


We are delighted that you are considering 
Holiday Inn Newcastle Gosforth Park for your 
special day!

Your wedding day is one of the most 
important days of your life and our dedicated 
team pride themselves on their remarkable 
hospitality and attention to detail. Couples 
can choose from a selection of inclusive 
wedding packages that provide the 
essentials, as well as those personal touches. 

Our wedding coordinator will work closely 
with you to ensure your magical day 
authentically represents your love story. 
You can expect welcome drinks alongside a 
delectable dining experience as we are with 
you every step of the way, from the first 
initial enquiry through to the day itself. 

Featuring stunning indoor and outdoor 
spaces where you can host your celebration, 
you’ll have everything needed to create a 
memorable wedding day. 

TURN YOUR

CONGRATULATIONS ON 
YOUR WEDDING

DREAMS INTO A 
REALITY

Wedding 



To make a booking, firstly you will 
need to enquire with the Wedding 
coordinator, to ensure that your chosen 
date is available. If available we can 
provisionally book a date for you and 
hold this for up to 10 working days. To 
confirm a booking, we require a £750 
non refundable deposit and a signed 
contract by the couple, this will secure 
your wedding date with us and then 
the planning begins! We ask that you 
read the terms and conditions when 
signing the contract. On the contract, 
a breakdown of the payments and 
payment dates will be shown, with 50% 
of the balance due 12 months before 
your date, 75% due 6 months before the 
date and the final balance due 6 weeks 
before. 

B O O K I N G  YO U R

We have two beautiful wedding suites approved as being 
suitable to stage wedding ceremonies and civil partnerships. 

Civil Ceremony
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There is a charge to hold your civil ceremony at the hotel. The 
fee for a civil ceremony is £400. Registrar fees are not included 
in the wedding package.

Please note couples are responsible for booking and paying for 
registrar fees directly with Northumberland Central Registry 
Office, you can do this by telephone on 01665 602 870.



The package will include the following based on 30 guests for the day 
reception and 60 guests for the evening

♥ Glass of bucks fizz on arrival 
♥ Three course wedding breakfast 
♥ Glass of sparkling wine to toast the happy couple 
♥ Bronze venue dressing package 
♥ Evening buffet 
♥ DJ and disco 

Peak (April to September) - £4000
Off Peak (October to March) - £3450 
Sunday and midweek dates throughout the year will be charged at off peak pricing 

Additional guest charges will apply: £65.00 per adult day reception and £25.00 per adult evening 
reception. Additional children (12 and under) for the day reception charged at £35.95 per child.   

The package will include the following based on 50 guests for the day 
reception and 100 guests for the evening

♥ Glass of prosecco or bottled beer on arrival  
♥ Three course wedding breakfast 
♥ Glass of house red or white wine to be served with the meal 
♥ Glass of sparkling wine to toast the happy couple 
♥ Silver venue dressing package 
♥ Evening buffet 
♥ DJ and disco 

Peak (April to September) - £6700
Off Peak (October to March) - £6000 
Sunday and midweek dates throughout the year will be charged at off peak pricing 

Additional guest charges will apply: £72.00 per adult day reception and £25.00 per adult 
evening reception. Additional children (12 and under) for the day reception charged at 
£35.95 per child.   

Alnwick Castle 

Warkworth Castle 

P A C K A G E

P A C K A G E

F U L L Y  I N C L U S I V E

P A C K A G E
We have put together a selection of fully inclusive 
wedding packages, specifically tailored to offer 
everything you need for your special day, leaving 
you free to concentrate on the finishing touches to 
make your day absolutely perfect. 

All of our fully inclusive, day and evening wedding 
packages include the following: 

♥ Dedicated wedding coordinator 
♥ Red carpet arrival 
♥ Master of ceremonies 
♥ Venue dressing package 
♥ Round or square cake stand with knife
♥ DJ & Disco 
♥ A complimentary executive bedroom for the happy   
    couple with breakfast 
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The package will include the following based on 70 guests for the day 
reception and 140 guests for the evening

♥ Glass of prosecco, bottled beer, pimms or bellinis on arrival 

♥ Three course wedding breakfast 

♥ Glass of house red or white wine to be served with the meal 

♥ Glass of sparkling wine to toast the happy couple 

♥ Gold venue dressing package 

♥ Evening buffet 

♥ DJ and disco 

Peak (April to September) - £8900
Off Peak (October to March) - £8400
Sunday and midweek dates throughout the year will be charged at off peak pricing 

Additional guest charges will apply: £75.00 per adult day reception and £25.00 per adult 
evening reception. Additional children (12 and under) for the day reception charged at 
£35.95 per child.   

Bamburgh Castle 
P A C K A G E



This package is for guests wishing to get married later in the day 
starting with afternoon tea going straight through to the evening 
buffet based on 80 guests

♥ Afternoon tea
♥ Glass of sparkling wine to toast the happy couple 
♥ Bronze venue dressing package 
♥ Evening buffet 
♥ DJ and disco 
♥ A complimentary executive bedroom for the happy couple on their 
    wedding night to include breakfast 

Peak (April to September) - £5800
Off Peak (October to March) - £5100
Sunday and midweek dates throughout the year will be charged at off peak pricing 

Additional guest charges will apply: £55.00 per adult day reception and £25.00 per 
adult evening reception
Additional children (12 and under) for the day reception charged at £35.95 per child.  

Our Twilight Package is for evening only weddings and post wedding 
celebrations, based on 100 guests with a minimum of 10 per table
♥ Dedicated wedding co-ordinator
♥ Red carpet arrival
♥ White chair cover with sash colour of your choice 
♥ White table linen
♥ Round or square base cake stand with knife
♥ Lantern with LED pillar candle
♥ DJ & Disco
♥ Evening buffet
♥ A complimentary executive bedroom for the happy couple on their 
    wedding night to include breakfast

Peak (April to September) - £3400
Off Peak (October to March) - £3000
Sunday and midweek dates throughout the year will be charged at off peak pricing 
Additional guests will be charged at £36.00 per person.

Afternoon Tea

Twilight

P A C K A G E

P A C K A G E



P A C K A G E  M E N U S
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BUILD YOUR OWN MENU
All menus include tea, coffee and mints

We recommend choosing one dish per course however if you would like to give your guests a choice of two dishes, we are happy to do this for you at 
a supplement of £3.95 per person. You will also need to ensure your guests menu selections are pre ordered and detailed on a table plan.

YOUR MENU YOUR CHOICE 
Design your own menu by upgrading to any of the dishes, supplement prices are outlined below. 

STARTERS
Roast red pepper and tomato soup

with garlic baguette slices 

Thai spiced sweet potato soup (gf)
with lime crème fraiche and prawn crackers 

Tomato and basil bruschetta
on toasted sour dough 

Chicken liver parfait
with piccalilli and garlic croutons 

Heritage tomato and baby 
mozzarella salad (gf)
with pesto and balsamic 

STARTERS
Greek salad (gf)

with toasted walnuts and houmous
(£1.00pp supp)

Chicken Caesar style salad
with fresh parmesan and garlic croutons 

(£1.50pp supp)

Tempura king prawns
with sweet chilli jam and lemon mayo 

(£4.00pp supp)

Fresh salmon salad (gf)
with English asparagus and hollandaise sauce 

(£4.00pp supp)

MAIN COURSE 
Grilled skin on chicken breast (gf)

with creamy mash, seasonal vegetables and white 
wine herb cream sauce 

Chicken breast stuffed (gf)
with sun blushed tomatoes, wrapped in prosciutto 

ham with lemon scented crushed new potatoes and 
red pepper salsa 

Twelve-hour slow braised pork shoulder (gf)
heritage carrot, roast potatoes, mustard mash and 

proper gravy 
Salmon fillet (gf)

lemon infused crushed potato, wilted greens and 
roast red pepper salsa 

Roast cod supreme (gf)
champ mash, greens and mustard cream reduction 

MAIN COURSE 
Roast rump of beef (gf)

herb roasted potatoes, roast root vegetables, proper 
gravy (£3.00pp supp)

Sirloin of beef (gf)
Yorkshire pudding, seasonal vegetables, roast potatoes, 

mash, seasonal vegetables and roast onion gravy 
(£4.00pp supp)

Slow cooked stuffed lamb shoulder (gf)
heritage carrots, braised fennel, minted new potatoes 

and lamb jus (£4.00pp supp)

Roast rump of lamb (gf)
fricassee of pancetta, baby onions, mint and peas with 

fondant potato (£5.00 pp supp)

Pan seared seabass fillets (gf)
pea and broad bean fricassee, fondant potato 

(£3.00pp supp)

DESSERTS
Layered lemon cheesecake

raspberry compote 

Classic creme brulée
shortbread biscuit 

Individual seasonal berry Eton mess (gf)
torched meringue 

VEGETARIAN (V) & VEGAN (VE)
Squash brie beetroot and truffle 

infused oil tart (v)
Cauliflower cheese tart

tarragon cream sauce (v)

Tomato bruschetta risotto (ve) (gf)
Gnocchi primavera (ve)

crumbed vegan feta and squash puree

DESSERTS
Milk chocolate tart

orange infused whipped mascarpone and orange 
drizzle (£1.50pp supp)

Golden layered salted caramel 
cheesecake

butterscotch drizzle, sticky toffee pudding, toffee 
sauce (£1.50pp supp)

Classic tiramisu
espresso, amaretto and chocolate sauce 

(£2.50pp supp)

Cheese plate
trio of local and guest cheese, served with 

crackers, grapes & chutney
(£3.00pp supp or £9.00pp for a fourth course)



Hot Fork Buffet

What could be better than a slice of authentic hand stretched pizza?
Freshly made dough, signature sauce and a variety of your favourite toppings

Choose from three of our amazing pizza slabs
served with fries and dips 

Tomato and fresh mozzarella
finished with torn basil (v)

Roast portobello mushroom and dolce latte cheese (v)
tomato base, grated mozzarella

Goats cheese and roast red pepper (v)
tomato base, mozzarella, finished with basil pesto and rocket

Meat feast- salami, pepperoni and chilli 
tomato base, mozzarella, finished with chipotle mayo

Nuduja sausage and salami
tomato base, mozzarella, roast red peppers & rocket 

Pollo
garlic base, mozzarella, diced smoked chicken and sweetcorn

Tonno 
tomato base, garlic, chilli, tuna, red onion jam 

Or if you have your own favourite, let us know and our chefs will accommodate

Napkin food for a more casual evening option. 
Served in fresh warm rolls, from hand carved 

meats to sausage and bacon baps. Choose from 
one of the below for a more informal buffet to 

keep the feet on the dancefloor 
 

Rolls/baps
Local pork sausage OR

Traditional bacon stotties
Served with seasoned fries or Cajun wedges

 
Jumbo dogs

Jumbo frankfurters

Warm baguettes

Soft fried onions and relish

Served with seasoned fries or Cajun wedges
 

Sunday roast stottie 
Our chefs will hand carve the roast you choose 

Roast British rump of beef

Roast buttered turkey

Slow roast pork leg

Roasted leg of marinated lamb
Or braised pulled pork chines 

The trimmings: herb roasted potatoes, proper 
gravy sage and apricot stuffing

Pizza Party
B U F F E T

Napkin
F O O D

Roasted slowly in their own juices to ensure 
they deliver maximum flavour.

Choose one of our delicious meats or go 50/50

 all served with freshy baked baps or flat breads

Tomato and red onion salad

Add skin on paprika dusted fries or herb 
roasted potatoes

(£1.00 per person)

CHIMICHURRI SPIT ROAST WHOLE 
CHICKEN 

cilantro and purple cabbage slaw
Caeser salad    

SPICY MARINATED ROAST CHICKEN 
cilantro and purple cabbage slaw

Caeser salad  

MOROCCAN LAMB 
carved spiced lamb leg 

cilantro and purple cabbage slaw
Caeser salad  

HOG ROAST
carved pork shoulder, pulled pork 

chines crackling 
stuffing and apple sauce 

Caeser salad  

Rotisserie 

Grilled Cajun spice chicken kebab skewers 
100% chuck steak grilled beef burgers 

Selection of local butcher sausages
Braised Tennessee glazed pork rib fingers 
Buttered corn on the cob Floured baps

Sides: 
Purple cabbage and coriander slaw, potato, chive and crème fraiche salad and 

sliced pickles, relish, BBQ, garlic mayonnaise 

BBQ
B U F F E T

Upgrade to our Full Hot Fork Menu for an additional £12 per person
Choose 3 finger, 3 fork and 3 sides!

HOT FORK BUFFET
Mini hand battered fish and chips (gf)

Individual steak and local ale pies
Lemon and thyme marinated pork chops (gf)

PLUS 
Choose one meat and one plant-based dish from the below 

MEAT DISH
Chargrilled chicken with mushroom and stilton sauce (gf)

Spanish chicken thighs, tomatoes, olives, roast red peppers, onion, 
rosemary and garlic

PLANT BASED
Courgette and mangetout Thai curry (ve, gf)

Chik ‘n’ katsu curry (ve)

SIDES INCLUDED IN THE HOT FORK BUFFET
Garlic and rosemary baby potatoes (ve, gf)

Sticky jasmine rice (ve, gf)
Deli style cous cous salad (ve)

Gem lettuce, shave parmesan and Caesar dressing (gf)
Minted peas and leeks (ve, gf)

Choose from any of our evening buffet selection to build the perfect evening dining experience for your special day. 

Evening Buffets Finger buffet 
A selection of freshly made sandwiches

Mini Yorkshire puddings, filled with chicken and gravy
Smoked haddock and spring onion fishcakes

Teriyaki chicken skewers, sesame and peanut crumb
Handmade beef sliders, sliced cheddar, salsa and pickle

Homemade chorizo sausage rolls
Samosas and onion bhajis, mango chutney



HOT
Tomato soup shots 

Mini cottage pies

Melt in the middle mozzarella arancini balls 

Grilled lamb kofta 

Tempura king prawns, sweet chilli dip

Cheeseburger sliders (£1.00pp supp)

Seared duck roll, hoisin and cucumber (£1.00pp supp)

Canapé Menu

Children’s Menu

Our canapes are perfectly prepared and presented to add an allure of splendour from the start. Tiny bite size delights that are sure 
to be an impressive start to your event.

3 per person £10.00
extra canapés £3.50 per person per canape

COLD
Asian style crab tartlets (£1.00pp supp)

Smoked salmon blini 

Bruschetta crostini 

Goats cheese whip & caramelised onion tartlet

Baby mozzarella & sun blushed tomato skewer

Quail egg & hollandaise blini

Milk chocolate dipped strawberries (seasonal) 

STARTER
Cheesy garlic bread (v) 

Tomato soup (v)
served with crispy bread and butter 

Picky platter
carrot sticks, celery sticks, cherry tomatoes, 

peppers and tortilla chips served with minted 
yoghurt (v) 

MAINS
Chicken nuggets

skin on fries and garden peas 

4oz beef burger
skin and fries and garden peas 

Freshly baked margarita (v)
on a ciabatta base with tomato sauce and 

melted mozzarella served with mixed salad and 
skin on fries

DESSERTS
Trio of ice cream (v) 

Chocolate fudge cake (v)
with chocolate sauce 

Seasonal fruit (v)
chilled chocolate sauce fondue

A Bit of Sparkle
£8.00 per person

A magical concoction that can’t be missed 
and is the most popular addition course on 
the menu! A fantastical sorbet with fizz to 

freshen things up.

Choose one from the following
All served in a martini glass

Pimm’s and prosecco
with lemon sorbet

Passion fruit and prosecco
with mango sorbet

Rhubarb gin and prosecco
with lemon sorbet

Chambord and prosecco
with raspberry sorbet

Candyfloss and prosecco
with strawberry sorbet



BRONZE PACKAGE 

White chair cover and sash or organza, 
taffeta or lace chair sash on Chiavari 

chairs

Matching napkin ties

Matching table runners

Table centrepieces

2 x 4ft artificial bay trees with an 
organza bow

Post box hire

Small artificial long & low floral 
arrangement with 6 x matching 
artificial floral arrangements in 

holders for the top table

SILVER PACKAGE 

White chair cover and sash or organza, 
taffeta or lace chair sash on Chiavari chairs

Matching napkin ties

Matching table slips or table runners

Table centrepieces

2 x 4ft artificial bay trees with an 
organza bow

Post box hire

Large artificial long & low floral 
arrangement with 6 x matching 

artificial floral arrangements in holders for 
the top table

5 x small fishbowl with crystal rocks and 
an artificial orchid for the evening tables 

GOLD PACKAGE 

White chair cover and sash or organza, 
taffeta or lace chair sash on Chiavari chairs

Matching napkin ties

Matching table slips

Matching registrars table slips

Gold, silver or copper charger plates

Table centrepieces

2 x 4ft artificial bay trees with an 
organza bow

Post box hire

Large artificial long & low floral 
arrangement with 6 x matching artificial 

floral arrangements in holders with 
matching slips for the top table

5 x small fishbowl with crystal rocks and an 
artificial orchid for the evening tables

Inclusive Venue Dressing Packages VENUE DRESSING UPGRADES: 

Ceremony Package (up to 50 guests) £125

4 x Large lanterns with candles 

Cream artificial rose petals to line the aisle 

Bronze easel with the wooden framed chalkboard 

‘pick a seat’ sign 

Small cream carpet hire 

Ceremony Package (up to 80 guests) £175 

6 x Large lanterns with candles 

Cream artificial rose petals to line the aisle 

Bronze easel with the wooden framed chalkboard 

‘pick a seat’ sign 

Large cream carpet hire 

Silver Stationary Package: £3.50 per person* 

1 x large mirror with a personalised card table plan 

created & applied 

Matching card place names with calligraphy 
style writing 

Matching card table numbers 

Gold Stationary Package:£4.50 per person* 

1 x large mirror with a personalised card table plan 

created & applied with a wax seal or a stacked crate 
table plan with personalised cards hung & artificial 

floral/foliage decor & fairy lights throughout
 

Mini tree slice or perspex place names personalised 
with guests first names 

Perspex, tree slice or freestanding table numbers 

*Ivory, white or brown Kraft card available & any colour 
writing



In conjunction with The Event Dressers we have carefully selected a fabulous range of extras for 
you to choose from, to enhance your special day.

White lycra chair cover with organza, taffeta or lace sash	 £3.95

Cream lime wash Chiavari or ghost chair hire	 £5.00

Cream lime wash chiavari chairs with an organza, taffeta or lace sash	 £6.50

Sequence table runners in silver, rose gold or champagne	 £8.00

Organza or taffeta table runner	 £5.00 

Chiffon table slip	 £5.50

Gold, silver or rose gold charger plates	 £2.50

Coordinated top table organza garland	 £35.00

Coordinated cake table or registrars table garland	 £20.00

Large lantern in silver, rose gold, cream or lime wash with an LED candle	 £20.00

Cream carpet aisle runner – 10m	 £90.00

Cream carpet aisle runner – 3m	 £60.00

Cream artificial rose petals to line the aisle 50-80 guests	 £30.00

Gold, silver or rose gold charger plates	 £2.00

Fresh Long and low floral arrangement for registrars table	 £70.00

Fresh Long and low floral arrangement for the top table size	 £105.00 

Artificial long and low floral arrangement for registrars table	 £30.00

Artificial long and low floral arrangement for top table	 £45.00

Pair of ball top bay trees with organza bows	 £40.00

Starlight back drop	 £200.00

Pick a seat not a side sign	 £35.00

White easel hire	 £30.00	

White post box	 £50.00

Pair of blossom trees	 £150.00

White mirror with a personalised ‘Welcome to our Wedding’ sign	 £55.00

(including the couples names, date & venue) 

It’s All in the Detail     
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For your special guests wanting to stay overnight at the 
Holiday Inn Newcastle - Gosforth Park we can offer 10 
bedrooms (subject to availability) at a discounted rate. 
This is in addition to the complimentary bedroom for the 
happy couple

Double or twin room rate to be agreed subject to availa-
bility to include bed and full English breakfast per night 
based on 2 sharing.

Children under the age of 18 are accommodated free of 
charge when sharing with an adult. Breakfast is included 
in the above rate for children 12 and under, Children over 
this age will be charged for additional breakfast.

All guests have use of our leisure facilities.

This rate may only apply to the night of the wedding. 
Guests are able to call the hotel direct quoting your 
names to receive this discounted rate.

Rooms will be held without being named up until four 
weeks before the wedding date. If after this time the 
rooms have not been named they will be released back 
for general sale.

G U E S T
A C C O M M O D A T I O N



Holiday Inn Newcastle - Gosforth Park
Great North Road, Seaton Burn, Newcastle upon Tyne NE13 6BP

0191 201 9988  |  www.hinewcastlegosforthpark.co.uk


