
   
 

 
 
 

Civil Ceremonies at the Midland 
All the beautiful suites at the Midland Hotel are licensed to offer Civil Ceremonies 

 
 
    2018  2019  2020  2021 
 
Rolls Suite Room hire  £440.00  £460.00  £480.00  £500.00 
Lancaster Suite Room hire  £550.00  £575.00  £600.00  £625.00 
Stanley Suite Room hire  £650.00  £675.00  £700.00  £725.00 
Trafford Suite Room hire  £2250.00 £2500.00 £2750.00 £3000.00 

 
 

The Registrar licensed to the hold Civil Ceremonies for the Midland hotel is based at 
Heron House, Albert Square, Manchester T:  0161 234 5555 

(The time of Ceremonies are subject to availability & depending on the registrars availability) 

 
 
 
 
 

Wedding Breakfast at the Midland 
Please find the following details below which we include for your Wedding Day:- 

 
 

Function room hire to comfortably accommodate your Wedding Breakfast & Evening reception Guests 
minimum of guests for day & night will apply as per the function room offered  

 the room is then complimentary on the minimum requirement 
 

(should your numbers go below the minimum requirement there will be a supplement room hire charge  
– please see minimum requirement on your proposal )  

 
 

Arrival red carpet 
A member of the Banqueting management team to act as the Master of Ceremonies  

Private or semi private room for drinks reception 
Table plan & table plan easel 

Use of a round or square silver cake stand & knife 
Crisp, white table cloths and napkins, crockery, cutlery & glassware 

Table numbers & number stands 
Personalised menus 

Dance floor 
Use of hotel for Photography (not including Photographer)  

Private chargeable bar & music license until 01.00 

 

 

 

 



 

 

 
 
 
 
Wedding Drinks Packages 
 
 
Welcome drinks, Choose one option from the below for your guests for after the ceremony: 
 

 Glass of bucks fizz 
 Glass of Pimms & lemonade 
 Glass of bellini cocktail  
 Glass of Prosecco  
 Prosecco kir royle cocktail  
 Upgrade to a Glass of Champagne at £3.00 per person  
 Mulled wine  (available through the Winter months only) 

 
 

 
At Wedding Breakfast Meal  
 

 Your guests will receive a glass of house red or white wine per person  
 Upgrade to Half a bottle of red or white wine per person at £4.50 per person 

 
 

 
Toast for the Speeches  
 

 Your guests will receive a glass of Prosecco for the speeches and toast  
 Upgrade to a Glass of Champagne at £3.00 per person  

 
 

 
2018 £18.75 per person  2020 £20.25 per person 
2019 £19.50 per person  2021 £21.00 per person 
 
(Glasses are served at 175ml glass) 
 
 
Non Drinkers & Children at the Drinks Reception 
Jugs of Juice are £8.50 per one litre jug 
Choice of Orange, Apple or Cranberry 
 
Should you upgrade any of the above, everyone needs to be upgrade 
 
Should you prefer to order an amount of bottles of wine from the Hotel’s wine list for your arrival drinks & wine with the 
meal, please ask for a copy of the wine list & this will then be charged as wine taken, pre-orders must apply 

 
 

 



 

 

 
 
 

Canapé Menu 

 

Cold  

Smoked Salmon Cream Cheese Roulade  

Wholegrain Mustard and Ham Hock Roulade  

Chicken, Mushroom and Tarragon with Crispy Chicken Skin 

Courgette Mousse, Parmesan Crisp, Olive Toast (v) 

Mini Caesar and Anchovy Salad  

Beetroot Marshmallow (v) 

Beetroot Cured Salmon  

Smoked Salmon Bruschetta  

Tomato & Mozzarella Bruschetta with Basil Pesto (v) 

Salmon Tartar with Chive Crème Fraîche 

Sage Macaroon with Butternut Squash (£0.50 supplement) (v) 

Port Cured Foie Gras on Brioche with Pear Puree (£1.00 supplement)  

Butter Poached Langoustine, Chard Cucumber, Compressed Watermelon (£1.50 supplement)  

 

 

Hot  

Lamb Samosa with Mint and Coriander  

Mini Fish and Chip Cones  

Mini Beef Burgers with Tomato Relish  

Mini Croque Monsieur  

Brie and Red Pepper Tartlet (v) 

Smoked Aubergine and Artichoke Tartlet (v) 

Pork and Black Pudding Sausage Roll  

Southern Fried Chicken with Garlic Aioli  

Chicken Satay with Peanut Dip   

Salt & Pepper King Prawn  

Lancashire Cheese & Onion Tart (v) 

 

 

 2018  2019  2020  2021 

3 canapés per person £9.50  £10.00  £10.50  £11.00 

5 canapés per person £13.50  £14.00  £14.50  £15.00 

7 canapés per person £18.50  £19.00  £19.50  £20.00 
 
Feel free to mix your choice, between, Cold & Warm  
 
 
 
* These prices may increase each year depending on inflation  



 

 
 
 
 

Wedding Breakfast Menus   
 
 
2018  £43.00 per person  2020  £45.00 per person 
2019  £44.00 per person  2021  £46.00 per person 
   

 

Starters 
Salad of Smoked Duck Liver Parfait, Raspberry Dressing, Toasted Brioche  
 
Spanish Pancetta, Shallots and Swiss Cheese Tart, Grain Mustard and Bacon Dust 
 
Cider Braised Pork Belly, Crackling, Celeriac Remulade, Confit Apple   
 
Slow Cooked Royal Fillet of Salmon Caviar, Lemon Crème Fraîche, Confit Mandarin, Sorrel Cress 
 
Salmon and Smoked Haddock Fish Cakes, Tartar Sauce, Lemon 
 
 
Roasted Scallop Cumin Pickled Cauliflower, Golden Raisins, Braised Ox Tail Terrine  
Supplement £5.00 per person 

 

 
Vegetarian options 
Aubergine Caviar and Courgette Tart, Rocket, Black Olive Tapenade 
 
Roasted Plum Tomato Buffalo Mozzarella, Balsamic Glaze, Toasted Pine Nuts, Olive Toast 
 
Salad of Soft Tunworth Cheese Baby Leaf Salad, Hazelnuts, Baby Plum Tomatoes, Truffle Dressing 
 
Pickled Beetroot Carpaccio Truffled Goats Cheese Mousse, Beetroot Purée, Toasted Walnuts  
 
 

 
 
Soup Course 
A Soup course can be taken as a starter or an intermediate course 
(intermediate course a supplement £6.95 per person) 
 
Wild Mushroom, Madeira and Tarragon Soup  
 
Roasted Plum Tomato and Basil Soup  
 
Roast Celeriac Soup, Walnut Crème Fraîche  
 
Butternut Squash Soup, Sage and Beurre Noissette Dressing  
 
 
 

 



 
 
 
 
Created to refresh your palate between courses 
 
Sorbets @ £3.95 per person 
 
Champagne and Strawberry 
 
Lemon and Lime  
 
Raspberry and Cranberry Tea  
 
Mojito 
 
 
 
 
 
Main Courses 
 
Roast Breast of Goosnargh Chicken, Dauphiniose Potato, Pancetta, Glazed Shallots, Confit Carrot, Savoy Cabbage  
 
Rosemary Stuffed Saddle of Lamb, Baby Bell Pepper, Crushed Peas, Aubergine, Slow Roast Shoulder Boulangere   
 
Roast Fillet of Pork, Confit Apple, Sage Glazed Baby Turnips, Celeriac Puree, Rosti Potato, Black Pudding Bon Bon  
 
Roast Breast of Gressingham Duck, Confit Leg Pomme Anna, Pickled Red Cabbage, Fine Beans, Butternut Curd   
 
Roasted Breast of Goosnargh Chicken, Rosti Potato, lemon & herb Kale, Candied carrots with a Red wine jus 
 
Poached Fillet of Salmon, Saffron Crushed Potato, Braised Fennel, Crayfish, Bisque 
 
Roast Fillet of Cod, Vanilla Mash, Brown Shrimp Beurre Blanc, Baby Leeks, Buttered Savoy  
 
 
Roast Sirloin of Cheshire Beef, Roast Châteaux Potatoes, Root Vegetables, French Beans, Yorkshire Pudding & Red 
Wine jus   
Supplement £5.00 per person 
 
Roast Fillet Cumbrian Beef Fondant Potato, Slow Roast Plum Tomato, Portabello Mushroom, Peppercorn Sauce 
Supplement £8.00 per person 
 
 
 
 
 
 

Vegetarian & Vegan Main Course’s 
 
Vegan Linguine, Butternut Squash, Sage Crisps, Kale, Toasted Pumpkin Seeds  
 
Aubergine and Caponatta Charlotte, Toasted Pine Nuts, Slow Roast Cherry Tomatoes, Cavolo Nero 
 
Baked Feta, Honey and Spinach Filo Pie, Confit Shallot, Red Pepper Rouille, Rocket and Balsamic  
 
Portobello Mushroom Brioche Pudding, Cavolo Nero, Hazelnut and Celeriac Crumble, Celeriac and Truffle Sauce  
 
Butternut Ravioli, Baby Spinach, Sage Beurre Noisette, Vegetarian Hard Cheese, Pumpkin Seeds  
 



 
 
 
 
 

 
 
Desserts 
 
 
 
Caramel Parfait, White Chocolate PannaCotta, Apple Sorbet, Cucumber  
 
Compressed Caramelised Pineapple, Passion Fruit Gel, Szechwan Pepper Ice Cream, Coconut Powder  
 
Pumpkin Delice, Dark Chocolate Soil, Coffee Ice Cream, Toasted Pumpkin Seeds  
 
Pear and Duck Egg Custard Tart, Vanilla Poached Pear, Croissant Ice Cream  
 
Sicilian Lemon Tart, Blackcurrant Sorbet 
 
White Chocolate and Banana Bread and Butter Pudding, Glazed Bananas, Crunchy Peanut Butter Ice Cream  
 
Chocolate Brownie, White Chocolate Mousse, Smoked Chocolate Soil, Saffron Ice Cream 
 
Strawberry Consommé Jelly, White Peach Sorbet, Strawberry Meringue, Basil Cress, Granola  
 
 

 
* * * 
 
 
Freshly Brewed Tea & Coffee served with petit fours is included in the price 

 
 
* * * 

 
 
 
After Dessert 
Local and Continental Soft, Hard and Blue Cheeses, Chutney, Celery and Grapes with Biscuits  
£65.00 per table 
 
 
 
 
 
 
 
 

 
Menus  

Please choose one set menu for all your guests, along with an option for your vegetarian guests. 
Any special dietary requirements or food allergies will be catered for where possible, please ask for an 

allergy information form 
 
 
 
 

 



 

 

 

 

 

 
 
Children’s Menu 
 
 
 
Appetisers 
 
Home Made Tomato Soup 
 
Potato Wedges with Dip 
 
Melon with Citrus Fruit 
 
 
 
 
Main Dishes 
 
Roasted Chicken Breast with Carrots, Roast Potatoes and Gravy 
 
Lincolnshire Sausages with Yorkshire Pudding, Mash Potato, Green Beans and Onion Gravy 
 
Jumbo Fish Fingers with Baked Beans and Chips 
 
 
 
 
Desserts 
 
Strawberry Tart with Cream 
 
Ice Cream Sundae with Raspberry Sauce 
 
Chocolate Fudge Cake served with Chocolate Sauce 
 
 
 
 
£12.95 under 2 - 12 years of age 

 
 
 
 
 

Please choose one set menu for all your child guests  
The Children’s Menu will include one complimentary soft drink during the wedding breakfast  

The hotel can provide highchairs  
 
 
 
 
 
 



Wedding Evening Buffets 
 
 

To start your buffet we offer all of the below 
Selection of breads with olive oil and balsamic dip (v) 

Selection of sandwiches, baguettes and wraps 
Kettle crisps and marinated olives (v) 

Selection of vegetarian quiches (v) 
Crispy cheese puff pastry twists (v) 

Spiced potato wedges with crème fraiche and chives (v) 
 

Choose:   Caesar salad   or   Greek salad   or   Nicoise salad (v) 

 
 

Then add 3 items from below 
 
Jerk spiced chicken thighs        Mini pork pies with piccalilli  
Thai green curry chicken skewers       Bury black pudding and apple Eccles 
cakes 
Pork rillettes served in kilner jars with sourdough toast   Crispy haggis balls with whisky sauce  
Honey and sesame glazed pork chipolatas     Lamb koftas with rahita 
Bacon baps with brown sauce & ketchup     Sausage baps with brown sauce & 
ketchup 
Smoked haddock & cheddar cheese fish cakes & watercress sauce   Teriyaki Bavette beef skewers   
Crispy Dim sums with soy dip (v)      Tempura vegetables with soy dip (v)  
Crispy vegetarian spring rolls with sweet chilli sauce (v)    Mini baked potatoes with dips (v)  
Selection of vegetarian sushi rolls with wasabi mayo (v)    Onion bhajis with cumin spiced 
yogurt (v)  
 
 
2018 £19.45 per person   2020 £20.45 per person 
2019 £19.95 per person   2021 £20.95 per person 
    
 
Extra items charged, Vegetarian @ £2.00 per person, Chicken or Pork items @ £3.00 per person, Beef or Lamb @ 
£4.00 per person 

 

Great to share  
 

Moroccan pulled lamb shoulder with carrot and pomegranate salad,  
toasted pitta breads and yogurt 

One shoulder feeds about 30 people & is charged at £120.00 for 2017 
 
 

Spiced pulled pork shoulder with fennel and apple slaw and pretzel buns 
One shoulder feeds about 50 people & is charged at £120.00 for 2017 

 
 
Home cured beef pastrami with dill pickled gherkins, Dijon mustard mayo, white cabbage chouxcroute & 

bagels 
One shoulder feeds about 50 people & is charged at £160.00 for 2017 

 (takes 1 week of curing and cooking)  
 
You can either have the buffet or the sharing option; a minimum spend is applicable for both options as per your contracted 
minimum spend 
You cannot mix & match between the buffet & sharer options 
The Evening food is left out for a total of 2 hours, after this time the buffet will be disposed of & no left over food can be taken 
from the hotel premises  

 



All Your Questions Answered 
 
 

Who will be our contact?  
Throughout the planning of your special day, an experienced Wedding Co-ordinator will act as your one point of contact. On the 
day of your wedding, you will have a dedicated Operations Manager who will ensure your day runs smoothly and efficiently so that 
you can enjoy your day. 
 
What happens at a Civil Ceremony? 
A Civil Ceremony is a non religious service, which lasts about 20 - 30 minutes.  The ceremony can be made as personal as you 
wish with music and readings (must be secular).  The arrangements and requirements must be discussed with the local Registrar 
before the ceremony and this should be done before making a confirmed booking of the Hotel’s facilities. 
 
How do I arrange a Registrar? 
The Manchester Registrar can be contacted on 0161 234 5555 & they are based at Heron House, Albert’s Square, Manchester, 
you can book your registrar 24 months before the date you wish to marry. 
Please call them direct for further information. 
 
What are my Wedding Banns? 
The purpose of banns is to enable anyone to raise any canonical or civil legal impediment to the marriage, so as to prevent 
marriages that are invalid.  You will need to have your banns read at your local registrar office & you can only do this 12 months 
before the date you are being married. 
Please contact the Manchester registrar for further information & direction of what to do 0161 234 5555  
 
How can I arrange to view The Midland Hotel? 
Just contact our Wedding Co-ordinator on 0161 932 4080 or by email on midlandweddings@qhotels.co.uk 
who will be delighted to meet with you, show you around & discuss your details further. 
 
How do we make a booking? 
You can make a provisional booking for a specified date which can then be held for up to one or two weeks, whilst you arrange 
the Registrar or Church.  After this point we will be in touch to see if you would like to go ahead with the booking. 
 
When do we pay? 
A contract will be drawn up for you with all the details.  A deposit of 25% of the function value is required on signature of the 
contract to secure the facilities and booking.  A further 50% deposit is required 26 weeks prior to the function and the final 
payment is required 6 weeks prior to the function.  A credit card authorisation form will be required so any extras on the day can 
be charged to the card - a receipt for this will be forwarded with the final account summary after the wedding. 
Please note all deposits are non refundable and non transferable. 

 
Can I set up a monthly payment scheme ? 
Yes, the Wedding coordinator will be able to help arrange how much a month to set up & for how many mouths, so you do not 
over pay & then you can arrange this through your bank with the details we give you. 
 
What happens if we don’t meet the minimum numbers on the wedding package? 
For all weddings the minimum numbers will apply for the use of a function room complimentary, therefore you will be looking at 
paying the full wedding package prices. If your numbers differ greatly from the minimum numbers required, we will offer a 
supplement room hire charge & this is based on the room to closely match your numbers. Please ask our Wedding Co-ordinators 
for more details. 
 
Do we have a set meal? 
We recommend that you follow a set meal plan, if you or any of your guests have special dietary requirements, just let us know in 
adequate time so that we can cater especially for these, such as Celiac, Vegetarians or food allergies  
 
Can I bring my own food into the hotel? 
We do not accept any outside catering to be brought onto the Midland Hotel premises, without advance authorisation from the 
hotel.  All catering will be provided by the Hotel & we will adhere to special dietary requirements & requests, subject to charge & 
advance notice.  The only outside catering which will be accepted on the Midland hotel premises without authorisation is a 
Wedding cake made of either sponge or fruit.  We do not allow Wedding Cakes made of cheese, however should you really want 
one of these, the hotel can provide this at a charge. 
 
Will you charge me to cut up my cake? 
No we will not charge you.  After you cut the cake, the hotel will take this away & cut up what you wish us to & add this to your 
evening buffet should you wish. 
 
What does your Master of Ceremonies do ? 
They will meet & greet you, do the main announcements, such as calling your guests though for the Wedding Breakfast, announce 
speeches in order, announce cutting of the cake & first dance & run the day for you. 
 
 



 
 
 
How many people sit around a table at the wedding breakfast ?  
Usually 6 to 12 people on round tables.  However, we are happy to discuss your specific numbers and accommodate your 
requirements where possible, you will receive a floor plan of the room to help you with the table plan & seating. 
 
Should we have an account or cash bar? 
This depends on your budget.  Our Wedding Co-ordinators will be pleased to discuss & advise you on this. 
 
Can we bring our own wine? 
This can be arranged under certain special circumstances and the Hotel will apply a corkage charge which is currently £15.00 per 
bottle of wine and £20.00 per bottle of Champagne. 
Please speak to our Wedding Co-ordinators for the terms and conditions. 
 
Who will dress the room? 
This is the responsibility of the florist or company you choose, they will set your items up in the morning,  
we recommend Springbank as they are local, fair priced & exceptional customer service 
please contact them direct for a quotation – T:  0161 272 8888 
 
Can I have the function room the night before to set up? 
Due to other events, we can not guarantee this, unless you wish to pay & hire the room the night prior.  If the room is available to 
set up the night prior closer to the date, we can offer this to you free of charge, but we will not offer this until a few days prior to 
your wedding. 
 
Do you include chair covers? 
Chair covers are not included & the chairs are in keeping with all the rooms, so they do not need covering. 
 
Should I order chair covers? 
This is a personal choice & reflects on your budget, if you require them, we recommend Table Linen Company as the covers fit 
our chairs perfectly , please contact them direct for a quotation – T:  0161 876 6255 
 
Is there Car Parking at the Hotel ? 
We do not have any car parking at the hotel & we do not have any special arrangements with car parks in Manchester, we only 
advise on using the Manchester Central car parking, which is a charge,  
 
Can my Guests stay over at the hotel ? 
A number of bedrooms go on allocation on the night of the Wedding 
What happens, after I receive the signed contract & deposit I ask reservation to build an allocation in the system under your 
surnames.   Then people ring up the reservations number & quote your surnames & book their own rooms with their own credit 
card, so it is their responsibility.  The rooms that are not booked of the allocation by 6 weeks prior to the Wedding, will be 
released back to the public.  Anyone calling after the release date would be charged the best available rate in the system, it might 
be the same or higher 
Should you require rooms the night before the Wedding for anyone travelling from afar, please advise the Wedding coordinator 
for rooms before as well  
 
What is the room rate ? 
The room rate will depend on the day of the Wedding, it changes all the time due to demand in the city, please ask your Wedding 
coordinator to check this for you 
 
Can the Hotel book a DJ for me? 
Yes, the Resident DJ has been dedicated to the Midland Hotel for the past 5 years, he is a specialist in weddings & listens to your 
special requests, if you wish to have a talk with our Residential DJ before you book him, we can arrange for him to call you 
Derby & Stanley suite £425.00 incl VAT 
Trafford Room   £450.00 incl VAT 
Alexandra Suite   £550.00 incl VAT 
 
Can I have a band or bring my own DJ? 
Yes you can bring your own musicians into the hotel.  QHotels need to adhere to Health & Safety standards.  Should any of your 
suppliers wish to use the hotel’s power supply we ask that they sign a company disclaimer & return this with their PAT tests & 
liability cover.  Please be advised that without these signed & completed prior to your wedding they will not be able to use the 
hotel’s power supply.  The power supply is inclusive in all packages at the hotel 
 
What time can I play Music until in the evening ? 
The Midland has a music license for each function room, until 01.00am, this can not be extended due to law, should you wish to 
bring a band, the bands last set must finish at 11.30pm, but you can carry on playing DJ music till 01.00am  
 


