


T H E  H A R D  D A Y S  N I G H T  H O T E L  I S  T H E  O N L Y  B E A T L E S
I N S P I R E D  H O T E L  I N  T H E  W O R L D  O F F E R I N G  A  V A S T  R A N G E  O F

S E T  A N D  B E S P O K E  P A C K A G E S  F O R  Y O U R  S P E C I A L  D A Y .  

A  M A G N I F I C E N T  G R A D E  I I  L I S T E D  B U I L D I N G ,  D A T I N G  B A C K
T O  1 8 8 4 ,  I S  S T E E P E D  I N  H I S T O R Y  L O C A T E D  O N  N O R T H  J O H N

S T R E E T ,  L I V E R P O O L .  

O P E N I N G  I N  2 0 0 8 ,  O U R  D E D I C A T E D  T E A M  A R E  H E R E  E V E R Y
S T E P  O F  T H E  W A Y  T O  M A K E  Y O U R  D R E A M  D A Y  P O S S I B L E .

W E  W O U L D  L O V E  T O  S H O W  Y O U  W H A T  W E  H A V E  T O  O F F E R
A N D  W E  A R E  A V A I L A B L E . .  8  D A Y S  A  W E E K !

Contact Our Team:

events@harddaysnighthotel.com

0151 236 1964 - Option 4

Central Buildings, North John Street, Liverpool, L2 6RR



Based on 50 Day Guests & 100 Evening Guests Total

Day

Dedicated Wedding Planner

Pre-Wedding Menu Taster for Two

Ceremony Room Hire in the Two Of Us Suite

Ceremony Table Floral Arrangement

White Linen Table Cloth’s, Centrepieces, White Linen Napkins, Crockery,

Cutlery & Glassware 

Glass of Prosecco or Bottle of Beer on Arrival

3 Course Set Menu

Glass of House Wine per person with Meal

Master of Ceremony to Announce the New Couple to Wedding Breakfast

Private Bar

Evening

Evening Food - Bacon Baps, Sausage Barms & Chip Cones

(Buffet Upgrades Available)

DJ

Wooden Dancefloor

Uplighters

Deluxe Bedroom for the Happy Couple

10 Guest Bedrooms at a Discounted Rate

2024 - £4995.00

2025 - £5495.00

2026 - £6495.00



Starters:

Poached Pear in White Wine with Spiced Berry Compote & Pistachio Crumb

Ham Hock Terrine with Pickled Carrot Ribbons, Piccalilli served with Crostini

Homemade Carrot & Sweet Potato Soup

Mains:

Pressed Pork Belly, Apple Puree, Creamy Mashed Potato & Seasonal Vegetables with Cider Gravy

Chicken Supreme, Crushed New Jersey Potatoes, Green Beans with Pancetta & Baby Onion Cassoulet

Baked Salmon with Kale Pesto, Green Vegetables & Crispy Diced Potato

Desserts:

Warm Chocolate Brownie with Vanilla Ice-Cream

Sticky Toffee Pudding with Honeycomb & Ice-Cream

New York Style Cheesecake with Berry Compote



Based on 50 Day Guests & 100 Evening Guests Total

Day

Dedicated Wedding Planner

Pre-Wedding Menu Taster for Two

Ceremony Room Hire in the Two Of Us Suite

Ceremony Table Floral Arrangement

White Linen Table Cloth’s, Centrepieces, White Linen Napkins, Crockery, Cutlery &

Glassware 

Glass of Prosecco or Bottle of Beer on Arrival

3 Course Set Menu

Glass of House Wine per Adult with Meal

Master of Ceremony to Announce the New Couple to Wedding Breakfast

Glass of Fizz for Toast

Private Bar

Evening

Evening Food - Bacon Baps, Sausage Barms & Chip Cones

(Buffet Upgrades Available)

DJ

Wooden Dancefloor

Uplighters

Deluxe Bedroom for the Happy Couple

10 Guest Bedrooms at a Discounted Rate

2024 - £5995.00

2025 - £6795.00

2026 - £7495.00



Starters:

King Prawn Skewers marinated in Garlic & Chilli with Mango Salsa Dip

Homemade Broccoli & Stilton Soup

Smoked Salmon with Crispy Beetroot, Horseradish Dressing & Cress

Mains:

Corn Fed Chicken with Charred Corn & Asparagus, Roast Potatoes & Mushroom Sauce

Pork Tender Loin served with Sweet Potato Wedges, Apple Gravy & Crispy Kale

Pan Fried Fillet of Seabass with Roasted New Jersey Potatoes & Mediterranean Vegetables

Butternut Squash Risotto with Crispy Kale (V)

Desserts:

Caramelized Lemon Tart with Mixed Berries

Chocolate & Raspberry Eclair Tart with Chantilly Cream

Velvet Oreo Chocolate Slab with Vanilla Ice-Cream



Based on 50 Day Guests & 100 Evening Guests Total

Day

Dedicated Wedding Planner

Pre-Wedding Menu Taster for Two

Room Hire in the Two Of Us Suite

Ceremony Table Floral Arrangement

White Linen Table Cloth’s, Centrepieces, White Linen Napkins, Crockery, Cutlery &

Glassware 

Cocktail Package on Arrival

3 Course Set Menu

Master of Ceremony to Announce the New Couple to Wedding Breakfast

Half Bottle of House Wine per Adult with Meal

Glass of Fizz per Adult for Toast

Private Bar

Evening

Evening Food - Mixed Finger Buffet

DJ

Wooden Dancefloor

Uplighters

Deluxe Bedroom for the Happy Couple

10 Guest Bedrooms at a Discounted Rate

2024 - £6995.00

2025 - £7695.00

2026 - £8695.00



Starters:

Charred Asparagus with Herb Dressing, Crispy Pancetta, Croutons & Poached Egg

Yorkshire Pudding Filled with Rare Beef & Horseradish Dressing

Wild Mushroom Mozzarella Arancini with Pesto Mayo & Pea Shoots

Mains:

Roasted Rump of Lamb served with Gratin Potato, Green Vegetables & Minted Gravy

Cod Loin Served with Dill Mashed Potato and Green Pea & Pancetta Butter Sauce

Confit Duck Leg served with Braised Red Cabbage, Green Beans, Mashed Potato & Plum Gravy

Thai Red Curry served with Lemongrass Rice - (V)

Desserts:

Chocolate Filled Profiteroles with Chantilly Cream

Warm Apple Tart served with Custard

Crème Brûlée Panna Cotta Served with Fresh Berries



Based on 50 Day Guests & 100 Evening Guests Total

Day

Dedicated Wedding Planner

Pre-Wedding Canape Taster for Two

Ceremony Room Hire in the Two Of Us Suite

Ceremony Table Floral Arrangement

White Linen Table Cloth’s & Centerpiece's

Glass of Prosecco or Bottle of Beer on Arrival

Selection of 4 Canapes Per Person

Private Bar

Evening

American Buffet or Chinese Buffet

DJ

Wooden Dancefloor

Uplighters

Deluxe Bedroom for the Happy Couple

10 Guest Bedrooms at a Discounted Rate

2024 - £4495.00

2025 - £4995.00

2026 - £5795.00



Based on 25 Guests Total - Sunday to Thursday - Friday & Saturday +£500.00

Day

Dedicated Wedding Planner

Pre-Wedding Menu Taster for Two

Room Hire in the Two Of Us Suite

Ceremony Table Floral Arrangement

White Linen Table Cloth’s, Centrepieces, White Linen Napkins, Crockery, Cutlery & Glassware 

Glass of Prosecco or Bottle of Beer on Arrival

3 Course Set Menu

Half Bottle of House Wine per Adult with Meal

Glass of Fizz per Adult for Toast

2024 - £1875.00

2025 - £1995.00



Based on 50 Guests Total

Sunday to Thursday - Friday & Saturday +£500.00

Day

Dedicated Wedding Planner

Room Hire in the Two Of Us Suite

Ceremony Table Floral Arrangement

Glass of Prosecco or Bottle of Beer After Ceremony

3 Canape’s per person

(Private Bar Upgrade Available)

2024 - £1250.00

2025 - £1350.00

2026 - £1499.00

Based on 25 Guests Total

Sunday to Thursday - Friday & Saturday +£500.00

Day

Dedicated Wedding Planner

Room Hire in the Two Of Us Suite

Ceremony Table Floral Arrangement

Glass of Prosecco or Bottle of Beer After Ceremony

3 Canape’s per person

(Private Bar Upgrade Available)

2024 - £750.00

2025 - £850.00

2026 - £999.00



The American £18.00 per person:

Mac n Cheese

Mini Slider Burgers with Lettuce, Tomato & Burger

Sauce

Cajun Potato Wedges (V)

Southern Fried Chicken Strips

Creamy Coleslaw (V)

Spiced Corn on the Cob (V)

The Italian £21.00 per person:

Chicken Pasta Bake

Mozzarella Bites (V)

Caprese Salad (V)

Spaghetti Bolognese

Cheese & Broccoli Penne Pasta (V)

Stone Baked Pizza (V)

The Mexican £21.00 per person:

Chilli Con Carne

Mexican Spiced Rice (V)

Loaded Nachos

Chargrilled Padron Peppers (V)

Chicken Fajita’s

Mixed Beans with Pulled Pork

Salsa Verde (V)

The Chinese £17.50 per person:

Duck or Vegetable Spring Rolls

Chinese Curry (V)

Egg Fried Rice (V)

Crispy Salt & Pepper Chicken

Sweet & Sour Chicken or Tofu

Prawn Crackers

Vegetable Stir Fry

Prawn Toast

The Original £16.00 per person

Selection of Sandwiches 

Selection of Salads (V)

Pesto Pasta Salad (V)

Chefs Homemade Coleslaw (V)

Seasoned Wedges (V)

Cajun Spiced Chicken Wings 

Chefs Selection of Homemade Pizza 

Spiced Rice (V)



Hot Canapes:

Mini Shepard's Pie cups

Wild Mushroom Arancini

Mini Jacket Potatoes with Sour Cream & Chive

Satay Chicken Skewers - Sweet Chilli Or Hot

King Prawns Wrapped in Filo Pastry

Mini Yorkshire Pudding with Beef &

Horseradish

Mini Slider Burger

Stuffed mushroom garlic cheese

Beef toastie canapé

Puff pastry bites (mozzarella tomato pesto,

Parma ham)

Teriyaki pork belly, cucumber bites

Cold Canapes:

Smoked Salmon Tart with Salmon Roe

Prawn Cocktail Lettuce Cups

Rarebit with Pulled Ham Bites

Tomato Mozzarella Bruschetta

Devilled Eggs

Halloumi Mix Veg Skewers

Roast Red Pepper Quiche

Quiche Lorraine

Dessert Canapes:

Mini Lemon Tarts

Macaroon Selection

Chocolate Truffles

Iced Bakewell Slices

Profiteroles dipped in Chocolate
x3 Choices - £12.00 per person

x4 Choices - £15.00 per person

x5 Choices - £18.00 per person

x6 Choices - £20.00 per person



How Do Deposit’s Work?

A £1,000.00 Deposit will be required to secure booking

All Deposits are non-refundable and non-transferable

Deposit’s can be paid in two instalments of £500.00 due within three months

50% of Balance due 6 Months before Wedding

Full Balance required 4 Weeks before Wedding

All prices quoted are inclusive of VAT

All Final Details are required 4 Weeks before Wedding

Can I get Married at Hard Days Night Hotel?

Yes! We are Licenced across our Venue from the Two Of Us Ceremony Suite,

our Zygmant Suite & our Hard Days Night Suite. We can host a Maximum of

70 Guests (Including Couple) in our Two Of Us Ceremony Suite & Hard Days

Night Suite. We can host a Maximum of 110 Guests (Including Couple) in our

Zygmant Suite.

How Do We Secure Accommodation For Our Guests?

We offer 10 Guests Bedrooms at a Discounted Rate for the Night Of the

Wedding as a part of your Package. Our Wedding Planner will send you the

Discount Code to forward to your Guests to use at Check Out on our Website

when booking. This will be a 15% Discount from the Best Available Rate on

our Website excluding Breakfast.

Is there Car Parking On Site?

Unfortunately, we do not have any On Site Car Parking Facilities, however,

we do have an affiliation with Liverpool One QPark, our Wedding Planner

will hand over this Information on point of your Deposit being paid.

Can We Use Our Own Suppliers?

Of course! You can use your own suppliers for further Dressing of the

Venue. With any further Entertainment, for example; A Band or Saxophonist,

we require each supplier to have their relevant PAT Tested Equipment

Certificate and Public Liability Insurance.


