A truly unique wedding venue

The most important day of your life should be held somewhere truly special…
Spanish City is one of the North East’s most iconic and loved buildings, instantly recognisable and with over 100 years of history, the
stunning venue creates the perfect backdrop for your big day.
Following extensive restoration, the Grade II listed building has become an incredible wedding venue with a dedicated function
space, spectacular sea views, exquisite catering options and a devoted team on hand to take care of your every need.
We invite you to fall in love with Spanish City.
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Wedding Ceremonies
Our civil ceremony options have been designed to allow you to tailor each aspect around your individual requirements and include
the following options and features.

Exclusive Use - At Spanish City we only accept one wedding per day to ensure that your date is just for you and your guests. The
charge for holding your ceremony at Spanish City is £350. In addition, we ask that you make arrangements regarding the legal
aspect of your ceremony through the North Tyneside Registry Office. Further details can be provided by our wedding team.
We recommend arranging your ceremony to take place between 12noon and 2.30pm to ensure a good flow throughout the day.
For religious ceremonies, we are located with easy access to several churches and our wedding team will be happy to provide
further details.
The St Mary’s Lighthouse Suite is our main
function space and comes complete with superb
sea views, private facilities and can sit 140 guests
for a wedding ceremony. For smaller ceremonies,
this room can be partitioned off to create a more
intimate ceremony space.

1910 is our fine-dining restaurant and has
fantastic panoramic sea views, easy access to the
Champagne Bar and seating for up to 100 guests
for a wedding ceremony.

Weather dependant, we are happy to hold smaller
wedding blessings (of up to 60 guests) on our roof.
As this is an unlicensed area, the wedding couple
will confirm their vows inside prior to the blessing
taking place in front of your guests.

This space is available between:
Monday – Thursday.

5.

Reception Drinks and Canapés
At Spanish City we offer a choice of locations for your reception drinks and canapés including an exclusive area on the first-floor mezzanine of ‘The Dome’ or our
Champagne Bar overlooking the sea, the choice is yours.
We recommend that the time for reception is no longer than 2 hours in duration. This will give you enough time to mingle with your guests and have your wedding
photographs taken.
We can offer a host of reception drinks options for your guests and would recommend complementing these with a canapé offering for guests to enjoy whilst the
wedding photographs are being taken. We can arrange an account bar provided we are given bar limits in advance or alternatively couples can choose from our
drinks packages below:

Drinks Packages
Each of our drinks packages include a welcome drink on arrival, house wine to enjoy during the wedding breakfast and a toast drink. Couples can select from our
upgraded function wine or full wine list for an additional supplement. A drinks package is required for each guest attending, non-alcoholic alternatives are available.
Reception Drink

Reception Drink

Reception Drink

Glass of Prosecco

Glass of Prosecco

Glass of Champagne

Table Wine

Table Wine

Table Wine

Glass of Wine

½ a Bottle of Wine

½ a Bottle of Wine

Toast Drink

Toast Drink

Toast Drink

Glass of Prosecco

Glass of Prosecco

Glass of Champagne

£20 Per Person

£24 Per Person

£35 Per Person

If you prefer, we are happy to create a special drinks package based around your exact requirements.

Canapé Menu (Sample Menu):
If you are offering your guests canapés, we suggest 3 to 4 canapés per person.
They are all priced at £2.50 per piece.
• Tartlet of Shrimp with Mascarpone, Chilli and Lime
Aged Parmesan Sable, Avocado Mousse, Olive Crumb
and Sun Blushed Tomato
• Rare Roast Beef and Horseradish Yorkshire Pudding
• Prawn Filo and Sweet Chilli Dipping Sauce
• Basil Tartlet of Tomato Tapenade, Roasted Peppers and Barrel Aged Feta
• Blinis, Oak Smoked Salmon and Avruga Caviar
• Poppy Seed & Lemon Goats Cheese and Sable Breton
Spicy Crab Tortilla Cup
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• Chicken Liver Parfait Cone with Masala Granola
• Thai Crab Cakes, Sesame and Lime Dipping Sauce
• Mini Smoked Haddock Fishcakes with Tartare Sauce
• Tikka Chicken with Mango on a Poppadum
• Caramelised Shallot, Cream Cheese and Chive Choux Buns
• Mini Pizzas
• Sesame Seed Sticky Sausages
• White Onion & Parmesan Velouté
• Chicken Yakitori, Shiitake Mushroom Skewer

Your Wedding Breakfast
Our St. Mary’s Lighthouse Suite is perfectly situated on the seaward facing side of the building and boasts incredible views of both the water and
the lighthouse. The space can comfortably accommodate up to 140 guests, with a partitioning wall also available to create a more intimate
setting for smaller parties.
Our experienced team of chefs, led by award-winning Executive Head Chef, Alan O’Kane, are here to ensure your wedding meal is one that is both
special and memorable for you and your guests.
Should there be something not listed in our menu that you would like to offer your wedding guests, please feel free to speak to our team who will
do their utmost to accommodate your requests.
We don’t charge a room hire charge for your wedding meal and our 3-course wedding menus start from just £52.50 per person. Our standard
menu price is based on one option per course for every guest. We are of course happy to accommodate any dietary requirements on a separate
basis.
Please note: For wedding parties of under 60 people, a surcharge of £500 will apply for weddings taking place on a Friday, Saturday or Sunday.

Starters (Sample Menus):
Woodland Mushroom Velouté
Woodland Mushrooms, Chives and Truffle Cream
Roast Tomato Velouté
Roast Vine Ripe Tomato, Garlic and Marjoram Croutons
Cauliflower Velouté
Cauliflower, Cauliflower Beignets and Curry Oil
Northumberland Gammon Terrine
Northumberland Gammon and Black Pudding Terrine, Geordie Pease Pudding, Pickled Carrots
and Radish
Chicken Liver Parfait
Chicken Liver Parfait, Apricot and Shallot Chutney and Brioche
Chicken Terrine
Chicken and Farmhouse Ham Terrine, with Baby Gem, Caesar Dressing and Garlic Croutons
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Starters Continued (Sample Menus):
Crayfish and Prawn Cocktail
Crayfish and Prawn Cocktail, Avocado Mousse, Baby Gem and Russian Sauce
Smoked Haddock Fishcake
Smoked Haddock Fishcake, Lemon Gribiche Sauce and Poached Hens Egg
Smoked Salmon
Hand-carved Scottish Peat Smoked Salmon, Pickled Cucumber and Horseradish
Caesar Salad
Salad of Baby Romaine with Horseradish Caesar Dressing and Quail Eggs with Croutons
Goats Cheese
French Bean Salad, Grilled Goats Cheese, Sour Cream Dressing and Hazelnuts

Main Courses (Sample Menus):
Confit Duck
Crispy Confit of Duck, Lyonnaise Potatoes with Fine French Beans and Madeira Jus
Belly Pork and Cheek
Belly Pork and Braised Pork Cheek with Caramelised Apple, Bacon, Onions and Potato Fondant
Beef Wellington
Beef Wellington, Truffle Creamed Potatoes, Glazed Carrots, Fine Beans and Oxtail Sauce
Dish Supplement £8.00
Roast Beef
28 Day Dry Aged Roast Sirloin of Scottish Beef, Yorkshire Pudding, Glazed Carrots, Beef Fat Roast Potatoes,
Gravy and Horseradish Sauce
Roast Pork
Roast Loin of Middle White Pork, Yorkshire Pudding, Glazed Carrots, Beef Fat Roast Potatoes and Gravy
Roast Chicken
Roast Herb-Fed Chicken, Yorkshire Pudding, Glazed Carrots, Beef Fat Roast Potatoes and Gravy
Slow-Cooked Lamb Shoulder
7 Hour Slow-Cooked Lamb Shoulder with Potato Gratin, Glazed Carrots, Peas and Onions
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North Shields Cod
Soft Herb Crusted Cod Loin, Potato Gnocchi, Provencal Vegetables and Salsa Verde
Chicken
Farmhouse Chicken, Smoked Bacon, Chestnut Mushrooms, Caramelised Shallots and
Tarragon Sauce

Desserts (Sample Menus):
Pavlova
Raspberry and Vanilla Pavlova with a Raspberry Yogurt Ice Cream
Chocolate Delice
Chocolate Sponge, Caramelia Cremeux and Griottine Cherry Ice Cream
Cheesecake
Strawberry and Vanilla Cheesecake and Balsamic Roast Strawberries
Crème Brûlée
Crème Brûlée served with a Lemon Madeline
Lemon Meringue Pie
Lemon Meringue Pie, Lemon Curd and Crumble Ice Cream
Apple and Almond Tart
Apple and Almond Tart with Chantilly Cream and Blackberry Ice Cream
Sticky Toffee Pudding
Sticky Toffee Pudding, Salted Caramel Sauce and Vanilla Ice Cream
Chocolate and Banana Bread Pudding
Chocolate and Banana Bread Pudding, Bitter Chocolate and Banana Bread Pudding served
with Malt Ice Cream
Chocolate Marquise
Chocolate and Boozy Cherry Marquise and Cherry Ice Cream
Cheese Selection
Cheese Selection of Artisan Cheese with Grapes Chutneys and Biscuits
Dish Supplement £5.00
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Evening Receptions
With formalities over, our evening receptions provide the perfect opportunity for you and your guests to carry on the celebrations. Should you wish to have
entertainment, our resident DJ will work with you to create the perfect tone of music for your evening and those wanting live music can rest assured that our
function suite can comfortably accommodate everything from a specialist singer through to a 5-piece band.
Depending on the timings for your wedding breakfast, your evening reception can start from as early as 7pm following a short break to give us time to refresh the
room. We don’t charge a room hire for an evening reception, however, you are required to book evening food options for all of your guests.
Licensed until 1am, the team at Spanish City will work with you to ensure your evening celebrations go off in style and that you and your guests are left with
fantastic memories of your special day!

Evening Reception Food Options (Sample Menus)
Menu 1
Open and Closed Sandwiches on Mixed Artisan Breads and Wraps
Hand Made Chicken and Lemon Thyme Sausage Rolls
Hand Made Middle White Pork, Apple and Black Pudding
Sausage Rolls
Goats Cheese and Wood Fired Vegetables Quiche
Woodland Mushrooms, Gruyere and Tarragon Quiche
Smoked Farmhouse Bacon and Leek Quiche
Garden Mixed Leaf Salad (Mixed Leaves, Cucumber and Tomato)
£12.50 per head
Menu 2
Mezze Platter of Cured Meats, Pickles and Cheeses Served with Artisan
Breads and Hummus
North Shields Seafood Board of Hot House Smoked Salmon, Lemon and
Dill Poached Salmon, Crab Pots, Kipper Pate, Mussels, Prawns and Sweet
Cured Herrings
Open and Closed Sandwiches on Mixed Artisan Breads and Wraps
Garden Mixed Leaf Salad (Mixed Leaves, Cucumber and Tomato)
Baby Gem, Sweet Onions, Soft Herbs and Salad Cream
Truffle and Parmesan Hand Cut Chips
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£34.95 per head

Menu 3
Smoked Farmhouse Dry Cured Bacon Ciabatta
Middle White Pork and Fennel Sausage Ciabatta
Wood Fired Tuscan Vegetable Bruschetta Basil Pesto
Hand Cut Chips
£10.50 per head
Menu 4
Hand Carved Roast Beef and Caramelised Onions
Hand Carved Roast Pork with Sage and Onion Stuffing
Wood Fired Tuscan Vegetable Bruschetta Basil Pesto
Thyme and Rosemary Roast Potatoes
£15.00 per head

Add an extra to supplement any of the buffet options shown above (Priced on Request):
Selection of Cakes and Pastries
Selection of Miniature Desserts
Exotic Fruit Cocktail
Cheese Table (Offering a selection of British and Irish cheeses, with biscuits, breads, chutney and fruit)
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Guest Accommodation
Due to the central location of Whitley Bay there are plenty of options for guests who require overnight accommodation. Please
speak to our wedding team who would be happy to offer a full list of recommendations and will advise of special accommodation
rates for group bookings.

Your Wedding Night
As our gift to you, Spanish City will provide newly married couples with a chauffeured luxury car transfer from the venue to your
chosen hotel on your wedding night.
In addition, for couples holding their wedding at Spanish City, we have negotiated preferential rates with several hotels in the local
area.
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Making a Booking
Booking your wedding with us is a simple process:
•Once decided upon, we will provisionally hold a date for you for a maximum of 7 days, which will give you enough time to
contact the registrars and your immediate family to ensure that the date you have selected is suitable.
•By the end of the 7-day holding period you would be required to proceed with your booking or release your provisional
reservation. At this stage you can release your booking with no charge.
•In order to confirm your booking, we would require you to complete our wedding terms & conditions available from our wedding
team and we would also require a deposit of £1000 to secure the date.
•
Once
we have received this, we will confirm your booking in writing and it will outline the timeline for future planning stages.
Your final balance will be due eight weeks before your wedding day.
•Our wedding team are always on hand to assist you throughout the planning process and on the run up to your Big Day. We are
happy to provide recommendations for suppliers.
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Spanish City (NE) Ltd, Spanish City Plaza, Whitley Bay, Tyne & Wear, NE26 1BG
Web: www.spanishcity.co.uk

Email: events@spanishcity.co.uk Tel: 0191 6917087

