
Boasting exquisite Victorian features

the historic County Hotel sets the scene

for your beautiful Wedding in the City.

With an excellent, friendly team and

fantastic facilities, the hotel has everything

you could need for your truly wonderful

and bespoke wedding day.



Your wedding is a one-of-a-kind day unlike any other,

so naturally, you want it to be perfect. 

At the County Hotel, we will work closely with you to provide 

your dream day, tailored just for you.

We provide a bespoke service so you can have a wedding that 

is uniquely yours, from the room décor and layout to the food 

and wine, you can choose everything.

While you may want to take care of a number of the wedding 

details yourself, you will also have an experienced wedding 

planner on hand to help with the rest. 

COUNTY HOTEL

 

—
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“
WE HAD A MAGICAL TIME,

THANK YOU. EVERYONE SAID

THE FOOD WAS FANTASTIC

AND THE HOTEL WAS

BEAUTIFUL.

”
THE MUSCROFTS 

Married May 2017



T H E  M O Z A R T  S U I T E
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“
THE COUNTY WENT ABOVE

AND BEYOND TO MAKE OUR

DAY PERFECT. OUR WEDDING

WAS EVERYTHING AND MORE

 THANKS TO THE STAFF.

”
THE HARRISONS

Married Oct 2017





COUNTY HOTEL

 

—

Our wedding planner is available for you throughout the 

planning process to offer support and ensure nothing is 

forgotten and everything runs smoothly.

We have a variety of fantastic suites for your

wedding celebrations. The largest space,

The Mozart Suite can accommodate up to 180 guests.

The grand oak-panelled space is ideal for your ceremony, 

wedding breakfast and evening festivities.

&



T H E  P R E S I D E N T I A L  S U I T E
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We have a variety of fantastic suites for your wedding 

celebrations. The largest space, The Mozart Suite can 

accommodate up to 250 guests.

The grand oak-panelled space is ideal for your ceremony, 

wedding breakfast and evening festivities. Floor to ceiling 

windows flood the traditional room with light, reflecting the 

rich gold leaf ceiling.

D E T A I L S

HEIGHT 2.6M

CAPACITY 20 - 250

THE MOZART SUITE
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The County Suite can hold up to 160 guests for a ceremony 

and 120 to dine and dance. The suite boasts stunning features 

such as high gold leaf ceilings and stained-glass windows, 

reflected in the beautiful mirror panelled wall. 

THE COUNTY SUITE
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D E T A I L S

HEIGHT - 4.4M

CAPACITY - 160 Ceremony, 120 Dine & Dance



The Strauss Suite is ideal for intimate celebrations.

The period fireplace and library provide a romantic setting 

for a ceremony and wedding breakfast for up to 20 guests.

THE STRAUSS SUITE
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D E T A I L S

HEIGHT - 3.1M

CAPACITY - 20



Located in the historic County Hotel, The Hudson takes its 

name from the ‘Railway King’ George Hudson, a pioneering 

figure of the 19th century Northern Railway scene.

 

At The Hudson, we offer expertly crafted cocktails and serve 

simple, fresh and seasonal menus which cater for all. In an 

environment inspired by the luxury railcars of the past sit back 

and unwind in the all-day eatery for tantalising breakfast, a 

swift lunchtime bite or an indulgent three-course meal.

As day turns to night our late bar comes to life. Sample the 

extensive Hudson cocktail list and enjoy the weekly live 

performances to bring in the weekend. Perfect for a rehearsal 

dinner or relaxing during your turn around.
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T H E  H U D S O N



WEDDING PACKAGES

Glass of Prosecco on arrival
–

Three-course wedding breakfast
– 

Glass of house wine per person
–

Glass of Prosecco to toast
–

Tea & coffee
–

Evening buffet + three additional items
–

Complimentary wedding breakfast
& evening room hire

From £70.00 per person

Glass of Prosecco on arrival
–

Three-course wedding breakfast
–

Two glasses of house wine per person
– 

Glass of Prosecco to toast
–

Tea & coffee
–

Evening buffet + four additional items
– 

Complimentary wedding breakfast
& evening room hire

From £75.00 per person

Glass of Champagne or bespoke
Cocktail on arrival

– 
Canapé reception

– 
Three-course wedding breakfast

–
Half a bottle of house wine per person

– 
Glass of Champagne to toast

– 
Tea & coffee

–
Evening buffet + six additional items

–
Midnight snack

– 
Complimentary wedding breakfast

& evening room hire

 

From £85.00 per person

C H E R I S H G R A C E E L E G A N C E

A L L  P A C K A G E S  I N C L U D E :

Experienced wedding planner to guide you through your journey

Master of Ceremony to toast 

A red-carpet arrival

Glass of Champagne for the couple

Complimentary use of the hotel's wedding cake knife and stand

Complimentary overnight accommodation for the happy couple on the night of the wedding

Preferred room rate for your wedding party

Complimentary stay on your 1st anniversary

T H E  E X T R A  T O U C H E S 

Ornate easel - £50.00

Flower wall - £150.00

Photobooth prop box - £40.00

Chair sashes - from £2.00

Table plan and name cards - from £3.00

In-house DJ - £290.00
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M E N U
C A N A P E  S E L E C T I O N

Creamy chicken liver pâté en croûte 

Chicken satay skewers 

Smoked salmon crème fraîche blini 

Beef crostini with horseradish 

Tempura popcorn chicken

Mini jacket potato (V)

Pesto & sundried tomato tartlet (V) 

Whipped goats cheese & chive crostini (V)

Roast sweet potato & sesame (Vegan)
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S T A R T E R S

Roast tomato and red pepper soup, 
herb croutons, basil oil

–
Wild mushroom soup with tarragon 

cream, toasted sourdough 
–

Leek and potato soup, smoked 
haddock, pea shoots

–
Pressed chicken terrine, celeriac 

remoulade, mustard dressing
–

Ham knuckle and parsley terrine, 
herb salad, toasted brioche

– 
Heritage tomato salad with goat’s 

curd, watermelon, balsamic dressing
–

Salmon and dill fishcake with tartare 
sauce, fresh herb salad

–
Caramelised red onion and 
Northumbrian blue cheese,

rocket salad

M A I N S

Roast chicken breast bourguignonne 
style, creamed potato

–
Corn fed chicken breast, Italian 

bacon, sage, gratin potato
–

Roast sirloin of beef, Yorkshire 
pudding, roast potatoes,

red wine gravy
–

Braised daube of beef, peppercorn 
sauce, buttered mash potato

–
Slow cooked belly pork, caramelised 

apple, fondant potato
–

Confit of Gressingham duck leg, 
lyonnaise potato

– 
Poached salmon fillet, hollandaise 

sauce, buttered new potatoes
–

Wild mushroom gnocchi, poached 
egg, fresh herbs

–
Roasted butternut squash &

sage risotto
– 

Soft polenta, roast Mediterranean 
vegetable, basil dressing

UPGRADE OPTION 
Roast rack of lamb, herb crust 
(cooked pink), fondant potato

D E S S E R T S

Crème Brûlée, lemon shortbread
–

Baked lemon meringue pie, lime 
sorbet

–
Sticky toffee pudding, caramel sauce, 

vanilla ice cream
– 

Apple crumble, ginger ice cream
–

Chocolate & hazelnut mousse, 
meringue

– 
Vanilla panna cotta, poached 

strawberries
–

Valrhona chocolate delice, raspberry 
compote, Chantilly cream

–
Passionfruit cheesecake, mango 
sorbet, caramelised pineapple

UPGRADE OPTION
Northumbrian cheese board, grapes, 

celery and crackers



M E N U
E V E N I N G  B U F F E T

Selection of sandwiches on rustic breads:

Coronation chicken

Ham and pease pudding

Tuna and cucumber

Roast Beef, horseradish mayonnaise, watercress

--

Pork pies and piccalilli 

Sticky BBQ chicken wings

Lamb koftas, pitta bread and hummus

Skewered Kimuchi chicken, coriander and chilli

Skewered roast vegetables, pesto dressing

Avocado and roast vegetable tacos 

Spicy beef Hirata bun crispy shallot and ginger

Beef slider, salad garnish and dressing

UPGRADE OPTIONS 

Italian meat ball pasta pomodoro, pecorino cheese, focaccia bread

Beef chilli, rice and garlic bread

Chicken katsu, steamed rice and curry sauce

B O W L  F O O D
Upgrade Option

Fish & chips, mushy peas

Thai green chicken curry and rice

Mac & cheese, nachos

Braised lamb ragu with pesto penne

Beef casserole and suet dumpling

Braised beef stroganoff and rice

Goan vegetable curry 

Pasta bolognaise, parmesan cheese, garlic bread

M I D N I G H T  S N A C K
£3.50 per head

Hot pork stottie and gravy

Northumbrian cheese board, grapes, celery and crackers

Bacon and sausage baps
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K I D S  M E N U
£14.95 

S T A R T
Roasted tomato soup

–
Cheesy garlic bread

–
Hummus and crunchy crudités

M A I N S
Cumberland sausage, creamed potato, peas and gravy

–
Roast chicken breast, buttered vegetables and roast potatoes

–
Homemade fish fingers, mini baked potato and garden peas

D E S S E R T S
Selection of ice creams

–
Chocolate delice

–
Apple crumble and vanilla custard
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Begin the journey to your dream wedding. 

Book an appointment with our expert

wedding planner today.

—

0191 206 7691

weddings@countyhotel.co.uk

countyhotel.co.uk


