
Situated on the prestigious Waterfront our four star hotel boasts an excellent 
reputation for hosting dream weddings

Who says planning a wedding has to be difficult? Our friendly, experienced team are available to help you choose 
the perfect room for your celebration, while our simple process means designing your dream wedding is relaxing and 
stress-free.

With a choice of 2 function suites for your celebrations, we have the capacity for weddings from 2 to 360
guests and, with 138 comfortable bedrooms, your guests can relax and enjoy your special day with us.

The Earls Suite is the largest function room in the hotel seating up to 360 guests for a wedding breakfast. 
This room can be subdivided to cater for smaller weddings and features a private Prosecco Bar and   
neutral decoration allowing you to theme the room in any way you desire.

The Caslon Suite caters for the smaller celebration and sub-divides into two rooms; the Hackett Suite and the Newbolt 
Suite, with each side seating up to 50 for your meal and with a total capacity of up to 150 for an evening reception.

F A I R Y T A L E  W E D D I N G S 
A T  T H E  C O P T H O R N E  H O T E L  M E R R Y  H I L L  D U D L E Y



M A R R I AG E  C E R E M O N I E S  

 

The hotel is licensed to hold your marriage ceremony. Your room will be set in a 
traditional style with red carpet leading to the registrars table

A fee of £400  will be applicable for all ceremonies at the hotel in addition to any fees payable to the local registrar.

All of our rooms are licensed to hold wedding ceremonies:

Newbolt Suite maximum guests: 100
Caslon Suite maximum guests: 200

Earls Suite maximum guests: 300



F O R E V E R  A F T E R  W E D D I N G

• A beautiful 3-course wedding breakfast for 40
• Drinks package for 40
• Canapés for 40
• 5 item finger buffet for 80 (why not upgrade to our Hog
   Roast for just £6.00 per guest)
• Master of Ceremonies
• Use of cake stand & cake knife
• White table linen
• Romantic wall draping - except the Earls Suite
• White sparkle backdrop behind the Top Table
• White sparkle top table, cake table & gift table skirts
• 80 white chair covers with organza chair sash colour
   co-ordinated to your theme 
• Table runners 
• Choice of table centres with fresh flowers for the top
   table & 4 guest tables
• Table crystals & shimmer

• Full table stationery 
   (place cards, menus, table numbers)
• Framed table plan to keep
• Resident DJ
• Wooden Dancefloor (why not upgrade to our LED
   Dancefloor for just £300)
• Bedroom suite for the Wedding couple the night prior
   to the wedding
• Bedroom suite for the Wedding couple on the night of
   the wedding
• Discounted guest accommodation rates
• 3 months full leisure membership
• Complimentary first anniversary meal with an
   overnight stay



F O R E V E R  A F T E R  W E D D I N G
Forever After Wedding Package Prices

(All prices subject to review and change)

Additional guests can be added to the package for both the wedding breakfast and evening reception.  
A supplement for each additional adult and child applies. 

Additional guests for the wedding breakfast: 
Guests - £66.00 
Guest under 12 - £34.00
Guest under 3 - Eat free

Additional guests for the evening reception: 
Guests - £19.50

2023 & 2024

 £6000



Menu
Please select 1 starter, 1 main and 1 dessert to create your perfect wedding breakfast 

Drinks

To Start

• Cream of potato & watercress soup (v)

• Classic Italian minestrone soup with butter beans & smoked pancetta
• Cream of wild mushroom & brandy soup with garlic butter croutons (v)
• Rich roasted tomato soup with a puree of basil & olive croutons (v)
• Smoked haddock & baby leek fishcake with a roasted garlic custard, buttered spinach & poached hen’s egg
• Chicken liver pate infused with lemon grass & chilli with toasted granary bread & lime chutney
• Prawn cocktail with granary bread 
• Creamy garlic mushrooms on toasted brioche with a balsamic glaze (v)
• Fantail of honeydew melon with a summer berry compote and mango coulis

Pre orders for each guest main course will be required 2 months prior to your wedding date

A glass of Peach Bellini or Mimosa to greet your guests
A glass of white or red wine to enjoy with your meal
A glass of bubbles to toast your happiness

F O R E V E R  A F T E R  W E D D I N G



To Follow

• Your choice of cheesecake from: Strawberries & cream, Peach melba or Chocolate orange
• Sticky toffee pudding with buttered hot custard or ice-cream
• Creme brulee with a raspberry sorbet
• Toffee apple & pecan tart with crème anglaise
• Apple and blackberry crumble with toffee custard
• Lemon meringue with a peach sauce
• Chocolate fudge cake with chantilly cream & warm chocolate sauce

To Finish

Coffee & after dinner mints

Pre orders for each guest main course will be required 2 months prior to your wedding date

•  Pan roasted breast of chicken wrapped in smoked bacon 
served with a coarse grain mustard sauce 

lS 
 

• ow
 
roasted topside of beef with an ale & rosemary glaze, 

Yorkshire pudding & caramelised onion gravy

•  Oven roasted pork cutlet with caramelised pear, a light 
cider sauce & crispy crackling

•  Fillet of salmon topped with a lemon and dill crust, roasted 
asparagus & béarnaise sauce

 

•  French trimmed chicken breast served with a choice of: 
Cafe au lait, Coq au vin, Traditional red wine sauce o   r
Traditional gravy

 M  int marinated lamb rump with a pesto crust, saffron•

•

•

fondant & port jus (£2.95 pp supplement)

egas detsaot & druc attocir & lisab htiw iloivar moorhsuM  
leaves (v)

• Cumin, butternut squash & lentil wellington (v)

Mains

All served with seasonal vegetables & green beans wrapped in bacon
Your choice of: Thyme roasted potatoes, Buttered minted new potatoes or potato fondant

F O R E V E R  A F T E R  W E D D I N G



Our separate menu is available for all guests under 12  

To Start

•  Fantail of seasonal melon with a raspberry coulis
• Garlic bread
• Crunchy vegetable & salad sticks
•  Tomato soup served with a warm bread roll

Mains

ubeseehc iniM  • rger with chips & tomato dip
b cilrag yseehc htiw esiangolob ittehgapS  • read

• Macaroni cheese with carrots & peas
• Fish fingers with beans & chips
• Sausages with beans & chips
• Chicken nuggets with beans & chips

To Follow 
 h fresh creamtiw tilps ananaB  •

• Fresh fruit salad with raspberry sauce
• Ice-cream Sundae

ohC  • colate fudge cake with vanilla anglaise

To Finish
Hot chocolate with whipped cream

Children’s Drinks (For all children under 18) 
• A glass of fresh orange juice to greet your guests
• A choice of soft drink to enjoy with your meal
• A glass of bubbles to toast your happiness

    Please select 1 starter, 1 main courses and 1 dessert to create your perfect wedding breakfast

F O R E V E R  A F T E R  W E D D I N G



F O R E V E R  A F T E R  W E D D I N G

Create your perfect evening buffet

• Selection of freshly filled subs

• Selection of wraps

• Potato wedges with salsa & sour cream
• Onion rings & dips  

Mini goats cheese, caramelised onion & lemon  •
thyme tartlets

• BBQ chicken hocks

Cherry tomato, feta & basil pizza and Teriyaki pork &  •
red pepper pizza

• Sat
• Cheese & Onion or Quiche Lorraine
• Black Country Scotch eggs with beer ketchup

ay chicken kebabs with spicy peanut dip

 ndian snack selection of bhajis, pakoras & samosasI
with a mango chutney & mint yogurt

Mini Naan bread bites, wasabi cream cheese & lime salmon  •

• 

• 

Filo wrapped king prawns with sweet chilli dip

• Honey, rosemary & sesame cocktail sausages

• Tortilla chips, blue cheese, chorizo & thyme aioli

• North African spiced lamb koftas

• Pork, apple & cheddar sausage rolls

xed salads including potato salad, coleslaw andiM  •
pasta salad

 
 
 

• Chef

• Traditional Pork pie with pickle

’s selection of mini sweets & desserts

• Breaded mushrooms with a garlic mayonnaise

Please select 5 items from the choices below to create your perfect evening buffet



YO U R  U N F O R G E T TA B L E  E V E N I N G 

The perfect evening reception to celebrate with family and friends

•Your choice of Buffet for 80 guests
• Master of Ceremonies
• Use of cake stand & cake knife
• White table linen
•  etihw 08 chair covers with organza chair sash colour 

co-ordinated to your theme
• Table crystals and shimmer 
• Romantic Room Draping - except the Earls Suite
• Resident DJ

•  Wooden Dancefloor (why not upgrade to our LED 
Dancefloor for just £300)

•  Bedroom suite for the Wedding couple on the night of 
the wedding
 • 

 

3 months full leisure membership

• Discounted guest accommodation rates

• Complimentary first anniversary meal

Your Unforgettable Evening package is available on selected dates throughout the year, please ask us for details.



YO U R  U N F O R G E T TA B L E  E V E N I N G

Finger Buffet

Additional guests can be added to the package at £25.00 per person (adults & children) 

Room Hire supplements may apply on a Friday and Saturday

 

 

 

 

 

 

 

 
 
 

Please select 7 items from the choices below to create your perfect evening buffet

• Selection of freshly filled subs

• Selection of wraps

• Potato wedges with salsa & sour cream
• Onion rings

• Mini goats cheese, caramelised onion & lemon

 & dips  

      
thyme tartlets

• BBQ chicken hocks

• Cherry tomato, feta & basil pizza and Teriyaki pork &
red pepper pizz

a

• Sat
• Cheese & Onion or Quiche Lorraine
• Black Country Scotch eggs with beer ketchup

ay chicken kebabs with spicy peanut dip

 
with a mango chutney & mint yogurt

• F

• Indian snack selection of bhajis, pakoras & somosas

• Mini Naan bread bites, wasabi cream cheese & lime salmon
ilo wrapped king prawns with sweet chilli dip

• Honey, rosemary & sesame cocktail sausages

• Tortilla chips, blue cheese, chorizo & thyme aioli

• North African spiced lamb koftas

• P

• Mixed salads including potato salad, coleslaw and

ork, apple & cheddar sausage rolls

pasta salad  
 

• Chef

• Traditional Pork pie with pickle

’s selection of mini sweets & desserts

• Breaded mushrooms with a garlic mayonnaise

Finger Buffet Package (prices based on a maximum of 80 guests)

2023 & 2024

£3400



YO U R  U N F O R G E T TA B L E  E V E N I N G 

Hog Roast

Hog Roast Prices (based on a maximum of 80 guests)

2023 & 2024

£3400

Additional guests can be added to the package at £25.00 per person (adults & children)

Room Hire supplements may apply on a Friday and Saturday

• Pork shoulder
• Honey Roast Gammon

• Bread rolls
• Apple sauce

• Stuffing
• Potato wedges

• Selection of salads



E X T R A  S PA R K L E  T O  YO U R  D AY

For that extra special touch why not add one of the following to your wedding

Canapés 
•  Upgrade to 5 canapés per person on arrival for an 

additional £3.00 per guest

     
       

      

Selection Of Cheeses

 

gnE

  

• lish and Continental cheese served with homemade 
plum chutney,

 

breads and crackers –

 

£12.95 per guest

Hot Breakfast Rolls at Midnight 
•  Treat

 

your guests to

 

bacon rolls at midnight for the 
perfect end to your day – £3.95 per guest

 

     
  

Additional Finger Buffet Menu Items
•  Add additional items to create

 

your perfect finger buffet 
– £3.50 per item

Sweet Cart
•  All

 

of

 

your favourite childhood sweets –

 

from £180.00 
(for 100 guests) 

Room Dressing
•  Ceremony

 

room

 

dressing (Cream carpet, topiary trees, 
candles) – from £170.00

• LED Ceiling Drapes – from £350.00
• Atmospheric room up lighting – from £150.00
• Photo booth – from £400.00
• Magic mirror – from £550.00
• Giant Led LOVE letters – from £160.00

Sweets



AC C O M M O D AT I O N

Accommodation

Additional Information

The hotel has 138 comfortable rooms and suites all finished to the highest possible standards, plus on site leisure club 
including indoor pool, gymnasium, sauna and spa facilities.

With all weddings the happy couple will receive a complimentary stay with bed and breakfast in one of our Executive 
Suites.

All guests of the party are invited to reserve a bedroom for the night of the Wedding at a discounted rate. The event  
code will be given to the Wedding couple. 

• 

 

Please contact our wedding planner on 01384 482882 
to arrange your personal viewing of the hotel and to 
discuss your requirements in person

• 

 

A no-obligation provisional booking can be held for 

 

7 days 

• 

 

A contract will be prepared on confirmation of your 
booking giving full details of the event and payment 
terms and conditions

• 

 

Confirmation of your booking should be made in writing 
with a non-refundable deposit of £500.00

• 

 

50% of the final estimated invoice will be due six 
months in advance with the remaining balance and 
final guest numbers required one month prior to 

 

your wedding

• 

 

You will be invited to up to 2 meetings with our wedding 
planner at mutually convenient times

• 

 

All prices are applicable for each year as listed and 
expire on the 31st December each year

• 

 

A full copy of our terms and conditions are available 
on request




