
 
 
 
 
 
 

Congratulations 
 

                                                
 
 

                                                                  
      

 
 
 
Ramada Hotel Dover would like to take this opportunity to congratulate you on your forthcoming 
Wedding and wish you all the very best for the future. 
  
The Ramada Hotel Dover is the only 4 Star hotel in Dover and is the perfect location set in lovely 
gardens just off the A2. When you choose this hotel for a Wedding or Function you can be certain that 
you will receive the highest standard of service and the best value for money without compromise.  
 
The Ramada Hotel Dover has been awarded a Civil Wedding License for both inside in our Channel 
Suite and Restaurant and outside at our large gazebo. The hotel is also proud to boast sixty-eight en-suite 
rooms with special rates available to all wedding guests who wish to enjoy the hotels facilities. 
 
The personal attention and service of our highly experienced Sales Team, together with excellent 
cuisine, cannot fail to make your special day a memory never to be forgotten. 
 
As soon as you have chosen to have your Ceremony or Wedding Reception here at the Ramada Hotel 
Dover, you can expect professional advice from menus to décor and our assurance that every detail will 
be given our full attention. 
 
This brochure is designed as a guide to our Wedding Service. However we do recommend that you visit 
the Ramada Hotel Dover and contact a member of our Sales Team to discuss your personal requirements 
in detail.   
 
Here at the Ramada Hotel Dover, we know that each wedding is as individual as the Bride and Groom, 
and if we can accommodate your wishes, we will. 
 
We look forward to welcoming you to the Ramada Hotel Dover. 
 
 
 

 
 
 
 
 
 
 
 
 
 
 



 

 
Wedding Services at Ramada Hotel Dover 

 

The Ceremony   
 
The Gazebo    Accommodates over 100 guests 
The Channel Suite Accommodates up to 60 guests  
Bleriot’s Restaurant Accommodates 60 – 150 guests 
 
Ceremony hire charge is £450.00 or £250.00 when in conjunction with Reception Venue Hire. 
 
The Wedding Breakfast  
 
Bleriot’s Restaurant Up to 80 guests with Disco & Dance floor in Restaurant 
 Up to 100 guests with Disco & Dance floor in Channel Suite 

(Exclusive use of Restaurant minimum requirement 50 adult guests) 
 
The Grand Marquee Up to 240 guests with Disco & Dance floor 

(Exclusive use of Grand Marquee minimum requirement 100 adult 
guests) 

 
Provided complimentary as standard by Ramada Dover: 
 

• A dedicated personal Wedding Co-Ordinator  
• Use of our Landscaped Gardens/Gazebo (subject to availability on day) 
• Personalised Menu Cards and Table Plan 
• Complimentary use of our Silver/Gold Cake Stand and Silver Knife 
• Microphone, PA System and Dancefloor 
• Preferential accommodation rates for Wedding Guests 
• Menu Tasting Session for Bride & Groom. 
• Chrildren under Three eat FREE 
• Children under Twelve are half price. 
• First year anniversary dinner for Two with bottle of house wine 
• Free Car Parking. 
• Bridal Accommodation for the Bride & Groom inclusive of Champagne & Fruit Basket and 

Full English Breakfast  
• Red Carpet for Ceremony 

 
 
 

 



Personal Touches 
The Hotel is able to offer advice on many Services to enhance the uniqueness of your day! 

 
Venue Hire      
The Grand Marquee   -  £1200.00 
Discounts applicable to marquee hire charge: 
Total cost of wedding =      Discount Applicable 
£6000 - £7000    -  £200 
£7001 - £8000    -  £300 
£8001 - £10000    -  £500 
£10000 – £12449    -  £700 
£12500 or more    -  no charge   
 
An Additional 20% discount applies to marquee weddings on Sunday – Thursday 
 
Bleriot’s Restaurant    -  From £300.00 
 
Coordinating Marquee Swags  -  From £200.00 - £340.00 
Chair Covers and Sashes   -  From £3.50 / person 
 
Linen  
White Linen Table Cloths and Napkins -  From £1.50 per person 
Coloured Table Overlays and Napkins -  From £2.50 per person  
 
Entertainment 
In House DJ for Restaurant   -  £250.00 
In House DJ for Marquee   -  £350.00 
Own DJ/Band    -  £80.00 
Live Bands     -  from £650.00 
 
Ice Sculpture    -  from £200.00  
Chocolate Fountain   -   from £199.00  
 
Flowers can be arranged on request, prices are variable dependent on flower type and 
seasonal availability: 
 
Top Table Decoration   -  From £40.00 
Coordinating Table Centres  -  From £35.00 
Pedestal Arrangements   -  From £75.00 
Button Holes (each)    -  From £2.50 
 
Professional Toastmaster     -  From £275.00 
 

 



 
Wedding Celebration Drinks Packages 

 
The Ramada Hotel Dover is delighted to offer the following Celebration Drinks Packages, but would 

like to remind guests Drinks Packages can be created to accommodate any Celebration. 
 
 

The Gold Celebration Drinks Package: 
 

Glass of Kir Royal (sparkling wine and crème de Cassis), Pimms and Fruit punch on Arrival 
 served with Canapés 

Two Glasses of Wine with the Celebration Meal 
One Glass of Champagne to Toast 

 
£17.95 per person  

 
 

The Silver Celebration Drinks Package: 
 

Glass of Belini or Bucks Fizz and Fruit Punch on Arrival served with Canapés 
Two Glasses of House Wine with the Celebration Meal 

One Glass of Sparkling Chardonnay to Toast 
 

 Only £15.95 per person  
 
 

The Bronze Celebration Drinks Package: 
 

Glass of Iced Pimms on Arrival 
Two Glasses of House Wine with the Celebration Meal 

One Glass of Sparkling Wine to Toast 
 

£12.95 per person 
 
 

Fruit Juices for the Children are provided as part of all the packages outlined above. 
Canapés are available for guests on arrival at a cost of £5.00 per person 

 
 

 

 
 
 
 
 
 



 
Wedding Menu Suggestions 

The Ramada Hotel Dover has an extensive selection of dishes for you to choose from for your 
Wedding Breakfast.  We have put together the following menus to assist you in making your 
selection.  When choosing your menu, we require one set menu for all guests.  Vegetarian and special 
dietary requirements will be catered for with prior notice. 

 
Menu One      Menu Two 
 
Dovetail of Cantaloupe Melon (v)   Pork and Calvados Pate 
served with forest fruit compote   served with cranberries & melba toast 
…       … 
Kentish Roast Beef with Herbs and Roast Gravy Braised Rump of Beef in Red Wine & Shallot Sauce 
served with Yorkshire pudding, roast potatoes & served with Parisian potatoes, sauté field mushrooms & 
chef’s special vegetables    French beans 
 
Pan fried pesto marinated Scottish Salmon   Oven roasted Seabass Fillet with Maitre de Butter 
served with dill cream sauce, parsley potatoes &  on a bed of roasted fennel, sauté potatoes &  
seasonal vegetables     buttered vegetables 
 
Vegetable Stroganoff (v)    Spinach & Mushroom Wrap (v) 
served on a bed of steamed rice    served with a stilton sauce & rocket salad 
…       … 
Chocolate Fudge Cake served with    Seasonal Fresh Fruit Platter (v) served with  
whipped vanilla cream     vanilla cream 
…       … 
Coffee & Petits Fours     Coffee & Petits Fours 
…       … 
£25.50 per person      £26.50 per person 
 
Menu Three      Menu Four 
 
Tian of Atlantic Prawns whipped cocktail dressing Smoked salmon roses with asparagus spears 
julienne lettuce & buttered granary bread  with dill cream dressing and water cress 
…       … 
Grilled Rack of Lamb with Mint Sauce with  Grilled Pork Medallions with Cider & Mustard Sauce 
dauphinois potatoes and sauted fresh vegetables  buttered new potatoes & vegetables 
 
Char grilled supreme of chicken stuffed with pistachio Roast leg of lamb stuffed with prunes, sultana & pine 
& mushroom & spinach. Creamy tarragon sauce  seeds, red wine & rosemary sauce, roast potatoes 
sauté vegetables and dauphinois potatoes  & vegetables 
 
Ravioli Alfredo – with Cheese Sauce (v)   Cannelloni with Spinach & Ricotta (v) 
rocket salad and garlic herb slice   with tomato concasse and ciabatta bread 
…       … 
Forest Fruit Pavlova     Chocolate Mousse Box 
served with whipped vanilla cream & cherry   with brandy cream & strawberry compote 
brandy. 
…       … 
Coffee & Petits Fours     Coffee & Petits Fours 
…       … 
£29.50 per person      £32.50 per person 

 



 
Wedding Menu Selections 
Hot Starters 

TOMATO & BASIL SOUP  £3.95 
served with herbed croutons  
  
LEEK & POTATO SOUP  £3.95 
served with crusty bread roll  
  
SAFFRON FLAVOURED SEAFOOD SOUP £4.25 
served with dill   
  
MINESTRONE MILLANAISE £3.95 
served with basil pesto & griccini   
  
FRIED GARLIC MUSHROOMS  £4.00 
served with garlic mayonnaise  
  
CRAB CAKES  £4.25 
served with tartare sauce  
  
BAKED  FIELD MUSHROOMS £3.95 
stuffed with red onion , cheddar cheeses & bacon bits , on a bed of crispy salad 
 
Cold Starters  
ARDENNES PATE  £4.25 
served with cumberland sauce & melba toast  
  
FAN OF MELON  £3.50 
served with exotic fruit coulis  
  
TOMATO AND BUFFALO MOZARELLA £4.00 
with basil pesto  
  
PRAWN COCKTAIL  £4.95 
served with marie rose dressing , crispy salad & buttered bread  
  
SMOKED CHICKEN CEASER SALAD £4.25 
served ceaser dressing and bruchetta slice  
  
SEAFOOD ROULADE £4.50 
served with lemon and olive oil dressing   
  
SMOKED SALMON ROSES WITH QUAIL EGGS £4.75 
served with dill, lemon and olive oil dresin  
  
PARMA HAM WITH STUFED PEPPERS £5.00 
served on a bed of lettuce , olive oil   
  



Main Courses  
  
ROAST BEEF £17.95 
served with traditional gravy , roast potatoes, buttered vegetables & yorkshire pudding   
  
BRAISED STEAK £15.95 
served with garlic mash potatoes  & sauted greens  
  
CHICKEN CHASSUER £14.50 
served with vegetables & dauphinios potatoes  
  
GRILLED SCOTTISH SALMON £15.95 
served with white wine sauce, new potatoes & garden fresh vegetables  
  
BEEF STROGANOFF £14.95 
served with Rice and saute vegetables  
  
ROAST BREAST OF CHICKEN  WITH ROSEMARY SAUCE £14.50 
served with raost potatoes & buttered vegetables  
  
POACHED LOIN OF COD £15.50 
served with new potatoes & sauted spinach   
  
GRILLED PORK STEAK  £14.95 
served with three mustard& cider sauce, saute potatoes & vegetables  
  
CHAR GRILLED LAMB RUMP  £16.95 
served with red wine reduction with peach , saute potatoes and seasonal vegetables 
  
Vegetarian Main Courses  
  
RAVIOLI ALFREDO £13.50 
served with crispy salad & garlic bread  
  
VEGETABLE LASAGNE £13.50 
served with crispy salad & garlic bread  
  
TAGLIATELLI WITH CREAMY MUSHROOM SAUCE £13.50 
served with crispy salad & garlic bread  
  
CANNELLONI WITH SPINACH AND RICOTTA £14.50 
served with tomato concasse and chiabatta bread  
  
VEGETABLE STOGANOFF £13.50 
served on a bed of steamed rice  
  
SPINACH & MUSHROOM WRAP  ( V )  £13.50 
served with a stilton sauce , seasonal buttered vegetables & new potatoes  
 
 
 
  



Desserts 
 
BELGIAN WAFFLE £3.50 
served with ice cream & maple syrup  
  
BLACK FOREST GATEAUX £3.95 
served with cream  
  
FRESH FRUIT SALAD £3.50 
served with cream  
  
ICE CREAM ASSORTMENT £3.50 
strawberry , vanilla & chocolate  
  
BRAMLEY APPLE PIE £3.50 
served with double cream or warm custard  
  
HOT CHOCOLATE PUDDING  £4.25 
served with cream or custard  
  
STRAWBERRY GATEAUX £3.50 
served with cream  
  
CHOCOLATE FONDANT £4.75 
served with rum and raisin ice cream  
  
SYRUP SPONGE PUDDING £4.00 
served with custard  
  
STRAWBERRY CHEESE CAKE £3.50 
served with double cream & mango coulis  
  
  
  
TEA , COFFEE AND MINTS £1.95 
  

 
 
 
 
 
 
 
 



 
Cold Presentation Buffet 
£36.95 per person 
 

Cold Cut Mirrors 
 
Honey Roast Ham 
Kentish Turkey Breast 
Roast beef  
Assorted Pates 
Seafood Terrine 
 
Salad Section 
 
Potato Salad 
Tuna & Sweet corn 
Green Salad 
pasta salad 
tomato, cucumber & lettuce 
black & green olives 
Greek style feta salad 
hammus with crudites 
 
Selection of Sandwiches 
 
Chicken Mayonnaise 
Tuna & Cucumber 
Roast Beef & Mustard 
Cheese & Pickle 
Ham & Cheddar Cheese 
Egg Mustard Cress 
coleslaw sandwich  
 
Dessert 
Assorted Mini French Pastries 
cut fresh fruit platter 
 
Tea, coffee & mints 

 
 
 
 
 
 



 
Hot & Cold Presentation Buffet 
£39.95 per person 
 

Cold Section 

Cold Cut Mirrors 
 
Honey Roast Ham 
Kentish Turkey Breast 
Smoked Salmon 
Assorted continental meats 
 
Assorted Salads 
  
Pasta salad 
Potato Salad 
Tuna & Sweet corn 
Greek Salad 
Waldorf Salad 
Garden Green Salad 
Green & Black Olives / Pickled Onions / Pickled Beetroot 
Assorted Dips & Dressings  
 
Hot Section  

 
Braised Beef Steaks With Mushrooms  
Poached Salmon Supremes With Lemon Butter 
Chicken Chasseur  
Penne arabiatta 
 
Buttered Baby Potatoes 
 
Assorted Steamed Garden Vegetables 
 
Dessert section 

 
Fruit platters 
Ice cream selection 
Assorted gateaux 
 
 
Tea, coffee & mints 
 

 

 
 
 



 
Evening Finger Buffet Selector 

Our finger buffet selector has been designed to allow you the flexibility to build your own menu 
we start by including a selection of sandwiches ( tuna and cucumber, ham lettuce and  
 whole grain mustard cheese and pickle, egg mayonnaise & mustard cress ) 
 

Then you can the choose 5 items below for £ 14.95 p/p 
 
Crudités With Assorted Dips 
Cheese Cherry Pineapple Sticks 
Mini Roulade of Smoked Salmon 
Cheese Filled Jalapeño Peppers 
Mini Pepperoni Pizza 
Tempura Battered Prawn 
 Mini Pork  Pies 
Cream Cheese & Salmon Tortilla Wrap 
Sausage Rolls 
Cheese and Onion Lattice 
Vegetable Spring Rolls With Sweet Chilli Sauce 
Vegetable Samosa 
Chicken Satay With Peanut Sauce 
Thai Fish Cakes 
Onion Bhajis 
Tandoori Chicken Tikka with Mint Dressing 
Assorted Vegetable Dimsums  
Breaded Crab Cakes With Tartare Sauce 
Spicy Buffalo Wings  
Spicy Potato Wedges 
Bacon & Cheese Loaded Potato Skins 
Assorted Quiche  
Battered Mushrooms 
Japanese Prawns 
Barbeque Chicken Wings 
Cajun Spiced Drum Sticks 
Barbequed Spare Ribs 
 
Fresh fruit salad 
Assorted gateaux 

 
 
 
 



Indian & Sri-Lankan Buffet Selector 
STARTERS – choose any two      
 INDIAN   SRILANKAN 
 Assorted mini wadas   Mutton rolls 
 Tandoori chicken tikka   Fish cutlets 
 Vegetable samosa   Vegetable pattie 
     
MAIN COURSE – Meat & Fish – Choose any two   
 Madurai fish kozhumbu   Ceylon fish curry 
 Chicken chettinadu   Fish ambul thial 
 Mutton madras curry   Chicken ceylon curry 
 Kerela prawn curry   Devilled chicken 
    Beef dry curry 
    Devilled beef 
    Devilled prawn 
     
MAIN COURSE VEGETARIAN – Choose any two  
 Vendikai more kozhumbu   Cashew & peas curry 
 Kathirikai theeyal   Potato white curry 
 Vegetable khorma   Brinjal pahie 
 Urlai varuval    
(choose any one )    
 Murungakai sambar   Dal & spinach curry 
     
     
ACCOMPANIMENTS RICE – Choose any one 
 Lemon rice   Yellow rice 
 Tamarind rice   Savoury samba rice 
 Steamed basmati rice    
 Curd rice    
     
BREAD – Choose any one       
 Madurai paratha   Vegetable kothu roti 
 Naan   Hoppers 
    String hoppers 
     
SALADS & CONDIMENTS – Choose any three 
 Vengayam pachadi   Seeni sambol 
 Mango pickle   Dry fish sambol 
 Assorted salads   Pol sambol 
 Pappadams    
 Vadagams    
     
DESSERTS – Choose any two       
 Semiya payasam   Curd & treacle 
 Rawa kesari   Wattalappan 
 Assorted ice creams    Fruit salad 
     
 EXTRA STARTER £1.75  EXTRA RICE OR BREAD £1.75 
 EXTRA MAINCOURSE £2.50  EXTRA DESSERT £1.50 

 



 
Terms & Conditions 

 
At the time of booking an event a non-refundable deposit of 10% must be paid unless it is a Wedding or Wedding 
Reception in which case a minimum non-refundable deposit of £750.00 or 20% of the total booking value 
whichever is the greater. 
 
Please be advised that the balance for this event is due 14 days prior to it taking place, unless you have arranged 
credit facilities in advance with the hotel. Credit is not available however for Wedding Parties. 
 
A Credit Application form is available on request if you are not recognised as a credit customer. Credit is not 
automatic, and confirmation must be sought after completion of the Credit Application Form. Where credit is 
extended to a customer all payments are to be made to the hotel within a maximum period of 28 days of the date 
of the invoice. 
 
Equipment can be provided from within the hotel at a cost, however, should a customer wish to bring outside 
equipment into the hotel at the discretion of the management, evidence must be provided to ensure that it has been 
tested and is safe to use. The Ramada Hotel Dover will accept no liability for outside equipment brought into the 
hotel, and would insist that compliance with the rules as set out in the Health and Safety at Work Act is complied 
with. For any third party contractors visiting the hotel (such as Bands and Entertainers) under your instruction 
you must ensure current and adequate Public Liability Insurance must be in place. Copies of electrical testing 
certificates and insurance policies must be made available to the hotel management on request. It is the 
customer’s responsibility to ensure that any outside supplier fully complies with all regulations. The hotel 
reserves the right to charge any third party or guest in full for any damages caused to the hotel or its property 
during any event. Guests are advised that children are the responsibility of their parents at all times. 
 
Please be advised that for all meetings and reservations the hotel does have a cancellation policy. Guest numbers 
can of course be changed, however if the number goes down significantly, the cancellation charges may be 
applied at the discretion of the hotel management. The hotel also reserves the right if guest numbers are 
significantly reduced to re-allocate the designated function room, to one or more relevant to the size of the event. 
All non arrivals on the day of any event will be charged for in full. Here is how the cancellation policy is applied:- 
 
Date of Cancellation    Cancellation charge payable by Customer 
 
24 to 12 weeks prior to the function   10% of total booking value 
12 to 6 weeks prior to the function   20% of total booking value 
6 to 4 weeks prior to the function   30% of total booking value 
3 to 2 weeks prior to the function   70% of total booking value 
Less than 2 weeks prior to the function   90% of total booking value 
 
It may be in your interest to consider arranging insurance coverage for your event; this can be done for a small 
premium and can cover the cost of cancellation and other liabilities. For further information please contact 
Pharos Corporate Solutions, Pharos House, London Road, Dover, Kent CT17 0ST, Telephone Number: 01304 
215522. Please remember that your insurance contract will be made directly between the insurance company 
involved and yourselves. 
 
Customer Signature: ……………………………………  Date: ………………………….. 
 
Hotel: ……………………………………………………  Date: …………………………. 
The above terms and conditions have been read and accepted by the client as signed. 
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