


THE CROWN SPA HOTEL, SCARBOROUGH

Firstly, a massive congratulations on your upcoming wedding and many thanks for considering the Crown
Spa Hotel, Scarborough as your venue for your upcoming special day. Our dedicated Events Team will be
with you every step of the way, ensuring your celebration is as unique as your love story. From the moment
you make your first enquiry to the final farewell, we'll take care of every detail so you can relax and enjoy
each moment. Our luxurious spaces are yours to make your own for your big day and our fabulous team
are always on hand to help guide you through the process in every way we can. It is your special day and
every decision is down to you.

About the venue

The Crown Spa Hotel, ideally set on the beautiful Esplanade, overlooking Scarborough’s stunning South Cliff,
offers a blend of timeless Victorian elegance with modern luxury to create the perfect backdrop and
relaxing retreat for your special day.

Whether you dream of an intimate gathering or a grand celebration, our beautifully refurbished suites can
be styled to suit your vision. With exceptional dining, luxurious accommodation, and award-winning leisure
facilities, your wedding at the Crown Spa Hotel becomes more than just a day — it's an unforgettable
experience.

Conveniently located with nearby transport links and parking, your guests will arrive with ease and
celebrate in comfort. We also offer bespoke packages and preferential accommodation rates for you and
your loved ones, so your celebrations can continue long after the last dance.

At the Crown Spa Hotel, your wedding is more than an event — it's the beginning of a lifetime of memories.

Fully licensed to host Wedding Ceremonies
(up t0 180 guests)

5 Event Rooms (capacity 180)

116 en-suite bedrooms

In-house catering

Fully Licensed bar areas

Complimentary Wi-Fi

Optional Car Parking

Natural Daylight in all rooms

Competitive Rates

AV Packages to suit your event requirements

Personalised Wedding Co-ordination Service






©OVERVIEW OF SPACE

CONSORT SUITE

‘Our largest and recently refurbished Consort Suite can be split into 2
rooms allowing flexibility for your weddings. Inclusive of its own private bar
areaq, this neutral space fitted with stylish modern gold lighting offers the
perfect area for any event set up.
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Key features:

«  Newly refurbished

- Perfect backdrop for pictures

+ Dancefloor available

+ Natural Daylight

«  Fully Licensed private bar

+ AV Equipment

+ Ourlargest event space (capacity from 10-180 guests)
+ Disco ball and disco lights

+  Flexible space suitable for event set-up requirements

IMPERIAL ONE ,TWO AND THREE

Our Imperial Rooms offer a range of capacity, from 2-40 guests, ideal for
intimate weddings and private dining.

Key Features :

« Natural Daylight

« AV Equipment

+ Capacity — up to 40 guests

« Flexible space suitable for event set-up requirements

Imperial Lounge and Bar

Overlooking our patio area, our Imperial Lounge and Bar area offers a
private space for drinks receptions. Close to the Consort Suite and Imperial
Rooms, this is a perfect space between your ceremony and wedding
breakfast while you get those all-important pictures.



. 70 Day Guests
. Civil Ceremony
3 Course Crown Meal
Ruby Drinks Package
. 80 Evening Guests Evening Buffet
. DJ
. Bridal Suite with breakfast for Bride and Groom
. Additional Day Guest £85pp
Additional Evening Guest £25pp

. 50 Day Guests

. 3 Course Meal

. 60 Evening Guests Evening Buffet

. Bridal Suite with breakfast for Bride and Groom
Additional Day Guest £55pp

. Additional Evening Guest £22pp

. Monday-Thursday only

. 50 Day Guests

. 3 Course Meal

. 60 Evening Guests Evening Buffet

. Bridal Suite with breakfast for Bride and Groom
. Additional Day Guest £45pp

. Additional Evening Guest £22pp

We understand that every couple is unique, and while our wedding packages are designed to suit a variety
of styles and needs, we know they may not always be the perfect fit. If none of our existing options feel quite
right, we're more than happy to create a bespoke package tailored just for you. From the smallest details to
the bigger picture, we'll work closely with you to design a celebration that reflects your vision, budget, and

personality, ensuring your day feels truly your own.



CZRRIVAL DRINK PACKAGES

Diamand - EDwink @woéwg/e £24.95

. One Glass of Pimm's & Lemonade, Prosecco or a bottle of Beer on Arrival
. Two Glasses of Specially Selected Red, White or Rose Wine or two bottles of Beer

. One Glass of House Champagne for the Toast

%wéy - Dnink @waéwgze £19.95

. One Glass of Prosecco on Arrival
. Two Glasses of Specially Selected Red, White or Rose Wine

. One Glass of Prosecco for the Toast

Emenatd - Dninks @woéwg,e £14.95

. One Glass of Soft drink, 0% beer or Nosecco on Arrival
. Two Glasses of a Soft Drink, Sparkling Rose or 0% Beer

. One Glass of Nosecco or Lemonade for the Toast




Smoked Salmon with Brown Bread and Butter and a Sour Cream and Chive Dip

Crown Spa Prawn and Salmon Cocktail On a bed of mixed leaves, coated in our own Marie Rose Sauce
Cream of Wild Mushroom & Chive Soup with a warm Bread Roll

Chicken Liver Parfait Served with a Caramalized Onion Chutney, Toasted Bread and Garnish

Goats Cheese & Caramelized Onion Tart Accompanied with a Salad Garnish

Tomato & Mozzarella Bruschetta with Balsamic Glaze and Roquette

Poached Pear & Stilton Salad

Fan of Honeydew Melon wrapped in Parma Ham

Pan Fried Chicken Breast Served with Dauphinoise Potatoes, Selection of Vegetables and Gravy

Herb Crusted Cod Loin Served on a bed of Crushed New Potatoes, Seasonal Greens and Warm Hollandaise Sauce
Roast Sirloin of Beef Served with Roast Potatoes, Seasonal Vegetables, Yorkshire Pudding and Gravy

Poached Salmon with Cream of Leak, Pea and Coriander Sauce with Crushed New Potatoes

Baked Pressed Ratatouille Accompanied with Hasselback Potatoes and Tomato and Basil Sauce

Slow Cooked Lamb Shank Served with Root Mash, Seasonal Vegetables and Redcurrant Gravy

Wild Mushroom Gnocchi Finished with Truffle Oil and Parmesan

Roast Pork Tenderloin Served with Creamed Mash Potatoes, Tenderstem Broccoli, Honey Parsnips and Cream of Bacon Sauce

Blackforest Cheesecake . Chocolate, Rum and Pistachio Delice
Fresh Fruit Paviova +  Glazed Lemon and Yuzu Tart Accompanied by Raspberry Sorbet
Clrewin Siere) Eiemn Mess - Tiramisu Torte Served with an Espresso show and Vanilla Ice Cream

Raspberry Lemon Posett Served with Shortbread , . R
i . Cheese Platter Accompanied with Biscuits, Celery, Chutney and Grapes



(S taklehs

. Smoked Mackerel Served with Horseradish Sauce and Melba Toast

+  Chef's Smooth Ardene’s Pate Served with on mixed leaves with Melba Toast & Caramelized Onion Chutney
. Crown Spa Prawn Cocktail Served on a bed of mixed leaves, coated in our own Marie Rose Sauce.

. Ham Hock Terrine Served with Salad Garnish and Piccalilli

«  Tomato and Mozzarella Salad Finished with a Balsamic Glaze

+  Chilled Fan of Honeydew Melon Garnished with Fruits of Forest Berry Coulis

6}77@13/1/6/

. Roast Pork Loin Served with Roast Potatoes, Glazed Carrots, Braised Red Cabbage and Grain Mustard Sauce

+  Pan Roasted Chicken Supreme Served with Duchesse Potatoes, Seasonal Vegetables and Mushroom and Tarragon Sauce
+  Baked Salmon Served with Crushed New Potatoes, Seasonal Greens and White Wine Cream Sauce

+  Homemade Vegetable Quiche Accompanied with Buttered New Potatoes, Salad Garnish and House Dressing

+  Slow Braised Beef Served with Dauphinoise Potatoes, Seasonal Vegetables and Bourguignonne Sauce

+  Mushroom Tagliatelle Tossed in a Creamy Cheese Sauce and finished with Parmesan

. Trio of Cumberland Sausage on a bed of Creamed Mashed Potatoes, Buttered Peas and a rich Onion Gravy

. Roast Hake Served with Potato Gratin, Glazed Carrots with a Tomato and Basil Salsa

Dessent

+  Profiteroles Served with Chocolate Sauce «  Fruit of Forest Cheesecake Served with a Fruit Berry Compote

+  Warm Apple Pie Served with Traditional English Custard «  Sticky Toffee Pudding Served with Vanilla Ice Cream

+  Crown Spa Homemade Bread and Butter Pudding Served with Warm Custard . Fresh Fruit Salad
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CHOOSE 8 BELOW

Classic Smoked Salmon, Cucumber & Cream Cheese Sandwiches

Ham & Grain Mustard Mayonnaise Sandwiches
Cheddar Cheese & Pickle Sandwiches (V)
Egg and Roquette Sandwiches (V)
Selection of mini Quiches

Continental Meats

Sausage Rolls

Savoury Eggs

Vegan Pastry Rolls (Ve)

Breaded Mozzarella Sticks

Crisps & Nuts Selection

Olives & Feta

Tomato & Mozzarella Salad

Green Salad

Red Onion Salad

Selection of Pickles, Chutneys and Slaw

#ORK/FINGER BUFFET - £20PP

S¢O0T RUSTIC SANDWICH BUFFET- £20PP

SELECT 2 MAINS, ONE MEAT & ONE VEGETARIAN

Cured Back Bacon

Pork Sausages

Spiced Pulled Pork

Char Grilled Halloumi (V)
Vegan Friendly Sausages (Ve)

CHOOSE 2 SIDES

Battered Onion Rings
Tomato & Mozzarella Salad
Green Salad

Red Onion Salad

Coleslaw

ALL SERVED WITH

Floured Baps
Chunky Chips
Accompanying Condiments
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£ZCCOMMODATION WITH A VIEW

The Crown Spa Hotel has 116 en-suite rooms ranging from comfortable standards to luxurious sea-view executive suites, we provide a restful stay to suit every
preference. Our Bridal Suite is included for the happy couple on the night of the wedding, and we offer exclusive discounts to guests who are attending the
wedding with us. Please ask your Event Planner for availability. Guests can also enjoy exclusive use of our fitness club and tranquil spa facilities to ensure their

stay is both restorative and memorable.

SINGLE

DOUBLE

KING [ TWIN

FEATURE

EXECUTIVE

FAMILY

39

22

10

24

14

116 bedrooms in total




G{EATH GLUB & SPA

Events at the Crown Spa Hotel are complemented by our award-winning
Health Club and Spa, which includes a 40-foot indoor pool, sauna, steam
rooms, and relaxation areas, or simply enjoy the calming atmosphere of
our wellness facilities. For those seeking an extra touch of indulgence, a
full menu of rejuvenating spa treatments is available at an additional
cost, delivered by our skilled therapists. These facilities make us an ideal
destination for corporate retreats, team-building getaways, or events

that balance productivity with wellbeing.



= oL f:‘. ..! E
T 0172 335 7400 | E mfo@crowﬁspahbtel com

T
ﬁlp"”




