The Aberdeen Northern
Hotel
2019 Wedding Guide

Introduction
The Aberdeen Northern Hotel is the ideal venue for your wedding.
We fully appreciate how special and individual your wedding day is.
With this in mind, our team will give you a spectacular day that you
will always remember.
We are a registered venue to hold civil marriages and
partnerships to enable you to have your entire ceremony and
reception all under one roof.
Our management and events team offer a wealth of experience and
take personal pride in helping you to arrange your wedding day from
your very first enquiry through to your final departure.

This iconic A-listed Art Deco hotel is just 0.9 miles from the city centre.
The unique and beautiful ballroom is decorated in a classic Art Deco
style.
For ceremonies and small intimate weddings we can offer the Astoria
private dining room which can comfortably seat 40 diners.

All of our weddings include:
Dedicated wedding coordinator
Master of ceremonies
Red carpet on arrival
Use of cake knife and cake base
License until 1am
Complimentary bridal suite and full Scottish breakfast
Special accommodation rates for your guests*
*subject to availability
Terms and Conditions: A £300 non-refundable deposit is required to secure the date. This must be
paid within 2 weeks of the of a provisional booking or the required date will be released. The full
balance must be paid 4 weeks prior to your wedding day. Confirmation of numbers and menu choices
must be submitted 2 weeks prior to the selected date. Extended terms and conditions will be explained
to you and signed off upon confirmation of your day.

Accommodation
The Aberdeen Northern Hotel has 32 ensuite bedrooms.
We offer these to our function guests at a specially
discounted rate.
Single room — £35 (sleeps 1 adult)
Double room — £50 (Double bed, sleeps 2)
Twin Room — £50 (2 single beds, sleeps 2)
Family Room — £75 (1 double bed +
2 single beds, sleeps 2 adults, 2 children under 16)
To add to your special day we provide the bridal suit to the
happy couple, with our compliments.

Wedding Menu

Our Head Chef, Anthony Digby has prepared a selection of menus for you to choose from
for your wedding meal.
We would be happy to discuss alternative dishes to suit your requirements.
We can cater for a variety of dietary needs including vegetarian, vegan & gluten/dairy free.

Bronze Menu £20
Soup of choice
With Bread Roll

Melon & Mixed Berry Compote

Gold Menu £30
Soup of choice
With Bread Roll

Smoked Salmon & Prawn Tibale
On Rocket & Apple Salad

Chicken Stuff with Skirlie

Wrapped in Bacon & served with Pan Roasting
Juice, Potatoes & Vegetables

Beef Bourguignon

Served with Parsley Mashed Potatoes

Sticky Toffee Pudding
With Ice Cream & Toffee Sauce

Eton Mess

Black Haggis Bon Bons
Served with Chilli Jam, Whole Grain Mustard &
Micro Herbs

Roast Sirloin of Beef

With Yorkshire Pudding & all the Trimmings

Pan Fried Sea Bass

On a bed of Leek & Carbonara

Cordon Bleu

Silver Menu £25

With Vegetables & Potatoes

Soup of choice
With Bread Roll

Chicken Liver Pate
Oatcakes & Chutney

Balmoral Chicken

Chicken Stuffed with Haggis & served with a
Whiskey Sauce, Vegetables & Potatoes

Baked Fillet of Salmon

On a Camembert & Champagne Sauce with
Vegetables & Potatoes

Sticky Toffee Pudding
With Ice Cream & Toffee Sauce

Cranachan
In a Brandy Basket with Tablet Ice Cream

Handmade Millionaire's Chocolate
Tart
With Vanilla Pod Ice Cream

Sticky Toffee Pudding
With Ice Cream & Toffee Sauce

Orange & Cointreau Cheesecake
Served with an Orange Cream & Honeycomb
Ice Cream

Under 12s menu £10 Per Person Tomato Soup & Bread Roll
Mozzarella Sticks
Garlic Bread

To accompany each of these
menus, one vegetarian option can
also be chosen from the following Grilled Fresh Asparagus with Poached Egg
Served with Shaved Parmesan & Rested on wild Mushroom
Fricassee & Ciabatta Crouton. Drizzled with Hollandaise Dressing
with Plum Tomato, Watercress & Pickled Shallot Salad

Macaroni & Cheese
Haddock Goujons
Chicken Fillets
Cheese Burger

Beetroot & Thyme Butternut Squash Risotto

Fruit Cocktail
Sticky Toffee Pudding
Ice cream

All menu choices are served
with Tea, Coffee & Tablet.

Brie & Caramelised Onion Tart
Salad Vegetables & Potatoes

Finger Buffet Selection
Finger Buffet A
£7.50

Finger Buffet B
£10

Finger Buffet C
£12

Selection of
Sandwiches
Chicken Goujons
Pizza (V)
Sausage Rolls

Selection of Wraps
Sausage Rolls
Chicken Skewers
Tempura Prawns
Brie Wedges (V)
Pizza (V)

Selection of Wraps &
Sandwiches
Sausage Rolls
Chicken Skewers
Breaded Garlic
Mushrooms (V)
Tempura Prawns
Potato Wedges (V)
Vegetable Spring Rolls (V)
Haggis Bon Bons

Hot Option A
Hot filled rolls:
Bacon x2
Sausage x2
Egg x1
Black Pudding x1
Served with 2 items in
each
for £4 PP

Hot Option B
Stovies with Beetroot
& Oatcakes
Macaroni & Cheese
With Garlic Bread
£10pp

All served with Tea & Coffee

If you would prefer to substitute any of the items listed in our Buffet Selection, we would be
happy to discuss these with you.
We would ask that all orders are given to the hotel a minimum of 10 days before the event.
Catering costs are for the total number of guests in attendance.

Drinks
We have a very extensive range of beers, cider, wine & spirits for your event.
We currently stock around 13 different gins as well as premium tonic water,
enough to excite any gin enthusiast.
Along with our gins, whisky and standard spirits the Northern Hotel also has it's
own cocktail list with 3 Signature Cocktails as well as a choice of other popular
cocktails. These can be offered at your event or if you want something different
we also have a selection of alcoholic treats like Angels Delight Tequila Rose &
Jelly shots of your choice.

We also offer a selection of drinks packages:

Choice A

Choice B

Choice C

Glass of wine on
arrival

Glass of wine on
arrival &
glass of wine
during meal

Glass of Prosecco
on arrival &
glass of wine
during meal

£3.50 Per Person

£7 Per Person

£7.50 Per Person

Choice D

Choice E

Choice F

Glass of wine on
arrival,
glass of wine
during meal &
Prosecco for
toasts

Glass of Prosecco
on arrival,
glass of wine
during meal &
Prosecco for toast

Set number of
drink tokens per
guest for use at
the bar

£11 Per Person

£11.50 Per Person

£4 Per Person

All of the drinks can be substituted for a soft drink from the
bar.
Bottles of red, white & rosé wine can all be provided at the
table for £15 per bottle.
Please make us aware if you would like wine on the table a
minimum of 7 days before your event.

Contact details
Our weddings & event manager will be delighted to answer
any questions you may have and also to arrange a visit to
view the hotel.
Telephone: 01224 483342
Email: clare@aberdeennothernhotel.com
Website: aberdeennorthernhotel.com
We look forward to hearing from you and helping to make
your wedding day as special as it should be.

