
Your Wedding Day 2016 

 

 

 

 

 
 

A picturesque setting for your perfect day  

Mount Road, Eastbourne,  
East Sussex, BN20 7HZ  

Tel: (01323) 720643  Fax: (01323) 641167  
Email: sales.office@hydrohotel.com  

www.hydrohotel.com  



Your wedding day  

Your Wedding Day at The Hydro Hotel includes  
 

A red carpet reception on arrival  

Private drinks reception area and waiter service for your guests  

The use of our cliff top flower garden for panoramic photographs overlooking the Sea and the famous chalk cliffs of Beachy Head  

Personalised Menus and Table Plan  

The use of Silver Cake Stand and Knife  

Complimentary overnight accommodation for the Bride & Groom with a Champagne Breakfast  

Discounted rate for guest accommodation.  

 

Wedding Ceremonies  

The Wedgwood Room situated on the first floor is licensed for the solemnisation of marriages for up to 100 guests.  
This attractive room is decorated in Wedgwood blues and enjoys beautiful sea views across a private balcony, which makes for  

the perfect wedding by the sea.  

 

Ceremony Tariff  

A red carpet reception on arrival  

Use of the Wedgwood Room set up theatre style for up to 100 guests  

Ceremony Management on arrival and after the ceremony  

£400.00  

(prices exclude registrar fees)  

Please note - the Bride and Groom should firstly check availability with the registrar direct.  
Please Contact Eastbourne Registration District 01323 415047  

 
The hotel is unable to book the Registrar as this has to be arranged personally by the Bride & Groom.  



Some useful guidance notes 

 
Please note that on Fridays and Saturdays we only accept weddings that use our venue for both day and evening functions 
 for a minimum of 60 adults. Should you be looking for a venue for just the wedding breakfast then we can assist you from  

Sunday to Thursday for a minimum of 40 adults.  
 

Please note that we are unable to offer our venue for evening only functions.  
 

The hotel does not operate corkage in any event.  
 
 

At your service  
 

We offer an appointment service for you to view our facilities with our Wedding co-ordinators and this is available  
7 days a week.  

To make an appointment simply call the sales office: Telephone (01323) 746105  

 
To secure your booking  

 
To book the venue we require a £1000.00 non-refundable deposit within 14 days of your provisional reservation along with a  
signed copy of our agreement for weddings, civil registration and receptions. 42 days prior to the function we require 100%  

of the estimated cost of the function to be settled. Any outstanding balance is then paid after the wedding  
and within 14 days.  

 
The arrangements  

 
We recommend that you make an appointment with the Sales Office to discuss your final details 6 to 8 weeks before the  

event, with final numbers being provided 14 days prior to your Wedding.  
 
 



Your special day 

 

On arrival at the hotel you will be greeted and then escorted along the traditional red carpet through to the Garden Suite for  
some photographs with your wedding cake, then you will be taken to your reception area to greet your guests in a receiving  

line whilst the reception drinks are served.  

 
Receiving Line Order  

 
Bride’s Mother, Groom’s Father, Groom’s Mother, Bride’s Father, Bride, Groom, Bridesmaids and Best Man  

 
Wedding Breakfast Preparation  

 
After you have greeted all your guests, you then have time to take any further photographs with family and friends in the  

gardens. When this is completed we will call your guests to take their seats at your wedding breakfast. Once they are  
seated, we announce the Bride and Groom and escort you to the top table and then your Wedding Breakfast begins.  

 
After the dessert course, the Bride and Groom are called upon to cut the wedding cake and guests can take photographs.  

The cake is then taken to be prepared for service with the coffee and toast wine.  
 

The speeches then commence with the Father of the Bride, followed by the Groom and finally the Best Man.  

 
By Invitation RSVP  

 
When you send out your invitations for your wedding, please ask us for a supply of location maps 

which your guests may find useful. These are complimentary.  



Reception drinks & drink packages 

Drinks Receptions  
 

Traditional Dry, Amontillado and Cream Sherry  
£2.50 per glass 

 
A Glass of Bucks Fizz 

 £4.50 per 125ml Glass 
 

Traditional Pimms and Lemonade with Lemon, Mint and Cucumber   
£4.75 per glass or £25.00 per jug 

 
Bucks Fizz Royale  

(House Champagne with Fresh Orange Juice)  
£7.75 per 125ml Glass 

 
 

A full Wine List is also available for you to choose your Table and Toast Wines.  
Price on application.  

 
Canapés for Drinks Receptions  

 
Smoked Salmon and Cream Cheese Roulade  

Midori Marinated Melon Pearls 
Chicken and Roasted Pepper Kebabs 

Feta and Parma Ham Filo Parcels 
Plum Tomato and Parmesan Twist 

Cracked Crab and Coriander Blini with Keta 
Minted Lamb Panini 

Mini-Yorkshire with Pastrami and Horseradish 
Duck and Red Onion Barquette 

Quail’s Egg and Anchovy Croustade  
 

Choice of 4   £8.95 per person 
Choice of 5   £9.95 per person 
Choice of 6   £10.95 per person 

 
  (Minimum order for Canapés is 25 persons)  

 

The Wedding Breakfast  

A glass per person of Red or White House Wine or Non-Alcoholic Fruit Cup  

Potato Crisps and Peanuts  

Two 125ml glass of Red or White House Wine served with the meal  

A glass of Sparkling Wine for the Toasts  

 
£15.95 

 
The Superior Wedding Breakfast  

A glass per person of Bucks Fizz or Pimms or Non-Alcoholic Fruit Cup  

Potato Crisps and Peanuts  

Two 125ml glasses of Red or White House Wine served with the meal  

A glass of Chilled Champagne for the Toasts  

 
£19.50 

 

The Deluxe Wedding Breakfast  
 

A glass per person of Red House Wine, White House Wine, Non-Alcoholic Fruit Cup,  

Pimms or Bucks Fizz Cocktails (please choose one cocktail)  

Potato Crisps, Peanuts and Olives  

Three 125ml glasses of Red or White House Wine served with the meal  

A glass of Chilled Champagne for the Toasts  

 
£22.50 

 
A full Drinks and Wine List are also available should you wish to have something  
different to the above Packages. We do not operate corkage. Please note that no  

allowances can be made for adults not drinking on the day.  



Hydro wedding breakfast 

Hydro Wedding Breakfast  
 

Starters 
 

Chilled Assiette of Melon, Roasted Baby Pear, Pear and Champagne Sorbet 
 

Terrine of Salmon and Langoustine, Basil Oil and Rocket Leaves  
 

Light Coronation Chicken, Baby Red Chard and Spinach Salad 
 

Slow Confit Rillette of Pork set in Smoked Streaky Bacon, Bean Shoot Salad and Beetroot Dressing 
 

Traditional Soup of your Choice 
 

Mains 
 

Pesto Baked Chicken in Pancetta, Parmesan Shavings, Tomato Garlic and Basil Jus 
 

Roasted Sirloin of Beef, Coriander Scented Yorkshire Pudding, Port Wine Jus 
 

Steamed Salmon with a Parsley and Sundried Tomato Crust, Shellfish Cream 
 

Slow Roasted Pork Belly, Apple and Sage Rosti, Deep Fried Parsnip and Micro Herb Salad 
 

Pan Fried Supreme of Guinea Fowl with Confit Leg, Fondant Cannon Potato , 
Savoy Cabbage  and Madeira Cream Sauce 

 
Desserts 

 
White Chocolate Brulée with Chocolate Chip Shortbread 

 
Banana, Whisky and Honeycomb Parfait with Chocolate Sauce 

 
Chilled Strawberry Romanoff with Crushed Meringue 

 
Individual Lemon Tart with Raspberry Sauce 

 
Summer Berry Pudding with a Black Fruit Coulis and Chantilly Cream 

 

£39.50 per person 

Hydro Speciality Wedding Breakfast  
 

Starters 
 

Vermouth Cured Salmon with Lime Juice, Coriander and Micro Herb Salad 
 

Breaded Crab, Crayfish and Water Chestnut Dumplings, Sweet Chilli Dressing 
 

Confit Crispy Duck Salad, Deep Fried Spinach, Soy and Honey Dressing 
 

Cayenne Grilled Capricorn Goat’s Cheese, Wild Mushroom and Pinenut Filo Ragout 
 

Speciality Soup of Your Choice 
 

Sorbets 
 

Choice of: Lemon, Mango, Raspberry, Orange, Red Cherry & Kirsch,  
Passion Fruit and Vodka, Raspberry and Crème de Framboise 

 
Mains 

 
Chargrilled Corn-fed Chicken, Fondant Potato, Shameji Mushroom and Marsala Sauce 

 
Slow Braised Rump of Lamb, Swede and Parsnip Mash, Red Wine and Rosemary Braised Sauce 

 
Lemon Confit Fillet of Cod, Pea and Marjoram Risotto, Champagne Cream 

 
Roasted Magret of Duck, Japanese Leaf and Fine Bean Salad, Blueberry Sauce 

 
Medallions of Scotch Beef, Forest Mushroom Ravioli, Chiffanade Sorrel and Burgundy Reduction 

 
Desserts  

 
Wild Berry and Kirsch Terrine with a Minted Citric Syrup 

 
White Chocolate and Malibu Mousse, Marbled Chocolate 

 
Glazed Nougatine Parfait, Sugared Strawberries 

 
Light Passion Fruit Delice, Crème de Framboise Coulis 

 
Individual Gateau St Honore with Praline Cream 

 

£47.50 per person 

Freshly Brewed Coffee and Tea are included in both menus. 
Please choose one item from each course for your entire party as part of your menu selection.   

Vegetarians and other special diets will be catered for separately.  



Soups and vegetarians  

Homemade Soups 
 

Traditional 
 

Leek and Potato 

Tomato and Basil 

Broccoli and Stilton 

Carrot and Coriander 

Spicy Parsnip 

 
Speciality Soups  

 
Roasted Red Pepper and Tomato Soup with Balsamic 

Butternut Squash and Fennel Soup with Dill 

Wild Mushroom and Sherry Soup with Crème Fraiche 

Ham Hock, Green Bean and Barley Broth 

Green Pea and Watercress 

Cauliflower and Cheddar Cheese 

 
 

Vegetarian Main Course 
 

(Available on both menus) 
 

Carrot and Cashew Nut Roast with a Tomato Fondue Sauce 
 

Mediterranean Vegetable Filo Basket, Mozzarella Cheese and Pesto 
 

Marinated Vegetable Tian with a Walnut Crumble and Paprika Oil 
 

Oriental Vegetable Crepes with a Parsley Cream Sauce 
 

Wild Mushroom, Madeira and Chive Risotto, Crispy Leeks 
 
 
 

Please choose one item from each course for your entire party as part of your menu selection.   
Special dietary requests will be catered for separately.  



Evening finger buffet 

Hydro Finger Buffet  
 

All Buffets Include: 
 

Selection of Assorted Sandwiches on Brown and White Bread 
 

(Beef and Horseradish, Ham and Mustard, Egg and Cress,  
Prawn and Marie Rose, Poached Salmon and Chive, Cheese and Tomato) 

 
Sea Salt and Cracked Black Pepper Wedges 

 
Plus: 

 
Your selection from the following: 

 
4 hot items £15.95 per person 
6 hot items £17.95 per person 
8 hot items £19.95 per person  

 
Crispy Vegetable Parcels  - Cajun Spiced Chicken Drumsticks - Sausage Rolls 

Sweet and Sour Chicken Filo Pastries - Assiette of Quiche Fingers 
Cheese Filled Breaded Mushrooms - Vegetable Dim Sums 

Selection of Vol Au Vents - Sticky Barbeque Ribs 
Mini Sweet Potato and Curry Galette, Mango Chutney 

 
 
 

Our recommendation  
 

We advise you to provide an Evening Buffet for a minimum of 75% of the guests attending to ensure successful catering on the Evening.   
Where minimum recommended numbers are catered for, no room hire will be charged for the evening event.  

 

Evening facilities  
 

The Garden Suite is available up to a maximum of 150 persons and is licensed until 11:30pm. These facilities are only available if you are  
holding your Wedding Breakfast at The Hydro Hotel.  

 
A room hire charge applies of £400.00  

(When minimum buffet numbers are not catered for) 



The garden suite 

The room is usually laid up with a top table in front of the patio windows and round tables for the guests. Please note that you should  
check with us first before making a table plan. The maximum number you can seat on a round table is 8 persons. Please note 

 that the maximum number of guests for the Wedding Breakfast is 100 persons.  
 

The Garden Suite is air-conditioned for your comfort and has private bar facilities for your enjoyment. The sun patio is reserved for  
your wedding until 10pm when the garden closes and we ask that guests then remain inside for  

the rest of the evening.  
 

Children must be supervised at all times 
 

Evening facilities are available for up to 150 guests. We kindly ask that your guests wear smart casual dress and use your private  
Function Suite and Bar throughout the evening.  

 

Entertainment requirements  
 

Any portable electrical equipment brought into the Hydro Hotel by entertainers who use electrical equipment for sound, lighting or other effects must be PAT tested 
 and have a current certificate to prove this. Furthermore they should also have Public Liability Insurance of at least £2 million coverage.  

We will require a copy of both certificates prior to the event.  
 

Private Bar and Entertainment finish at 11.30pm.  
 

Car parking  
 

The hotel has its own private car park and is surrounded by unrestricted street parking  
 

Late carriages  
 

These can be pre-booked to avoid any delays at the end of the evening. There are two free phones located at the porters desk  
for your guests convenience.  

 

Accommodation  
 

Let your guests enjoy their visit to the full. We offer a special accommodation rate for the night of the wedding in our standard rooms with  
Full English Breakfast the following morning.  

 
Please call the Sales Office for wedding guests special rates.  

 
Our rooms are tastefully decorated and are equipped with flat screen television, Wi-Fi, direct dial telephone, hair dryer,  

trouser press and tea & coffee making facilities.  



Your wedding day  
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