU

Half Portion of Adult Main Course

Chicken Nuggets
Served with Chips and Beans

Fish Fingers
Served with Chips and Beans

Cheese & Tomato Pizza
Served with Chips and Beans

Beef Burger
Served with Chips and Beans


https://www.google.co.uk/url?sa=i&url=https%3A%2F%2Fwww.saltandlavender.com%2Fcreamy-mushroom-pasta%2F&psig=AOvVaw3SHwgvoxdykoFE7-dKm15o&ust=1582812929704000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPCzzeWz7-cCFQAAAAAdAAAAABAL

[DESSER TS

Baked Cheesecake
Topped with a tangy strawberry puree, fresh strawberry and served with vanilla ice cream and milk
chocolate shard

Chocolate Orange Brownie
Served warm on a Chocolate Crunch with Vanilla Ice Cream

Homemade Deep filled Apple Pie
Served with Warm Custard

Homemade Fruit Pavlova
Meringue Nests Filled with Fresh Fruit and Whipped Cream

Sticky Toffee Pudding
Served with Warm Custard or Vanilla Ice Cream

Vanilla Créme Brule
Served with a Homemade Shortbread Biscuit

Lemon Posset
Light citrus pudding topped with seasonal berries and served with a light shortbread biscuit

Fresh Fruit Salad
With Cream or Ice Cream

Individual Fresh Cream Sherry Trifle
Duo of Cheese

Duo of cheese served with homemade chutney, celery and grapes and a selection of biscuits for
cheese

TEA & COFFEE

English Breakfast Tea or Freshly Ground Coffee
Served with Chocolate Mints



CHOICES

Sheraton Buffet

Selection of fresh sandwiches
Roast Beef, Honey Roast Ham, Cheddar Cheese & Red Onion Mayonnaise, Tuna Mayonnaise & Roast
Chicken Sandwiches on a Selection of Fresh White and Brown Bread

Along with...
Wedges of Pork Pie, Chunky Chips, Baked Sausage Rolls, Homemade Quiche, Coleslaw and Tossed Salad

£14.50 per person

Seymour Buffet

Selection of fresh sandwiches
Roast Beef, Honey Roast Ham, Cheddar Cheese & Red Onion Mayonnaise, Tuna Mayonnaise & Roast
Chicken Sandwiches on a Selection of Fresh White and Brown Bread

Along with...
Southern Fried Chicken Strips, Baked Sausage Rolls, Wedges of Pork Pie, Homemade Quiche, Vegetable
Spring Rolls, Garlic Bread, Chunky Chips, Coleslaw and Tossed Salad

£17.50 per person

Signature Buffet

Meat & Fish Platters
Including Roast Beef & Honey Roast Ham, Fresh Dressed Salmon and Fresh Water Prawns

Along with...
Southern Fried Chicken Strips, Greek Salad, Homemade Quiche, Wedges of Pork Pie, Baked Sausage
Rolls, Chunky Chips, Coleslaw and Tossed Salad

£25.00 per person



Minted New Potatoes
Southern Fried Chicken Strips
Crispy Chicken Goujons

BBQ Pork Ribs

Baked Jacket Potatoes

Garlic Bread

Vegetable Quiche

Potato Wedges

Platter of Fresh Water Prawns
Full Dressed Salmon

Tea & Coffee

Selection of Mini Cakes

CHOICES

Buffet Extras

per person charge

Burgers, Barmcakes and Hot Dishes

Lancashire Hot Pot
Served with Red Cabbage

per person charge

Bacon and Pork & Leek Sausage Barm

Served with Chunky Chips

Hot Beef Barm

Served with fried onions and Chunky Chips

Homemade Vegetarian Burger

Served with lettuce, tomato and mayonnaise with Chunky Chips

Pulled Pork Barm

Served with apple sauce and Chunky Chips

£1.55
£2.65
£2.65
£1.20
£1.10
£1.10
£1.35
£1.10
£3.35
TBC

£1.65
£3.80

£13.00

£13.00

£13.00

£13.00

£13.00






Jeanette’s Florist
Wedding & Venue Florist
01253 342451
Highfield Road, Blackpool, FY4 2JD

Willows Florist
Wedding & Venue Florist
01253 869336
Anchorsholme Lane East, Cleveleys, FY5 3QL

Amy Johnson at Ohana Hair & Beauty
Hair Salon and Bridal Hair
ohanahairandbeauty@hotmail.com
Dickson Road, Blackpool, FY1 2JL

Victoria Louise Hair Design
Hair Stylist and Bridal Hair
hairbyvictoriawitham@hotmail.com
Norbreck, Thornton Cleveleys, FY2



OUR WEDDING PARTNERS CONT...

The Ivory Dressing Room
Bridal & Occasion Wear
01253 400973
Lytham Road, Blackpool, FY4 1JD

www.theivorydressingroom.co.uk

Jasmin Roberts at JR Beauty
Make Up Artist
07718940586
Jasmin-leanne@hotmail.co.uk

www.instagram.com/j.r__beauty

Sean at Character Magic
Caricatures & Magic
07958727772
www.instagram.com/seancaricaturistblackpool

www.cartoonmagic.co.uk

Just Yours Wedding Cakes & Stationary
Wedding Planning Service
01253 728198
Monarch Crescent, Lytham St Annes, FY8 3TX

www.justyoursweddings.co.uk

Somerside Photography
Professional Wedding Photography
07968061738
somerside@blueyonder.co.uk

www.somersidephotography.com






TERMS & CONDITIONS

1. PROVISIONAL BOOKINGS

The Hotel Sheraton may agree to you making a provisional booking of which, the date will be agreed accordingly.
You may cancel provisional bookings without penalty. If you do not confirm your provisional booking within the
agreed date, we reserve the right to cancel, but will endeavour to give you 48 hours’ notice.

2. BOOKINGS MADE MORE THAN ONE YEAR AHEAD

We may need to increase our prices if you book more than one year ahead. We reserve the right to increase these
prices from the original quotation in line with annual food price increases. We will let you know in writing of any
increase in the prices.

3. CONFIRMING YOUR BOOKING

Your booking becomes confirmed, once we have received your deposit of £300 and your signed copy of the terms
and conditions. When you confirm your booking, you agree to pay all the charges that are listed on the Invoice.

4. PAYING FOR YOUR EVENT

When you confirm your booking, you should send us a non-refundable deposit of £300. An invoice for the
remainder will be sent 3 weeks prior to the event date, with the payment required 14 days before. Payment can be
made by cash, cheque (payable to Hotel Sheraton), Debit card or most major credit cards.

5. ALTERING YOUR BOOKING
If you make an alteration, we will send a new Invoice, which will replace any previous Invoice
6. CANCELLING ALL OR PART OF YOUR BOOKING

You should tell us of any alterations to your booking in writing. If you need to cancel more than 6 months before
your event, only the deposit will be retained. If you need to cancel between 3 months and 6 months before the
event, we reserve the right to charge 50% of the quoted amount. If you need to cancel between 28 days and 3
months before your event, we reserve the right to charge 75% of the quoted amount. If you need to cancel less
than 28 days before your event, no refund can be made, and full payment is required. You must pay in full for all
items listed on your quote. When a menu has not been chosen, the cancellation charge will be based on the
cheapest item from each of the following courses — starters, main course, dessert & coffee.

7. ALTERATIONS OR CANCELLATIONS BY US

We have the right to alter or cancel any booking due to circumstances beyond our control. If this happens, we will
use all reasonable endeavours to offer you an alternative. We cannot accept responsibility if we are unable to
provide any element of the booking because of industrial action or any other cause which was beyond our
reasonable control. We may cancel or terminate an event if the booking might, in the opinion of the Hotel Sheraton,
prejudice its reputation or endanger its staff, residents and/or clients.

8. CHANGES TO FACILITIES BOOKED

We may alter the facilities booked to meet the needs of the booking as you have explained them to us. If we feel
that this is necessary, we will discuss it with you before any changes are made.



TERMS & CONDITION CONT...

9. THE FINAL DETAILS

Final details including menus and timings should be confirmed 4 weeks before the event. Final numbers should be
confirmed 7 days before the event.

10. ARRIVAL AND DEPARTURE

Facilities are only available for the time shown on the booking contract. Any extension to this should be done with
our agreement and it will be confirmed if a charge would be made.

11. YOUR GUESTS COMFORT AND SAFETY

Guests and third parties should follow our Health and Safety Procedure always and be made aware of emergency
procedures. We do not accept responsibility for the security of personal possessions. Copies of the procedures are
available on request.

12. FOOD AND DRINK

Neither you nor anyone attending your event should bring food, liquor or refreshment onto hotel premises without
our written agreement.

13. BEHAVIOUR

You must ensure that those attending your event behave in a way that does not cause a nuisance or disruption to
other clients, staff or residents. If any participant is unable to correct their behaviour, we will ask them to terminate
their stay and charge in full.

Any damage caused to Hotel Sheraton property by those attending your event will be invoiced to you after the
event. To maintain the quality of our facilities for all our clients, we ask that nothing is affixed to the wall, floors
or ceilings without our written approval.

14. THE SERVICES OF A THIRD PARTY

We reserve the right to approve any third party and their equipment. You should ensure that third parties comply
with our regulations and rules and you should bring these Terms & Conditions to their attention.

Copies of all third-party insurance documents are required - subcontractors must carry public and employer’s
liability. We do not accept liability for acts or omissions of any party employed by you for the event.

15. GENERAL INFORMATION

You may not make any amendment or variation to these terms unless we agree in writing with you before the
event. You may not dispose of any of your rights or obligations under this agreement without us agreeing in writing
before the event. This contract forms the entire agreement and understanding between the parties for this event.
The contract is governed and construed in accordance with English Law and is subject to the exclusive jurisdiction
of the Courts of England and Wales.



FREQUENTLY ASKED QUESTIONS

Q. When can I book my ceremony?
A. You can book your ceremony 36 months to the day with Blackpool Registry. The telephone
number for Blackpool Registration services is 01253 477177.

Q. How many people sit around a table at the wedding breakfast?
A. Usually between 8 and 10 on round tables

Q. Can we have a separate menu for children?
A. Yes

Q. Can we provide our own entertainment?
A. Yes, depending on the nature of this and the space and equipment involved, we will be happy to
liaise with any contacts you may have.

Q. If we use your DJ can we still provide the music for our first dance?
A. Our DJ would be pleased to play any music you wish to provide.

Q. What time will the bar close?

A. This depends on which day your wedding will take place. Here are the timings;

Bar closure (Fri/Sat): 1.00am Bar closure (Sun-Thurs): 12.00am midnight
Entertainment (Fri/Sat): 12.30am Entertainment (Sun-Thurs): 12.00am midnight

Q. How many people should we cater for at the evening reception?
A. We strongly recommend that you cater for 100% of guests as this avoids any embarrassment or
disappointment.

Q. How do we make a booking?

A. We can hold a provisional booking for up to two weeks whilst your co-ordinate the other
arrangements you have to make. To guarantee your booking we require a £300 non-refundable
deposit and a written letter of confirmation.

Q. When do we have to pay?
A. After paying your initial deposit the balance is due 7 days prior to your wedding.

Q. What if we have to cancel the wedding?
A. Please refer to Number 6 in the Terms & Conditions section of your brochure. We strongly
suggest that you have Wedding Insurance.

Q. What do we do with our luggage for staying at the hotel?
A. This can be dropped at the hotel prior to the Wedding and will be placed in your room ready for
your arrival.



BOOKING CONTRACT

NAME:

NAME:

FULL CONTACT ADDRESS:

HOME TELEPHONE NUMBER:

MOBILE TELEPHONE NUMBER:

EMAIL ADDRESS:

DATE OF EVENT:

CEREMONY? YES / NO

CEREMONY ROOM

RECEPTION ROOM

APPROXIMATE ATTENDANCE:

NUMBER OF GUESTS

BRIDAL SUITE REQUIRED?

NUMBER OF GUEST BEDROOMS
REQUIRED

[ UNDERSTAND AND AGREE TO THE TERMS AND CONDITIONS OF BOOKING AND MY £300
DEPOSIT IS ENCLOSED.

SIGNED: PRINT:

DATE:

HOTEL FILLS THIS IN:

RECEIVED DEPOSIT RECEIVED:

BY: CasH [ JCHQ[ ] cC[]

BOOKING REFERENCE | BK




A GUIDE TO OQUR PRICES

Ceremony 2024 2025
Use of our registered rooms for the ceremony

Sheraton Lounge £250 £275
Sheraton Sui|te £350 £375
Wedding Breakfast

Approximate cost (per adult) for 3 course

Wedding Breakfast including Tea/Coffee & Mints £38 £39.50

- This includes white linen, post box and table plan

Children (per child) £17 £18

- As above |

Evening Buffets

Dependent c|m choice (cost per person) £15-25 £18-26
Drinks

(Per glass)

Bucks Fizz or Orange Juice £3.25 £3.50
Sparkling Wine for Toast to Newlyweds £3.25 £3.50
Glass of Wine with the Wedding Breakfast £4.25 £4.50
Price for all ?|: £9.00 £9.50
Extras

Illuminated Back Drop From £250 | From £300
Chair Covers with your choice of chair bow (per chair) £3.75 £4.00
Table runners (each) £2.75 £3.00

DJ From £3.50 | From £3.75

Choice of Table Centres from £10 per table

*Minimum fee applies for Friday (£1500) or Saturday (£2500)

*Prices subject to number of guests attending

For pricing beyond 2025, each year will have an additional 10% on the previous year’s pricing



