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Dear Bride & Groom To Be, 

 

On behalf of the Royal Hotel, Cookstown, I would like to extend our congratulations to you both on your 

forthcoming wedding. It is our privilege to assist you with all aspects of planning your special day and our aim 

is that you will enjoy every moment. 

 

As a venue for your Wedding Reception there is no part of your Wedding Dream that we will not try and fulfil 

to ensure your Perfect Day. Our commitment to you on your special day starts with your initial enquiry. We 

have an experienced management team and our own Wedding Co-ordinator to carefully plan your perfect 

Wedding to ensure that you both will hold wonderful memories. Our team of professionals will unobtrusively 

attend to your every need and are always available to advise you on all aspects of your preparations, such 

as customising your menus, seating plans, selecting wines, flowers, entertainment and much more. 

 

Not only can we host your Special Wedding reception here at the Royal Hotel, we can also provide you with 

a beautifully set room to hold your Marriage Ceremony. More information is available in the wedding 

brochure or you can visit our website at www.theroyal-hotel.com. 

 

To further take the stress out of planning your Wedding day you can choose our Wedding Package. We have 

selected some of the best people in the Wedding trade from Wedding Cars, Stationery, Favours, 

Entertainment, Luxury Seat Covers, Florist and so on. We can manage as much or as little as you would like 

and offer advice or an alternative to ensure your wedding day is as perfect as possible. 

 

We have so much to offer so why not just leave the hard part to us? Planning, organising and co-ordinating 

are our speciality and the reason why we are one of the best venues in Mid-Ulster. Once you have browsed 

through our Wedding Brochure at your leisure, please contact our Wedding Co-ordinator and we will arrange 

a suitable appointment for you to come and view our hotel and discuss your wishes. 

 

I look forward to meeting with you both. 

Tanya Thom 

 

 

http://www.theroyal-hotel.com/
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Our Gift to You Exclusively your at The Royal Hotel 

Personal Management supervision 

One of our dedicated management team will supervise your Wedding Reception from beginning to end 

Complimentary Room Hire 

There is no charge for the hire of your function room when full meal is served. 

Refreshments for all your guests on arrival 

Fully licensed for ceremonies and room hire will be charged at £100 includes flowers for the room 

Champagne Reception and A traditional red carpet arrival for Bride & Groom 

Chair Covers & Fairy Light Backdrop 

Fairy light backdrop will be provided to enhance your top table with white chair covers and coloured 

sashes to match your colour scheme 

Landscaped Garden area for all your photographs 

Table Linens and Napkins to match your colour scheme 

Provision of white table linen and coloured paper napkins to match your chosen colour scheme 

Iced Water and Complimentary Orange Juice will be placed on each table with refills as required 

Fresh Floral Vase and Centre candle pieces with a round mirror centre  

Printed Guest List and Illustrated Table Plan 

Personalised menus on all your tables 

Choice of Cake Stands and Knife from 3 Silver - Square, Round or 3 Tier available in Silver or Gold 

Late Entertainment License 

Complimentary Overnight Accommodation for Bride and Groom  on their Wedding Night 

in our Fabulous New Bridal Suite, with breakfast in bed the following morning perfect way to start married life 

Special Reduced rates for wedding guests who wish to stay at the hotel 

Complimentary First Anniversary meal for two to commemorate your special day 
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Wedding Reception Menus  

1.) Four Course Set Meal 

 

Choose One Starter or Soup 

Starters 

Fantail of Honeydew Melon garnished with seasonal fruits and a drizzle of raspberry coulis 

Traditional Prawn Cocktail freshwater baby prawns in a light marie rose sauce accompanied with a slice of fresh wheaten bread 

Caesar Salad crisp salad with bacon lardons, parmesan shavings and a lightly drizzled dressing 

Egg Mayo fresh boiled hen eggs served on a bed of salad with a creamy mayo dressing and paprika sprinkle 

Soup 

Fresh Homemade Vegetable Soup 

Cream of Potato and Leek  

Cream of Mushroom  

All the above served with a fresh bread roll and butter 

 

Main Courses 

Roast Stuffed Breast of Turkey & Honey Glazed Ham accompanied with  

cranberry Sauce           

Roast Beef & Yorkshire Pudding served with horseradish cream     

Grilled Darne of Salmon & Tarragon Cream served with a lemon garnish   

Chicken Fillet with Chef’s Stuffing, Wrapped in Bacon Served with mushroom sauce  

Grilled Sirloin Steak tender steak, matured in our own kitchen, garnished with sauté onions, mushrooms & peas  

           £5pp-supplment 

Stuffed Loin Pork served with Apple Sauce      £2pp-supplment 

Roast Leg of Lamb served with Mint Sauce      £2pp-supplment  

All the above served with Crisp Roast Potato and Creamed Potatoes 

We can’t forget about the little ones 

Small Portions are available (Children under 12 years old) 

Small Roast Stuffed Breast of Turkey & Honey Glazed Ham accompanied with  £15.00 

cranberry Sauce  

Small Roast Beef & Yorkshire Pudding served with horseradish cream   £15.00 

Small 4 Course Carvery        £15.00 

Alternatively they can order of the children’s menu - Meal & Ice Cream  £10.00 
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Vegetables 

Served with a Choice of two from the following (excluding Sirloin Steak) 

Baton Carrots 

Brussel Sprouts 

Cauliflower Mornay 

Garden Peas 

Roasted Vegetables 

Sliced Cabbage & Bacon 

Mashed Turnip & bacon 

 

Desserts 

Choose two from the following 

Seasonal Fruit Pavlova served with Raspberry Coulis 

Sherry Trifle Chantilly 

Fresh Fruit Salad served with Chantilly Cream 

Homemade Apple Pie served with Sauce Anglaise or Fresh Cream 

Strawberry Gateaux served with a Strawberry Coulis 

Profiteroles with a Rich Chocolate Sauce 

Homemade Lemon Meringue  

Banoffee Roulade 

Trio of Sweets  

 Fresh Cream Profiterole & Chocolate Sauce 

 Strawberry Cheesecake 

 Fresh Fruit Pavlova 

 

 

To Finish 

 

Freshly Brewed Tea or Coffee 

 served with Wedding Cake 
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2.)Four Course Carvery          

STARTER TABLE 

Tossed Salad 

Garlic Bread 

Chicken Wings 

Egg Mayonnaise 

Soup  

Melon 

 

MAIN COURSES 

Roast Breast of Turkey 

Roast Sirloin of Beef 

Honey Glazed Ham 

Golden Fried Chicken Goujons 

Beef Strips with Mushrooms & Onions in a Creamy Pepper Sauce 

 

ACCOMPANIMENTS  

Selection of Seasonal Vegetables 

Roast Potatoes 

Creamed Potatoes 

Stuffing 

Crisp Tossed Salad 

Boiled Rice 

Chips 

 

DESSERTS 

Selection of Sweets from Pastry Table 

Freshly Brewed Tea or White Coffee & Mints      

 

– Carvery is Suitable for wedding with 30 adult guests or more 
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Wedding Packages 2016/2017/2018 

 

We are proud to announce the launch of our new wedding packages. 

We know how stressful it can be organising your big day and planning around your budget so we have went 

that one step further and put together several packages which offer fantastic value and include several 

options to suit all needs. 

All packages are based on 100 guests. Adjustments can be made to meet every bride’s needs and budgets. 

Prices are Per Person 

      

    Bronze Package: £20/£25/£30pp   

    Chair Covers, Backdrop 

 

    Silver Package: Sun-Thurs £30/£35/£40                                         

    Fri& Sat £35/£40/£45    

    Evening Buffet, Cake, Favours,   

    House Wine   

  

    Gold Package: Sun-Thurs £45/£50/£55                                      

    Fri& Sat £50/£55/£60    

    Entertainment, Photographer    

   Platinum Package:Sun-Thurs£55/£60/£65                                   

   Fri& Sat £60/£65/£70 

           Candelabras, Wedding Cars, Flowers 

Prices as 1
st

 March 2016. Supplement £2 per person for 2 Main Courses. 
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Item Supplier Packages Bronze Silver 
 

Gold Platinum 

Refreshments on 

Arrival 

Royal Hotel Tea or Coffee with Homemade Shortbread and Scones 

on Arrival 

    

Wedding Meal Royal Hotel 4 Course meal 

Homemade Vegetable Soup 

Roast Turkey and Ham served with two vegetables and 

potatoes  

Dessert of your choice 

Tea & Coffee 

or 4 Course Carvery 

    

Dinner 

Refreshments 

Royal Hotel House Red & White Wine One glass per person     

Evening Buffet Royal Hotel Mixed Sandwiches. Sausage Rolls, Cocktail Sausages, 

Vol-au-vents, 

Chicken Goujons & Dips, 

Tea & Coffee 

    

Table Centers Royal Hotel Mirror Plate, Glass Candle 3 Tier Holder, Fresh floral 

Vase 

  
 
 
 

  

Chair Covers Sperrin Occasions Beautiful Crisp White Linen Chair Covers with a sash 

colour of your choice and table runners 

    

Fairy Light 

Backdrop 

Sperrin Occasions Large Fairy Light Backdrop to compliment the top table     

Wedding Cake Jill's Cakes 3 tier standard cake round or square 
bottom 10inch fruit, second 8 inch choc, 3rd tier 6 inch 

plain with ribbon matching bridesmaids colour to 
decorate .Topping extra 

 
 

   

Favours Royal Hotel Favors to match your colour scheme or alternatively a 

charity of your choice 

    

Photographer Say Cheese 

Wedding 

Photography 

Full Days photos from the brides house to the Wedding 

Meal 

All photos on disc 

    

Entertainment MyWeddingDJ  Experienced DJ Playing all types of music to suit your 

party guests.  

    

Range of Center 

Pieces 

Sperrin Occasions Selection from tall vases with lily's, Fish Bowls, 

Candelabras, Bird Cages 

    

Photographer Say Cheese 

Wedding 

Photography 

Full Days photos from the bride house to the wedding 
meal 

Photo Album Included  

    

Wedding Cars Northern Ireland 

Wedding Cars  

Two Wedding Cars from Modern or Vintage Range of 
vehicles 
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Item Supplier Packages Bronze Silver 
 

Gold Platinum 

Flowers Designs by 

Therese 

1 Bridal bouquet 2 Bridesmaids bouquet 1 Flower girl 5 

gents button holes  2 Mothers corsages and 2 Thank you 

Bouquets 

    

Refreshments on 

Arrival 

Royal Hotel The Royal Hotel 

64-72 Coagh Street, Cookstown,Co.Tyrone BT808NG 

Tel:02886762224 E:tthom01@hotmail.co.uk 

W: TheRoyal-Hotel.com 

    

Wedding Meal Royal Hotel 64-72 Coagh Street, Cookstown,Co.Tyrone BT808NG 

Tel:02886762224 E:tthom01@hotmail.co.uk 

W: TheRoyal-Hotel.com 

    

Dinner 

Refreshments 

Royal Hotel 64-72 Coagh Street, Cookstown,Co.Tyrone BT808NG 

Tel:02886762224 E:tthom01@hotmail.co.uk 

W: TheRoyal-Hotel.com 

    

Evening Buffet Royal Hotel 64-72 Coagh Street, Cookstown,Co.Tyrone BT808NG 

Tel:02886762224 E:tthom01@hotmail.co.uk 

W: TheRoyal-Hotel.com 

    

Table Centers Royal Hotel 64-72 Coagh Street, Cookstown,Co.Tyrone BT808NG 

Tel:02886762224 E:tthom01@hotmail.co.uk 

W: TheRoyal-Hotel.com 

    

Chair Covers Sperrin 

Occasions 

1a Smith Street, Moneymore, BT45 7PF 

T: +44(0)28 8674 7779 Mob: 079 1256 2888  

E: info@sperrinoccasions.com 

    

Fairy Light 

Backdrop 

Sperrin 

Occasions 

1a Smith Street, Moneymore, BT45 7PF 

T: +44(0)28 8674 7779 Mob: 079 1256 2888  

E: info@sperrinoccasions.com 

    

Wedding Cake Jill's Cakes 15 Tirgan Road, BT45 7UA 
T: 028 867 48884 

E: j.morton772@btinternet.com 

    

Favours Royal Hotel 64-72 Coagh Street, Cookstown,Co.Tyrone BT808NG 

Tel:02886762224 E:tthom01@hotmail.co.uk 

W: TheRoyal-Hotel.com 

    

Entertainment MyWeddingDJ  T : 028 796 44404 

M : 07815 750 764 

E: shout@myweddingdjni.com 

    

Range of Center 

Pieces 

Sperrin 

Occasions 

1a Smith Street, Moneymore, BT45 7PF 

T: +44(0)28 8674 7779 Mob: 079 1256 2888  

E: info@sperrinoccasions.com 

    

Photographer Say Cheese 

Wedding 

Photography  

50 Moneyhaw Road, Moneymore, Magherafelt BT45 7XL 
T: 028 867 47740 

M: 07706493458 / 07740483679 

    

Wedding Cars Glendale 

Limousines  

78 Killyclogher Road, Omagh, Co. Tyrone, BT79 7NZ 
T: +44 (028) 8224 6222 Email: 

E: nigel@omaghlimousines.com 

    

Flowers Designs by 

Therese 

74 Main Street, POMEROY, Co Tyrone, BT70 2QJ 
T: 028 8775 7969 

E: info@floristireland.co.uk 

    

mailto:info@sperrinoccasions.com
mailto:info@sperrinoccasions.com
http://www.jills-cakes.co.uk/index.php
mailto:j.morton772@btinternet.com
mailto:shout@myweddingdjni.com
mailto:info@sperrinoccasions.com
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Arrival Drinks Reception 

Freshly Brewed Tea, White Coffee & Biscuits     £3.00 

Freshly Brewed Tea, White Coffee & Homemade Shortbread   £4.00 

Freshly Brewed Tea, White Coffee & Shortbread & Homemade Scones £4.90 

Champagne on Arrival with Shortbread      £5.90 

Evening Reception 

Finger Buffet           

A: Tea, Coffee and Mixed Sandwiches      £4.00 

B: Tea, Coffee and Mixed Sandwiches, Sausage Rolls, Cocktail Sausages £6.00 

C: Tea, Coffee and Mixed Sandwiches, Sausage Rolls, Cocktail Sausages,  £7.90 

Vol-au-vents, Chicken Goujons & Dips, Tea and Coffee 

 

Extras 

 

Garlic Bread        £1.50 

Breaded Chicken Goujons & Dip       £1.50 

Chicken Drumsticks & Dip        £1.50 

Spicy Chicken Wings        £1.50 

 

Something a bit different 

 

Poke of Chips        £2.00  

D: Poke of Chicken Goujons & Chips      £7.50 

E: Poke of Cod Goujons & Chips       £7.50 

Poke of Potato Wedges `       £2.00 

F: BBQ Buffet - Includes Burgers, Sausages, Chicken Drummers,  £8.00 

Garlic bread and a Selection of Salads and Dressings 
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Getting Married Abroad 

Are you getting married abroad and want to celebrate with all your family and friends? 

The Royal Hotel caters to meet your needs or budget. If you are having food no room hire will be charged. 

Choose from the following options: 

o Fork Buffet 

Choose four from the following: 

 Chicken Curry - Pieces Cooked in a Homemade Curry Sauce with Pineapple, Peppers & Onions 

 Peppered Beef - Sliced Beef Smothered in a Creamy Peppercorn Sauce with Onions & Mushrooms 

 Chicken or Pork Stroganoff  - Pieces of Chicken or Pork  Flambéed with Brandy and Cooked in a Creamy 

Sauce with Mushrooms and Onions  

 Homemade Lasagne – Layers of Minced Meat & Pasta Smothered in a Rich Tomato and Béchamel Sauce 

Topped with Cheese 

 Sweet & Sour Chicken or Pork – Chicken or Pork Pieces Smothered in a Homemade Sweet & Sour Sauce 

with Pineapple, Peppers, Carrots & Onions 

 Chicken a la King – Chicken Pieces Cooked in a Creamy White Wine Sauce with Peppers & Onions 

 Chilli Chicken – Pieces of Chicken Cooked in a Sweet Chilli Sauce with Stir-fry Vegetables    

All served with Chips, Garlic Bread, Tossed Salad and Boiled Rice 

 

Main Course Only        £12.00 

Main Course & Sweet       £15.00 

Main Course, Sweet & Tea/Coffee     £16.50 

 

o Finger  Buffet                    £8.00 

 Mixed Sandwiches 

 Sausage Rolls 

 Cocktail Sausages 

 Vol-au-vents 

 Chicken Goujons & Dips 

 Tea & Coffee 
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Terms and Conditions 

 

1. Provisional bookings are held for two weeks only after which they are automatically released. A Deposit of £200 is required 

to guarantee your booking. Please note that this deposit is non-refundable and non-transferable in the event of a 

cancellation. Deposit payment is accepted as agreement to the contract given (without signature). 

2. Details have to be arranged with the Hotel at least one month in advance of the function date and final guaranteed numbers 

are required 72 hours prior to the function. Please note these numbers will be the minimum number charged for. 

3. No alcoholic beverages of any kind will be permitted into the hotel or on its ground without permission from the 

Management. A corkage charge will apply for wines and this may only be consumed during the meal. Please note all excess 

bottles will be removed at the end of the meal. 

4. The customer assumes responsibility for any damages caused by them or any of their guests attending the function. 

5. The Hotel will endeavour to assist guests with the storage of equipment, personal property, wedding cake etc. but accept no 

liability for any loss or damage. The Hotel will not accept responsibility for any goods consigned to the Hotel or any of its 

staff in connection with any event. 

6. The Hotel will not accept responsibility for any entertainment that has not been reserved directly by the Hotel. 

7. All entertainers must provide their own equipment and accept full responsibility for same. 

8. All accounts must be settled in full prior to your Departure from the Hotel. 

9. In the event of a postponement the deposit may be transferred to another date within 1 year from the original date subject to 

the Hotel’s availability. If outside this then the deposit will be non-transferable. 

10. All prices are quoted in sterling and are subject to review. 

11. The Hotel may cancel the event only in the following circumstances: 

 The Hotel has reason to believe the booking might prejudice the reputation of the hotel. 

 Should any guest attending the event behave in any way considered to be detrimental, offensive or contrary to normal 

expected standards of behaviour. 

12. The Royal Hotel reserves the right to amend charges / cost of the product being supplied to the client in the event of 

changes in the rate of tax, introduction of any government levy, or as a result of unforeseen supplier increases due to the 

market demand and / or lack of supply of the products required. 

13. Packages depend on availability of suppliers and additional deposits must be paid 4 weeks in advance for any packages 

 

 

Signed: __________________________________________________________________              

  Bride & Groom 

 

Signed: _______________________________ Date: __________________________  

  On behalf of the Hotel  

 


